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Time-Table for Cooking Meats.

ROASTING

Allow 15 minutes for heating the meat through, and after
that figure the time.

Peeh frare) oo B S N 12 to 15 minutes per pound

{well done) o TR s ne el 15 to 18 minutes per pound

BT e A St Ly Tl R e ST L AR O L 18 minutes per pound

MBEOn - e et e e 20 minutes per pound

vt (Rt LN iy S AL UL G TR e S L 30 minutes per pound

| e e e e R B e e ....30 minutes per pound
BROILING

Steaks, 1 inch thick (rare) 6 to 8 minutes; (medium) 8 to 10 minutes
114 inches thick (rare) 8 to 12 minutes; (medium) 12 to 15 minutes
2 inches thick (rare) 10 to 15 minutes; (medium) 15 to 20 minutes
Lamb or mutton chops (well done)........cccociiiniriiniacnsnn.s 8 to 10 minutes

BOILING

BEET (i ins i et iasses s S Slowly, 40 to 60 minutes per pound
B O e e e Siﬂwl},r, 20 minutes per pgund
Corned Beef ..........cocooeeiviicniiininiieeee Slowly, 30 minutes per pound
3 T e s S L e Slowly, 20 minutes per pound

Abbreviations Used in Recipes.

o A Sy IR S e b s, S g e 2o cup or cups

Bip o et Nk L gt Sl MU E teaspoon or teaspoons
T RS e o B R s R T tablespoon or tablespoons
11 e O R ST T ST e o el B e st T hour or hours

7 7 13 PNt S syt O O M T S e T e S el minute or minutes

T SO Rl SRR A S i I ol e AL quart or quarts

| R e e e e pint or pints

| et P TN N L (L P pound or pounds
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Foreword.

IS a great pleasure to us to give you this booklet, “Meat for
Il;he Family.” We feel sure that the housewife of today will
welcome a book on meat cookery which was made possible by
the interest that the housewife of tomorrow has shown in the sub-
~ ject. This is indeed the case and “Meat for the Family™ is really
a gift from the high-school girl to her mother, as it is an outgrowth
of the Second National Meat Story Contest, conducted by the
National Live Stock and Meat Board.

The Second National Meat Story Contest was conducted to
carry on the good work begun by the first contest—the education
of the high-school girl in the selection and preparation of meat.
Instructors of home economics, who found the first contest of in-
estimable value to them in stimulating the students’ interest, en-
thusiastically greeted the second contest and so did the girls.

High-school girls—thirteen thousand five hundred of them—
from every state in the Union and from Alaska, Porto Rico, and
the Virgin Islands, as well, manifested a lively interest in the con-
test. One result is this little book of ene hundred fifty-five meat
recipes, all of which are practical and economical, all of which are
good, and many of which are delightfully new and unusual.

The Judges of the contest were well-known home economics
authorities. Dr. Louise Stanley, Chief of the Bureau of Home
Economics, U. 8. Department of Agriculture, who was chairman
of the judging committee of the first contest, served in the same
capacity for the second contest. The other judges were Miss Ruth
Woardall, Director of the Department of Home Economics, Uni-
versity of Illinois; Dr. Katharine Blunt, Chairman of the Depart-
ment of Home Economics, University of Chicago; Miss Margaret
Fedde, Director of the Department of Home Economics, University
of Nebraska; and Miss Anne Pierce, consultant and special writer
on foods of New York City.

Ude, chef to Louis XVI, once said: “Prominence in cookery
never occurs under thirty years of age, and nothing but con-
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summate experience can elevate one to the rank of chief professor.
In connection with diligent and studious application one must
possess no small share of intellect.” We agree with the last state-
ment—application and intellect are indeed necessary to make a
good cook, but we believe that Ude, himself, were he here to read
the recipes contained in "“Meat for the Family,” would gladly
admit that the girls who submitted them are well on their way,
long before thirty, to attaining prominence in cookery.

In the days of Ude each individual housewife had to learn
how to cook, and she learned very largely by means of the trial and
error method. She learned by failure after failure. It is small
wonder that years were necessary in acquiring skill. Tzday, a
system of home economics instruction in the schools throughout
the country equips the future housekeeper to attack the problems
of cooking with a reasonable expectation of success. That the
young women of today recognize the value of such education is
attested by this little book of well thought out meat recipes.
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BROILED STEAK

Trim off superfluous fat from a porterhouse or sirloin steak. Grease
wire broiler with some of the fat. Place meat on the broiler and broil over
a clear fire, turning every 10 sec. for the first min. so that the surface
may be well seared. This prevents escape of the juices. After the first
min. turn occasionally until well cooked on both sides. Steak cut 115
inch thick will take 10 min., if liked rare: 12 to 15 min. if desired me-
dium. Remove to hot platter, spread with butter, and sprinkle with salt
and pepper.

