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MEALS FROM
RIB ROAST

3 DIFFERENT
ONE BEEF

SHORT RIBS
ROLLED OR

Thursday, April 23, 1963

RIB BONES

STANDIKG RIB ROAST

A 10" standing rib roas! offars a variely of different dishes.

Have the meat retailer cut the ribs off short and crack the
banes into short lengihs. Put these aside in your freezer for
fulure Use. To gauge cooking time, be sure fo ask the weight
of the roast after the short ribs are removed.
STANDING RIB ROAST: Saasan roast with salt and pepper and
place in shallow baking pan, fat side up. Roast in moderately
slow oven (325°F.) 1o desired dagree.
ROASTING CHART
Minutaes Meal Thermameler
per pound Reading
RARE, 18.20 140°F.
MEDIUM 12-25 1460*F.
WELL DONE 2730 170*F.

The abeve gulde is for chille
arated uniil it goas inte the ov
10:15 minutes per pound in

d heef, which has bean refrig-
#n, For a rolled rib romi, add
compuling roasting time.

HINTS: When using a roast thermomalter, insert bulb in thick
est part of the beef, not resting against bone or fat. Let beel
stand 20 minules after roasting for easier carving. Cul across
grain foward ribs, freeing slices with tip of knife along bone

Mever any “lafi.ovar” problem with rosst beef—serve slices

cold the next day, or genily a

nd briefly reheated. If there's

nat enough lo serve as plain roast beef, cut into thin sirips and
sorve in a Brown sauce made with canned eonsamme, tossing
this with cooked noedles or speoning it over hot cooked rice.

See the back panel for rocipes featuring Short Ribs and
Deviled Bones for thtae complete meals from one roast]

COW BELLES' CORNER

(Continyed from 1-C)

L ¢up. drained pineapple
chunks

I3 cup drained pineapple syr-|pepper, T'ul a

g
2 tablespoons cornslarch
Yiocup sugar
1-4 cup vinegar
| tublespoon: suy satce
Add beel broth, pineapple nd
green pepper cut into strips to pan
I which meat halls were cooked
and simmer shout 5 minutes.
Blend cornstirch, pineapple syrup,
sugar, vinegar and soy. Add to
pineapple mixture, Cook slowly,
over meal balls, Serve with riee
stirring, until  thivkened
BEEF PASTIES
(Makes 12 turnovers)
pastry for 2 crysl pls
15 1hs, lean ground beaf
2 cups eodked potatves, fine-
ly diced
1 large onion, chopped
13 eup parsley, chopped
1%z tenspoon eall
pepper
13 cup butler or margarine
13 cup lemon juiee

Hints
To remove rusl stains from
clothing, moisten with Temon
inice and salt and dry in the sun
Here's a quick and easy sauge
for crofuettes, cutlets, fish or
poultry: Thin a ean of mushroom,
celery or chicken soup with milk
and then add two tablespoans of
istant toasted onions, You'll have
the. milil, hrowhed onion flavor
with none of the tears and cool
Ing wtors usnally associated with
il
Unecooked fonds, such as mapin.
ades and salad dressings, should
b allowed to mellow. Add herbs
os far ahead of scrving Lime as
possilhle

Use & vacuum cleaner of g |
halstered furhitire as well as on|
tuge. To hrighten colors, sprinkle|

salt on flat surfaces before vacu. |

uniing

Ona guarter of 8 leaspoon of
erdavked bay leaves ls equivalent
to ono whole bay leal

Perk up frozen foods such @
lima beans, green heans or bror
voli by cooking them in beef
roth made from beef stock bose

An overload of suds in the wash
Iing maching will settle quickly
with a gprinkle of salt.

