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Stuff a round steak Italian-style
for a different, economical dinner

You've braiscd It Swiss-style, rolled it for blrds,
cut it Into atrips, marinated and broiled It. And stitl
you're looking for new and diiferent ways to pre-
pare beef round steak, It's steak you llke to serve
again and agaln for it represents an excellent value
for your meat dollar. You know you're doing your
budget anc¢ your family a favor every time you
serve ft.

Enthuslasm for round stesk (a sure to remain
high when you glve it a new dimension by wrapplng
It around a Florentine fllling and flavering it with
the entlcing tastes of Italy, The stufflng is a combi-
natlon of cooked pork sausage, chopped splnach and
Parmesan cheese,

Round steak represents a good buy for It carries
a lower price per pound than more tender ateaks
from the loln and rib, However, round steak comes
to the table tender and dellcious when proper prep-
aratlon techniques are used, such 23 pounding and
slowly cookling [n liquid as called for In thla'recipe.

Round steak is most economical when purchased
on speclal. Fortunately for the budget-minded, it is
a frequently featured'sale item. Checking food sds
before shopplng 2nd planaing menus accordingly 1
one of the most effective ways to atretch your food
dollar, If the budget allows and the freezer space is
available, it's smart ahopplng to buy several sales
priced steaks.

ITALIAN ROUND STEAK ROULADE
1 full cat beef round ateak, cut % fach thlck {ap-
proximately 2 to 2% Ibs)
% Ib, fresh pork wausage
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Meatballs are
stars of table

One meatball! I vaguely recall the song, but more
vivid is a recipe I came across the last two decades
whlile rolling more than 3,000 meatballs,

One meatball is made from lhree pounds of
ground chuck, combined wlth olive oil, beaten eggs,
bread crumbs, parsiey, grated cheese, cocked
anion, raisins, salt and pepper, browmed on top of
the stove and baked covered In a 350 oven about

an hour, basted with tomato sauce every 10 min-
uics.

Whilo T was templed to try it, I resisted because I
like my meatbzlls conslderably smatler than can-
taloupes.

1 GUESS the Itallans have made meatballs fa-
ntous, but they are Amerlcan, German, Spanish,
Chinese, Swedish and English. Meatballs have a
more noble calling than just complementing spa-
ghetil sauce, not that I would dare knock one of my

* lavorite dishes,
I think of meatballs as knights of the round dln-
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d'ocuvres or a3 part of the maln meal. They can go

In soups with Chinese cabbage and noodles or with -

vegetables and vermicetll, They can be browned,
cooked in broth and served on rice. They can be
simmered in a varlety of sauces.

There' are guldellnes I foliow no maller (heir
slze:

1 refrigerate meatballs at least 30 minutes be-
fore cooking 30 they don't fal) apart, even Lf I wse
eggs. However, 1 make-an cxception when rolllog
them In flour.

I move them around with a fork whilo they
brown In the skillet, leaving enough room to oper-
ate. .

I use o slolted spoon when adding or removing
them from pots or dishes.

But I need no coaching when it comes time to
t.

THREE-MEAT MEATBALLS

2 1bs. groand beef-pork-vea!
1 small onlon, chop
2 egge, alightly beaten
% cup ltalian.style bread crumbs
Y cup graled Parmesan cheese
1 can (8 oz.) tomato savee

t

eaf

Sal
Black pepper
1 tbap. olive ol

Cormbine all ingredients except oi], shape into 20
meatbatls 1% inches in diameter and refrigerate
30 minutes. In large skillet, heat all and brown half
of meatballs on medlum high heat, remove and
keep warm; brown remalning meatbails, Add all to
spaghett! sauce or cook in skillet in ! cup water on
low heat about 45 minutes until desired doneness.
Serves 5.6,

SWEET AND 50UR MEATBALLS
% Ib, ground beef

1% tsp. black pepper
2 1bsp. all-purpose floar
3 tbap. margarive .
3 green peppers, quariered
1 cup chicken broth
4 canned pineapple slices, cut in sixths
% cnp ploeapple Julce
Y eop vinegar
. 2 thsp. cornstarch
1thap, sogar

Combine meat wilh 4 teaspoons soy sauce and
black pepper, shape into 30 meatballs and roll ln
flour. In large skillet, melt margarine, brown meat-
balls, reduce beat'to medlum, cover, cook 5 min-

utes, remove and kﬂ warm, Cut green
peppera in thirds, add to-sklllet with % cup broth,
cover and cook on medium heat 5 minutes, Stir in

ploeapple juice. In small sa ibe re-
maining broth, pineapple juice, vinegar,
Pol, strving, a6d to peppen iesppin micture od
. 244 0 peppers|
constanily silr until sauce cku;pmtummuv
balls and heat through. Can serve oq rice. Serves 8-
.8 L
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1 pkg. {10 o) froten chopped splnach, defrosted
aod well dralned

