SES SRR Bl )

BEEF STROGANOFF

2 lbs. sirloin steak, cut into thin
slrips

2 cups (1
mushrooms
2 medium onions, sliced

2 tbsp. oii or shortening

3 beef bouillon cubes or 3 tsp. ins-
tant beef bouillon

t cup hot water

%, tsp. salt

2thsp. tomato paste or ketchup

1 {sp. dry or prepared mustard

2 tbsp. flour

4 cup cold water |

% to 1 cup (8 oz or ‘% pt.) dairy sour
cream

In large fry pan, saute steak,
mushrooms. and onions in hot_oil
until golden brown. Add bouillon
cubes, water, salt, tomato paste
and mustard, Cover, simmer 30 to
45 minutes until tender. Combine
flour and cold water. Slowly stir in-
to meat mixture. Cook,
constantly, until mixture comes to
a boil. Reduce heat. Stir in sour
cream. Heat, but do not hoil. Serve
over rice or noodles.

Tips: If desired, use round or
family steak, cut into thin strips,
add 1Y; cups hot water and simmer
1-11% hours, until meat is tender.

Red wine can be used for half of
hot water addition.

This recipe can be frozen fgr up
to 2 weeks. Reheat, cﬂvereg. in
oven or in saucepan. Makes 6 serv-

INES.

pt.) sliced fresh

Carole Cascone

STUFFED CABBAGE RULLS

1 large cabbage
1can (11b. 13 0z.) peeled tomatoes
1lb. lean ground beef
'y cup cooked rice
BT tEp. salt '
4 tSp. pepper
1 tbsp. pickling spices
3 tbsp. brown sugar
1 tsp. sall
Vs tSp. pepper

Core cabbage and steam in large
dutch oven with a small amount of
water, until leaves are softened.
Separate leaves. Set aside. -

Drain tomatoes, reserving li-
quid. _
Combine beef, rice, '» cup reserv-
ed tomato juice, '2 Isp. salt, and t4
tsp. pepper. Mix until well blended
Place Y cup of -meat mixture in cen-
tre of each cabbage leaf. Roll up,
folding ends under to make a
package. Fasten with toothpick.
Arrange in large pan {dutch oven).

- clean cheese cloth,

stirring

"shell.

Tie pickling spices in a piece of
Place over
meat rolls; Add remaining ingre-
dients together with tomatoes.,

Cook, covered, over low heal in a
large saucepan or dutch oven for |
hour.

Pressure cooker: Close pressure
coocker cover Lightly. Place
pressure regulalor on venl pipe
and cook 10 minutes with pressure
regulator rocking slowly., Let
pressure drop of its own accord.

Carole Cascone

CRAB QUICHE
Pastry:
17% cups flour
‘% cup shortening
pinch of salt
approx. 'v= cup water -

Cut shortening into four until a
consistency of fine crumbs. Form
a well in the centre and pour in the
1% cup of water. Add salt and work it
together as quickly as possible,
making a ball of dough. Let stand
for one hour. Roll out and line a 9
inch pie plate, and puncture with a
fork in several places. If you are

" going to [reeze the quiche, brush

with lightly beaten egg white and
hake at 350 F. for aboul 5 minutes.
just to seal the pastry so that it will
not go soggy.

Filling:
'» cup leeks, cut finely on an angle
(julienned) ™
6 oz. crabmeat
i'» cups urated Gruyere cheesc
2 Eg_g.ﬁ
8 0z. cream (35 per cent)
s&lt and pepper to taste
Cut leek into thin julienne slices.
Blanch leeks quickly in beiling
water. Flake crabmeat and’ mix
with julienned leek and place in pie
Sprinkle grated cheese on
top. Mix eggs with cream, add salt
and pepper. Pour over crab-
vegetable mixture in pie shell
Bake  at 350 F. until filling is set
and pastry is done tabout 25
minutes).

Louise Fraﬁknwf'

HAWKESBURY STEAKR
1t2 Ib. blade steak
14 0z. tin tomatoes S
1 invelope dry onion soup mix

“tu cup diced celery

1 thsp. worcestershire sauce
1 tbsp. cornstarch
1, tsp. marjoram

Cut steak into serving size
pieces. Place one nexlt to the other
in a large shallow casserole dish.
Drain tomatoes, reserving juice,
and arrange them on steak.
Sprinkle with soup mix and celery.
Combine reserved juice with re
maining ingredients and pour aver
steak. Cover and hake al 350 F. [or
2 hours. -

Mrs, Pat Hodkin

SPAGHETTI CALBENARE
{serves 4-6)
1 tsp. hutler
2 strips well done hacon
1 thsp. glive oil
3 0z. smokes ham
1 pint of heavy unsweetened whipp-
INg cream (35 per cent s
1, oz, {resh chopped parsley
2 pinches nutmeg
black pepper and salt to taste
-7 mushrooms chopped (optional,
2 oz. romanco cheese