Lessie Beasley, Barnwell High School,
Barnwell, 5. C.

PANBROILED BEEFSTEAK

Wipe and trim a sirloin or porterhouse steak, cut 1145 inches thick.
Place in a piping hot skillet. Sear on one side, turn the steak and sear on
the other side. Broil 10 to 15 min., turning often. Have ready a heated
platter with 1 thsp. melted butter. Take steak from fire, turn it from
one side to the other in the butter and add 1 tsp. salt and % tsp. pepper.
Place on a heated serving platter and serve at once.

Vida Gottbehent, Tomah High School,
Oakdale, Wis.

POT-ROAST WITH VEGETABLES

3 or 4 1b, chuck roast 3 thsp. fat (preferably from
1 c. fliced onions salt pork)
1 ¢. celery cut in bits Salt and pepper

1 c¢. sliced turnips

If the meat is not in a solid piece skewer or tie it into shape; wipe
it with damp cheese cloth and roll in flour. Season with salt and pepper.
Boil vegetables in salted water to barely cover, until soft. Rub through
a coarse strainer, Heat fat in a frying pan or Dutch oven. Put in the
meat and brown on all sides. If the frying pan is used, transfer the meat,
after it is brown, to a kettle, unless the pan is deep enough to hold the
beef. Pour the vegetables and their liquid over the meat together with
any seasoning desired. Cover tightly and let simmer slowly for 4 or §
hr., turning twice. Thicken the gravy a little and pour over the meat.

Doris E. Morgan, Medford High School,

Bly, Ore.
ROAST SIRLOIN OF BEEF

Wipe the meat with a damp cloth. Dredge the fat with salt and
flour, and also rub flour well into the flesh. Set to bake in a hot oven.
Turn the under or tenderloin side uppermost, so that the meat which is
unprotected by fat may be seared over on the outside and the juices
kept within. After the roast is half cooked turn the fat side up and finish
the cooking on this side, letting the fat become well browned. Baste
every 10 min. with the fat in the pan, and dredge with flour after each
basting. The heat should be such that the fat and flour in the pan be not
overcooked; if too dark the fat is not fit for basting, and the flour and
meat juices are unsuitable for brown sauce to be served with roast. Cook
the roast about 15 min. for each lb.” of meat.

Vera Lea Bronson, Newcastle Senior High School,
Newecastle, Ind.



AMERICAN CHOP SUET

1 1b. ground round steak 3 medium-sized onions
1 bunch of celery 1 thsp. lard

1 thsp. butter 1 box spaghetti or

2 cans of tomato soup macaroni

14 tsp. pepper 1 tsp. salt

Chop onions and celery together, not fine but just medium; add
meat, pepper, and salt and mix thoroughly; put lard and butter into fry-
ing pan, add above mixture and fry for 20 min., stirring often. Have:
ready 1 package of macaroni or spaghetti that has been boiled in salted
water until tender, drained, chilled in cold water and drained again. Add
meat mixture to this, then the tomato soup; put into baking dish and bake
34 of an hr. in a moderate oven.

Bessie Van Hardenburg, Sandpoint High School,
Sandpoint, Idaho.

BEEF WITH ROLLED OATS

Put together through a meat chopper 114 lb. beef, 2 slices of salt pork
(about 15 1b.) and a cup of rolled oats, or other uncooked cereal. Season
with a little salt, white pepper, celery salt, and a minced onion; add a
beaten egg and stock or water to moisten slightly. The roll should be
stiff rather than soft. Dredge with flour, brown in a frying pan with a
little pork fat, and place it in the oven and bake for 1 hr. The heat
should be moderate and the loaf should be basted with hot water or
melted butter several times.

Clarene Goldthoerpe, Technical High School,
St. Cloud, Minn.

CREAMED CHOPPED STEAK

Sauté chopped round steak; season with salt, pepper and paprika;
make a white sauce and pour over when brown, then let it cook slowly
for 15 min. more. Serve on toast or in patty shells.

Edith Searing, Girls' High School,
Hawthorne, N. J.

FILIPINO BEEF

1 1b. round beef 2 ¢. stewed tomatoes
1 small onion 2 slices bacon

1 green pepper 2 thsp. butter

1 e. soft bread crumbs 4 thsp. flour

1 egg Salt

Remove the seeds from the pepper and put it through the meat
grinder with the meat and the onion. Add crumbs, egg and salt. Make
into a roll; place in a shallow baking dish and pour the strained tomato
around it. Put bacon on top and bake for 40 min., basting with toma-
toes. Thicken sauce with a mixture made of flour and butter. A little
seasoning, such as a bit of bay leaf, a clove or a small piece of onion, may
be put in the pan with the meat.

: Lucille Motzkus, East Side High School,
Salt Lake City, Utah.

