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TACOS, 00U1ASB, STEAK, WITCHES STEW, COM ISE PASTIES- - - - - - - - - - - - - - - - - -
Caatiaaed from prreceding page
Add flour, salt, and pepper. Stir well, add water, bouillon 
cube and Worcestershire sauce.

Stir, cook over medium heat, stirring until sauce is 
thickened—5 to 10 minutes—. Stir in sour cream and 
heat.

Prepare a 5-oz. package of brown and wild rice mix. 
with herb seasonings, according to directions on package 
Serve beef mixture over a bed of rice Top each serving 
with parsley if desired. Serves -I K

Bobbie Gilbert 
Box 237 
Melville. Mont.

CHERESA FOR TACOS (MEAT FILLER)

V\
1 lb. hamburger (lean meat)
2 tablespoons vinegar 
1 tablespoon garlic salt 
•A teaspoon chili powder 
'/i teaspoon paprika
Vi teaspoon oregano
Fry hamburger till brown and completely chopped 

apart. Add remaining ingredients and let simmer 5 
minutes til flavor blends.

Have prepared ahead of time:
3-4 long sticks of celery chopped 
Vi head of lettuce, chopped 
1 green pepper, chopped
3 medium tomatoes, chopped
Vi 1 cup midget longhorn cheese, shredded 
'A JA cup onion, chopped
1-2 packages Truzzolino WT Brand Corn Tortillas, 

fresh and refrigerated
When Cheresa is done, heat 1 inch oil in sauce pan until 

it bubbles briskly when tortilla is placed in it. Fry tortilla 
to desired hardness (about 1 1 minute for a soft one).

Place tortilla in center of a napkin. Place one large 
tablespoon Cheresa in center, then 1 teaspoon each of 
cheese, celery, lettuce, pepper, onion and tomato. Add 
hot sauce, if desired. Fold tortilla over from both sides 
toward center. Then fold the napkin over, m diaper like 
fashion. Makes 12 15.

Mrs. Alvin Raisland 
Box 26 
Norris. Mont.

HAMBURGER GOULASH

l'/i  pounds hamburger
'/« cup chopped onion (or desired amount)
'h  teaspoon salt 
'h  teaspoon pepper 
1 103A-oz. can tomato soup 
1 2 cups canned corn 
1 tablespoon barbecue sauce 
V« teaspoon celery salt 
'A teaspoon garlic salt
Crumble hamburger into a large skillet; add chopped 

onion, salt and pepper and cook until hamburger is done. 
Add tomato soup. corn, barbecue sauce, celery salt and 
garlic salt and mix well. Place over high heat until 
goulash begins to bubble; then turn heat to low and 
simmer for about 15 minutes.

Serve hot over whole wheat bread. For variety, add 
leftovers such as rice, macaroni or any vegetable. Serves
2-3.

Sandra Smith 
Box 722
Big Timber, Mont.

FROZEN HAMBURGER

3 lbs. frozen hamburger 
1 can tomato soup 
1 can mushroom soup 
1 package Lipton's Onion soup mix 
Mix soups together. Place frozen hamburger into 

roaster in foil and pour mixture over.
Bake in slow oven—300 degrees— for 5 hours. Add a 

little water, if desired. Makes good gravy. I serve this 
with mashed potatoes and jello salad. Makes 8 servings.

Mrs. Palmer Peterson 
Reed Point, Mont.

QUICK 'N* EASY STEAK

1 Vi tablespoons Crisco 
2-3 lbs. top round beef steak 
’A cup hot water
1 package Lipton Dry Onion Soup 
1 can Campbell's Golden Mushroom Soup 
1 soup can hot water

Brown steak in Crisco in 12 14 inch electric frypan al 
350 degrees. When steak is browned on both sides, place 
steak in frypan lid. Disconnect frypan from outlet and 
heat control. Clean inside only of frypan with hot water to 
remove fats. Do NOT immerse fry pan- it needs to be dry 
in order to plug in immediately.

Set heal control to high end of Simmer setting- or 
about 235-245 degrees.

Add 3A cup water. When simmering, add dry onion 
soup. Stir with fork. When no lumps remain, add canned 

mushroom soup. Add one soup can water, rinsing can 
well. Stir with fork until gravy is smooth.

Add meat to gravy. Spoon gravy on meal. Simmer 
30 45 minutes, depending on quality of beef. Add water in 
small amounts and stir if gravy is too thick, to taste. May 
need to lower heat, if gravy is more than simmering.

Cut steak while in frypan with kitchen scissors. Serve 
with whipped potatoes and yellow corn. Serve in deep 
platter with gravy in separate bowl. Makes 5-8 servings.

Note: Meat may be taken directly from freezer for 
unexpected company. If meat is frozen, brown until 
thawed in center. If recipe is used with bottom round 
steak, extend simmering time.

Mrs. David Drivdahl 
Box 131, Melville Rt.
Big Timber. Mont.

HAMBURGER STROGANOFF

1 lb. ground beef
3 slices bacon
'A cup chopped onion
3A teaspoon salt
Vi teaspoon pepper
1 can cream of mushroom soup
1 small can button mushrooms
1 cup dairy •■--if cream
Dice the bacon and brown the ground beef with the 

bacon. Add the chopped onion and cook until tender, but 
not brown. Dram off the grease and add the salt, pepper 
and cream of mushroom soup. Cook over low heat for 20 
minutes, stirring frequently. Stir in button mushrooms. 
Add sour cream just before serving. Heat, but do not boil.

