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Keep the tradition of beot for holiday meals with an impressive
boef 7lb roast. Thon try something now for dossort — Cranborry
Yogurt Cloud,

Tom’s turkey
is a perfect

Start the New Ye

The holidays are usnally a blend of
old and new. IU's fun to hang a few new
ornarmicats on the tree, deck the house
.with some different decorations and
{ry new holiday recipes, But the tradi-
tions and customs that are enjoyed
year after year are also Important for
they have spectal meaning and stir
warm, pleasant memories of holidays

Ing — the ect ending to a holid:
meal and the holdlday season.

BEEF RIB ROAST
3 1o 4-rib beefl rib roast

Plzce roast, fat slde up, on rack
past. open roasting
This is lmportant on New Year's Day
as well, s0 make it a combination of
_traditional oy well as new foods. For a
traditlonal entrec, set an impresalve
beef rlb roast in the place of honor on
the hollday table,

Fortunately, the hollday-speclal beel
roast ks not only one of the most deli-
clous entrees you can choose, It §s also
onc of the casiest. The roast practically
prepares itself, for once it is placed In
a slow oven, no watchlng or basting Is
necessary. While cooking time can be
estimated, it s best to rely on a roast
meat thermometer to determlne exact
degroe of doneness.

. For a new offering for dessert, de-
iight diners with Cranbgrry Yogurt
Cloud, Cranberrics, a traditional hell

ter, Do not cover. Roast In a slow ov

ness. The meat thermometer will reg

26 to 32 minutes per pound for rare,
to 3 minutes for medlum and 40 to
minutes for well done. For a 6 to

carving, allow roast to “stand” in

moval from aven.
*Since roasts usuaily continue

Here’s how to carve rib roast

Here are some carving tips from the
Natlonal Live Stock and Meat Board to
help you present this festive roast at lts

tender and tasty best. of the roast to the rib bone. With the tip
A sharp knlfe Is essentlal for success-  of the knife, cut atong the rib bone
ful carving. Iooscn the allce. Keep close ta the bol

To carve a beef rib roast, remove a
stice from the large end so that the
roast wlll stand flrmly on the platter

to make the largest serving

1ift the sllee to the serving platter.

pan. Insert meat ther-
mometer 0 bulb ‘is centered in the
thickest part of roast. Do not add wa-
{325 degree) to desired degree of done-
ter 140 degrees for rare; 180 degrees

for medium; 170 degrees for well
done.* For a 4- to 8-pound roast, allow

i ) ) ’ ‘
B-

pound roast, allow 23 to 25 minutes per

pound for-rare, 27 to 30 for medlum

and 32 to 35 for well done, For casier .

a
warm place 15 to 20 minutes after re- i

cook after removal from oven, itisbest

on this end. Then insert a wide-tine
fork between the two lop ribs. Starting
on the fat slde, carve zcross the "face”

Al
ne
possihle,

Slide the knlfe back under the slice and _
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serve holiday-special beef roast

day frult, are presented ko up-todate
fashion in a fluffy yogurt and egg white
mixture. The result is Light and refresh.

to remove them when thermometer re-

gisters about § degrees below the tem-  In medium saucepan. Bring to a boil,

perature of doneness desired. reduce heat and simmer until sugar Is

ny dissolved, stlrring  frequently. Add

CRANBERRY YOGURT CLOUD cranberries and orange peel and con-

1 large orange tinue cooking 5 to 7 minutes, stirring

1 envelope unflavored gelatin occaslonally. Stir softencd gelatin into

2 tbap cold water cranberry mixture; cool to room tem-

In % cupsugar perature. Comblne cranberry mixture

1 cup crapberries and yogurt in targe bowl. Chill 15 to 20

32 ounces plaln yogurt mindtes. Beat egg whites untll stiff

2 egg whites peaks form; fold into yogurt mixture.

en Chlll 30 mlnutes. Spoon mixture into 6-

Grate orange o obtaln 1 tbsp peel; cup serving bowl or Individual dessert’

is-  reserve. Sprinkle gelatin over cold wa-  dishes, Chill at least 2 hours. Six to
ter; reserve. Squeeze crange to obtain  clght servings.
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Beef or Chicken
Delicious meal to satisfy a hearty appetite!

only 3225 for three!

{Reg. $2.45) (Tuts. and Wed. only)
g Try our melt-in-your-mouth shortbread
|

to i

PORK PIES - AYRSHIRE HAM
MEAT PIES-PASTRIES

! Ackroyds

Scotch Bakery & Sausage
25366 FIVE MILE, NEAR BEECH DALY
REDFORD, 532-1181

OPEN MON..FRI. 9-6 SAT. 8:30.3
M O ST MW ZIAMOX YK M YU I YW

dish anytime

With convenlence and budget as a prerequisite
for a holiday, or anyime, entree, one of Thomas
Jéfferson’s French dishes can still be part of any
family's observance. Jefferson’s “Dindon a la
Daube™ entree was served at the White House dur-

ing his administration, Today you can economlcally O;I’ l}l‘tlily
sarve |t to your family, . Llnnlh:cl

ORCHARD-10 IGA

8 24065 ORCHARD LAKE RD.
Mon.-Fri. 9-9; Sat. 8-9; Sun. 9-5
We Feature Western Beef
Not Responsible for Errors in Printing

DOUBLE COUPON h
ORCHARD-10 gives you 100% more on all
(cents off) manufacturer's coupons up to and
including 50¢ face value. Other retailers and
free coupons exciuded. Limit 1 coupon for
any one product. Coupon plus 100% bonus
cannot exceed price of the item. All cigarette
coupons at face value. Offer in effect now

“The original recipe was a “boned and stuffed tur-
key, served in a casserole, accordlng to an historl-
cal reference, Qur modern varlatlon of Tom's Tur-
kéy uscs a turkey breast, easier to bone, stuffed
with a mix and cooked to perfection In an oven
cooking bag. The oven cooking bag Is an easy no-
tending method for cooking meats moist and ten-
dér. Bonlng the turkey at home s not difficult and
an excellent cost-cutting measure.

