. inixture into a buttered 2-quart
“chsserole, ' Sprinkle top with ve-
~malning % oup cheese, Bake Ina
“moderate oven, 350 degrees ¥,
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Cow Belles Corner[

By MRS CHARLES D. CHEYNE
Boef short ribs are an econom-
feal and tasty dish. I you are
partial to barbecue dishes in the
surtimer, liere Is abe (o try, Serves
8.
MARINATED SHORT RIBS

3 pounds heaf short ribs cul
into serving pieces

2 tablespoons het mastard

3 tahlespoons salt
Black pepper fuse a gen
erous amount!

15 teaspoon chili powder

1a leaspoon sugar

1 tablespoon lemon juice

@ tablespoons olive oil

1 clove garlic, erushed

1 anlon, quariered

Wipe the meat with a damp

cloth. Mix all the ingredionts (o

gether in o jar. Shake well and

pour into a deep bowl. Add the
beef. Cover and place in the re-

Irigerator for & to 24 hours, stir-

ring occasionally.

Place the ribs in a roasting pan,
reserving the excess seuce and

the oniong. Brown the ribs In a
hot oven (400 degrees) for aboul

15 minutes. Add the marinade
and the onlons to the pan, Cover,
reduce the heat to moderate (350
degrees), and hake for ong hour

Remove the cover and bake Ll
onloris are brown and {at crisp
Serve with baked potstoes and
barbecue sauce or gravy made
from the drippings.

Short ribs are alio gopd done
In & 400 degree oven on a broiler
pan. Season them with gall, pep-
per and goy sauce 1o taste, Bake
ebout an hour, They will be crisp
and most of the fat will deip
away into the hottom of the broil-
er pan,

Ever hoard of Polenta? It's a
corn meal and cheese dish with
hamburger sauce (opping. It's
both economical and good, Serves
six,

POLENTA

Silitee:
15 cup olive oll
14 cup finely chapped onion
1 clove garlie, peeled and
crushed
1 ¢up sllced mushrooms
| pound hamburger
1 can (1 db, 12 oz.) lomaloes
1 eup finely chopped celery
2 carrols, seraped and sliced
2 teaspoons salt
1§ teuspoon popper
14 teaspoon powdered cloves
1 to 115 leuspoonsg oregano
114 teaspoon lemon julce
pinch cayoenne peppes
1 heel boulllon cube
Heat the ol in a large heavy
gkillet, Saule the onion, garlic,
and mushrooms until pale golden,
Adil the hamburger, break it up
with & fork and brown well. Add
the remalning Ingredionts and mix
well. Cover and simmer aver a
very low heat for about 1 hour,
Btir occasionally.
Polenta base:
2 cups yellow corn meal
(eoarse-ground is best)
1 cups eold waler
3 cups bofling waler
2 teaspoons salt
15 teaspoon pepper
1% cups grated Parmesan
cheese
Mix corn meal and cold water
in the top of a double baller,
Add boiling water, salt, and pep-
per, stirring till smooth. Cook till
smooth and thickened. Add 1 eup
of the cheese and mix well, Spoon

{or 2025 minules. Then brail 4ill
top §s golden. Serve with siuee,

Hamburger |
Steak Marinade ‘

2 pounda ground  beel, sea-
soned with salt and pep-
per and shaped into four
slooks

MARINADE

1 (Bounee!) can lomato sauce
1 0% ounte! package chill
mix
15 cup rod wine
Combing marinade Ingrodients
and pour over hamburger sleaks,
turning stenks several times, Cov.
er tghtly and relrigerate 12 to
24 hours. Remove meat from re.
frigerator sbout % hour before
frying, broiling, or harhecuing
Drain excess marinade off stonks
und cook as desired, using re-
muining  marinnde for  basting
steaks I desired,

. DOG
§ Foop

Strawberries

entle Bleach
Tuna 4 Cats

Margarine

Flav-R-Pac 303 Tins l

Black
Berries

s

Kleenex
Facial Tissue

am:Z7%
Box

Kleenex
Paper Towels

i

Friskies
Treets for Cats

6'%-ox. tins - 5 Flavors

2-19°

Kubla Khan
Frozen Pork
Fried Rice

3 45

pkg.

1-1b. pkg.

i

Snowdrift

The Finest Premium Shortening!

b 5 :
tin

Fleishmen's

Pillsbury’s Best

FLOU

Full-Flavor
Sliced, Frozen
10-0z. pkgs.

Market Basket
Full Gal,

Superb Cat Food
Flat Tins

43

b 98( l
i AR

Carnation Promium

All Flavors

/2 gal.

CE CREAM

79

Crater Lake

Y2 Gal. Ctn,

Jumbo
Field Ripened
Beauties

FI'ESI'I, Crisp Celery Jumibo Stlks... . 2%25(:

Orange or Grape Drink

C

Large Cucumbers ru sicen

Radishes, Gr. Onions ... sunche
Slicing Tomatoes

Bell Pep
Feaches

pers

they will

Large, firm,
ripe No, 1's

Fancy No. 1's
for stutfing or salads

Red Haven — for canning and table use. And these

are the very best peach tor troexing as S'I 79
20-1b. lug

not discolor — or Elbertas

All
303
tins

Each -

Del Monte

Bottles R

o o$|00

So. Bth Strent
Market Boshet
OMEH TILL
MIDNIGHT
Man, thiu Set,
Open Sunday
10,00 - 7:00

Look What a Dime
Will Buy this Week
at Market Basket!
Cottage Cream Style Corn
Cottage Whole Kernel Corn
Cottage Green Peas

Cottage Cut Green Beans
3 Sister Sliced Beets

10

BABY FOODS
M

Gerber's
Strained
Except
Meat

Klamath's Finest Beef!

PEPPER
STEAKS

Excellent on

Qutdoor Grill

Ask For FREE
Recipe

69

Swift Premium
Butterball

FRESH
TURKEYS

8 to 12-1b. Hens

49:

Ground Bee

2:9°
3:14°¢
Ib. 19 E
2:9°

2 No. 9th. St.
SHAS

Marinated Steaks " "
Rock Cornish Hens,;” ...
Skinless Wieners ™, "

Locker Beef =t i

Tomato Juice "5, 7:81
Tomatoes Siv5.. 7:51
Spinach 7, 7:81
Dog Food '+, 13:81
Fruit Cocktail 5. 5:81
Peaches *ui% .. 581
Grapefruit 3% 4:91
Cream Corn 3% 5:81
Peas "5o3'7m = S 5:91
Asparagus o5 e 381
Peaches 35 "7in: <! = " 5:81
Catsup 35 s, 7:51
Corn ™ 553w o 5§l
Tomatoes %" ™ " 5:i§1
Oranges 7. " 4:81
Fruit Cocktail Sivv..  5:81
Dog Food '\ . 1381
5:81
6:%1

Pears 0%,
Applesauce 577,

W 19
| 3 pkg"s 'I 00
Fresh and

lean 3 Ibi.s.l g

USDA Good 39&’

All grocery dept. specials qood
thru next Wednesday, Meats
and produce thru Sunday, sub.
ject to stock on hand!