FRIKADELLER (DANISH)

% 1b. round steak Salt and pepper
% 1b. suet 1 thsp. flour
1 small onion 1 ¢. rich milk

Put the meat, suet, and onion through a meat chopper twice. Add
flour and salt and pepper to taste. Mix thoroughly. Gradually add milk.
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PICNIC MEAT BALLS

Z 1b. round steak 2 stalks celery

2 eggs 1 small green tomato
s ¢. flour 15 tsp. salt

1 onion (medium =size) Dash of pepper

Put steak through food chopper after having removed bone and cut
into small pieces. Chop eelery, onion, and tomato separately and add to
meat. Beat eggs well and add. Stirr in flour gradually, being careful not
to let it Jump. Add seasoning and shape into small balls a little larger than.
an egg and fry until well browned. Remove from pan. Make a gravy
from meat fryings. Put meat balls in kettle, pour gravy over them and
boil 20 min. over slow fire, These may also be put in a baking pan and
baked. They are delicious to take on an outing to be reheated when
ready to serve. ;

Margaret Cagle, Butte High School,

Butte, Mont.
ONE-DISH MEAL '
1 gt. tomatoes 1 1b. ground round steak
2 ¢. rice (well washed) Sliced potatoes
2 ¢. corn flakes (ground) Butter, salt and pepper

Put a layer of sliced raw potatoes in a baking dish. Put ground
steak in next and cover with tomatoes:; add rice: season with butter, salt
and pepper. Sprinkle with corn flakes. Bake for 1 hr. This makes
a good one-dish meal.

Kathryn Kinney, Sandpoint High School,
Sandpoint, Idaho.

CORNED BEEF

Wash the meat quickly and, if it has been in brine longer than de-
sired, cover it with cold water and bring slowly to a boil; drain off the
water and reheat with fresh cold water. As soon as the liquid bubbles,
reduce the heat, add a few peppeércorns and continue the slow cooking
(always below the boiling point) until the meat is tender. At least 1 hr.
of cooking will be required on each Ib. of beef. Keep the meat closely
covered during cooking and it will have to be turned wﬁen artly done, if
the water does not cover it. Parsnips, carrots, turnips, and potatoes can
be added during cooking if it is desired. Cabbage and meat should not be
placed in the same kettle. Cut the cabbage into quarters, use some of
the stock to cook it in to obtain a meat flavor. Vegetables can all be
cooked in the stock, without the beef if the meat is to be served cold.

Mary McKenna, Belle Plaine High School,
Belle Plaine, Minn.

CORNED BEEF AND DANDELION GREENS

Wash 1 or 2 1b. of corned beef, the rump, in cold water. Place in
kettle and cover with cold water. Then bring the water to a boil and
allow to boil slowly 3 or 4 hr. About 1 hr. before the meat is done
add 2 or 3 qt. of greens, which have been previously cleaned and
washed. When done serve the corned beef sliced, in the center of the
platter with a border of cooked greens. Heat a small amount of vinegar
and sprinkle over the greens or use a garnish of sliced lemons and hard
cooked eggs.

Alice Demcey, Cuba High School,
Cuba, N. Y.






FLANK STEAK—VEGETABLE STYLE
1 flank steak weighing 11%- 1 medium-sized onion

2 1b. chopped
1 thsp. grated onion 1 ¢. cubed carrots
1 thsp. lemon juice 2 ¢. cubed potatoes
1 tsp. salt 15 ¢. turnips
14 tsp. pepper 1, c. diced celery
5 thsp. minced parsley 1 c. stock or tomato juice
Dasgh of nutmeg and cloves Bacon
1 thsp. fat or butter Flour

Trim off the membrane and any extra suet from flank steak. Wipe
with damp cloth, and score each side across the grain of meat, bein
careful not to cut too far through meat. Mix the seasonings and ru
these into surface of meat. Roll flank lengthwise and tie into shape.
Dredge outside with flour. Sear in hot fat.

Clara A. Harrington, Middlebury High School,

Middlebury, Vt.
PICNIC LUNCH BEEF

Boil 3 1b. flank beef until it falls apart in sufficient stock to have 1
pt. after meat is rem-::wed Mince fine, add 1 small onion, chopped fine,
V3 c. chopped celery, salt, pepper to taste. Place back in boiler and cook
1 hr. Pour into mold, set in ice box to cool over night. This is delight-
ful meat for lunches as well as picnics. Slice for sandwiches or serve on

lettuce with mayonnaise. Annie Morrill, Clifton High School,
Clifton, Ariz.
STUFFED_ STEAK

