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OLD RELIABLE GROUND BEEF garnished with cheése.

By CECILY BROWNSTONE
Associated Press Food Editor

GROUND BEEF 1S SO GRE-|,
GARIOUS. You can team it “‘llh-uc'

other foods and do quick tricks

dar cheese; a pickled mushroom; or
a few thin slices of water chest-
nut (plain pr pickled) or frankfur-
Place the remaining four pat-
s over the ones you've garnished

land press edges tightly together

with it for warm-weather eating‘:wilh your fingers. Cook in a skil-

Some of our friends always add | a4 o the kitche

pure monosodium glutamate to the
beef. Monosodium glutamate is a
protein derivative long used in the
Orient as an aid to developing

flavor, Nowadays you find it on our |

market shelves in small white crys-
tals in shaker packages.

One acquaintance of ours buys
his ground beef the day before
he plans to use it, sprinkles it with
monosodium glutamate (‘% tea-
spoon per pound of meat) and then
refrigerates the mixture overnight.

n range or over

| the outdoor grill. If outdoors, count

|on two hamburgers for each per-

son.
THREE DECKERS
Dip slices of eggplant in flour

| and then fry in butter until tender
|and lightly browned on beth sides,

Use each slice of eggplant as the
base for a cooked hamburger: top
each hamburger with a brdiled to-
mato half, .

BROILED HAMBURGER TOAST

Ingredients: 1 pound ground

He claims that his method brings|beef, 35 to 1 teaspoon salt, 14 tea-

out the best in the beef. If you

beef. The definite recipe wé give

Espoon pepper,
would like to try this, here are | monosodium glutamate, 6

three suggestions for using thel(regular thickness) bread,
]

14 teaspoon pure
slices
sliced
cheddar cheese (cut into thin strips

vou calls for adding the rnonnmﬂi—l!nng enough to go across the bread

um glutamate to the meat just be-
fore using
JUMBO HAMBURGER

Shape a pound of ground beef
into a big thick patty and brown
it in a little butter, cooking it to
the degree of donemess you like,
Then sprinkle the top of the meat
patty so it is wilite with salt, black
with pepper, yellow with dry mus-
tard and red with paprika. Now
swoosh the meat—right over the
séasonings—with a square. of soft
butter and let the butter ooze down
into the skillet. (Naturally no salt
or pepper are added to the beef be-
fore cooking this way:) Remove the
patty to a hot platter. Add a little
weter—iwo to four tablespoons is
usually right—to the skillet and
stir well; boil up and pour over
the meat, Serve at once to three
hungry eaters.

HAMBURGER SURPRISE

Shape eight flat patties out of
a pound of ground beef, Place a
tidbit in the center of four of them:
an anchovy (flat or rolled); a thin
slice of onlon; a tablespoon of chili
sauce or minced parsley; a thin
round slice of dill pickle or ched-

slices),

Method: Break up meat with a
fork on a chopping board. Sprinkle
entivre surface of meat with salt,
pepper and monosodium glutamate.
Mix with fork or fingers to dis-
tribute seasonings, but don't pack

one side only under broller, Spread
meat mixture lightly on untoasted
side of bread, covering edges well

inches from heat about five min-
utes or until almost

ferent ranges so watch carefully.
Remove from broiler; cross with
cheese strips and place under broil-
er until cheese melts. Makes 6 serv-
ings. Note: This Hamburger Toast
tastes good with' green olives and
a big salad of greens and sliced
cucumber,
WHAT KIND OF BEEF?

Many cooks faver ground chuck
for humburgers. But some kitchen
experts like to have round steak
ground with a little suet for meat
patties, If there's a weight-watcher
in your family you can have lean
round steak  ground without the
additional fat,

Signs Up Again

ORANGE, Va. (AP)—Released 2
few months ago by the Chinese
Communists after 30 months im-
prisonment, airman John W,
Thompson has signed up for a six-
year hitch in the Air Force.

Thompson, given a red carpet
welcome by his home townsmen
has married Carole Reynolds, of
Culpeper, since his return.

A 200 pound hog contains 15

pounds of sausage,

.Meat In Loaf And Soup

By ALICE DENHOFF

SINCE meat isn't all rib roasts,
sirloin steaks and wveal cutlets,
let's take a look at the thriftier
side of the picture. Ground beel
comes to the rescue and there it
is, just walting to be used with
added Ingredients that should
include a little imagination.

Meat and Rice -

A rice-stuffed meat loaf should
get a good reception.

For 8 servings, combine 14 Ibs.
ground beef, 1§ c. minced onlon,
24 ¢. day-old bread crumbs, 2
slightly beaten eggs, % ¢. milk,
113 tsp. salt, % tsp. sage and %
tsp. pepper.

