Informatlon Center Today
—ANUFRITIONAL TIPS—*BROCHURES AND

*EASY-TO-FOLLOW PAMPHLETS

RECIPES *CAROL SCROGGINS
*BUDGET HINTS

*HEALTHFUL ADVICE
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FROM
MINIMAX!

P.S. MEAT LABELS
TAKE THE GUESSWORK
OUT OF COOKING!

RIGHT ON THE
LABEL

OVEN ROASTING

Place the roast with the fat side up in the pan. Cook at
325* without a cover. Do not baste.

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 doneness preferred. rare,
medium or well done.

: Assurance
= Of Quality !
£ NOW EACH CUT OF BEEF IN OUR
 CASE WILL BE LABELED WITH THE
£ MOST RECOMMENDED COOKING [fPAN BROILING =~
© METHOD. FOR EXAMPLE, [gPeen roovered sionaty
© PORTERHOUSE STEAKS ‘WILL [l Remors e rom botiom of pan as  accumutaes

. HAVE AN OVEN ROAST LABEL , .. [ Brownon boi sies.
. RUMP ROASTS WILL HAVE AN
" OVEN ROAST LABEL . . . AND PAN FRYING

CHUCK ROASTS WILL HAVE A POT  [l§ Use small amount of fat. Cook uncovered over
ROAST LABEL. WITH PERSONAL- [ moderate heat. tuming cocasionally -
LY SELECTED BEEF, YOU CAN PR
—HAVE THE CONFIDENCE TO BUY @ POT ROASTING Rg ¥
ANY CUT OF BEEF WE HAVE IN g“:mw:mﬁmﬁ,m
THE ASSURANCE THAT YOUR |
FAMILY WILL ENJOY EVERY BITE. BRAISING

FOLLOW THE STEP BY STEP IN.
STRUCTIONS AT THE RIGHT TO [l oficus,cover ant cooxoverion

COOK EACH CUT OF BEEF IN THE R T
PROPER WAY.
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WHOLE OR HALVES
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GOOD VALUE ALL

&Beef Franks

GOOD VALUE
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Sausage