Serve over mashed potatoes, cooked noodles or rice. V* 
teaspoon caraway seed can be added to the cooked 
noodles; a dainty sprinkle of chopped parsley will add 
color. Serves 4-6.

Mrs. Kcrmit Anderson 
Box 236 
Melville, Mont.

BEEF STROGANOFF

l'/i  pounds beef sirloin, cut in 'A-inch wide strips
2 cups thinly sliced fresh mushrooms 
2 tablespoons flour
2 cloves garlic
1 Vi cups tomato jucie
2 teaspoons salt
2 cups sour cream
In a large skillet, melt 2 tablespoons butter and saute 

the mushrooms until golden brown. Remove from skillet 
and set aside. Add the beef, browning quickly on all sides. 
Sprinkle the beef with 2 tablespoons flour and stir gently.

To the 1 'h  cups tomato juice squeeze in the 2 cloves 
garlic with garlic press. Add salt, then add this juice 
mixture and mushrooms to the beef. Stir gently to 
combine. Let simmer uncovered for 45 minutes. Stir in 
sour cream before serving.

Serve over parslcyed rice or noodles from the table 
using a chafing dish, or dished onto individual plates from 
the kitchen. Serves 4-5.

Note: This recipe is excellent and more economical 
using ground round instead of the sirloin.

Catherine Pfahler 
Box 414
Big Timber, Mont.

BEEF AND GREEN BEAN CASSEROLE

1 Vi lbs. round steak 
5 stalks celery (from celery heart)
1 No. 303 can Staco green beans 
1 regular size can cream of mushroom soup 
1 small jar chopped pimentos
1 small can mushroom stems and pieces, plus liquid 
Cube steak and dip in flour, then brown in 'A cup Crisco 

or bacon grease. Add chopped celery and let it cook until 
the meat is browned. Remove the steak and celery to a 
2'/i quart size casserole. Add the drained green beans, 
soup, mushrooms, and pimentos. Bake in 350 degree oven 
for one hour. Sei ve with mashed potatoes fluted around 
the edge of the casserole and waldorf salad. Serves 6.

Ruth Braley 
Box 507
Big Timber, Mont.

WITCHES STEW

1 111. ground round beef 
1 chopped onion 
1 large can pork and beans
1 car. mushrooms, slices, pieces and stems or fresh 
1 can tomato soup, or 1 cup catsup 
Brown meal and add onion. Stir in remaining 

ingredients. Sprinkle with crushed potato chips or grated 
cheese and heat through. Put in 8Vi x 8Vi inch casserole 
and brown in oven before serving. Leave hamburger in 
large chunks for better appearance and the larger beans 
keep it from looking mushy. Serve with salad and rolls. 
Serves 4.

Clara Webber 
Box 218
Big Timber. Mont.

MOCK CHICKEN LEGS

'A lb. sausage (Jimmy Dean brand, plain)
‘■i lb. beef hamburger 
'h  teaspoon celery salt 
'A teaspoon seasoning salt 
one-eighth teaspoon white pepper 
Mix raw ingredients in large bowl. Roll hand fulls into 

2 Vi by 1 '/i inch ovals. Roll in crushed corn flakes. Fry in
3-4 tablespoons Crisco, until brown and cooked through. 
Makes 12 "legs".

Mrs. Alvin Raisland 
Box 26 
Norris. Mont.

MEAT BALLS

I 1-! lbs. ground beef 
1 egg
1 cup soft bread crumbs 
'A cup milk
2 tablespoon dry onion soup mix 
1 teaspoon salt
dash pepper
Mix in order. Make in balls and brown in salad oil. 
Remove from pan and add 4 medium, cut up potatoes, 

package of cut up carrots, 1 onion, 1 can (303) tomatoes. 
Add meat balls. Put in oven for 1 hour or until done. 
At 350 degrees. Serves 6.

Mrs. Raymond Eigen 
Box 755
Big Timber, Mont.

KOREAN STEAK

3 tablespoons soya sauce 
1 tablespoon sesame oil, or Crisco oil
1 teaspoon sesame seed
2 tablespoons sugar
1 onion, or 4 green onions
1 lb. beef steak, cut in strips
2 tablespoons oil
Marinate strips of steak in sauce for two hours. Fry in 

oil at 350 degrees for 5 minutes—electric frypan is best. 
Salt and pepper to taste. 2-4 servings.

Mrs. Erling Svenson 
Reed Point, Mont.

CORNISH PASTIES

Pie dough: 
l '/i  cups flour 
'/» teaspoon salt 
Vi cup shortening 
about 'A cup cold water
Mix together and divide dough in half. Roll each half 

thin—to about the size of a pie plate.
Filling:

'h  lb. diced steak
'A pound each turnips and potatoes, cubed 
1 small onion, diced 
1 carrot, cubed 
salt and pepper to taste
Pile '/i filling on one side of each crust, dot with butter. 

Fold other half over filling and seal edges by pressing 
with tines of a fork. Cut slits in top. Bake in hot oven—400 
degrees— for 12 minutes. Reduce heat to 350 degrees and 
bake 45 minutes more, or until browned. Makes 2 large 
pasties.

Helen Clark 
McLeod, Mont
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