
(HERALD AND SEWS, Klamath Falls. Ore. Thursday, September !6, 1963 PAGE 3C Do not cover. Do not baste. Roast Brown meat on both sides InBEEF CHART in slow oven, 300 to 325 degrees;
salt and pepper. Cover with j

liquid, cover kettle, cook below

boiling point Until tender. Add

small amount of fat and season
with salt and pepper. Do not cov- -Six Basic Methods For Cooking BeefRetail Cuts er. Cook at moderate temperatureWholesale Cuts i Kefa7 Cufs

F., and roast to desired doneness.

TO BROIL
Set oven regular for broiling.

I vegetables just long enough tie- -

fore serving to be well done.
until done, turning occasionally.
Remove from pan and serve at
once.

The method selected for cook

ins fresh beef cuts depends on:
carving, and more attractive
servings, it is desirable to allow
a cooked roast to "set" IS to 30

broiled at moderate temperatue!
to desired doneness. Tender)
steaks cut less than one inch
thick may be panbroiled or

Place meat two to five inches
from heat and broil until top of

meat is brown. Season with salt
and pepper, turn meat and cook

(1) the tenderness: 2 the size; TO COOK IN LIQUIDGround tW HmI of ItHmd

(!. toil, t bH - minutes. Meat continues to cook Brown meat on all sides in ownI V v I Round Sttofc TopRwnd ftattofti ftvnJ
V inNWvCv" upon removal from the oven. If fat or other grease. Season withuntil done. Season and serve at,

and thickness of the cut and (31

the available cooking facilities.
AH cuts can be cooked easily so
that the meat is tender, juicy

the roast is permitted to "set once.Less tender cuts including!
chuck, round and rump should beit should be removed from the TO PAN R ROI1,

Place meat in heavy fryingand attractive. Large cuts includ oven when the thermometer reg braised as or steaks.
Fresh beef brisket, plate, neck,ing rib, rump thigh quality) and isters five degrees to 10 degrees pan. Do not add fat or water.

Cook slowly, turning occasionally.

SMALL APPLIANCE
REPAIRS

VACUUM
CLEANERS

Meat Makes

lower than the desired doneness.
Tender steaks including rib, Del
monico, Porterhouse, sir

shank and cubes from less ten- -'

der cuts are usually cooked in

liquid, although cross cut shanks

sirloin tip (high quality) should
be roasted at 30 degrees F. to
325 degrees F. until the meat
thermometer registers rare, me-- ;

dium or well done. For casierl
loin, and met mignon, cut one and beef stew meat are also

Pour fat from skillet as it ac-

cumulates. Brown meat on both
sides, season and serve at once.

TO BRAISE
Brown meat on all sides in fat

in heavy utensil. Season with salt

inch or more thick, should be braised. Cuts cooked by braising
or in liquid should be cooked. Complete $ 95 Plut8well done. Overhaul Parti

and pepper, add small amount of titGround beef may be roasted
ihakedi as loaves; broiled, pan- - liquid, cover tightly and cook at

low temperature until tender.broiled or panfried as patties and
TO PA.VFRY

prepared by a combination of
methods in casserole and similar
type dishes.

Irom Mixers
Electric Fry Pans

Coffeemakers Fans
Toasters Heaters

WORK GUARANTEED

REX APPLIANCE
REPAIR CENTER

12 E. Main TU
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TO ItOAST
Season with salt and pepper,

SHOP!! SAVE!!
at th Salvation Army

FAMILY
SERVICE STORE

1149 Orcfon Aventi
Optn Dftlly 10 Till 6 P.M.

&S&y UTH KINS HKasJEl place meat fat side up on rack in mad naturally..
open roasting pan, insert meat

$o naturally it's betterthermometer. Do not add water.
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Englith Cut Arm Arm Stsak ' RolldNk Bonalau Naik

the National Livestock and Meat Board,KNOW YOUR BEEF This chart, issued bv
shows the beef cufs, both wholesale and rata il that the housewife gets from a beef car- - A FACIAL TISSUE lcarving are all essential to the best usecass. Proper selection, storage, cooking and
and enjoyment of beef.

NEW! LOW FAT - MEDO-BEL- S

Cottage Cheese P. 2
DRIFTED SNOW

FLOUR All
PurposeDetergent

Purex Bleach
JEWELohil - rpose

BOTTLE M.D. Tissue g Rolls 7 P
2-- 4 Pk. Ifli k. I

Pkgs. & m I

- 29' 1 1
FISHER'S - LARGE - 40-o- z.

Biskit Mix

TIRE

tFITi
EVERY

LIBBY'S - Big No. 2Vi

PUMPKIN

NO MONEY DOWN!

