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MINIMAX 
Visit Our Consumer 

information Center Today 

Memorial pay ««^°.„„«o.r 

S o n e S ' a n d - - ^ " ^ ^ e the whole event 

mmmm 
Wherever Y^^^ P;f^*'an-Jtel^ up and carry off all the site fresh and clean P 
trash. Enjoy!! 

:^NWRiTIONAL T»PS 
* EASY-TO-FOLLOW 
RECIPES 

* BUDGET HINTS 
* HEALTHFUL ADVICE 

*BROCHURES AND 
PAMPHLETS 

*CAROLSCROGGINS 
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Color 
Coded Cooking 

Snggostions 
RIGHT ON THE 

UBEL 

FROM 
MINIMAX! 
P.S. MEAT LABELS 
TAKE THE GUESSWORK 
OUT OF COOKING! 
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OVEN ROASTING 
Place the roast with the fat side up in the pan. Cook at 
325° without a cover. Do not baste. 
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Your 
Assurance 
Of Quality! 
NOW EACH CUT OF BEEF IN OUR 
CASE WILL BE LABELED WITH THE 
MOST RECOMMENDED COOKING 

^METHOD. FQH EXAMPLE, 
PORTERHOUSE STEAKS WILL 
HAVE AN OVEN ROAST LABEL . . . 
RUMP ROASTS WILL HAVE AN 
OVEN ROAST LABEL . . . AND 
CHUCK ROASTS WILL HAVE A POT 
ROAST LABEL. WITH PERSONAL­
LY SELECTED BEEF, YOU CAN 

-HAVE THE CONnDENCFTCTBLrr 
ANY CUT OF BEEF WE HAVE IN 

^OUR CASE^^O PPPP^R*^ II VV/TH.-. 
THE ASSURANCE THAT YOUR 
FAMILY WILL ENJOY EVERY BITE. 
FOLLOW THE STEP BY STEP IN­
STRUCTIONS AT THE RIGHT TO 
COOK EACH CUT OF BEEF IN THE 
PROPER WAY. 

BROILING 
Place 2 to 5 inches away from heat. Turn 
only once. Cook until brown on both sides. Time required 
will depend on degree of (Joneness preferred: rare, 
medium or well done. 

/..;:" v. 

PAN BROILING *̂ w,:-'.-
Place meat in heavy frying pan, adding no fat 
or water. Cook skwrfy, uncovered, tumtrtg occastonaffy. 
Remove fat from bottom of pan as it accumulates. 
Brown on both sid#s. 

PAN FRYir̂ G '^^4^^ 
Use small anx>unt of fat. Cook uncovered over 
moderate heat, turning occasionally 

Place roast in large pan, add small amount 
of water. Simmer over slow fire until tender 
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BRAISING '••''.SV 

Place meat in heavy utensil with small amount 
of liqukJ, cover and cook over k)w 
temperature on stove top. 
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BEEF, CORNED BEEF, HAM, 
TURKEY, PASTRAMI, CHICKEN 

2.5 OZ. 
PKGS. 
FOR 

w5liC6a 
JSucon 

GOOD VALUE 

I^^moKeOx^ An^Hc h 
Sausage vIDSI fr^ 
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