23% 1b, flank steak 2 ¢. bread crumbs

1 thsp. parsley 1 tsp. dried herbs

2 tbsp. drippings 1 tsp. salt

14 tsp. pepper Grated rind of 3% lemon

2% c¢. water

Prepare a dressing by blending the bread crumbs, parsley, herbs, sea-
sonings, and lemon rind. Spread this over the meat, roll up and tie
firmly. Place in a deep pan in which the drippings have been heated.
Turn the meat about so as to brown the entire surface, then add the
water, cover closely and simmer for 2 hr. or until the meat is thoroughl
tender. Thicken the gravy with a little flour. Color, if desired, wit
caramel. For a one-dish meal ¥amish with tomatoes or peppers, carrots

and string beans, or any vegetab
Lucille Ellis, Greencastle High School,

Greencastle, Ind.
CARDINAL OF BEEF

Melt in the bottom of a saucepan 14 c. butter. Add 1 c. of chopped
celery stalks, 14 c. of field mushrooms, cut in quarters, and 2 sweet pep-
pers cut in strips, after removing the seeds and white inside parts. Cook
all over a hot fire, stirring to prevent burning, for § min., after the butter
begins to sizzle. Turn all into a casserole. Put in the saucepan 2 Ib. of
lean beef, cut into small pieces. Cook until brown all over—this will
take from 5 to 10 min., then add 1% tsp. of paprika, or enough to red-
den the mixture. Place the beef over the vegetables in the casserole, pour
over it 1 pt. of strained tomato pulp, cover and cook in a hot oven for
V4 hr., removing the cover for the last 10 min., to promote evaporation
and concentrate the tomato pulp.

Louise Crowe, Las Vegas High School,
Las Vegas, Nev.
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SPANISH STEAK

135 1b. round steak 2 ¢. chopped fresh tomatoes
2 tsp. melted fat or solid canned tomatoes
1 tsp. salt 2 tbsp. grated cheese

14 tsp. pepper (optional)

3 medium-sized onions

Have the steak cut in a thick, chunky piece. Heat the fat in a fry-
ing pan and brown the surface of the meac in this. Place in a baking
dish or casserole, sprinkle with the salt and pepper, put the onions (sliced)
and the tomatoes over and around, cover closely and bake in a slow
oven about 1 hr. Remove the cover, sprinkle with the cheese, allow this
to brown, and serve in the dish in which i¢ is cooked.

Edith Madsen, Ephriam High School,
Ephriam, Utah.

POT-ROAST OF BEEF WITH SPAGHETTI

4 to 5 1h. rump of beef 2 glices of bacon
1 1bh. spaghetti 3 bay leaves

2 gt. canned tomatoes 6 cloves

1 1. beef suet 2 cloves of garlic
1 large onion 1 ¢. hot water

1 large green pepper Salt and peppér

Grated American cheese

Fry bacon and suet together. Add onion, garlic, and green pepper,
chopped quite fine, and fry. When beginning to brown, add the meat,
turning it so that it will be well browned on all sides. Then add hot
water, tomatoes and the seasonings. Simmer gently for 3 hr. Add 2 tsp.
salt and 14 tsp. pepper at the end of 114 hr. One-half hr. before the meat is
finished, boil spaghetti till tender, drain it and put it into the sauce sur-
rounding the meat. Let cook 10 min. For serving, put the meat on a
platter and the sauce in a dish. Grate American cheese thickly over the
top of meat.

Rita Acevedo, Aquadilla High School,
Aquadilla, P. R.

BAKED BEEF AND TOMATOES

2 e. cooked beef 1 ¢. stewed tomatoes
1 onion 15 ¢, gravy

Salt b slices buttered bread
Pepper

If there is any cold meat in the house, either ends of cold roast
beef or steak, this 1s a dish that can be made very quickly. It can also
be made with raw meat, but this will, of course, take a little longer than
if left-overs are used. Cut the meat into rather large dice and free it
from all bones and gristle. Peel and slice the onion rather thin, mix it
with the meat and put the whole in an earthenware or heavy china pud-
ding-dish. Add the tomatoes, which can be either freshly stewed or
canned, add also the gravy. 5Season well with salt and pepper, and
place in a hot oven. If you have no gravy left add a little water. When
the dish has cooked for about 20 min., pull to front of the oven and
cover the top with slices of thickly buttered bread, the butter side up.
When these have turned to a golden brown, the dish is done.

Esther Vermillion, Monett High School,
Monett, Mo.
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Veal Dishes

BREADED VEAL CUTLETS

2 1Ib. veal cutlet 15 ¢. butter or substitute

4 ¢. dry bread crumbs s e¢. flour

Salt and pepper 1 tbsp. chopped parsley

1 egg L tsp. Worcestershire sauce

1 pt. water or stock

Wipe the cutlets with a clean damp cloth. Cut them into pieces
suitable for serving and sprinkle with salt and pepper. Dip them into
sifted bread crumbs, then into the egg, which has been beaten slightly and
mixed with 1 tbsp. water. Dip the cutlets again into the crumbs and fr
them until they are a rich brown in 14 the butter. Put them into a small
cooker or pan. Make a brown sauce, using the remaining ingredients.
Pour the sauce over the cutlets and when boiling, place the pan in a large
receptacle of boiling water and cook until the meat is tender.