BUY A SET OF 41B A WEEK

650-1- Nylon AW Blackwall, Tubeless $13.30
650-1- Nylon AW Whitewall, Tubeless 1 6.30
7 Nylon Safety AW Whitewall. Tubeless .... 28.60
670-1- Nylon AW Blackwall, Tube Type 1 1 .45
750-1- Nylon AW Whitewall, Tubeless 1 6.55
7 5 Nylon AW Blackwall, Tubeless 1 5.65
800-1- 4 Nylon Safety AW Whitewall, Tubeless 26.70
670-1- 5 Nylon Safety AW Whitewall, Tubeless 23.25
670-1- Nylon AW Whitewall, Tube Type ' 4-

760-1- 5 Nylon AW Whitewall, Tubeless .......... 1

800-1- Nylon AW Blackwall, Tubeless 15.65.
850-1- Nylon Safety AW Whitewall, Tubeless .... 29.25

'
800820-1- Nylon AW Whitewall, Tubeless 25.35

ANY SIZE RETREAD

GEBHART - MILD OR HOT

Chili Con Carne
DUNDEE SEEDLESS

RAISINSUMll

51W

jiff
33"MID WHITEWAUS-S1.- 0O MORE EACH TIRE

HUNT'S - 74-0- 1.

CATSUPTUFSYN!ALL TIRES SHOWN

INCLUDING RETREADS NAVEEVERY
FRESH ROASTED JUMBO

PEANUTSAll PRICES, PIUS TAX AND RECAPPABLE TIRE

8SGUARANTEED USED TIRES

'SATISFACTION OR YOUR MONEY BACK!BUDGET

3:49' )

.49tlJ
BUY LOW - FRESH MADE

MayonnaiseLIBBY'S - 314-o- z. Tins

Deviled MeatFREE!

W 11" DfiDTAnir TV $0095 is?
fe ii i vninuLu ii nil n w

I 19" PORTABLE TV $14888
i

1 23" CONSOLE TV 199" IT I ieef StewP 23" COLOR TV

1 CTCDCn 10B95
I uiF" Swift's PremiumiLJ FRESH

" 4 50 m WITH PURCHASE OF m
WEEK 3 W

X, A 0 $200 OR OVER OW I LULU I AW
IVev NO MONEY DOWN . KwSrt iaA LIBBY'S - 2Vi CANS

PORK & BEANS1 HENS
Two hens will average

4'i Pounds!
WAIITn UfACUPD lAft" v3 O iARDEN SUPPLIES 4 PATIO FURNITUREvH LARGE SIZE 3 Lbs. or Over

Wn,V. .- -w
LIBBY'S - CLING - 303 CANS

m

Stewing Hens-ch- yc
9S3H M Iff CHAISE lOUNCEiir IJimf 56.50 U

Medford - No. 1 5V

Tomatoes JLlJLj)FILTER 178 Sliced or HalvesWEEKI 5?100PEACHES12 lb. Family Washer 22880 Del Monte SLICED

CHAIR lit HI mr
IFOLDINO BAR B Qttiui w .

22" ROTARY POWER ( $os
MOWER -- 4 CYCLE NOW

H OSCULATING SPRINKLER m im. an
I 75' GARDEN HOSE Mi in "ft....

2 GAL GAS CAN nt.ui.Mt. ...... 59l'lw" 4:49cUKltK WEEK 4
NO MONEY DOWN --Cl

Thick
or

Thin4; 1 00Libby's Halves - 303

PEARS

Florida - New Crop Red

Grapefruit

Idaho Medium Size - Yellow

ONIONS

By The
Piece

Bacon
Scott's Pure Pok

Bologna
Fresh Pacific

OYSTERS

Libby's - 303 Cans

APPLE SAUCE3b 17c

)fyr kw with n&J

FAMILY SIZE

REFRIGERATOR 158 i" g

SrSMALL ELECTRICAL APPLIANCES 6I00 12-0-

JarKM TOASTERS-CA- N RS l
nnirc jnnrtntj-itKi-rtKUumiU- Ki

innir at rurcc riiyci 2i25c
Flame Red Tokay

GRAPESI B0YS' er OIRLS Its 41.H 0095 I26 BICYCUS ROW X7 DftT OFPIfF OPEN 9 A.M. to 9 P.M.
Sundays 10 a.m. to 7 p.m.

f REFRIGERATOR 188

; FREEZER $ 268 88 J
0 NO MONEY DOWN Jrv WITH kVV

5k nOOR MATS Him 2.U 4
iM.mr 4.95r. 0 IKANimUK RADIO HI

HUNTER'S SPECIALSPLUS MANY OTHER SPECIALS!. vN4lJ iauiBiBi 1 1 n ft 11 11 ri 1 mmCAPS - HATS - BIRD STAMPS - y
GOODYEAR SERVICE STORE ROPE HARDWARESHOVELS - -

FIRST AID SUPPLIES.TU201 South 11th


