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meatand brown thoroughly onall sides
. inhot fat in heavy skillet. Add mari-

nade, cover pan and simmer slowly 3
~ todhoursoruntiltender. Note: may be
served with gingersnap gravy. v

Schmier Kaese
(Cooked Cheese)
Normal serving: ¢
172 1b. Clearfield cheese (\‘
1 cup milk
1 tablespoon butter
caraway seeds
Melt cheese and milk in double
broiler. When melted, stir in butter
and caraway seeds.
Heidelberg Garden amounts:
100 Ibs. Clearfield cheese
8 gallons milk
3 boxes caraway seeds
4 1bs. margarine
One batch:
10 Ibs. cheese
11 172 sticks margarine
3 quarts milk
1 tablespoon caraway seeds
One cup is placed in one carton.

C)P’F;'

N I I T I I T I
HotGerman Potato Salad)

450-500 cartons are filled.
1 cup diced bacon SPLHS Booster Club
I cup diced celery additions to canned kraut

2/3 cup sugar (or less)
172 cup vinegar

2/3 cup chopped onion For 4 cases of sauerkmut
3 teaspoons salt 27 cups sugar
3 tablespoons flour 11 cups bacon drippings

11 cups bacon bits
Bacon bitsare fried. Eleven cups of

drippings are reserved and added to
the kraut, along with the bits and sugar.

1 1/2 teaspoons pepper
1 1/3 cups water

1 8 cups cooked potatoes, sliced Kraut is heated.
i Frybaconand drain; return 4 table- Reuben Sandwich
! ' spoons of fat to skillet. Add celery, 1/2 cup saverkraut

1/4 teaspoon caraway seeds

2 slices thin-sliced rye toast

I slice Swiss cheese

1 tablespoon low-calorie thousand
island dressing

2 oz. thin-sliced turkey or pastrami.
Heat sauerkraut and caraway seeds

insmall saucepan. Drain well. Spread

toast with dressing. Cover with

© onion, sallandﬂour,cookgemly Add

- sugar, vinegar, pepperand water. Bring

- to boil  Pour over potatoes and bacon

- in 3-quart dish. Cover and bake in

: 350° oven for 30 minutes. May also

* cook in crockpot. Serves 12
Sauerbraten

-3 1/2 to 4 Ibs. chuck roast

+2 onions, sliced

: 2 bay leaves sauerkraut, meatand cheese, Broil until
- 6 whole cloves cheese is melted One serving.

- 12 peppercoms Raw Hack

-8 to 12 juniper berries, if desired 5 Ibs. round steak

1 1/2 teaspoons salt salt
1 pint red wine vinegar pepper
1 teaspoon Worcestershire sauce nutmeg

Trim off all of fat and gristel from
steak. Grind the meat. Add salt, pep-
per and nutmeg to taste. (For five
pounds, large amounts of each are
usually required ) Mixalltogetherand

- 1/2 cup water
Place roast in a bowl with onions
and seasonings In a bow], mix red
-wine vinegar and water, heated to
i boiling. Pour overroast Marinate for
"three days. Turn meat twice a day. refrigerate forat least 24 hours  Bestif
“Keep refrigerated. To cook, drain eaten fairly soon.
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ic powder*-
1/4 cup chopped tgallions,

including top

1 cup MINUTE®Rice

*Or use 1 clove of garic ¢
**Or use 1 rablespoon instant

Scromble egg in oil in soucepon:
into pieces Add water, soy sauck, gorlic and
scallions: bring 1o a boil. Stir in rice *Cover, re-
move from:sheat ond let stand 5 mindites. Fluff |
with forkbefore serving Mokes 2 cc:gs orJ i

servingV" i

NOTE: Recipe may be doubled or rripled
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