Margaret Bordogna, Ambler High School,
Flourtown, Pa.

VEAL CUTLETS WITH CELERY AND ORANGE

Cut 2 lb. veal steak into pieces for serving; roll in flour, sprinkle
with salt and set to cook in hot fat tried out of pork. When the veal
is browned on one side, turn to brown the other side: then remove the
meat to a casserole.

In the hot fat brown 2 slices of onion, add 2 c. of cold water, and
* stir until the water boils rapidly; pour over the meat, cover, and set in a
slow oven for 1 hr. Remove meat to a serving dish, thicken the liquid
(114 tbsp. flour to each c.). Add 1145 c. of cooked diced celery and pour
over the wveal. Gainish with slices of oranges and hearts of uncooked
celery. Eleanor Susalla, Harbor Beach High School,

Harbor Beach, Mich.

VEAL CUTLETS AND SOUP

Cook 3 lb. veal shank in boiling salted water until tender. Remove
as much meat as possible from bone. Cut the pieces to resemble chops.
Season and roll pieces in crumbs, eggs, and crumbs again and sauté in
butter or other fat and garnish with parsley. For the soup take the re-
maining portion of the shank and put it into a kettle with 3 c. brown
stock and a few peppercorns, celery, salt, and any other seasoning desired.
Add 14 c. each of diced potatoes, turnips, parsley, and cook 14 hr.

Elizabeth Nagle, Northampten High School,
Northampton, Pa.

ITALIAN VEAL CHOPS

6 veal chops 14 tsp., salt

i tsp. paprika 2 thsp. flour

2 cloves 2 tbhsp. fat

1 ¢. canned tomato 1 small onion

1 small bay leaf 1 green pepper, finely chopped

Trim chops: mix together salt, paprika, and flour; pound this into
the chops. Melt and heat the fat and brown chops in it. Pour tomatoes over
the meat, add onion, bay leaf, cloves, and chopped green pepper; cover
closely and simmer for 1 hr. Serve wtih plain boiled macaroni or spaghetti.

Alma Grim, John Handley High School,
Winchester, Va.
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VEAL LOAF WITH RAISINS

Put 2 Ib. of veal shoulder thmugh the food chopper; season with
2 or 3 tsp. salt, 1 tsp. pepper and V4 c. of chopped raisins. Pour a cup
of boiling water over 4 slices of stale bread, drain, press out as much of the
water as possible, and while warm mix with the bread 4 thsp. of butter
substitute, then combine the bread and seasoned meat. Bind the mixture
with two well-beaten eggs. Form into a flat, oval cake. Place in a well-
greased dripping pan, pour a little gravy, stock or water around it, and
bake in a rather slow oven for 114 hr., basting occasionally and adding
more hot water from time to time. Serve hot with bacon curls and slices
of fried apple, or it may be allowed to cool 1%5 hr. and sliced for a
luncheon dish. .

Dorothy Madison Inman, Somerset High School,

Somerset, Ky.

VEAL OYSTERS

Cut veal from the leg into pieces the size of oysters. Season with
salt, pepper, and a little mace. Dip in egg, then in cracker crumbs and
fry. They both look and taste like oysters. They may be eaten with

tomato sauce. p
Olive Parsons, Porterville Union High School,

Porterville, Calif.

VEAL AND HAM LOAF

3 c. ground raw veal 1 tsp. salt

1 ¢. ground raw ham 1z tsp. pepper

24 l:: stale bread crumbs 14 tsp. grated lemon rind
25 ¢, milk 1 tsp. onion juice

1 egg 1 tsp. minced parsley

Scald the milk and add the bread crumbs to it and cook to a paste.
Add to this the meat and the seasonings and bind with eggs lightly beaten
—vyolk and white together. Thoroughly oil a baking pan and sprinkle
it thickly with stale bread crumbs. Pack the meat loaf in it and bake 1
hr. in a moderate oven. Serve hot with brown gravy or tomato sauce,
or cut into thin slices when cold.

Lucy Scorup, North Sevier High Schoal,
Salina, Utah.

STUFFED VEAL WITH VEGETABLES

Cut into cubes V5 c. carrots, 1 medium-sized onion, /3 c¢. turnips,
14 c. potatoes. Spread vegetables on 114 1b. veal shoulder (u,eu: flat piece),
then with fingers roll up the meat like a jelly roll, place in baking dish
and cook till done. Place small amount of water in bottom of pan,
baste often. Season to taste wth salt, pepper.