A little sult, added to the wae
ler in which apples are cooking
will make thet more tendes

Pour

I opg, beaten
Roll pastry Y& Inch thick; cut in
12 feinchocleeloy, Mix lean’ heef,
polatocs, onion, parsley, salt and
spoonful of meat
mixture on each circle ol pastry
amed dot with hutler or margarine
|Sprinkle with lemon  juice  apd
larated lemon peel. Dampen edjes
|ol pastry, fold over and press
ngether; crimp with [inger and
thumb. Brush with beaten epg
Mike 2 slits In top of each lum-
over, Bake In hot aven 400 de-
grees! for | howr. Serve hot with
tomatn savee or cold with velish
These are good to pack ina lunch
hox {or variely
TACDS
1ty Ihs. ground beel
2 small or | large tomalo
1 clove garlic
1 mediom size onion
wall
1 clozen tovtillas
half head Tettwee
1y Ib, cheddar choesi
ot sauee oo o Mexioan
hot sauce )
Brawn meal m skillel, add Lo

_mato, gorlie and onien diced i

very small pieces, and sall. Lel
simimer 10 minules, Brown toelil-
lds dn hot fat, fold o middle and
e large spoanful ol medt mix-
ture, Drain, add geited  cheese
Lavst el

amtd shredded Tetiuee
ol sauen (0 diesired

®© OBERTI OUVES W @ OBERTI OLIVES

-
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:Ascolano

- RIPE OLIVES ;
-~ -
[m  Ascolane variety diives me o
|0 - m
| mous for their size, tenderness

|. and tich, nut-lika Navor. They 9
@ have mota olive meat In relption ']
|4 to pit than any other canned o
IS tipe olive variaty -
|3 Remomber Oberti — I's the 2
~ BIE olive! >
& Write for FREE colotful, illus 2
@ (rated ofive recipe booklel =
Q "

OBERTIOLIVECO.
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DON'T MISS
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SAVE AT LOW COST

SAVE AT LOW COST

SAVE AT LOW COST
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SAVE AT LOW-

OVER 100 BAGS
FREE GROCERIES

Over 100 names have been selected at random from

-
v
o
v
>
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-
o
-
>
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the Basin’s telephone directories and posted at eye-
level throughout the store. No obligaion, just look for
your name and sce if you have won a bag of frec

groceries! Hurry — names posted through Sunday!

SAVE AT LOW €OST

Carnation

Pink Salmon

Sunshine Krispie

S Crackers

SAVE AT {OW COST

ANOTHER FAB

TREASURE HUNT

Fisher's

Biskit Mix
Large Packuge

§$loo

Box

SAVE AT LOW COST

2-lb.

SAVE JAT LOW COST

3710 So. 6th

"C " “
49 Swift's Premium

SAVE AT LOW COST.

SEGO MILK

TALL TINS

107

43|B

AT LOW cost

_ Right Reserved to Limit
Prices Effective Through Sunday!

ACO

SAVE AT LOW COST

SAVE AT L

Golden Sweet Safflower

Do

Margarine

IOO

1-lb.

Pkg.

Reg. 69c
Save 30c Ib.

Whiff

Dog and Cat Food |

16

15-0z.
Tins
For

‘IOO

SAVE AT LOW

FLOUR

\T LOW COST

OCCIDENT
HARD WHEAT

25:1°°

JELL-O

REG. PKGS. ASST: FLAVORS

Loin End

ck

SAVE AT LOW COST

ICE CREAM

Crater Lake
/2 Gallons

Samples Friday & Saturday

79

39.

AL NS NASS PSP

PORK ROAST

Low Cost's Own

WIENERS

2

12-0z.
Pkgs.

