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THROW RUGS

by Joan and Harry Meir
Bright and sunny invitation to a fuller,
happier life—packed with wit and wisdom.
Now in ite sixth printing with a NEW section.
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SARDA, “Choles® Boeof. Rolled and fied shoulder cuts, a family favorite pot roast.

ONELESS ROAST »

US.DA. “Cheice™ Beof. Small end. Build an exira spacial meal around this tender reast,

RIB ROAST, EXTRA TRIM »

US.D.A, “Cheice™ Beof. Lean, meaty arm-bene cuts, expertly trimmed for full value.

ROUND BONE ROAST 95

Simmer this lean, tender beef with your ewn binati and ing! ‘
BONELESS STEW BEEF 794
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7-BONE ROAST T CC?RNED B'E(EFI':'RO'UN’D“ s .
| "Choice" Beef. Solid lean neck cuts. Whole or point cut. (Flat center cut, $1. R
= BRAISING BEEF 69  BONELESS BEEF BRISKET 79
" Skinned center slices. Serve with erisp bacon. Tyson Dover, 20 oz, minimum. (Case of 12, $7.98)
FRESH BEEF LIVER 5%, Grade ‘A" CORNISH HENS 69°

EASTERN GRAIN FED PORK

PORK LOIN
ROAST

U.S.D.A. GRADE "A"

FRESH
FRYERS
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CENTRAL AMERICAN
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Prepared, easy fo carve. 4 16 5 b, average

LARGE LOIN PORK ROAST 79i
Cut uniformly thick for easier cooking. Rib loin
CENTER CUT PORK CHOPS 98i,
Hormel  (Range thick sliced, 2 Ib, ’k’li' 3!.79')
RED SHIELD BACON i 89

Just the lean beef — all extra fat trimmed away.
LOW-CAL GROUND BEEF 89;.

1 {b. pkg. =

Fry ‘em and freeze "em for late suppers, snacks,
CUT-UP FRESH FRYERS 354

Fresh. Breast portion, wing removed. White meat.

FRYER FOREQUARTERS  49;,
Frosh, Log and portion for dark meat fanciers.
FRYER HI UARTERS 39}
U.S.D.A. Grade "A", Poppy brand, 6 fo 8 Ib, avg.

YOUNG JR. TURKEYS 49

our Fishermen, heat and serve, 8 oz. pkg. Rupert's, Froxen, Pan-fry or bake.
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5% 695

1 =Try Magic Chef’s Delectable Fresh Fish -
Faney conter euts, 6" angH 89 Mild-flavored sliced center cuts.
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GARDEN FRESH LONG GREEN
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WIFE SAVERS

By LOUISE WATKINS |
Home Economist, Southern |
California Edison Co. |
After all the rich foods of
the Holiday season, a return
to culinary normalcy—with
simpler menus of plainer fare
—usually finds favor with all
members of the family.

For this purpose, casserole

in itself with some good bread |
(preferably hot), a salad, and |t

is a decorative heat-proof dish |
in which food is baked in the!
oven and then served at the
table. It is possible to have|
and use just one good all-|
around casserole, but a group\‘
of assorted shapes and sizes
is best, because some foods
are more bulky than others
and some shapes and colors
enhance some dishes, some
others. |
These casserole recipes are
assembled fast, often from
prepared foods, and are
baked in the dependable heat
of the electric oven. Although
casseroles do not suffer from
being kept waiting for short
periods, none can be delayed
indefinitely without becoming
overcooked and dried out—so
do your best to synchronize
the timing of the various dish-
es on your menu.

Corned beef varies {romi
nodescript conglomerations in
in a can, to a fascinating pud-
ding-like affair such as this:
CORNED-BEEF CASSEROLE
4 medium-size potatoes
boiled peeled and mash-

ed
1 cup milk
2 eggs
112 oz. can corned beef
(just the meat, not the
hash), chopped fine
1 onion, chopped fine salt
and pepper
Mix together and pour into
a greased casserole. This
makes a rather sloshy mix-
ture. Bake in a 350" oven for
about 1 hour, or until firm
and crusty, Serves 4.
Corned Beef with Brussels
Sprouts is a dish with posi-
tive flavor for rugged palates.
It goes well with raw onion
rings marinated in anchovy
dressing (2 parts olive oil, 1
part vinegar, 1 teaspoon an-
;rovy paste) and corn muf-
ns.
CORNED BEEF WITH
BRUSSELS SPROUTS
1 pint or 1 pkg. frozen,
Brussels Sprouts