Addie Howell, Burley High School,
Burley, Idaho.
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LUNCHEON CHOPS

Lamb chops 2 eggs
2 ¢. mashed potatoes Salt
4 ¢. minced ham or tongue Pepper

1% ¢. bread crumbs

Select good quality, small tender chops. Have them “Frenched"
and neatly trimmed. Have ready potatoes freshly boiled, mashed, and
seasoned; add ham and 1 beaten egg. Panbroil or broil chops quickly
until just cooked through. Season with salt and pepper; cover 1 side of
meat neatly with 1 thsp. of potato. Dip each chop into beaten egg, then
into bread crumbs. Fry in deep, hot fat until a golden brown or about 3
min. Use a large pot and fry only 2 or 3 chops at a time. Serve on a
dainty platter with a mound of new string beans and diced carrots in

the center.
Blanche T. Patten, Bemidji High School,
Bemidji, Minn.

LAMB CHOPS 4 la SOUBISE

Wipe meat with a damp cloth to remove any bits of bone clinging
to it. Broil chops on a hot well-oiled broiler from 6 to 10 min., accord-
ing to the thickness. Have ready a ring or mound of hot mashed pota-
toes and place the chops on the mound, pour a soubise sauce around the
mound and place on the sauce as many browned onions as persons to

serve.
Soubise Sauce

Place in a saucepan 4 sliced onions of medium size; add 4 sprigs
of parsley and boiling water to cover, let simmer until the onions are
tender and the water reduced somewhat, then remove the parsley and
press the rest through a sieve. Prepare 1 c. of sauce, using milk, cream,
or both as the liquid. Add the onion purée and beat in 2 tbsp. of butter.

Audrey Ogle, Waterville High School,
Waterville, Wash.

LAMB JELTREAT

Lamb chops 1 can pimentoes sliced
1 pkg. lime jello 1 ripe tomato

Prepare lamb chops as follows: Wipe with damp cloth, dip in
beaten eggs and cracker crumbs and fry in butter until a golden brown.
Serve with lime jello, slices of tomatoes and sliced pimentoes.

Pour 1 pt. of boiling water over 1 pkg. lime jello. Add tomatoes
and pimentoes before jello is entirely set and pour in molds and serve

with lamb chops.
Marie Brown, Rocky Ford High School,
Rocky Ford, Colo.

LUNCHEON LAMB

Boil a lamb flank until the bones can’ be easily removed. Press flat
until cool. Cut into pieces 2 inches wide and 3 inches long. Roll in
beaten egg, then in cracker or bread crumbs and sauté a golden brown.
This may be served with or without tomato sauce.

Wyla Rawson, Tourtellotte Memorial High School,
North Grosvenor Dale, Conn.
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MOCK FRIED CHICKEN

3 Ib. lamb chops 3 eggs
3 ¢. cracker crumbs s ¢. milk
i ¢. butter or substitute 2 tsp. salt

Pepper, paprika to taste -
Sear lamb chops. Mix eggs, milk, salt, pepper, and paprika. Dip
lamb chops in the above mixture, roll in cracker crumbs. Finish cocking
in melted fat. Cook for about 145 hr.
Florence Strickland, Ensley High School,
Birmingham, Ala.
ROAST LAMB

Wipe meat (leg of lamb) with a damp cloth. Sprinkle with salt
and pepper, place on a rack in dripping pan and dredge meat and
bottom of pan with flour. Place in a[;ml: oven and baste as soon as the
flour in the pan is brown and then every 15 min. afterwards. Cook about
133 hr. If the flour in the pan burns add a small quantity of water,
while the meat is cooking. Serve with mint sauce.

Mint Sauce
1z ¢. mint leaves chopped fine 2 thsp. powdered sugar
1 ¢. hot vinegar
Dissolve the sugar in the vinegar and pour over the chopped mint
leaves. Let stand 30 min. to infuse. If the vinegar is very strong dilute

with water. Serve hot.
Helen V. Renner, John Handley High School,
inchester, Va.

ROAST STUFFED SHOULDER OF LAMB WITH
BROWNED POTATOES -

3% or 4 lb. shoulder of lamb (bone removed)

Dressing
2 ¢. stale bread crumbs 1 tsp. salt
1 tbsp. finely cut onion g tsp. pepper
1 thsp. drippings 1 tbsp. chopped parsley

Wipe lamb with damp cloth; fill pocket with dressing and sew up.
Put in a hot oven for 20 min. When well browned, season with salt and
pper. Add 1 e hot water and roast 45 min.; add white potatoes, which
ave been parboiled, and roast until potatoes are brown. Remove to
platter. Add water to pan to make 2 c. of gravy. Thicken gravy with
4 thsp. flour mixed with a little cold water, season and cook until done.
Elizabeth M. Cather, John Handley High School,

