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Add Oriental Flair__
To Family Dinner

Somatimes all it takes 1o turn an grdinary meal intg an sx-
troardinary dining experience is to present fovorite family foods
in new and intriguing ways. With a little kitchen creativity, beaf
round steak, vegetables and lettuce can become Oriental Beef
Stir-Fry, on exotic sntres sure to moke ony meal o special oc.

cadlon.

Strips of besf 1op round steak as well oz red onlon rings
and amall whals mushiooma are quickly stirdried in garkic and
ginger-Havored oil. Tomate wedges ore odded for coler ond all is
and sherry souce. You'll find top round
ica for stir-frying for ‘the top round is the
most tender of the round muscles. Top round steck ‘olio helps to
stratch the food, dollar for it s less sxpensive than many other

enhanced with a
steak an excellent

stacks.

o On o novel sarving note, the beef and vegetables coma to
-the tobla on a bad of shredded lettuce. Whils the cool, crisp lot-
.1 tuce offers plecaing flover, texture ond color contrasts to the
i beafit alio halps keep the entree’s colories in check.

Cheery Cherry Cups corry out the Orientol themae tostefully

by cherry tarts, they fsature crispy cups,

; mode by frying eggroll skins, and o bright red cherry filling

7 that's flovored with vonillo butter and nut tlavor ond sprinkled

H with coconut. You'll enjoy preparing ond serving this unusual

. 2dessart that illusirates the versotility and high quality of con-
venient conned cherry pia filling.

for dassert. Inspired

steak, cut 1 to 1104
inches thick
1 head lceberg lettuce

14 eupoil -

1 clove garlic. cut in half

2 shices fresh ginger root

1 large red onion, sheed

# ounces labout 2 cups)
small mushrooms

A1 large tomata, cut into
12 wedges

Oriental Beef Stir-Fry

1-1/4 pounds beef top round
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1 tablespoon carnstarch
1 teaspoon sugar

14 cup soy sauce
1 rablespoan sherry

Partialy freeze steak to firm and slice diagonally scross the
grain into very thin strips. Core, rifse and thoroughly drain
lettuce. To shred, halve head lengthwise, place cut-sides down
and slice crosswise with stainless steel knife. Refrigerate
shredded lettuce in plastic bag to crisp. Combine cornstarch,
“sugar. sy sauce and sherry: pour over steak strips, stirring
to coat. Heat 2 tablespoons oilin large Frying-pan or wak until

hot: Add garlic and ginger root and cook 5 seconds, stirring

constantly: discard. Cook onion 3 minutes, stirring Frequently.
Add muthreoms and ook 2 minutes. Remove snd keep waren.
Drain marinade from steak sirips; reserve. Quickly brown
steak strips in remaining oil, stirring constantly. Add marinade
and heat through. Stir in enion, mushrooms and romatoes and

_ heat through. Arrange letioee on large platter. Serve boef

stir-fry over lettuce. 5 to & servings
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_Cheery Cherry Cups

1 can (21 ounces) tart
cherry pie fill

W1 teaspoon vanills butter
and aut favor

Cambine cherey pie fill and vanills butter and nut lavor'in

saucepan and cook slowly 5 minutes. Cool Heat wil in deep fat

fryer to 365°F. (Pan should not be more than half full  To pre-

pare cups. fry an eggroll wrapper 30 seconds. Place Bawl ol

Ol for frying
& eggroll wrappers
2 tablespoons Haked coconue
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approximately 43 seconds. Drain on 4 i aper Il
. A Quick But Easy Holiday Meal  Z=imicion s

W an equal amount of
~—coconut. Yield: & cherry cups

2 Anaetimate. relaxed dimrer  borrowed for the evendng and  Jdamo polatoes. TTe Lem oes in @ vinaigreiis IDAHO RAMEKINS or spalipw casseroles. Spocn °
Sa Towd iy relish dishes. A oY, Siate spud, considersd 10 be ng it needed 10 round = » oet, Pipe or
% can make (his Valentine's dresser scarf. crisply lsun-  without peer by gourrnels the  cut the maln course P o 3 poadi g potalges

dered, will serve a5 8 workd rund, lakes to baking, ' margarine, divided around  top. mﬂ: with

bread basket liner, Buy 8 box ';mﬁuihwp: reserved cheese snd paprika.

