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GUES‘I’ CHEF rhls week Is Mrs. Lillie Mce Cobb, mother
beauticlan, who tells how to make lamb chops espec
delectable.

for Delicious

| this week, she shares with
SPEAKS.

As a school girl, Lillle
dreamed of becoming a pri-
| vate secretary, but marriage
and chlldren forced a change
In her plan. Today she is a
i creative and dedicated prac-
i tioner of beauty cuiture, with
‘a burning deslre to.make ev-
| ery woman's hair a ¢rown of
g]orv b

Besides cooking and beau-,
u culture. Mrs. Cobb Is an

ardent dance fan and boaqts
of ber_ability to do_al) of to-
| day’s popular dgnees.

' SPICY LAMB STEAKS
Ibs. lamb steaks
garlic clove

tbsp. black pepper
thsp. Lawrey salt
thsp: salt

cups water

N el i L S |

Beautician Shares Recipe

FPersonable Mrs. Lillie Mae Cobb, mother of two chi
dren, has a penchant for spicy meats, which, as guest ch

Lamb Chops

thc readers of MU ll\\l\l-\

1 medium green peppéer
15 tsp. ground cummin
seed i
1 medium onion

¢ Lbsps. brown flour

15 cup femate catsup
Trim away all the exdes
fat from steaks. Wash, cled
well and roll in brown Ziot
and place in roaster Cho
garlic very fine, chop aret
'D(‘})pel and onion and spn
Kle all over and aroll
‘ steaks. Then—gdd—aier .
'catsup. Cook jir oven at 3
| to 400 degrees, basting ofts
|as this.adds flavor and pf
vents drylng,
| When done,
ing hot with rice
' ple

seryve stedl
.l“lE hot 4
famlly

sauce. Serves & i
six.
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