“PRIME” FREEZER BEEF
FULL SIDES «..ccneuvene 5139 4,

280 O&E Monday, May 9, 1083
Small l ki dn’ g
nmaii-scaie coo ing neean t { Gre 4
Melikov E s
mean lar e—scale le fovers g .
Potato skins are in

Small-scale cooking can be both venlent marinades providing ready-  With meat mallet or edge of plate, Frozen vegetables packed In plastic . <
challenging and fun. All It takes lsa bit  comblned seasoning Ingredients. Whl{c pound steak well on both sldes, Cut  bags are a great belp, You can remove Iirat came in contact with W‘:a‘f <bakts Pgm:o mslb-
of preplanning, and some tips from ex-  cooking, baste the round steak with the  steak into strips; brown in margarine. only the amount needed, reclose the skins across the table of a fancy Mi- A z l’f tod butie -
perts who have addressed the problem.  dressing to keep It molst und add fla-  Add onlon; cook untll tender, Add package and return the unused portion ami Beach restaurant. Our hostess, cep me T
They have coms up with creative, ex-  vor, cream cheese and milk; stir over low  to the freezer, Dorothy Model, ordered them with 1 tsp. soy sauce
citing solutlons ta outsmart the “causes MARINATED ROUND STEAK heat until cream cheese is melted. Stir GLORIOUS GREEN BEANS her steak. My wife sampled 'htrn-} Preheat oven to 400 degrees.
of leftovers.” % cop Ttallan dresalng In Worcestershire sauce and 62300 1 cup groren cut green beans, cooked, stuck with the baked potato, which 1 gory notatoes and plerce each sey-

For starters, look o tho meat de-  ¥a Ib, boneless beel round steak, %- ings. Serve over hot noodles. 2 servings.  greirs ' devour skin and all ut home. eral times with fork. Bake on cookie
partment. Round steak, a great eco-  fuch thick Varlations are endless. Add mush- " onn bugtenrired process cheese When Dorothy Lavited us out this &) \+“"4e"rinutes and let cool briet.
nomlcal and versatllc cut, s frequently Pour dressing over steak. Cover; 'ooms and a pinch of dry mustard; or spread {!ear‘. l‘b& u:&k b:icnlr‘r.ﬁ gﬁ T‘:-gln.: ly. Halve leagthwise, remove flesh,
on sale. But even two hearty appetites I r stir in tomato wedges and chopped 12%-ox. far sllced mushrooms, dratned “EL "M';m " drl:ln& Faln. leaving %-inch shells, and reserve
can't finish one in a meal, and leftovers Draln, reserving marinade. Place steak  8re¢n pepper along with a touch of Tanl o l"m o for future dlshes. Raise heat to 500
may be wasted. Round alcak Is one of on rack of bm?l:r pan Broll on both  2herry, and heat through, Comblne ingredients; heat thorough- atorm, we had tosltina ‘Ml c:l degrees. Mix butter and soy sauce,
those cuts of meat that Is readily cut {5, FAE O (ETEE PRE brushing fre- _ With a blt of creativity, you'll find 1y, stirring occaslonally, 2 servings. 30 minutes down the street from the  p oy “on host sldes of aking, place
Info manageably slzed portions. It %) with marinade. With knife ™MAany other ways to serve round steak. Microwave: Microwave beans in cov- entunee,lb Aol ur luek  Oulaldes up on cookia sheet and bake
freczes beautifully when securely ‘,‘ml“{ carve meat across graln into  VOKINg @ tip from the Chinese, for ex-  cred 1quart cassercle on high 4 min- Inside the dining N;!m: gur ek naui] erisp, 8 to 10 misutes. Sprinkle
wrapped {don't forget to label it with 1" SENE TUN ample, it could ba cut into strips, then  utes or until crisp-tender, stirring after dido't change. Mn; e 8 O o coarse salt. Brush on remalning
the date you froze It, and to use it with. There ate other s!’.r:ichs for tenderiz- Str-fried with fresh vegetables, ginger 2 minutes; draln, Add process cheese Phuﬂ‘, of CUMI!G k‘"'ld O;lld‘l'_;"» butter mixture or try with favorite
In§ to 12 months). It will also keepin o CW O HC pounding to break up 98d 30y sauce. Serve over rice for & spread and mushrooms; microwave 1 the roof lpﬂl:ﬂ!dl‘ e& and ra o P dip, Serves 4,
thé religerator or 2 to 3 days, await- 2R AGH - Pce 2 POREIRE (G ORELYP  mmeal 1o minutes. Round ateak also can  minute or uitl process cheese spread | fell on o e o e =
Ing a different, Interesting preparation fmm — the §nm I8 both pounded D€ cut into bitesize pleces and marl-  is melted when silrred. other table a wese pn;:d m§ SPANISH POTATOES
from the flrst time it was served. and eut Into quick-cooking atrd Wbmm nated in pourable dressing overnight. Tbe pasteurized process cheesa wrong ord'u- Instead of al ™ 1 3 tbsp. bacon fat

ost cookbooks call- for bralslog Bt ) A e a fich AL mealtime, skewer for kebabs, wilh  spread which fs lefiover should be | onabedof Chinese vegetables. 1 1bep, mizced onlon
rolind steak In a amall amount of lig- sauce bfu eliminates the need for a  OF Without vegetables, and grill or stored in the refrigerator for further While we dldn’t order potato skins 2 tbsp. chopped green pepper
ulg, because [t Is considered a “less ten- traditional sauce. It's quick and delj. broil basting with the marinade. use. Save it for another vegetable ser- — they were on the menu — we 2 thsp. chopped pimlento
der” cut. But this means cooking an Lo * q Once you've declded on the entrec,  vice, or you might like to try some of talked about them and the weather, 2 cups dliced cold cooked potatoes .
hour or more, longer than most care to clous. 4 It's Important to choose a compatible  the many other imaginative ways this “Potato skins are the rage,” said % cup chopped cooked ham,
devote to making dinner. STROGANOFF FOR TWO accompaniment. Vegetables in cheese  versatlle cheese product can be served: Dorothy, who lives half the year ln 1 tsp, salt

There are, however, ways to prepare 4 1b, beef round steak sauce are popular, but many small- @ For an appetizer or snack, spread Southfteld. % tap. paprika o
round steak that are wonderful eatlng, 1 tbsp. margarine scale cooks feel an elabcrn!f sauce on crackers and top with érux&l:!:d When you prepare them, be sure In large skillet, melt fat and light-
eaSy and take less time. Brolling is 2 tbsp. chopped onlon preparation Is just “too much.” For an  cooked bacon, chopped nuts, inly to leave a thin lager of flesh after 1y brown onlon, green pepper and pi-
quick, and when the cooked meat Is 1 3-ox. pkg, cream cheese, cubed easy cheese-flavored sauce, we suggest  sliced green onlon, finely chopped veg- scooplng out the ahells to ensure the  miento on medium heat, Stir In po- .
sliced across the grain Into thin strips, % cup milk stirring pasteurized p cheesc  etables, or any other way that you Ill;le. skins don't burn. tatoes, ham, salt and paprika and -
Ul o ML, Lo oreeiiice sace oo el ok o graing.mo dog ! O ST OF ok owcan ooy platoska  ny ek sl vy st Sevs

) 3 of sai 3 J 5 .
Pourable dressings are popular, con- 2 cups (4 or.) noodles, cooked, dralned  slicing, no walting. ® Spoon over baked potatoes. kind of weather. 34
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