PRESS-HERALD C-5

Plain KFare Replaces

Rich Holiday Foods

boiled and diced, or 1 No.
2 can tiny new potatoes,
drained

salt and pepper

14 teaspoon thyme

1 12 oz can corned beef,
cut in % inch slices

1% cup bouillon

Wash Brussels Sprouts and

cookery fills the bill admira.|Temove frayed outer leaves.
bly. A casserole can be a meal | Take a deep casserole, butter

t, and place a layer of pota-
oes on the bottom, then a

coffee or tea. Or it may be|layer of Brussels Sprouts.
the main dish of a more ela- SPrinkles with salt, pepper,
borate meal—one that begins|and thyme, place a few slices
with a hot hor d'oeuvre or a f corned beef and repeat in
clear and lovely soup, and | this order. The layers should
ends with a attractive dessert|be thick enough so that there
In French dictionaries a‘,"' only two layers of 939’:
casserole is a flat-bottomed|ingredient. Bake in a 350
pan with a handle, used for|oven about 35 minutes, or
cooking over a fire. In the |until the Brussels Sprouts are
American mind, a casserole|tender. Serves 4.

BEEF, PORK, VEAL AND

MUSHROOM WITH RICE

12 1b. lean beef, diced

15 1b. lean pork, diced

15 1b. lean veal, diced

2 green onions, tops and
bottoms

14 cup butter

12 1b, or 18-0z, can, mush-
room

1 cup uncooked rice

2% cups beef bouillon

salt and pepper

Melt the butter in a skillet

on medium heat, add meat

and oions and saute on me-
dium HIGH until meat is
slightly browned. Remove
meat and onion from skillet,
add the mushrooms and saute
briefly. Place the uncooked
rice in the bottom of a deep
casserole. Add the other in-
gredients. Cover tightly and
bake in a 350° oven for 45
minutes to 1 hour. Serves 4.
Just like ham and eggs, it's
pork and apple. This combina-
tion is embellished with
onions and crystallized gin.
ger.

PORK-SHOP AND APPLE
CASSEROLE
4 thick pork chops
2 tablespoons butter
1 small onion, chopped
2 medium “tart apples,
chopped
2 tablespoons sugar
1 tablespoon cry st allized
ginger, firmly chopped
2 cups soft breadcrumbs
salt
Y4 cup water
Sear the chops on both
sides and remove from skil-
let. Add butter to drippings
and saute onion nutil trans
parent, Drain and mix the
onions with the apples, sugar,
ginger, breadcrumbs, salt and
water, Spread this mixture in
the bottom of a shallow but-
tered casserole, arranging the
pork chops on top. Bake, cov-
ered in a 350° oven for 1
hour. Remove the lid the last

' |10 minutes to brown, Serves

4 medium-size potatoes,

4.

Northrop

ies, Hawthorne, which recent- |
ly received a four-month de-
sign study contract on an
experiments pallet to fly
aboard Project Apollo mis-
sions, named George Muinch
as program manager,

Roy P. Jackson, vice presi-
dent and assistant general
manager of the Northrop
Space Laboratories, an-
d Muinch’s appoi
ment, Jackson termed the
award to Northrop, an-
nounced recently by the Na-
tional Aeronautics and Space
Administration (NASA) as be-
ing “of significant import-
ance, with a large develop-
ment and manufacturing po-
tontial.”

Dr, M. J. Gould was named
project scientist for the new-
lyformed Northrop Apollo
Pallet Program which Muinch
will head,

MUINCH HAS been direc-
tor of the Systems Engineer-
ing Section of the Northrop
Space Laboratories for the
past two years, He has played
a key managerial role in the
OV2 series of earth satellites
designed and bullt by North-
rop in development and man-
ufacture of the OV1 Flight
Experimental-Shielding Satel-
lite payload and in the com-
pany’s extensive participation
in the Jet Propulsion Labora-
tory's Ranger and Marines
pi ms,

's announcement
named Northrop Space Labor-
atories as one of four com-
panies which will perform

Gets Contract
For Major Moon Project

Northrop Space Laborator-the experiments pallet. Under

separate and concurrent
fixed-price contracts valued
at approximately $375,000,
the four firms will design, de-
velop detalled specifications
for, and produce mock-ups of
a pallet to be placed in the
Apollo spacecraft service
module,
. o 0

PROJECT APOLLO s
NASA's program for landing
Americans on the moon by
the end of this decade,

The pallet will house scien-
tific, technological and engi-
neering experiments to be
carried on missions of up to
two weeks duration begin.
ning in 1068, After review
and evaluation of the design
studjes, NASA plans to select
one of the firms to develop
the experiments pallet flight
hardware under a cost-plus-
incentive-fes contract.

Area Resident
Joins Chapter

Of Accountants

William F. Waina Jr., 28748
Cedarbluff Drive, Palos Ver-
des Peninsula, has been ad-
mitted into the Southwest Los
Angeles Chapter of the Na-
tional Association of Account.
ants.

Another Palos Verdes resi-
dent, Tibor Von Zsoldos, cur-
rently holds the lead for the
most valuable member of the

four-month design studies on

Southwest NAA Chapter,



