Make a super safad with layers of cooked pork strips, spinach, cau-

fiflower, alfalfa sprouts and apricot halves.

Pork strips make
salad a main dish

Hail, Caesar!

% cup olive oll
3 Thsp. lemon juice

in bite-size pieces

2 medium cloves garlic, minced

3 cups cleaned fresh spinach, torn

Bean salad conquers the heat

What do you cook when it's really
hot? Nothing. Just open a can of
pork and beans in tomato sauce, and
toss with chilled and erispy romaine
and fresh spinach, and you've got a
main-dish salad that’s just made for

3 cups romaine, torn in bite-size
leces
1 can(16-0z.) pork and beans
in tomato sauce, chilled
1 egg, coddled (1-2 minutes)
Y cup grated Parmesan cheese

sultry days. This meakin-a-salad 1 Thsp. chopped anchovy fillets
has lots of crunch, and eye and taste  Generous dash pepper
appeal. .
For dressing, combine 2 cloves
CAESAR BEAN SALAD garlie, olive oil and lemon juice;
1 cup packaged croutons mix well. Toss dressing with crou-

tons and remaining ingredients.
Makes about 8 cups.

Variation: Add 2 hard-cooked
eggs, chopped, and 1 cup shredded
cheddar cheese.
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Surely one of the most fun food for the
creative cook is main-dish salads. The mix-and-
match combinations of meats, vegetables, fruits
and dressings are almost endless.

Just when you think you've tried all the salad
possibilities, along comes another — like Layered
Pork-Salad. It's a unique creation that’s sure to
spark appetites at any luncheon or supper.
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‘Thin strips of cooked pork are the star i
in this salad that layers fresh spinach leaves,
blanched cauliflowerettes and alfalfa aprouts.
Apricot halves offer a bright, colorful note while
chopped pecans add a crunch. Since this salad
brings together so many flavors, a simple red wine
vinegar and oil dressing serves well to blend them.

While the salad is pleasing palates, it can also
help Stretch the food dollar when made with lefto-
ver pork. All will agree that leftovers never tasted
better. You'll want to plan ahead for this salad
when preparing a pork roast suchas a blade, center
rib or loin, sirlein or top loin. When deciding the
size roast you'll need, you can count on 2-2% serv-
ings per pound for bone-in cuts and 3-3% servings
per pound for boneless cuts.

For leftover pork with optimum flavor and eat-
ing quality, it is important that the pork roast be
properly prepared. It should be placed on 2 rack in
an open roasting pan and cooked in a slow oven.
For the most juicy, tender results, the roast should
be cooked only to an internal temperature of 170
degrees as indicated on a roast meat thermometer.

The leftover pork should be left in large pieces
and promptly wrapped and placed in the refrigera-
tor. Cooked pork can be safely stored in the refrig-
erator for four to five days or in the freezer for two
to three months.

One of the joys of a main dish salad is the ease
with which the accompanying menu can be com-
pleted. Simply serve Layered Pork Salad with
warm raisin-bran muifins and a dessert of fresh
strawberry sundaes.

LAYERED PORK SALAD
%.1 Ib. cooked pork, cut into thin strips
34 tsp. salt
% tsp. pepper
11b. spinach
- 2 cups cauliflowerettes, blanched

1 cup alfalfa sprouts, rinsed

and drained
1 can (8% oz.) apricot kalves, drained
Y cup coarsely chopped pecans
% cup red wine vinegar
% cup oil

Sprinkle salt and pepper over pork. Tear spinach
into bit size pieces; place half in bottom of a §-cup
glass 'bowl. Place cauliflowerettes over spinach,
then add half of the pork strips and the alfalfa
sprouts. Place remaining spinach on top of alfalfa
sprouts. Arrange apricot halves on top of spinach;
top with remaining pork strips. Garnish with
chopped nuts, if desired. Combine red wine, vinegar
and oil; pour over salad. Cover and refrigerate at
least 2 hours. Makes 4 servings.

Herbs spice up
barbecue aroma

The aroma of food cooking at a barbecue is made
even more inviting by sprinkling herbs around the
edges of the coal or wood fire. The herbed scents
drift up and impart a subtle flavor to the food.

Here are some suggestions from the American
Spice Trade Association:

© Rosemary leaves lend aromatic flavor to
chicken and lamb.

® Thyme is compatible with beef, fish and sea
food.

® Oregano, basil or marjoram or a combination
of the three would be right with tomato barbecue
sauced meats or poultry.

® Bay leaves placed on the coals just before a
steak is put on to broil impart interesting flavor
and aroma.

® A nice Middle Eastern touch is to skewer
somebay leaves in among the other foods used for
shish kebab. But soak the leaves first in water so
they'll skewer without splitting apart.

No-sweat

Cognizant table persannel long have known that
a little salt sprinkled on a napkin will keep the nap-
kin from tangoing in mid air with a customer’s
glass as it's raised to quench a thirst.
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Quantity Rights
Reserved

(GA TABLERITE |
Beef

492

Round tek

“CREAMY ~CRUNCHY
Peter Pan
Peanut Butter

$19§

e voioe o B T )
- SAVE ( 75

GREAY £OR PICNICS! 1
VanCamp |
Pork & Beans :

|
1

B
Van C"‘P"

Coupon per femily, Coupen and 31500 purchese!
i eicing (oM Meshohe DTS o other]
Coupon ite. Good through Sundey, duly 25, Toe2,

SAVEO

family. Coupon and 315,00 pureha:
nq\nnd nduﬂm tobacc, alcoholic barerages or uw]
. Good through Susay, Juby 2, 1582,

Full Cut
Sold as Steak Only

HOLLY FARMS OR TABLERITE

Cut-Up Fryers
K v

1GA TABLERITE

Chicken
Livers or
Gizzards

49¢,

IBLEHITE
Beef
Rib Steak

5299

1GA TABLERITE
Beef

Sirloin Tip

$2°.

Whole Boneless Hams 51’9 LB,
Peschke

Smoked Braunschweiger... 69 LB.
Tablerite Chicken Wings, s« Box 2°°
Hormel Wranglers, 1 Pig ssass ¥22°

Cantaloupe

59°

IOUNTAIN DEW, or PEPSILITE,

Reg., or Diet

Pepsi-Cola
$489

8P tre
Plus Deposit

FAME —:AME
i EAME i
u iwnidl 7

3 Batke R
N —
| e
g Peac'les Pineapple
HOLLY FARMS OR 59 9 2 I 99
TABLERITE > \. 5 mwen S \_ .
= YOURCHOICE... ot suct> e
Chicken [EZEZT gy 4| s "3 30 |rabis Froae i
Breasts I 1 Pizza seno: . . Potatoes Bleach

FAME

Vegetables % ....79¢ “"I$1 69

Schweppes

1 Liter Ginger Ale,
Tonic Water, Club Soda

55¢.::

deposit

o
1| Palmolive
Dl!h I.:qmd

Cris

Shonenmg $209 ‘
mw family. Vw‘

sy v

o
WRS % SAVE

Seresl, °139 |

1
o cavpen pur temiy, Coupon 9906
Draogh bandey iy 25T S0 9%