Sigman's Eastern, Corn Fed Pork, Ail Cuts

PORK CHOPS

19

o

Yankee Style

SPARE RIBS

39:

- N

L
N

i

/R

SAVE AT L

CHB SYRUP

FOR PANCAKES
AND WAFFLES
FULL GALLON JUG

RUMP
19}

§! ROAST

VE AT LOW COST

303
Tins

Applesauce
Purple Plums

SAVE

22
Tin

. SAVE AT LOW COST

‘SAVE AT LOW. COST AY LOW COST

WU ON
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Do m™m

o™

SAVE AT

{ Flav-R-Pac Canned Food Sale!
(Fruit Cocktail -~ 7%
(om e 1100
dGreen Beans =% 7:1 j1om

00
00

I NN NN NSNS NN Ny M
Blue Ribbon Bee

Honey

AN S N

Del Mente

PINEAPPLE

® Crushed ® Chunk or

E ‘IOO

Cottage

Tomatoes

Big 5-Lb. Tin

Processed In Klomath Falls By Ivan Riffey

LOW COST

" SAVE AT LOW COST

NN P |

99

| 63

® Siiced

Pop Corn

3100
R

LARGE
33-b.
BAG

AVE AT LOW COST

L

SAVE AT

Dessert Topping

SAVELOW COST

TENDER YOUNG

LAMB

SALE!

Pops Rite

3

Large Pack
Dream
YWhip

Hershey's Cocoa -

LEG-0-LAMB

RIB CHOPS

LOIN CHOPS
SHOULDER CHOPS

2:89

Peat Moss

C

Ib.
bag

19

AVE AT LOW COST

[ o)

(o]

'LOW COST

89
13
83
495

Red Ripe Fancy

Strawberries

@ 3 e 69‘

Avocados

Fresh
Crop

Morrell’s or Armour’s

CANNED

HAM

5Lb. 398

o™

1SOJ0 MO1 LY IR

1502 MO1 1V IAVS

1SOD MO1T LV 3AVS

1SOD MO1T LV 3AYS -

Thursday, April 25, 1063

when cooked with aromatic bi

Inexpensive cube stoxk takes on|y
ndded  Havor  ond  new  interest|;
whon vote copk it owith aromatic

toes. Really a buddet delicacy

CUBE STEAK AND PEPPERS
(6 servings) l
2 poundds cube steak
4 tablospoons shorlening
2 onions, steed
| green peppers, quartered
e canned tomialoe
2 Leasponns sall
I leasponn  papper
& Lublespoons acomitic
bitters

SPRING;LTONIC — Cube steak takes

in sall, pepper and aromatic bit [with  mupyonnaise
ek, Cover tightly and simmer 10l well conted
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on a now flaver
Hors.

Try Bitters
With Cube Steak

ninutes o just unti] nr_-,;f'ln‘lhl(':‘l
e emder - orisp.
You'll enjoy this excellent cole

hitters, green peppers and lrlni.l-!:-i_m recipe, top. It is “lively.”
(Il | )

MOLE SLAW
(§ to 10 servings)
2 fablespoons clder vinegar
| eup ronl mayonnalse
2 teaspoons sall
» leaspoon sugar
feaspoon  pepper
Yx teasponn '.;1';|I'(‘*| onion
10 enps shredded cabbage
I medium head)
2 carrols, shredded
'v green pepper, shredded
Stir vinegar into mayonnpaise,

Cub cube steaks imto steips. Tojtben blend in salt, sugar, pepger
latge skillet, brown steak stripsfaod grated onion, Chill until just
quickly in shortening, Add lllllllll.\.:|:ll‘|I'I'|' serving, Combine cabbage,
green peppers and Lomatoos, Stircariol

nnd green pepoer; toss
mixture until

U.S. Dept. O

FREESTONE PEACHES
Plentiful-of-the-Week |
Lowvely golden: canned  freestone
penches lave been chosen T'H‘I'Ill‘\
ful-Foodao-Festure by the Unitad|
Stutes Department of Agriculiure
for the w=ek April 28 - May 4
Thie pood Westorn cook would do
well to keep o few cans of this
full-flavored  Truil on hand  for