of YA i — well. nights cream or half-and-hal Baike in oven st 330 F about 10

the kind children wse (0 ex- warm days in the high Aaltand pepper - mimstes . o untll saute

change with classmates—and in valleys' volcanic blespoon chopped fresh  bubbles. Place under broiber |

tape them together for ; . o 3 minutes longer (o beown
placements with & whimsical Iy Uedspoon dried leaf busil  tap

% pound medi shrimp.
deveined

T Set the u for your
£ Valentine's Day feasl by
< culling the most romantic
Faccensories in the house for

our table. Don't $lop [ Lhe

Choose memus, like the ones

IDAHO LOVE BOA’
include here, that are low on St

—— 2large ldaho polatoes
F] mely chopped 2 tablespoons butter or
enion margarine,

- green beans,
ceramic boxes. pimiento would be = mar-

art sha Pwo entress pair luxurious
‘for example. that ususlly hold

cheese mpyms.nn indivichual

shrimpor economical chicken  casgerales ly & green velos P that 1 bl L - Blowds — —
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saucepan, With cne inch cold. sh pepper Perrm without cut*
sabied water, Cover, Bring to 'y pound lean. boneless
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rain and peel. In tablespoons vegela s .
Alees Claire chicken with salt 5 - P L. amall bowl of sketric mixer divided Come Fight Inflation at. ...
Faod Editar m Heat oll i large 4 £y best potstoes until smooth. I isblespoons minced onion .
skillet, over mediom beat; i "/ %%, Beal in 1 tabl each 5 cup sliced. [resh —
add chicken and and butter and cream. Sesson oommi alr ‘
cook § mimuties mﬂ with salt and peppar. | There "y eup tomats juce
from caned plos) i should be about 2 oups . tal dried leaf thyme (formarly of Oswego Ploza)
orange mlw potatons. | Cover. sed i small bay lead 139 E. Bridge 5t,
s vinegar simmer wside. In same saucepan melt 1iablespoon horseradish m_ —
D minies X celery. 3 butter. Add- ~" 1, cup sour cream . 1
ombon ly and basil: cook aver
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low heat | minute, Add . - e

B lightl . -
I|W_Il'| are sh ¥ pink. =T .
Remove shrimp. set aside. In_3 T A
same !IMDKI:H “melt |7

| two

= e and mn'n'u

m. Saute mushrooms and _ -
Oswego Plaza Liquor Store

ondon untll tender. Add foar:
cook one minute. Remove

1f you're not buying af cur prices . _ . .
you're paying too much!

from heat and graduslly sitr
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in b3 cup cream. Cook,
stirring constantly, wntil
maxture thickens and
boils. Add
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—__ Te fresse: Spoon mixture 1 cheese maits. Remave
Into fresser bags or comtain- from heat. Add reserved
ORIENTAL umwmu skrimp. Seascn with salt and
3 ryer chicksn - bours umwmm. wm:nv_z-wnm
E i, B, Heat alowly in sancepan; do PoLiTs mixture in boitom of | 1
i, mnd owl = -not boll. . “mach ol WS T Ty Cup rameking _ B
~ vk S-imch phoose = . 1
wepeon v - - i
— ——LET #5 I TIRE COOKINGI srview Produc
rownd ginger Your Haate: John & Dorothy Tayl, C W. 131 & Utica St .
i, invite you to try some DELICIOUS . ... - — Lomer ¥. reats —
oll — - H — -
e w. néain |
" ] 2 n
aan - N -
suness} pinesppie . .’ . ‘
RIBS,
md

j

CHICKEN
TERS

LL)

K

1

i

Ihd-i- FRESH MOWE!

V1 oup siond

4 ﬂ.—. .
Lome

F:m . rmg:dm:mmwd

L —— - :
P intumpocns soy =
i m* —

T )




