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[His for Homemakers

by SONDRA RED

Bralsmg Meats

Tops in Taste

raising meats are

lo prepare, relatively inex- -

pensive and tops for rich

flavor.

A popular cut of brais-,

ing beef is round steak.
It can be stored in the

freezer for emergency or -

‘unexpecied company sup-
pers, then popped into the
 skillet with available
packaged or canned sea-

"+ sonings or soups for flavor-

ing.

, Braised steak ‘can be

flavored up or down to i
siiit dndivitoat taste, 1t - e Reld . out of the question for one
goes well with chili and 3 thep, s party.

green pepper, which make

"a festive Mexican dish
when combined with corn.

A dinner in a dish is

ing carrots,
mcemash with the meat.
Chili- sauce gives round
steak a tomato flavor.
Mushrooms make it com-
pany fare.

CHILI STEAK

P . : : . R »
and pour’ off deippings.. thet e . sadend and proud’ ;mmmt Lamb Pilaf for sccond party on tune-uvmg_ two party” plan,
tlucl-lh round steak, 1/2 in. To;;;! pieces of steak each equally good Juncheon or '
with 6 carrot strips and’ gdipmer My, D DM ST
})!:‘s;up f‘ltour 2 onian slices. Cover with 1
sa remaining pieces of steak. Pour over steaks and top § '
2 to 3 thsp. butter or Add soup. Cover tightly with onions. Cover tightly Lawest Rates. gk v g
margarine and cook slowly 11/2 hr. . and cook over low heat 1 1Y
1 cup water Add succotash and contin- o 11/4 hr. Makes 4 serv-" f ¥ §

1 pkg. clnl; seasomng
mix

2 thsp. diced green pep-
per

12-0z. can whule kernel
corn .

Cut steak into serving ;

pieces. Combine flour and
salt and pound into meat.
Brown in butfer. Add wa-

ter, chili seasoning and ] tgn galt ) TR : _ . = ‘
green pepper, mixing well. . 1/ tsp_dry mustard : A : '

Cover and cook over lo_w /8 Cut steaks into serving : ' ]
min. longer. Makes 6 serv '1/3 ﬁg :gitﬁ'.auee in 1 thsp. sh and ; SCHOOLS SHOPPING
ings. S D0 SkLlEL — TRANSPORTATION

ROUND STEAK STACKS
1 1b. round steak, 1/2 in.
thick 5

long ;
8 thin onion slices
1 can onion soup

-1 pkg. frozen mcol.a.sh -
Pound steak fo U4-in. i

thickness and cut into 8
pieces. Combine flour, salt,
pepper, dill and . papﬁlu
Dredge

meat in flour mix- :

ture, Brown in shortening

ue cooking 15 min., or un-
til meat is tender and veg-
etables done. Makes 4 serv-
ings. ;
STEAK ROYAL -

" Cut steak inte serving
pieces and rub with flour.
Saute onions in 1 thsp.
shortening and remove

: [or salad may be washed,

hortening
24 carrot strips, 3 in.

. the refrigerator untfl the

11/2 1b. round steak, 1~

“Two Party”
Purchasing

Saves Monoy?"

Homemukers who work

nn a "two part’y system"
r effect great savings

m tlme money and effon:.

The system, involving two

parties within

advance prepatations.
Vegetables and greens

is true of certain delicacies

such as marinated —arti-
choke hearts. pickled '

mushrooms, an assortment
ofcheesesandgourmetac— :

package can

second

party.
Frequently the dec,.-text :

may be the same at both

parties. penmttmg one- |

umée preparation. :
’[‘q;o *coondinated menus.

_userroasts for one dinner

ings. .
FORK-TENDER STEAKS

3 1b. round steak, 1 in.
thick

Salt, pepper

2 med; onions, sliced

4 tbsp. shortening

1cup bouillon

1 to 2 tsp. Worcester-
shire

Bmwnamaksin3tbsp--

shortening on both' sidea
Addaauteadmﬁon.ho?‘ﬁl

Jon. ahd Worcestershire -

thin' the same ;
week,.allows for one shop- &
ping trip and combined |

DOUBLE DUTY—A facge roset leg of lamb may be thé entree for a dinney party

Luxury Apartments

BEST PRICE!!

3 tbsp. flour from skillet. Brown steaks sauce. Cover and cook |
1/2 tap. salt on both sides in 1t slowly mfﬂmfl Aﬂf rgush-- 3105
; Bl room over ,
-— 1/4 tsp. ﬂw :!:nrtmingm'pe end rlic,: and ;o‘l?m toquau min., or
1 tsp. paprika water and -ame'. until tender. : 2 i
' 2 Bedroom
TbePerfedCbmtmast z--- oom

Al Electric - Refrigerated
Builtin range ... oven
and Much, Much More. See Them Today!

703 North “"H” Street
_ For Full Details
Phone 384-9129

HAIR WIGS
3 “ From. s,a’s

Wiglets — Turbenaires g
Yy wics arane s s ... P 70

Jo-Syd Hair Deslmers

- 15 East Oakey (Across the Street from Market Town)
Phone 384-1460 or 382-6797
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