4 cop grated Parmesan cheese
3 toep. floor

1tsp.salt

% tsp, pepper

2 tbsp. cooking fat

1 medjom onlon, flaely chopped
1 clove garlic, minced

Y3 cup aater

% tap. Italian seasoning

1 can (15 o1.) tomato sauce

2 thap. flour

What you can do
if the power fails

Michigan's occaslonal severe storms and high
winds ean lead to power fallures. In the event that
your electriclly goes off it Is important to keep the
{reczer door closed.

Unopened freezers that are full, well-lnsulated
and have been set sufflclently cold can keep liems
{rozen lor ane to two days. When the power goes on,
If meats are stlll partlally frozen, they should be
qulckly refrozen. Meals that have completely de-
{rosted but are stlll cold can be cooked, then frozen.

How can you determine if the meat is no longer
good to eat? Check for a general ckange in the qual-
fty. This includes loss of freshness and a color
change from the bright red In beef or plnk in pork,
veal or lamb to a dull gray color. An off-odor wlll
develop, and if the meat has been kept In an un.
opened package, the surface may become slippery.
If there s any question about the safety of the
meat, it should be discarded.

Remove bone from round steak, Cook pork sau-
sage In frylng pan until pink color disappears; pour
off drippings. Add spinach and Parmesan cheese,
mixing lightly. Comblne 3 tablespoona flour, salt
and pepper; dredge round steak and pound to %
Ineh thickness. Spread pork mixtuse over surface of
meat. Starting at nartrow end, rofl steak, jelly-roll
fashion, and tie securely with string at 1.inch inter
vals. Brown meal in cooking fat in large Irylng pan;
remove meat and pour off“all but 1 tablespoon
dripplngs, Cook onlon and garlic in drippings $ min.
utes; replace meat back in frylng pan. Add water *
and aprinkle Itallan seasoning over meat; cover
tightly and cook alowly 1% hours. Comblne tomato
sauce with 2 tablespoons flour; stir into cooklng lig-
uid and continue cooklng, covered, 30 mlnutes or
untlt meat Is tender, Remove meat; remave strings
and serve with sauce. 8 servings.

To serve, the steak roll is carved into slices and
served along with the sauce on linguinl, a favorite
Itallan pasta, Let the natlonality of the beef
roulade influence the rest of the menu selections. A
tossed green salnd with Italian dressing and erusty
garlic bread will go deliciously. You may also want
to add & green vegetable such as buttered peas or
beans to the maln course meau.
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of italy.

Here’s & ditferent way to serve round steak — fillod with the taste

Beefl or Chicken
Delicious meal to sarisfy a hearty appetice!

only $219 for three!

{Reg. $2.451 {Tues. and Wed. only)
Ty our melt.in-your.-mouth shortbread
PORK PIES - A'YRSHIRE HAM

MEAT PIES-PASTRIES

Pastiesy,
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ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon.-Fri. 9-9; Sat. 8-9; Sun. 9-5
et We Feature Western Beef

with RS

Quantity
Rights DOUBLE COUPON

Limited ORCHARD-10 glves you 100% more an all (cents
ot off} manufaclurer's coupons up to and Including
Aesponuible 50° face value. Othor ratallors and free coupons
for errore excluded, LImit 1 coupon for any one product.
In Coupon plus 100% banus cannot oxcead prico ot
printing tho Item. All clgaretie coupons at face value. Otfer

In atfect now through Sunday, June 12, 1983,

HOLLY FARMS OR-
_ TABLERITE

"~ Whole or Split
Chicken
Breast

Lettuce

5 g ?‘lEAD

HALVES *1.69LB. |
>

Chuck Roast

$1.69..

N

SOLD
AS
ROAST
ONLY

Young Duckling
TABLEKING

CONCORD GRADE A 4/5LB. AVG.

89¢..

Sliced Bacon 11s. ke*1.39
IGA TABLERITE ASSORTED SLICES

2 Liter

Faygo or 7 Up

99¢

Faclal

Produce.
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Ty feere
Swaet & Julcy
Watermelon
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Tissues....,...

QUARTERS

Blue Bonnet

Hellmann's
Mayonnaise

$149,

Bonuz Couporn
1| 20¢ OFF LABEL A CREARY SCRUNENY |
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. o ]1] Butter
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Split Top
Bread

9¢.
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Mushrooms

—rt oavTIty

Cottonelle

Bath Tissue
¢

Utehimo? —
chimat,




