Use beef specials to stock freezer, barbecue

Beef prices are Iowu' thin summer
and many cuts will be featured spect-
als. As these cuts are avallable at the

Many of tha leaner beel cuts, such a3
tha top and bottom round, will proba-
bly be avallable at lllncﬂvo prices.

en marinated befo g on the
m‘ﬂ!, theso cuts becamu more tender,
Julcy and flavorful, Use liquids such as
wine, vinegar or lemon juice as a bau

nlde, turning w coat. Tio bag securely
and marinate in refrigerator 6 to 8
hom (or overnight If desired), turning
&t least once. Draln marinade lorm
steak; reserve marinade, Broll steak
over low to medium coals 22 minutes

BURGUNDY 'WINE MARINADE
mnudy wise -

2 m&nppedmnbn
Illpbruwnnnr

% tsp aalt
1 elove garlic, minced

will be readily avallable for cooking
outdoors.

Ground beef can be stored in the
freezer for up to three months and
other fresh beef can be stored for up to
12 uwnbe'i P

For reezing results, wrap meat
u;htly In momm/vaporupmolpmu-
rial such as freezer paper, aluminum
foil and polyethylene flims and freezs
q\xltkly ato degroel F. or below. Place
beef in meal-alze packages conven-
lenl for your family, Label each pack-
age with the dxtc, cut and welght or
oumber of servings.

for the

marinade ingredien
beef for at lwt six to elgm. hours be- 1y.
fore cooking, turnlog at least once to
let the flavors penetrate and to tender-
ize the meat {1

THREE-WAY TOP ROUND STEAK
1 beef top round steak, cut 1 lnch thick
Lemon Herbed, Burguod,
Mexican-Style Marinade

Prepare Lemon Herbed, Burgundy
Wine or Mexican-Style Marinade.
Place steak In plastic bag; add mari-

once. B

ber. % cup chopped onlon
% cup lemon julce
2 tablespoons oll

ly Wine or
leaves

pepper, thyme,

for rare; 28 minutes for medium. Turn
with

marinade occasional-

LEMON HERBED MARINADE

% tsp each salt, peyper. dried thyme
leaves, marjoram leaves and rosemary

Combine onlon, lemen julce, ofl, salt,
marjoram and
rosemary, Yield: 1% cups,

Combine wine, ou green
brown sugar, salt and garlic, Yizld 1
cup.

MEXICAN-STYLE MARINADE
%cvplumto]ulce
% cup vineg
lcu(lmca)nbo n chilies,

PWW

ZIInpoll
1tsp sugar
% tsp cach salt and ground crumln

Combine tomato julce, vinegar, chi-

Here’s salad to light up your life

‘Keep the salad slmple, Simen!"
This Is a pun, but won't be so amuslng i you
concoct a salad that is anything but slmple. Crlsp

Salsdmakers need & free rein, enough to let thelr
creative julces run free. Hnwcvnr every saladmak-
er lmnvu that too many herbe, uplm and condl-

greens laced with berba and spices are
anytime. There 1 no need for compllcations.
:Color, eye appeal and taste are the governing
factors. There are no other rules.
Because there s such variety of ingredlents that
solnlonuhd.arwuylhauh , salads
appeal to many tastes. In fact, one wag mug,ht to
criticize Onnr for not eating a salad after the loaf
of bread and jug of wine.
One group of eplcurean souls, the wine-loving
and wtne-comdau pnrlm, mu a jaundiced eye
toward the that many times adorn a
salad. 8o they llluys pass up the wine unu! after
the salad with vinegar has been consumed.

Lo-cal pasta

‘This recipe uses a vitamin-packed vegetablo
julce as the vital Ingredient. Calorie count? A mere
352 per serving with spaghetti and 253 per serving
with spaghett! squash.

SPAGHETYI VIA YENITO
% 1b, ground beef
Salt

Pepper

2 cups vegetable juice

1% cups cggplant cut (n strips

1 cup green pepper squares.
11large clove garlic, minced

¥ tap. Itallan seasoning, crushed
2 thsp. water

Libsp. cornstarch

4&cupe bot cooked spaghett!

1. In large bowl, season ground beef with salt and
pepper to taste; shape into 18 small meatballs (1

2 !n 2-quart saucepan over medium beat, brown
utbal!l: epoon off fat.
1 3. Add V.8 vegetable julce, eggplant, green pep-
per, garlic and Itallan seasonlng; heat to bolling.
4. Reduce heat to low, Cover and simmer 10 min-
utes or until meatballs‘ere done, stirring occasion-

y.