H TOM'S TURKEY
1 tbsp. flowr

Pepsi Cola, Diet & Reg.

Free, Mountain Dew &
Light

8 pk. Y4 liter

:$

dep.

1.79

day, December 31, 1983.
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Velveeta
Loaf
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+ lamiy Coupon and $1500 pwchate
ohoi Devaragey of ihes L0
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1 pkg. {76 oz.) turkey gravy mix

) medium oslon, sticed

2 stalks celery, stleed

1 cup water, dlvided

510 8 1b, turkey breast

1 pkg. (6 or 7 oz) cornbread stulfing mix
14 cup butter or margarine, melted
15"1b. bulk pork sausage (aptional)
Yegetable oll

Preheat oven to 350 degrees. Shake flour and tur-
key gravy mix In large size (14 inches x 20 inches}
oven cooking bag: place bag in 13x9x2-Inch baking
pan, Spread onlon and celery in bag along the
length of the pan. Pour % cup water over vegeta-
bles. Comblne stuffing mix, melted butter and %
cup water. Cook, crumble and drain sausage; stir

New Year Feature!
HORMEL HOMELAND

'Hard Salami

$1.99 "

SAVE $1.00 Ib.

Whole
Sticks
Only

) 59 ¢ !
Hesad CAMPOELL'S
Tomato
Sou
Umi1§»10.75 02,

5[*1
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FOLGER'S INBTANT

= Coffee

Into stulfing. Spread stulfing along center and one
half of boned turkey breast. Fold turkcy breast In
half lengthwlse; fasten edges and ends together
with skewers. Brush surface of breast with vegeta-
ble oil. Place siuffed hreast on top of vegetables
inslde bag. Close bag with nylon tie; make 6 hall-
Jch slits in top of bag. Inscrt meat thermometer
through slit In top of bag inte thickest part of tur-
key breast. Cook 2% to 2% hours or until meat
thermometer registers 180-185 degrees. Lot stand
15 to 20 minutes before removing turkey from bag.

FAME WHOLE
Boneless Hams

w IGA TABLERITE
Fresh Chicken -

Irgoued evehaing § hes
Aema Good Bwouoh Bat, Dec. 31, 1962

SA V;t:;@,

Makes: 8 to 10 servings,

* How to debone a turkey breast: Flrst, rinse, drain
and pat dry. Then, using a sharp knlfe, slice rib
bones away from meat. Next, separate meat from
both sides of upper breast bone. Loasen bottom of
Liteast bone and lift meat from bone. To stuif, lay
baned turkey breast, skin side on flat surface.

F’our off the fat,
lower calories

You've probably notlced that many recipes for
pot-roasts, stews and pork chops call for brownlng

*1.

Backs Legs ! 05 ]
X $ 1 49 A“rl|=|l°d49¢ K . l DelManta. )
w Pineapple
’ . IbA Ib. ) ¢
IGA ( IGA TABLERITE \ VW = ! cuanmrt
B Imperial
TABLERITE ) Boneless Beef =) FAME Margarine
“Beet. |Chuck Steak % Tuna ViEEE
Beet uck stea T BQ¢ 59
Chuck .‘:" ";{;‘I):ék‘[owlat $149

59..

the meat In fat. But then the drippings are poured SOLD AS ROAST
off, Why is this? ONL Y L
:‘.Mnnt is browned to help develep favor and pro~ e —
duce an attractive rl;:hmcolor. Fat és‘used to p'n‘); IGA W
mote the brownlng of the meat and to preven
from sticking to %he pan b;{orc llt LLbrauml! o TABLERITE
cooked in liquid. Fat from browning s cspeclally
necessary chl'l the meat has been dredged In flour, resh POl‘k

The drippings are poured off after browning as spare']bs

they arc no onger needed, This step niso helps to
keep calorles In cheek.
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“CHICKEN = TURREY SMAC b CHEESH

Izot
Pies

= e T 3/89°
ice Croam ... $1 7% hidehe ‘S’E:gk,:‘?flffr.99¢

- o e S s Ceon e : Pl Aak it —
WSE@ !!o warm oy acn SAVE ( \3_0°/ nA2E SAVE (39’/
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w n" RAQU *ALL FLAVORS FAME +8 b0 WHITE MAKE A BIZ2A TODAYE DIAMOND
‘ e €& Spaghetti Paper Appian Way prnmer  0¢
» Sauce 3058 Plates 99¢ Pizza 49¢ ot el Miond OFF
.- a or 'o Uimit2 X202 Jor <ocoeesres  Roguier Price Lrndtd 108 £ PRG- o cracrinnras Ui 2808 PR ceceiiiiane While Scppiy Laste!  11b. bags

Limit aees coupon pee famity. Coupon good thru
rivi it oaal ot )

NRIMS

Uit one coupon per fsmily. Coupon good

Y% cup juice. Combine julce and sugar ’

SAVE(50°)

thru Baturday, Decembar 31, 1943,
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