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coming cheer when teamed with doughnuts or man-sized cookies . . . Then too you might
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© " nightcap. But regardless of time or place make the most of homey atmosphere and let

BEST-EVER BEEF ROLL-UPS

I beef round steak, cut !> inch thick 14 teaspoon garlic salt

L4 pound pork sausage 14 cup flour

5 pound ground beef 3 tablespoons lard

I cup soft bread crumbs I can (10'% ounces) condensed
2 tablespoons chopped onion consomme

2 tablespoons chopped parsley 2 tablespoons catsup

14 teaspoon curry powder Flour for gravy

Cut steak into 5 or 6 servings and pound until it is X inch thick.
Mix together sausage, ground beef, bread crumbs, onion, parsley,
curry powder and garlic salt. Place about ¥ cup meat-crumb mixture
on each piece of steak and roll like jelly roll. Fasten with wooden
picks or skewers. Dredge beef rolls in flour. Brown meat rolls slowly
in lard or drippings. Pour off drippings. Combine consomme and
catsup and add to meat. Cover tightly and cook slowly 1% hours or
until meat is tender. Thicken cooking liquid for gravy, if desired.
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rust-proof, chip-proof, buckle-proof
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AUTOMATIC WASHERS * ELECTRIC & GAS DRYERS * WRINGER WASHERS
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Fahteafteimmiuwlyevmingmacfzs. big mugs of warm spiced cider extend wel-
~« wind up an evening party with delicious curried shrimp that’s quick to fix for a savory