‘ Winchester, Va.
MEXICAN LAMB STEW
1 b, neck of lamb 1 ¢. green peas
1 tbsp. drippings 1l ¢. Ereen corn
2 thsp. flour % ¢. rice
1 onion chopped 1 tbsp. salt:
2 tomatoes chopped 14 tsp. pepper
3 green peppers chopped 1 egg
2 gqt. hot water 1 tsp. salad oil

i tsp. vinegar

Roll the lamb, cut in small pieces, in the flour, brown in the drip-
pings with the onion, add the tomatoes and green peppers, panfry all
together for a few min., then add the hot water, salt, and pepper, and
simmer for about 1 hr. Add the peas, corn cut from the cob, and the
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MUTTON AND TOMATOES

Cube 6 medium-sized potatoes, and cook in salted water until thor-
oughly done. While cooking, chop one small onion and cook in 2 or
3 thsp. of bacon fat until browned. Trim the fat from 1 lb. of mutton,
which has been cut from the leg and cut in cubes. Put into bacon fat
with onion and brown on all sides. Place a layer of potatoes in a bakin
dish, cover with 2 tomatoes which have been sliced, then add 14 o
the browned meat and onion. QOver this place 1 thin sliced green pepper.
Repeat and fill the dish with well-seasoned gravy or stock, cover and Ii:ake.-

30 min. in a hot oven.
Rebecca White, Reidsville High School,

Reidsville, N. C.
' SHEPHERD'S PIE
1 1b. mutton or lamb (from 1 onion, pared and diced

the shoulder) 2 or 3 stalks celery, cut fine
2 ¢, carrots 4 or 5 potatoes cooked sepa-
2 ¢. white turnips, pared and rately, mashed and
diced seasoned

Remove fat and gristle and cut meat into 2-inch cubes. Put a little
fat in a hot frying pan (use suet, if at hand) and quickly brown the
cubes of meat. Place them in a stewpan with a lid, and add enough hot
water to cover the meat. Let this simmer for an hour, then add the vege-
tables and continue cooking until all are tender. Add water as needed.
When the stew is cooked, pour it into a greased baking dish, spread the
seasoned mashed potatoes over the top, and brush the potatoes over with
butter. (If you wish to use left-over mashed potatoes, mix them with a
little milk, or egg and milk, to moisten them slightly.) Put the dish in

the oven until the potatoes are brown.
Madonna Barger, Portland High School,

Portland, Ind.

STUFFED MUTTON

Use about 314 Ib. of a shoulder of mutton, and have the butcher cut
a pocket in it. Stuff with a filling made as follows: Put 1 tbsp. of drip-
pings in a pan with 1 thsp. of chopped onions and coock 2 min. Soak
pieces of bread equivalent to a loaf in cold water for 3 min.; press out
the water and add to the onions; add a tsp. of salt, a dash of pepper, and
a little chopped parsley. Mix thoroughly, press into pocket of the shoulder
and sew up the opening. Now place meat in a dripping pan, rubbing well
with salt, pepper, and flour; pour over it a little drippings and hot water.
Cook in a hot oven for 20 min.,, then add thinly pared potatoes
and roast for 115 hr. Serve with a fruit jelly and cooked onions.
Kathryn Miller, Eastern High School,
Wajlmgtun, D. G

POT-ROAST OF MUTTON WITH CURRANT-MINT SAUCE

Use 215 1b. of mutton (plate) and seasoning. Wipe meat, sprinkle
with salt and pepper, place on rack in dripping pan, and dredge meat and
bottom of pan with flour. Bake in a hot oven for 2 hr., basting frequently
with butter, or other fat. Serve with currant mint sauce which may be
made as follows: Separate 3% of a glass of currant jelly in pieces, but
do not beat it. Add 1 to 2 thsp. of finely chopped mint leaves and

shavings of an orange rind. Serve around roast.
Annie Laurie Lane, Central High School,
Sherman, Tex.

=[ 26 }=






Cut the meat into dice. Rub together butter, flour, salt, mustard, and
paprika. Combine this mixture with the water, stock, or milk and stir
until it boils. Add jelly and the eggs unbeaten. Beat the whole with
a Dover beater until thick. Add the diced meat, and stir for a few
min., until it is hot all through, then add the lemon juice or wvinegar and
turn into a hot dish. This is particularly good served on rounds of Boston
brown bread, toasted on both sides and buttered. '

Louise Dyer, Lehigh High School,
Coalgate, Okla.

LAMB—CREOLE STTLE

Melt 3 tbsp. of fat; in it cook 1 tbsp. of chopped onion and 2
tbsp. green pepper. When these are softened and vyellowed, stir in 3
tbsp. of flour and 14 tsp. of salt. When smooth, add 1 c. of lamb broth
and 145 c. of tomato pulp; stir until boiling, then add 1 tsp. of grated
horse-radish, 1 tsp. of lemon juice, and 114 c. of cooked meat, cut in
154inch pieces; serve very hot with plain boiled rice or toast.

