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Offers Tips
on Cooking
Of Meats

Let's cook it right: Cook-
ing Temperature: A slight
change in temperature af-
fects the time needed to cook
meat to a certain degree of
doneness, advises Mrs. June
L. Sears, Extension Home
Economist of Michigan State
University,

Method of Cooking: Broil
Ing, pan-broiling, and frying
are quick methods of cook-
ing meat by dry heat.
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fat, the faster the roast cooks
after the fat begins to melt.
Melting fat is an excellent
conductor of heat, It also pre-
vents some avaporation.
Initial Temperature of the
Meat: Cooking takes more
time when the initial tem-
perature of the meat is low
than when it is higher, Meat
still frozen when cooking is
started requires a long cook-
ing time; part of the heat is
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ly browned product, The
theory behind this method
was that the initial high
oven temperaturs would
form a crust on the ment
10 hold in the juices. How-
ever, studies show that
meat roasted at & constant
oven temperature shrinks
less during cooking than
seared meat, and results in
s nicely browned roast
with better drippings.

Since the temperature of
roasts and poullry continues
to rise after the meat has
been removed from the oven,
it is & good idea to remove
roast meats and poultry from
the oven about 15 to 30 min-
utes before carving and serv-
Ing. This allows the meat to
sct and permits easier carv-
ing.

A question that many
homemakers often ask is
whether cooking in foil has
any distinct advantages.
None, except shorter cooking
time.

But there are distinct dis-
sdvantages in terms of (1) in-
creased weight loss due to
cooking, (2) greater fuel con-
sumption, and (3) steamed
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flavor. Aluminum foil acts as ]
a heat insulator equivalent ®

to lowering the oven thermo-
meter approximately 75 de-
gree F.

UNIT NO. 1 CORTINA

4-PIECE

CALIFORNIA THOMPSON

DELICIOUS i

Yinyl Tiles PuCE Sml“G GOLDE“ RIPE ‘

Vinyl tiles are becoming

36 SIZE

more and more realistic, with WITH COUPON BELOW AND

textures that resemble an- PURCHASE OF VI"E RIPE“ED BA"A“AS L
cient paving, bricks, marble, 4-PIECE PLACE i
mosaic, cobblestones — even SETTING AT

leather. Tiled walls, floors,
or ceilings are often easy to

REGULAR' RETAIL

. 3
2.29

install, and are always easy OF .51 A9
to keep clean with soap or
detergent suds. i
—_— VALUABLE COUPON ) RED RIPE
J"I‘:; C“c:t E;:::c:d from 3 Freel Unit No. 1 Cortina : : : WHOLE !
ou encs ce Place Seltin . )
small juice cans, you conuse WITH THIS COUPON AND’ H : 4 WA'EMElo“ \
them as cookie cutters. Be- URCHASE OF ONE SET ATIEG. 5
fore removing the cutter RETA l‘ . : s NONE
from the dough, sprinkle g1 966 g : o pmceo
your cooky trim, such as o Krager Dar. & Eo . - . EACH HIGHER
,, Duts or sugar, into the top -
* of the can,



