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Spice

continued from page 7
-1/4 teaspoon ground
turmeric
-1/4 teaspoon cumin
seeds, finely ground
-1/2 cup or more canola
oil
-1 cup rava, semolina or
cream of wheat (not the
quick-cooking kind) (see
note)

Ask your butcher
to slice the meat into
1/2-inch thick slices.
When you get home, lay
the slices between sheets
of plastic wrap and pound
with a mallet until each
slice is about 1/8-inch
thick. These slices are
huge, so you can cut
each pounded scaloppine
widthwise into 2 pieces.
You will end up with 10
to 12 slices.

Using a food processor
or blender, grind the ci-
lantro, chiles, lemon juice,
water, ginger, garlic, salt,
turmeric, and cumin to a
smooth, fine paste. Taste
for seasoning and adjust
the lemon juice and salt as

needed; the masala should
taste slightly tart as well
as salty. Smear the masala
over the meat, turning and
restacking each piece to
ensure that all the slices
are evenly covered. Set
aside to marinate for 30
minutes or up to 12 hours
in the refrigerator.

Heat the oil in a large,
heavy skillet. Place the
rava in a large bowl or
plate. Remove any big
gobs of marinade from
the scaloppine but don’t
scrape all the marinade
off; you want as much of
it to stay on as possible.
Dip each scaloppine in the
rava and dust well on both
sides. Pan-fry in batches
until crisp and browned, 3
to 4 minutes on each side.
Do not overcrowd the pan.
Remove to a paper-towel
lined plate. Serve immedi-
ately.

Note: Rava, also called
s00ji, is Indian cream
of wheat. It is available
as both fine and coarse
flours. You may use either.
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Dr. C. R. Frick, D.V.M.

Clinic Appointments, Surgeries,
and 24 Hour Emergencies
Small & Large Animal Services & Supplies
House & Farm Calls
Grooming, Baths and Boarding

1112 S. K-19 Highway ¢ Larned, KS
Phone 620-285-5267
www.frickvet.com

automotive needs.

with us.

 Tire sales

AutoPro,Lic

601 Toles, Larned, KS 67550
620-285-3141

Thanks for your continued support as we
serve to provide excellent service for your
In addition to automo-
tive service, we are expanding our service
line to include repairs and maintenance for
some small construction equipment such
as skid steers, etc. Please give us a call
at 620-285-3141 to inquire or schedule

» Automotive repairs
» Automotive alignments

* Vehicle maintenance services

* Classic car repairs and maintenance

» Small construction equipment repairs
— New Service Line !!!

» Small construction equipment
maintenance — New Service Line !!!

For over 50 years
we have served the
area with the bhest office
supplies and printing.

WE ARE PROUD TO
SUPPORT THE AREA'S
Beer PRODUCERS

They have served the
area with the best steak
and meats all those years.

www.opigreatbend.com

or

516 Broadway - Larned
620-285-3126

1204 Main - Great Bend
620-793-8479

i Office

Products
Incorporated

724 Main - Russell
785-483-5463
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Buying, storing and cooking ground beef

Ground Beef Label

You may see packages
labeled as ground chuck,
ground sirloin or ground
round, but more com-
monly the label will in-
dicate the percentage of
lean to fat. 95% lean/5%
fat ground beef qualifies
as lean, one of the 29
cuts of lean beef. 70%
lean/30% fat is the mini-
mum amount of lean to
meet the definition for
ground beef. Although
all types of ground
beef are versatile and
nutrient-rich, the easiest
way to minimize fat in
recipes is to start with at
least a 90% lean/10% fat
ratio.

What to Look For

Select beef with a
bright cherry-red color.

Choose beef that is
firm to the touch.

Make sure the package
is cold with no holes or
tears.

Choose packages
without excessive liquid.

Purchase beef before
the sell-by date.

At-Home Storage

Refrigerate or freeze
as soon as possible after
purchase.

Label each package
with the date and weight.
Store ground beef in

the refrigerator (35°-

40°F) for 1 to 2 days

or the freezer (O°F or

below) for 3 to 4 months.
Freeze beef in its

NOW

Contracting

2017 Hay Crop!
Baled or Standing in
Field. We Offer On Farm

Pick Up or You Deliver
To Our Lot.

Call

620-285-6941.:800-252-2986

SEBES
HAY
compPANY

1175 Morris RbD. -

LARNED, KS

Rucker Bros.
Flying Service, Inc.

-Reliable Service Since 1950

‘Weed & Insect Spraying/Seeding

-Satellite Guidance & Flow
Control Systems for
Accurate Application

Rucker Burdett Airport

1/4 Mile West of Burdett on Hwy. 156

620-525-6712

551 R Road
Pawnee Rock, KS
620-982-4336
* Family Owned and

Feeding Operation

*Custom Feeding
Program

*Professional
Management

*Consulting

Veterinarian,

Nutritionist,
and Tax Accountant

. MuLL FARMS
& FEEDING, INC.
MakmgA Difference Since 1 908

Operated Commercial
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Producing
the finest
BEEF
for the
Consumer

AYRA

original transparent wrap
up to two weeks. For
longer storage, wrap in
heavy-duty aluminum
foil or place in plastic
freezer bags, removing
the air.

Cooked ground beef
can be stored in the
refrigerator 3 to 4 days
or in the freezer for 2 to
3 months.

Cooking

Use a gentle touch.
Over mixing ground beef
will result in burgers,
meatloaves or meatballs
with a firm, compact
texture.

Turn ground beef
patties with a spatula.
Do not press. Press-
ing causes the loss of
juices and results in a dry
burger.

Recipe cooking times
are for fresh or thor-
oughly thawed ground
beef. Ground beef should
be cooked to an internal
temperature of 160° F.
Color is not a reliable
indicator of ground beef
doneness. Due to the
natural nitrate content of
ingredients often used in
meatloaf, such as onions,
celery and bell peppers;
meatloaf may remain
pink even when a 160° F
internal temperature has
been reached.

Insert an instant-read
thermometer into the
center or thickest part of
the meatloaf or meatball,
or horizontally from the
side into the center for
patties.

NO HAGGLE MONTH

DOONAN

Jct. Hwy 56 & 156
620-792-2491

‘447 GMC Sierra 1500 Denali
NO HAGGLE SALE PRICE $57,6935%
MINUS $4,700 GM INCENTIVES $52,99353

“46 GMC Sierra 2500 Diesel
NO HAGGLE SALE PRICE $53,460%°
MINUS $6,000 GM INCENTIVES $47,460%°
All GM Incentives are subject to all applicable sales tax

Check www.doonan-gmc.com
Call (620) 792-2491 or (800) 734-0689
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Proudly
Supporting
the
Beef Industry

RAYMOND BAUER
AGENCY INSURANCE

Home ¢ Auto » Farm * Business
Crop ¢ Pivot Systems

Pia 620-525-6263

T Toll Free - 888-525-2240

= Burdett, KS 67523
www.rbagency.com
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