Fry bacon. Place in paper towel

Put aside. In [rying pan, place hut- -

ter, olive 0il, mushrooms. ham,
parsley, nutmeg, pepper. Frv until
nam hrowns. Add eream. cheese.
crumble hacon and add. Stir acca-
sionally on medium heat until it
thickens. Mix well into drained
noodles. Serve hot

Alrs. Amanda Heikamp

BARBECUED SPARERIBS
Sauce:
1 cup ketchyp
1'2 cups water
1 thsp. vinegar
1 thsp. lemon juice
Ly cup white sugar
1. cup brown sugar
1 tsp. dry mustard
'y tsp. chili powder or to suit vour
taste

Add the above mixture to 2 chop-
ped onions. browned in oil and let
simmer on low heat for 2 hours ad-
ding 1 bay leal and remove leaf
when sauce is Lhick.

About 3 lbs. of spareribs cut in
serving size pieces. Place with
curved side up in flat pan. Sprinkle
with salt and pepper. Place in 150
F. oven until light brown. Remove
and put in deeper pan. Cover with
sauce. Place foil over pan. seal
edges. Let bake in very low oven
{300 F ) for about 2 hours,
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TOURTIERE
(French CChadian Meat Pie)
1'¢ lbs, ground pork
1 large onion, finely chopped
1'% cloves garlic, minced
1'4 tsp. salt and dash pepper
1 bay leaf
1% 1Sp. savoury
11sp. celery seed
)4 Lsp. cloves
1 cup hreadcrumbs
4 cup waler
pastry of choice

Combine all ingredients, excepl
breadcrumbs, in a large saucepar.
Add enough water to barely cover.
Cover and simmer 3 minutes, stir-
ring frequently. Add hreadcrumbs
10 minules hefore cooking is (inish-
ed to snak up fat.

Line 9 inch pie plate with your
favorite pastry. prick all over
Pour filling in, top with pastryv, and
prick with fork. Bake in 340 F. oven
for 10 minutes. Reduce neat to 375
F. and bake another 30 to 4
minutes. or until golden. May he
served hot or cold. Mav also be
frozen.

Mrs. Pat Hodkin

CHINESE BEEF
WITH GREEN PEPPERS
1 1b. lean heef ishredded
41thsp. sova sauce
21sp. carnstarch
'. Isp. pepper
6 med. green peppers i shredded
6 thsp. cooking oil )
1 tsp. salt
'11sp. accent optional:

Mix beef with 2 thsp. sova sauce.
cornstarch and pepper. Seed pep-
pers. and cut in julienne strips. Frv
in 3 tbsp. mil. Remove. add remain-
ing oil and frv beef until redness
disappears. Add peppers. salt. ac-
cent and remaining sova sauce.
Heat through and serve on a bed of
rice. 4-6 servings.

Carole Cascune

BARBECUED SHORT RIBS
2 thsp. oil
'» cup diced onion
1 clove garlic
2 Ibs, beef short ribs
2-3 stalks celery, chopped
‘% cup diced green pepper
1 cup ketchup
Ty cup water
2 tbsp. Worcestershire sauce
2 tbsp. white vinegar
2 thsp. lernon juice
2 thsp. brown sugar
1 tsp. dry mustard

. 4 tsp. salt

1, lsp. pepper :

Preheat oven to 350 F. In an
ovenproof casserole, brown onion
and garlic on top of stove in hot oil.
Discard garlic. Cut me=t into serv-
ing size pieces and brown in
casserole. Combine remaining in-
gredients and pour evenly over
meat in casserole, -

Bake covered in preheated aven
' to 2 hours. If preferred,
casserole may be simmered,
covered. 11, hours or until tender on
top of stove. Serve over [luffy rice.
Makes 4 servings.

Mrs. Debbie Stiel

DONNA'S SUMMER SPAGHETT!

(Delicious and very cconomical)
3 thsp. olive oil
2 medium sized gnions
2 large cloves of garlic. minced
6 large tomatoes, peeled and chop-
ped :or 1 large can of whole
tomatoes!
pinch of salt. pepper. and fresh ar
dried basil

Heat the oil in a large heavy
saucepan. Add onions and garlic
Cook over low heat unt:] softened
Add tomatoees and a pinch of basil.
Add salt and pepper to taste Cnok
over medium heat about 15
minutes, until tomatovs are sofl
but still fresh - tasting -not too
mushy.  Serve with  grated
Parmesan or Romann cheese, ladi-
ed over the pasta rather than mix-
ed 1n

*

[.orna Bowman
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PRODUCTS and SERVICES include:
= AEG Appliances

» KWC Faucets,

« Laminated Counteriopa

s [ndirect Lightling

« Corian Countericps

e Franke Sinks
« Flooring
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Come True
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