




















THREE

- Beef Olives

1 pound round steak % inch thick.
1% cups soft dressing.

2 onions sliced.

34 cup flour.

Cut meat into strips about 1% inches
by 3 inches. Place a little dressing on
each strip. Roll up and tie. Roll meat in
15 cup flour and brown in hot fat. Push
to one side of pan and add onions and
rest of flour. Brown, add 1 cup boiling
water. Season, cover and simmer 1%
hours. To serve, remove strings from
beef olives, arrange a bed of boiled
noodles and place meat on top, and
pour over gravy. Add more water if
gravy is too thick.

Beefsteak Pockets

2 lbs. round steak (1% inch thick).
1 1b. sausage meat.

1 cup soft bread crumbs.

2 tablespoons water.

1 tablespoon finely chopped onion.
3 teaspoon mace (if desired).

2 cups tomato juice.

1 teaspoon salt.

Cut steak in 3-inch squares. Slit a
pocket in each. Stuff slits with combined
sausage meat, crumbs, water, onion and
mace. Secure edges with toothpicks.
Sear meat well, add tomato juice and
salt and cover closely. Bake at 325 deg.
F. for 1% hours. Thicken liquid around
meat to serve with meat.

Chile Con Carne

1% 1b. minced steak.

2 tablespoons butter.

34 cup diced raw potato.

1% cup sliced onion.

Y cup diced pimiento.

2 cups tomato juice.

2 teaspoons salt.

Few grains cayenne.

% teaspoon curry powder.

1 tablespoon Worcester sauce.
15 teaspoon paprika.

1 cup kidney beans (canned).

Combine meat and butter in frying
pan. Sear until brown. Stir in all the
other ingredients except beans. Cover
and simmer 20-30 minutes or until all
ingredients are tender. Add beans. Heat
5 minutes longer uncovered. Thicken
with flour if necessary. Serve on cooked
rice or noodles.

MEALS A DAY 7

Roast Veal

Select veal roast of size and cut de-
sired. Wipe off with damp cloth. Sprinkle
well with paprika. Place on meat rack
in roasting pan and sear in very hot
oven at 500 deg. F. until well browned
(about % hour) using suet or bacon to
supply fat. Cover, reduce heat to 375
deg. F. and continue to cook allowing
20 minutes for each pound of meat and
20 minutes extra. Add water or sweet
pickle vinegar if desired. Turn the roast
several times during the cooking. Serve
on platter garnished with parsley and
radish roses — or if broiled tomatoes
are being used, place them around the
meat.

°
Lamb Sauté with Vegetables

2% 1bs. lamb, cut in pieces.

2 tablespoons flour.

Paprika.

3 slices side bacon, diced.

1 teaspoon salt.

13 teaspoon pepper.
- 1% cups tomato juice.

1% cup diced onion.

1% cup diced celery.

1 cup green beans, shredded.

Roll lamb in flour. Sprinkle heavily
with paprika and add to bacon which
has been rendered in the pan. Brown
lamb well. Add seasonings and - tomato
juice. Cover and simmer for 34 hour.
Add vegetables and simmer again for %
hour. More vegetables may be added
but it is more likely you will want to
add more tomato juice. This is delicious
served on a mound of boiled rice or
noodles. Will serve 6.

Spring Lamb Stew
2% 1lbs. lamb.
1% quarts water.
1 teaspoon salt.
Y% teaspoon pepper.
1 dozen green onions.
1 dozen small carrots.

Rub lamb with flour. Have ready stew
pan with sizzling hot fat. Sear lamb all
over until quite brown. Add boiling
water. Bring to boil. Reduce heat and
simmer gently for 1% hours. Add car-
rots, then ten minutes later add onions.
Cook 15 minutes longer. Lift meat on to
hot platter. Thicken liquid with flour
and water mixed to paste and add more
seasoning if desired. Small new potatoes
could be added also if pot is large
enough to hold them. Will serve 6.
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