IS0 MOT 1Y |00 MO1 1V 3AVS

1503 '‘MO1 1Y 3AVS

150D M01 1V 3IAVS

1502 MO1 1V 3AVS

suggestions from the USDA's Ay-
rlenltural Morkeling, Sevvice

Chmbine ¢hilled, cuanned
[reostone peach slicos with: thawed
[ragen blueberrios, or slived frosh
strawhorries, and serve wilth sue
gar and cream or with brown su-
e aned sone ereany

peachos

Add stieed peaches anid use as a
filling  for stetles
for sunday branch or
{dessort

crepe

and  diee canned
freestone peaches. Thicken  the
sirup, adding spices’ il desived
Combing with' peaches and  spoon
it sherbet  glasses, Top 1'.‘;\'h[

with @ riely  pustey  round  and
garnish with a [ull ‘of whipped|
Ereanm, |
Far an oasy-loekil dissert,

Cucumber i
Filling

b cup sheedded  u =1Ill1||'|'.|
drained

I enp enoked erabmeal or
shvim, ehopped

Inn
13 leaspaoiis lemon fuice
w teaspoon dried dill weed
Yo cup dalry sour oream
Sall to laste
Stred euncumbor amnd press. out
exeess moisture. Combine all in
gredients and add salt to laste
Chill thorouehly, Serve as a sand-
wieh filling or
potizers. Makes 1%y cups.

SMART IDEA IN
STEREQ-HI-FI!

lor open-dace ap-

FRr

It's a cotfee table!
It's a sterco!
It's a hi-ti!

And It's & Darn good buy!

129

® Multi-Channel Ampliticr
With 3 Output Trans.
farmers

® 3 Separate Spoaker Sys-
tems

® Super-Quiet Automatic
Record Changor
Contemporary siyling.

Model SK100: 18" high,
S0" wide, 174" deep.

B&B RADIO
AND ELECTRIC

316 S0, 6th 2-4414

. Draim g wvan of [reestone)
Ihicken the sirup, <i{]ll-|
Ing & hit of grated Tomon peal Il

Nicel .
as ooparty |
|

[
& ledispoons min oil groen on-

f Agriculture

Marketing Service

prepare 1 package coconut
cream pudding and pie {illing mix
acenrding Lo directions on pack-
age. Turn inlo a prepared gra-
ham cracker ple shell, Chill, At
serving time arrange t'HT‘I!‘.‘[l
freestone peaches over (illing and
sprinkle with coconut flakes,

. Arrange ¢onned freestone
pedch halves on salad greens.

cream  cheese balls rolled in
chopped  nutmests, Pass favorite
drussing

gpringtime moals, Here are & lew l|"r|| eonters of peach halves with

CRANBERRY
CAPERS

Cranharry Juice gives a delecta-
| ble tang o guick covking rice.
Use in place of water for conk-

{1
Fepal parts of mayonnaise and
erinherry sauce create a party
pink topping for your faverite
[ruit salad
dust add 1 cup of brown sugar
o a con ol cranberry sauce for a
colorful, tasty glaze {or ham.
Next lime top pork chops wilh
eranboerry  sauce  belore baking.
Delicious!
Whip and

buller cranberry

|satee together in your blonder

for & specinl spread for mulfing
o Logst

Boat a can of eranberry sauce
with *y eup gingerale. FPreeze for
o relpeshing  sherhet

Try' [reering your next can of
cranherry sauce, Slice in rounds
Hor a zingy [rozen salad
For o gourmel touch o meat
{loaf, top with cranberry sauce
belore haking,

Beat eranberry sauve Ul saucy
for a special topping on broiled
grapelruit,

Heat a can of ¢ranherry sauce
with 'z cup fruit juice, Freeze
lwith sticks for nutritious kiddie
pops

Beat a heaping tablespoon of
vamilla iee cream with two-thirds
oup ol eranherry juice for a vi-
Liaenin tich frappe.

Top ive eream with cranberry
sanice which has been beaten till
‘saucy’ and a dollop of whipped
creum for a party finish to your
next meal

Mix equdl parts whipped cream,
eranberry sauce #nd mayonnalse
{for a perfect topping for fruit or
pelntin salods,

e el S i e R