Place half the mixture In a
greased loaf pan.

Combine ingredients for stuff-
ing and spread on meat loaf mix-
ture; top with remaining loaf
mixture. ¢

Bake at 325" F. for 14 hra,

Let stand 15 min. before slicing.

Serve with hot tomato sauce.
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down meat Toast bread slices on|

s0 they won't burn. Broil about 3|

cooked |
through; timing will vary with dif- |

FROZEN FOOD SPECIALS!

— . ¢ P
Clara Val California Yellow Cli;tg Halves
Economy Size Instant Milk )
ionoen's “staneae ~ = P E A c HES 51,00

SA\veet“ Te&dero P E l s Noé::? 336 .nlov Plain or Self-Rising Entiched RED BAND
Rich Red

Flour 10 - 93«

Delicious for Dessert! Mellow West Purple

Plums 19

Crisp and Fresh! Crackin® Good

Carr's Saltines ~ 19¢

Try it on toast! White House

Apple Butter "-"19¢

Flavorful Fruit Bars! Crackin’ Good Carr's

Fig Bars . 2 39¢

Limit 2 Packages
Lge. é
Pkgs. ’

With Other Food
Purchases.
Free Glass with Delicious
Va Lb.
Astor Tea ~ 39c
Hydrogenated Shortening
k) Lb.
Bake - Rite 3> 87¢

FRESH FROZEN FOODS!
Russo or Cloud Kist

Strawber'es 5~ $.1

33¢

GEORGIA PIMIENTOS 2 .0
\

| ORANGE |
1 Wonderful, Wonderful

Dit nof

i e
e ‘Stores,

o R

Winn:Dix a6

2Can

Onily

Pops Rite in Qil :
Popcorn . ‘o 2le
Chunk Style

Starkist Tuna'c 3lc

Temptingly Flavored Coffee

Beech Nut 'c1.05

CLOVERLEAF OR SUGAR CREEK SMOKED

HAMS

10 to 12 Lb. ( Sea Pack

L s © 4 g Fish Sticks 4= $.1

Swift's Premium . Lib.by’s Boby | v |

Frankfurters -~ 39" LimaBeans 4 %= $.1
" WHITE'S CORNFIELD SLICED LUNCHEON MEAT 60z Pkg. Southland

Marhoefer’s Sliced

12-0z.
Lebanon Bologna - Pork & Turkey Loaf - Olive & ; c ' h 6 'l

Lb Pimiento Loaf - Chicken Loaf - Liver Loaf - Chopped ‘ u "m Phys. .

P Y Ham - Cooked Salami - Pot Roast - Bologna Loaf -

kg. C Cooked Pork Loof - Souse - Spiced Luncheon Meat

Fresh Frozen

Orange Juice7-~$.1

‘“WVeri-Best’’ Produce for 2nd Week of Savings!
RED RIPE, 24 to 26 |b. Ave. Wt.

Watermelons - 79
TN COVERED FRY PAN sma“ Green I.imas 2 bs. 29‘ -

’? regular value $3.49. Tender Pods Fresh Green Crowder
.}f"-‘ : ¥ M. N ﬁ

Loaf - New England Ham - Pickle & Pimiento Loaf,

IT’S, SO EASY TO GET YOUR WONDERFUL SET OF

" fashion' chef '

AMERICA'S MOST BEAUTIFUL MATCHED ALUMINUM

wlm STUNNING MODERN Cappen- Tese covers
sy

il S B U8 .
on our one-a-week plan and save 40% or more

= [OKRA 2-39%cPEAS 2-29%
only1.93 -

\'X'IC gIVE’ o/ f“ G REFN STAMPS n l{iﬂfee&wooﬁ My‘-PT-Fin ~.Assorred
with $5.00 purchose of groceries m.b‘. for Over 1500 Love[y EI".IO‘ .' ““lm

20c
Armour’s
CHOPPED HAM
49
Liquid Detergent

JOY

3 re 203
L5 Armour’s
Chili Con Carne
T 28¢
Modern Miracle for Washers

Dash Detergent

] Sauer's Spices

Armour'’s

TREET
o 396

AMMONIA
o, 296 cn 398 oo, 390
- e e — —— -

Playmates Sweet Mixed

Garlic Powder | PICKLES
w156 o 29¢

Chicken of the Sea

TUNA FISH
el |

Truly Digestible Shortening

CRISCO
3 = 1.03

Soft, Absorbent
C:ilrlln Tissue
4 ~ 3

Armour’s

Vienna Sausage
2 . 35¢

Sm Mon. - Tues, - Thurs 8:30 ;&’ - 6:30 p.m.

_Wednesday _ 8:30 am.-12Noon ___Fri. & Sat. _ 8:30 am. - 7 pm.
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