Georgia Graves Colby, Crockett Technical High School,
Memphis, Tenn.

CROQUETTES
(Lamb, Beef, or Pork)
31 c¢. chopped meat 14 c. butter
1 thap. parsley chopped o o, flour
2 tbsp. lemon juice 1 tsp. white pepper
114 tsp. =alt 1 tsp. celery salt
Few grains cayenne Few drops onion juice

1 pt. milk

Make a thick white sauce of the butter, milk, flour, and salt. Season
the meat and add to white sauce. Spread on a shallow dish to cbol. As
soon as it can be handled, shape into crogquettes or rolls; roll in fine
bread crumbs, then dip in beaten egg (dilute 1 egg with 2 thsp. water),
then in fine bread crumbs again and fry in deep fat until golden brown.
Drain on unglazed paper. Croquettes may be reheated the next day
over boiling water, and are just as palatable as when freshly cooked.
Croquettes may be baked. Serve with meat sauce.

Annie Morton, Palestine Hi%} School,

alestine, Tex.

MOUND OF LAMB WITH PEAS

2 e¢. cold chopped lamb 3 thsp. stock
1 small onion, chopped 4 c. buttered crumbs
1 ¢. cold potatoes 1 ¢. green peas

Pepper and salt

Mix lightly with a fork the chopped meat, potatoes, onion, and sea-
sonings. Heap it in a mound in the middle of a shallow baking dish.
Cover with buttered crumbs and bake until brown. When ready to serve,
pour around it 1 c. green peas drained and seasoned.

Charlotte Ritter, Thornton Township High School,
Harvey, Il

LAMB TIMBALES

Cook together for § min. 2 thsp. of butter, 14 c. of soft bread crumbs,
and 1 c. of milk. Add 1 c. of finely chopped, cold cooked lamb, 2
slightly beaten eggs, I/ tsp. of salt, 14 tsp. of paprika, and turn into
buttered timbale molds. Bake, having molds surrounded by water, until
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Miscellaneous Meat Dishes
CHILI CON CARNE

3 slices bacon, cut fine and

6 large red peppers

browned 2 onions, cut fine
2 1b. ground meat C(beef 2 ¢, cooked brown beans
round)

After soaking red peppers on the back of the stove in 3 c. of water
for 15 hr.,, squeeze juice from pulp. Add juice to other ingredients and
cook slowly 2 hr. Salt to taste.

Gertrude Schnebly, St. Johns High School,
St. Johns, Ariz.

CHOP SUEY

Cut in 1-inch cubes 1 lb. pork, or veal, and cock 5 min. in frying
pan in 2 tbsp. chicken or other fat. Cut 1 c¢. celery in thin slices cross-
wise, add 1 onion peeled and cut in thin slices, 6 mushroom caps peeled
- and sliced, 6 Chinese water chestnuts peeled and sliced. Cook vegetables
§ min. in 2 tbsp. chicken fat or butter. Add 15 lb. bean sprouts, 1 tsp.
Shoyu sauce, 2 c¢. chicken stock or water and the cooked meat, and
simmer gently until bean sprouts and meat are thoroughly cooked. Sea-
son with salt and few grains of pepper.

Ida Backa, Weatherwax High School,
Aberdeen, Wash.

GREEN TOMATO MINCE MEAT

1b. green tomatoes—ground 4 thsp., ground cinnamon
and not drained 1 thsp., ground cloves

¢. white sugar Salt and pepper to taste

c. seeded raisins 4 1. beef (cooked and

¢. vinegar ground)

c. water 2 1b. suet—chopped

c. chopped apples

Have all ingredients ready; make a syrup of sugar, vinegar and water,
put in tomatoes and cook until clear, add raisins and other ingredients,

boil 20 min., seal while hot. Add a little flour and butter when making
the pies.

o BO D o= OO -]

Audrey Ogle, Waterville High Scheol,
Waterville, Wash..

UNCOOKED ENGLISH MINCE MEAT

2 Ib., cooked beef

3 Ib. raisins

14 1b. candied lemon
14 1h. eitron

6 1b. chopped apples
1 thsp. =salt

1 thsp. ginger

1 thsp. allspica

Mix all together very thoroughly.

not cook at all.
melted paraffin.

2 1b. beef suet, chopped
3 1b. currants
14 1h. orange peel

115 1b. bBrown sugar

3 lemons, juice and rind
1 thsp. cinnamon

1 thsp. cloves

1 whole nutmeg grated

Add 115 pt. boiled cider. Do

Pack in a crock as solidly as possible and cover with
May be used in 2 or 3 weeks.
the pies thin down with liquid from canned peaches or any sweet

When ready to make
ickle.

Irene Pcrns-::I{ Mountain Lake High School,

Alpha, Minn..
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