5. Meanwhlle, In cup combine water and
cornstarch until blended. Gradually stir cornstarch
mixture Into sauce. Cook, stirring until thickened.
ﬁws over hot spaghett!. Makes 3% cups or 4 serv-

g3,

352 calories per serving.

Variation: Suhnltute 4 cups cooked spaghett]
,squash for spaghettl. 253 calorlu per serving.

ruina good sala
'rhr.rc aro two schools or thought when It comes
to making salads. First there is the school that be-
llaves eye appeal ia more important than just toss-
ing everything together, as the socond schocl of
saladmaking contends, And the second school
frowns on the snlad that looks too perfect.

One of the most important aspects of saladmak-
ing 13 the use of ingredients, How often have you
turned away from a salad that had tco much vine-
gar, herbs and oll? The same applles when using
other seasonlngs.

One of the most dramatic salads you can offer

your guesis at dinner combines brandy and wine
vinegar, The salad greens are already mixed. Then
you make a marriage of bacon, bmdy and wine
vinegar, A quick light and you have your special
flamiog salad to present your dinner guests,

FLAMING SALAD
4 slices bacoa, cut (n ¥5-1nch pleces
Fresh groand black pepper to tasto
3 tbap. sherry wine vinegar
4 tbap. brandy
Greens of your cholce

Saute the bacon untl crisp. Pour off half the fat.
Add pepper, vinegar and brandy and heat until the
brandy airztes. Ignite and pour over salad. Serves 4.

Monday, Juy 18, 1965 O&LE

;lgl. ou. sugar, salt and cumin. Yleld
X3

GINGEBY BEEF KABOBS

(about 1 14) pownds)
M&lphmw)l )

, ininced
%tlpud:mteduuermtudbos
pepper savce

Cut steak into 16 one-lnch cubes.
Combine brown sugar, vinegar, soy
zauce, gerlie, ginger root and hot pep-

per sauce. Place beef cubes in plastic plast

bag; add mlrl.ude to coat. Tie
securel;

ly and marinate
ator 1 hour, Pour off marinade. Thread

te in refriger-  refrigeral

4 steak cubes onto each of four 8-inch from

skewers, Broil kabobe over low to me-
diumn coals 10 to 15 minutes,

on doneness desired (rare or medium),
turning occaxionally, Makes 4 servings.

MEXI-BEEF BURGERS
1 poand ground beef
% tap eack ground cumin and salt
5't3p pepper
% to 1% tzp seeded, chopped falapeno
peppers
14 cup shredded Montecey Jack cheese
4 tomato slices
4 hamburger buzs, split and toasted

Combine ground beef, cumin, salt,
pepper and jalapeno peppers,

mixing nade,
lightly but thoroughly. Shape Into 4 pat-
ties, 3% Inch thick. Broil

tties over
medlumnodllmommummmd

continue broliing 8 to 6 minutes or {6 reserve
desired.

doneness Sprinkle 1 tablespoon
cheese on each patty 1 minnte before
end of cooking time. Place beef pattles
and tomato slices betweeen bun halves,
4 servings. .

Flavorfal Flank Steak
1beef flank steak (1 to 1 % pounds)
% cup red wine
% cup each oll and vinegar
ulw each dried merjoram leaves nﬂ.,,
1 tsp peppercorns, crushed

Combine wine, oll, vinegar, mar-

steak dlag acroes the graln intg

Quantity
RAlghts
Limited

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon.~Fri. 9-9; Sat. 8-9; Sun. 9-3
We Feature Western Beef

Not Responsible for Errors in Printing

DOUBLE COUPON
ORCHARD-10 gives you 100% more onall
(cents off) manufacturer’s coupons up to and
including 50° face value. Other retailers and
free coupons excluded. Limit 1 coupon for
any one product. Coupon plus 100% bonus
cannot exceed price of the item. All-cigarette
coupons at face value. Otfer in effect now
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The Family Owned

LANGAN’S
NOR-WEST LANES

PIZZA PARLOR
»«"1 2 for 1
" Cal

PIZZAS < G

WE HONOR ALL PI2ZA COUPONS
{Carryout Only)

626-2422 or 851-2212

rreerecanmem—e =

1
Free
1 Wlthpumhnseofnnyzlor 1pizza |
. with this coupon '
- Explres $18

3
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We've Got An O1d Fashioned
Aumversary Sale For You!

\_through Sunday, July 2

onally
thin alices. 4 to § servings.
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