. ‘Meat, Fish
Poultry, and
Main Dishes

Broiled Beef Steaks
A Base Recipe

Wipe with a elean, damp Joth
Beel slecks, such as porterhouse,
T-bone, sitloin or club, cul obout
1 in. thick
Allow abont 13 Ih, meal per serving.

Set temperature eontrol of range at Broil,

Arrafige beel steake on broifler rack, Place in
brofles witl tap ¢ steak 2in, from lieat source;
broil 8 to 10 min, on eaih side. (I'he short
cooking time for race sieaks; the longer cooks
ing time for medivmedone steaks)

Meanwhitle, for cach | uidd of meat, mix
1 teaspoon iall

14 teaspoon monotedium glulamale

Y4 teaspoon pepper
When steaks are hrowned on one side, sprinkle
with one-hall of seasaning misture, Torn and
broil secoml side. Test for doneness by eulting
a alit along the Lone and noting culor of meat,
Season second side of meat,

Note: Tor 240, steaks, hrall withi tops of steaks
3 in. fram lieat sourie, allowing 15 1o 20 min,
on each sile,

—Broiled Lamb Chops

Follow A Hl‘l'ipa' Substitate -]ln\-Mo'r, il or
loin lemb chops for heef steaks, Drail abont
5 ote 7 mine on each side, Gamish with

tometo and waler cress.

15 miin.

—Broiled Ham Slice 20 min.

Follow A Recipe. Sulstitute 2810 Lin, thick
ham alice for beel. Omit teaconing mixture,
Broil abont 8 to 10 min, on edach side. Serve
with Musiard Souce,

Beef Palfies
A Mise Rovipe

30 min.

Sot out a Targe, hieavy skiller,

Combine and mix lighily
1% b, ground beef
3. ¢up (1 slice) fine, dry breod erumbs
Y4 cup greted enion
134 teaspoons Worcestershire savce
anid & mixture of
1% teaspoons salt
Y5 teaspeon menetedium glulamate
Y4 teaspoon pepper

Wanli, uarior, core, pare anid slyred
2 medium-size apples {oboul 1%
cups, shredded)
Mix Yightly and tho H,:M‘\' with mear. Sh e

inte 6 pattios, about 1§ in. thick,

Bowof Patties, Potatoes sl Rod Calibage

Sunshine Cole Slaw
A Base Recipe

Prepare, shired or chop fine and
combine in a deep bowl

% Ib. cobbage (about 3 cups)

Y Ik, carrols (ebaut 1% cups)
Toass lightly with

V4 cup Nine green pepper alivers

Add a mixtore of and toss until vegetables
are well coated

14 eup Cooked Salad Drevving

1 tablespoon lemon |uice

1 teaipoon celary teed
Place salad in refrigerator to chill until time
o serve.

Pack Tunch portions inte containers; cover
eontainers tghtly,
6 servings

ATURADAIE T ANE Deran, b )
rikn, Heat' cooke
Brown steak pn all gides e
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Heat in skillet

1 lo 2 tablespoens fal
Add patties and brown both sides over medium
heat, turning otcasionally, Allow 10 to 15
min. for cooking. Drain off any excess fat as

it accumulates. G servings

—Fork-Tender Steak 30 min.

Fillow A Recipe, Omit shredded apple, Add 1
egg, well beaten, with bread crumbs and sea.
conings, Place meat mixture on broiler rack
and pat ioto a ].rlse oval about 1M in, thick.

Set temperature control of range at Broil,

Place broiles rack in broiler with top of meat
3 in. from source of heat; broil 12 10 15 min,
When browned on one side; carefully turm and
Lrail 8 1o 10 min. on second side. Serve with
panbiroiled bacon (see Cal(s Liver with Bacon)

—Bacon Wrapped
Beef Palties

Follow recipe for Fork-Tender Steak, Shape
ment mixture into G patties, Wrap 1 elice
bacon around each patty and secure with a
wooden pick, Broll, allowing about 10 min, on
first side and @ min. on second side,

20 min,

—Apricol Lamb Patties 30 min,
1

Cut 4 slices bacon in !lin. pieces and pan.
bruil (see Calf’s Liver with Hacon)
until erisp.

Meanwhile, follow A Recipe. Omit shiredded
apple. Sulstitute ground lamb for ground
beef, Add 1 egg, well beaten, with bread
crumbe and seasonings, Divide mixture into
O portions,

Stull 6 large, cooked apricol halves with bacon
pieces. Place an apricot hall on each meat por.
tion; gently shape patty around apricot, Cook
a5 in A Recipe. Garnish lamb patties with
wprige of mint,

Boked Ham Slice
A Buse Revipe

Juiey and tender— gondowith Sruit flacar,

30 min,

Plage inan 110371050 Wn, baking dish
1 smoked ham slice, cul aboul 4 in,
thick
Allow 13 to 14 Ib. tneat per rerving

Insert into ham slice at Lin, fntervals
Whele cloves
Sprinkle over ham a mixture of
2 tablespoons brown suger
2 toblespoons fine, dry breod crumbs
1 teaspoon graled orange peel
14 teaspoon diy mustard
Rinse ol etit oty i, dlies
1 erange
Aeranpe slices on Lam. over gar miviuse,
Laarmah with
Maraschino cherries, eul in rings
Carefully pour over top of ham shce
34 cup srange juice
Bake at 300'F alotit 20 min, Remove cloves
from iam slice before serving.

Stuffed Tomato Shells
A Base Recipe

For Tomato Shells—Rinse and cut slice from
tops of

& fam tomatoss
Scoop out centers of tomatoes with a spoon,
Invert and set aside to drain.

For Filling—Blend together
W cup (Y Ib.) dry cottage chease
Ve cup chopped cucumber
Vi cup chopped celery
2 teblaspeens chopped green pepper
1 toblespoon minced enion
1 loblespoon Mayonnaire
% teaspoon salt
Y4 tearpoon monaiedivm glutemate
Few groins pepper

Spoon flling into tomato shells, Place into
container and cover tightly. Place into re-
frigerator and chill until time to pack lunch.

O xrving

BEEF BOOTH — Klamath County Cow Belles will again
have a display of beef products. They will have available
cookbooks and beef recipes and beef candy. Here, Mrs.
erncy {Janal Wright takes a turn at manning the dis-
play.

Good Beef Recipes

KANSAS S5WISS STEAK
Mix together:

Place in a small roaster, and
pour over the following mixture

1 tablespoon dry mustard
2 cup four

Pound above mixture Into a 1y

pound (1 inch thick) piece of top
round steak. Season with salt and

pepper and brown on both sides

1 cup sliced onions
I tablespoon brown sugar
1 tablespoon  Worcestershive
salce
L carrol, diced
1'z cups canned tomaloes
Cover and bake in slow oven

in hot fat. 325 F about 1t hours, Serves @

FEEEEEEEEE Dy

COOKING SCHOOL

COUPON

GOOD TUESDAY, MARCH 26th
FOUR FISHERMEN

FISH STICKS

39

LIMIT 2-Pkgs.

Limit one coupon per fomily, Attend the
cooking school and visit Big-Y for the best
food values in town. This coupon good
only at BIG-Y tomorrow, March 26th. Re-
member, all our grocery specials from lost
Thursday's od are good through Wed.

Reg. 69¢
14-0z,
Pkg.

4710
South
6th




