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ROUND STEAK

SPANISH-STYLE

°3 pound boneless round

steak, cut 11 inches thick
1- cup flour

11 ‘teaspoon salt

M teaspoo garlic salt

|‘ teaspoon pepper
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‘2 cup sliced, stuffed olives

Combirfe flour, salts and pep-
iper. Pound seasoned flour into

meat on both sides, Brown
meat on bot sides, in hot short-

enin turning once. Sprinkl re-

maining flour mixture over

meat. Add onion celery toma-

to sauce and vinegar. Cover;
simmer until meat is tender, 2

to 2% hours, (A small amount
of water may be added to pan

lcookin time. Yield: servings.
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Back in this century’s youth

dried prunes were nearly de-

hydrated; they were almost}

hard, and so the require
longe preparation. Not so :to-|

day, since modern processin
methods partially cook plum
and pasteurize the fruit. In

fact, some dried prunes con-|

tain as much as 30 per cent|

moisture, and the arrive at!
food stores packed in  seale
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up on prune lately, you prob
ably will notice a newcomer to

jthe group— prunes,
A-rule of thumb for usin

the various ‘sizes Small ‘an
mediu sizes are excellent for

|where the size and shap of the
fruit are not important: cook-
ies, cakes, pie and puddin
‘The larger sizes are fine for

salads compote and appe-
tizers where size of the fruit
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easier to prepare, too.

And if you haven& checked
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59

59

lb. ‘

an important attirbute,

‘Fo Cook To Plum Prunes

Boiling Water Method: Cov-

er one poun dried prunes with
one quart boilin water. Cover

container, cool and refrigerat
for 2 hours. The longe the
fruit soaks, the plumpe jt be-

comes, Juice is light-

Steaming Method: Turn
dried prunes into a colander,

cover and set over a pan of

boilin water for 30 minutes
or more, .until plumpe No

siru with this method,

Soak - and - Cook Method:
Cover one poun prunes with

one quart water and soak over-

night. Next da brin to a

quick boil, then turn down heat
and simmer to minutes.
Makes a thick, sirupy juice

Cold Water Method: Turn one

poun prunes into a jar or

bowl; add one quart cold wa-

ter. Cover and soak for 24

hours, then refrigerat Eas
way to plump up the prunes
you use for bakin and such.

Just Cook Method: Add one

quart cold water to one poun
prunes, Bring to boiling then
teduce heat and simmer for 10
to 20 minutes. For plumper
fruit, richer juice, refrigerat
overnigh in the sirup

Look, Ma—No Sugar

Since prunes have been en-

dowed with an abundance. of

natural fruit sugars, it real-
ly isn’t necessary to add more

sugar. You may, if you wish
to per up the flavor, add

orange or lemon slices to the

fruit while it soaks and ‘sim- -

mers, You also may spic up
the prunes with stick cinna-

mon, whole cloves or a bit of
candied ginger

NEW BRA-SLIP

Printe Pattern

SIZES
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New! Sew a sleek side-
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16,775
GIFT WIT COUPON WORT
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Prices effective Thursday, Jan. 28th through Sunday Jan. 31st at Safewa in
Klamath Falls. Ope 9 AM to 9 PM daily.

bra- of crepe, Dacron cot-
ton to underline knits, ‘shifts
sheaths. Sew separate bra’ for
fine uplift.

Printed Pattern 9172 Misses’
Sizes 10 12 14 16 18

2
‘Size

1 bra-slip takes 2% yds 35-
bra 5 yd.

Fifty cents in coin for this

pattern— 15 cents for

pattern for first-class mail

and speci handlin Send to

‘Maria Martin, Herald and
rattern Dept. 23

New York 11
N. Y. Print, plainl name, ad-
dress with zone, siz and styl
number,

35 SPRING DESIGNS: plu
ONE ‘PATTERN FREE — any

ie you choose i ‘new Spring
Summer Pattern Catalo Send

now for bigge pattern hook
bargai ever! Onl 5 cents.
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