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Entrees

BEEF POT ROAST

1 thsp. flour

l tsp. salt

Y4 tSp. pepper

3 1bs. beef (chuck or rump)

1 onion, chopped

114 lSp fat

2 cloves

2 cups botling water

Mix flour with salt and pepper and dredge meat with mix.
ture. Brown meat and onion in fat. Add cloves and a small
amount of boiling water. Cover ang simmer for about 3
hours or until meat js tender, adding more water as needed.

One half hour before meat js lender, potatoes may be add-
ed

F;erves 6.

GRANDAD'S FAVORITE CASSEROLE
1 Ib. ground beef
‘% cup chopped onion
1 can mushroom soup
‘2 cup milk
% tsp. salt

Ya LSp. pepper

b4 tsp. thyme

2 cups cooked noadles

2 cups grated chedar cheese

In a frying pan, brown meat. Add onion and cook until
soft. Stir in soup, milk and seasonings. In a greased 6 cup
casserole, place 1, noodles, 'x mean mixtyre and 1 cup
cheese. Add 2 more layers of noodles and meat. Bake in 350
degree F oven for 2g minutes. Top with remaining cheese

and bake another 19 minutes,
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CANTONESE SWEET-SOUR PORK

2 b, lean pork shoulder. cut into strips

1 green pepper, seeded, cut intg strips

2 medium onion, thinly sliced

Y4 cup brown sugar packed

2tbsp. cornstarch

2 cups pineapple chunks freserve juice)

Y4 cup cider vinegar

'3+ cup water

1 tbsp. soy sauce

17 tsp. salt

chow mein noodles

Place pork strips in erock-pot. Add green pepper and slic-
ed onion, In a bow!l, mix brown sugar and cornstarch. Add 1
cup reserved pineapple juice, the vinegar, water, soy
sauce, and salt. Blend until smooth. Pour over meat and
vegetables. Cover and cook on low setting for 5-7 hours.

One hour before serving, add pineapple chunks. stir into
meat and sauce. '

Serve over chow mein noodles.

4to 6 servings (about 21, quarts).

C. Gemmel, Georgetown.

Into @ small cookie sheet flotten out your
tavourite recipe for shortbread - or

/4 1b. butter at room temperature
2 oz. Crisco shortening
8 oz. white sugar
18 0z. pastry flour .
Bake in preheat 220° C (425° F) oven until light
brown (aboyt 5 minutes), Cool.
Into a large saucepan mix
12 egg whites
350 gr. (12.3 02.) white sugar
60 gr. (2.1 oz.} liquid honey

Heot slowly on stove lop, stirring constantly
to 70° C (155° F). Candy thermometer helpful,

Add 150 gr. (5.2 0z.) white cake crumbs
275 gr. (9.7 oz.) sliced hazel nuts
and mix quickly. Do not overmix

Spread hot mixture on cooled shortbread.
Bake ot 220° C (4259 F) tor 15 minutes, until
golden brown. Self glazed. Slice when cold,
Chocolate shavings may be sprinkled on top.
(This is optional),

Bokery & Pastry Chels: Michael & Kirsten Lérehner
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