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“Different’® cuts make good eating

You're missing much if you haven't tried
some of the less-known bargain meats— they
make dandy dinners. This boneless

shoulder butt, for instance, gives smoked-
pork flavor at a saving. Poke in onion slices,
2dd a glaze —delicious! So don't let the
meat case baffle you— get acquainted with
the smart pennywise buys we suggest.

Veal shoulder turns City Chicken

Say the word “veal” and most people think
of chops. But there are just as tasty cuts that
cost less. Veal shoulder is one, here cubed
and crumb-coated for erusty City Chicken.
You'll find plenty of other good ways to fix
veal—and lamb. Look for these cuts next
time you shop —make them your specialty.

. for a cookout!

You can't beat the fragrant whiff and
wonderful taste of meats cooked over glowing
coals. Choose from our big roundup — ribs

to roasts, burgers to steaks. You'll find zesty
seasonings for rubbing, basting, and
marinating. We show good bets for barbecuing,
give lots of charcoal tips—your cookout

will be a sizzling sucoess—you'll be an expert!

Sea food makes a banquet pie

Once you try this delicious pie, you'll include
it in your meal-making often. It’s that good!
Flaked salmon or tuna bakes in well-seasoned
sauce, sports a wedge crust of pastry. Ladle
cool tartare or cucumber sauce over cach

hot serving. Thumb through our casserole
chapter — you're all set for carefree cooking!



