








Meat and Fish

Broiled Veal Rolls

11, Lbs. veal rump (or cutlet) 3 Tbsp. grated Romano cheese
4

ozs. Italian ham (or plain 1 Large onion, sliced

canned ham) Finch of rosemary

1 Thsp. chopped parsley 1 Cup bread crumbs
. % Clove garlic 3 Tbsp. olive oil

Salt and pepper to taste

Have veal sliced very thin, and cut into 3-inch squares. Chop ham
and garlic; mix thoroughly with Romano cheese, parsley, salt and
pepper. Place 1 teaspoon of mixture in center of each veal square;
roll earefully; tie with string or fasten with toothpicks. Dip each
roll in bread crumbs, Alternate rolls and onion slices on skewers.
Brush with olive oil, sprinkle with rosemary. Broil about 5 min-
utes on both sides or until veal is tender and brown. Serves 4-6.

Mrs. Malcolm E. Soderston

Veal Supreme

1 Lb. trinly sliced veal cutlet 1 Can undiluted cream of chicken
Green pepper rings soup
Onion rings 13 Cup white wine

Dip veal in lightly seasoned flour. Sauté veal in butter, adding

onion and green pepper rings for last few minutes. Stir in soup

and wine, Cook covered until veal is tender. Makes 4 servings.
Sally Allen

Veal Continental

1 Lb. thinly sliced veal cutlet 15 Can condensed bouillon
4 Thbsp. grated Parmesan cheese 1, Cup water
2 Thsp. salad oil 15 tsp. salt

1 Clove garlic, peeled and split in Dash pepper
two

Liberal pinch marjoram

Sprinkle veal with 2 Thsp. grated cheese; pound cheese into veal.
Turn veal, and repeat with remaining cheese. Heat salad oil in
skillet; brown veal quickly on both sides. Add garlic, thyme, mar-
joram, bouillon, water, salt and pepper. Cover and simmer about
30 minutes. (If gravy has any fat floating on top, gently float
geveral thicknesses of paper toweling on top, blotter fashion. It
will soak up fat, leaving rich, brown gravy.)

Phyllis Boyack
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Meat and Fish

Croquettes

Fry: 1 cut up onion in 114 oz. butter

Add: 5 Thsp. flour

Stir in: 14 cup bouillon or gravy thinned with water,
until sauce boils and has no lumps

Soften: 2 envelopes Knox gelatin

Mix: with sauce

Add: 1 egg yolk, pepper, nutmeg and salt

Cut in small pieces: 3} pound of left over veal

Mix sauce and meat, Spread the mixture on a wet plate, cool and
shape into croquettes. Roll the croquettes through bread crumbs,
through slightly beaten egg white, and once more through the
crumbs. Be sure there are no cracks in the surface. Brown the
croquettes in hot oil or Crisco.

“"We never know how high we are
Till we are called to rise;
And then, if we are true to plan,
Owr statures touch the skies.” Emily Dickinson

Veal Roast

3 1bs. of veal. Cup up 2 cloves of garlic and one large onion - brown
with roast on all sides.

Put in oven on 350-375° for about 214 hours and do not cover,
Baste roast from time to time with sauce below and use over
slices when serving.

Sauce:
1, Cup Worchester sauce 14 tsp. nutmeg
2 Thsp. vinegar 1z Cup boiling water
2 Bay leaves 14 tsp. cinnamon
1 tsp. thyme or poultry seasoning 2 Tbsp, mustard
Salt 15 Stick of butter

1, tsp. cloves

Keep sauce warm and baste until all used up.
Jeannie Ehret
(submitted by Jane Humphreys)
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Meat and Fish

Veal Tongue with Mushrooms

1 Veal tongue 315 oz flour
Seasonings: parsley, cnion, mace, % Ib. mushrooms
bay leaf, thyme, pepper, salt, 2 Sour gherkins, finely chopped
2 tsp. mustard 1 Lemon (for juice)
3 oz. butter 1 Tbsp. cooking cream

Serve with mashed potatoes and french beans.
Rub the tongue with salt, and place it in a pan with plenty of cold
water. Bring it to a boil, then throw the water away. Take new
water, add the tongue, plus seasonings, and cook for about 1'%
hours. It is done when the throat bones are loose and the skin
peals off easily.
To the cleaned and eut mushrooms add 14 pint of water from the
tongue, plus 1% pint tap water. Melt the butter in a pan, add
flour, and stir until you have a soft mass, then gradually add
the water and the mushrooms. Stir well and let it cook for 5
minutes, Finish this sauce with the cooking cream and lemon
juice. At the last moment, add the finely chopped sour gherkins;
do not cook. )
Take the tongue out of the water, peel off the skin, and cut into
thick slices. Serve on a heated platter, and pour sauce over it.
Serve the mashed potatoes and the beans on the same platter,
or separately.

Mieke Beerman-Paul

Some of our ills need

Prayer more than pills
Aspiration more than aspirin
Meditation more than medication.

Veal Steak
% Kilo veal steak Salt and pepper
3 oz butter or lard 14 lemon

Brown the butter. Prepare the meat with salt and pepper, then
brown on both sides. Add a small amount of water; slice lemon
and place on top; simmer on a low fire for about 2 hours.

Mrs. N. P. Schindeler
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Meat and Fish

Herb-Baked Pork Chops

2 Cups Herb-Bread stuffing (dry) © Pork chops
1 Egg
Crush bread stuffing with rolling pin until fine. Dip pork chops
in egg, and coat well with bread crumbs. Bake at 400 degrees for
45 minutes.
Mrs. H. McMillin

Sweet and Sour Pork

1 Lb. lean pork, cubed 2 Thbsp. vinegar

1 Egg 1 Thsp. onion flakes

1 Cup flour 2 Tbsp. water

1, tsp. accent 1 Tbsp. cornstarch

1y Cups salad oil 1; tsp. salt

1 tsp. sugar 1 Medium green pepper, cubed

1  tsp. Worchestershire sauce 1 13 oz. can pineapple chunks and
13, Cup catsup Jjuice (14 cup)

Dip pork chunks into beaten egg, then shake in sack containing
flour and accent. Brown meat in salad oil, then remove from pan.
Remove all but 2 Thsp. oil from the pan. To remaining oil add

sugar, worcestershire sauce, catsup, vinegar, onion flakes and

pineapple juice. Simmer 5 minutes. Add cornstarch which has
been mixed with water; simmer until thickened. Add green pepper
hunk i le, pork, and si 5 mi more.

Serve with rice.
Mrs. B. Vigneault

Sweet and Sour Cabbage and Spareribs

1 side of spareribs cut in individual pieces. Cook spareribs in
water, not quite to cover. When almost done, add 1 good-sized
cabbage (cut not quite as small as for coleslaw) and 1 large,
chopped onion. Cock until done. Add 14 cup sugar, Y5 cup vinegar,
1, tsp. caraway seeds and salt to taste. Serve with bread dump-
lings.
Bread Dumplings

2 cups sifted flour, pinch of salt, 4 slices of bread, diced. To the
above add 1 egg, and enough water to make dough mixable. Flour
hands and make medinm size balls, Cook in boiling water, covered,
for 20-25 minutes, or until fork comes out clean. Slice about 1%
inch thick.

Mrs. Ruby Pistek
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