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THE KNOW-HoOW

( in the freem.')

Dorolhy Johnson
' "HINTS ON STORING MEAT*

Unwrap poultry, roast or cut-up fresh meat
as goon as you get home from shopping. Rewrap
loosely in waxed paper, foil or transparent wrap
and place in the meat compartment or ona shelf
in the coldest part of your refrigerator to chill
quickly.

Keep cured or smoked meats-~bacon, ham,
.sausage or frank:furters-—in their store-wrap
and chill.

Check the label on canned ham; it will tell
you if the ham, should be keptin the refrigerator.
*WHEN YOU COOK EXTRA*

Make a note how you.plan to use your cooked
meat before it goes into the refrigerator or
freezer and you’ll save yourself time and effort
leter. -

Wrap what is left of a small dinner roast,
cut-up chicken or meatloaf loosely in waxed
paper, foil or transparent-wrap just as itcomes
from the table and chill. -

Strip turkey i}r a large roast from the bone
--leave in chunks or small pieces--or cut into
‘slices for sandwiches, wrap and chill or freeze.

) *WHEN YOU FREEZE MEAT*

Keep meat bought in its own wrapper and
store at once. Unwrap fresh meat and discard
backing board or tray. -Trim any excess fat to
save storage space, thenrewrap tightly in trans-
parent wrap, heavy foil or freezer paper. Label
date, and freeze.

Layer family-size packages of steaks, chops
or ground meat in patties with foil or transpar-
ent wrap between so they’ll come apart more
easily. -~

Cook raw meat that has been frozen and thaw=-

ed at once. Never refreeze it.

"
*SKILLET LAMB ‘‘ROASTS'*

4 iamb éhanks_ (about 3 1bs,), 1 capminced onion,

1 clove garlic (minced), 1 cup waterfor lamb,

1 tablespoon lemon juice, 1 teaspoon salt, 1 bay
leaf, 1 tablespoon flour, 1/4 cup water (for gravy)
1. Brown lamb in a dutch oven or an electric
skillet; push to one side - add onion and garlic;
saute just until soft. Stir in the 1 cup water and
lemon juice, salt and bay leaf--cover. »

2, Simmer 3 hours, or until very tender.
Remove meat and keep hot,

3. Blend flour with the 1/4 cup water; stir
into liquid in pan. Cook, stirring constantly un-
til gravy thickeng and boils about 1 minute; re-
move bay leaf, Serve gravy inseparate bowl.

*PLAIN GOOD POT ROAST*
1 (4 1b.) boneless beef pot roast, 1-1/2 teaspoon

salt, 1/2 teaspoon ‘marjoram, '1/4 teaspoon
ground cloves, 1 can (6 0z.) tomato paste, 1/4
cup water,

1. Brown meat in its own fat in a dutch oven
or electric skillet; add ‘remaining ingredients;
cover tightly.

2. Simmer, turning once--2 to 2-1/2 hours,
or until very tender.

3. Remove meat and keep hot. Strain liquid
pressing onions through sieve; skim off fat.
‘Measure liquid, return to pan. For each cup,
blend 1 tablespoon flour With 2 tablespoons water,
stir into liquid in pan and cook--stirring con-
stantly until gravy thickens--boil 1 minute,

*S_KILL"“E:T TOMATO SCALLOP*

i can (11b, - 12 0z) tomatoes, 1 tablespoon sugar,
2 tablespoons butter or margarine, 1 teaspoon
salt, 1/2 teaspoon bdeil, 2 slices white bread.

1. Combine all ingredients except bread, in
a medium-size saucepan, Cover and simmer-=
about 5 minutes (stirring once) or just until
bubbly hot. Spoon into a heated serving dish.

2. Toast bread and cut into tiny cubes;
sprinkle around edge of tomatoes. Fold in just
before serving.

*CREAMED SPINACH*
2-pkgs. (10 oz. ea.)frozen spinach, 2 tablespoons
butter or margarine, 2 tablespoons flour, 1/2
teaspoon salt, 1-1/2 cups milk, 1/2 cup dairy
sour cream (8 oz, carton)

1. Cook spinach, following label directions;
drain well,

2. While spinach cooks, melt butter or mar-
garine in a small saucepan; stir in flour and
salt; cook, stirring constantly, just until buhbly.
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EVEN MORE SOULFUL than their eyes:is the;
““Soul Food'’ served-up at Lenny’s Coffee Shop
in the Cove Hotel every day by Chefs Sevelt
Kelly (left) and Sylveater Mason. .
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Stir in milk; continue cooking and stirring until
sauce thickens and boils 1 minute.

3, Stir about 1/2 cup intd sour cream in a
small bowl, then stir back into remaining sauce
in pan. (Combimng sour créam this way keeps
it from curdling.) Heat very slowly until hot.

4, Spoon drained spinach around edge of heat-
yed serving dish; pour sauce in center. Garnish
with lemon wedges sprinkled with paprika--if
you wish.
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