Gantaloupe Festive Choice

For Meals In Hot Months ‘]be mch'Review

'Tm- desserts certain 0 impress Ly teaspoon salt =
g most distriminating  guests 1 tablespoon lemon juice stCOND SECTION ROSEBURG, OREGON THURSDAY JULY 18, 1963
“IMalon-Berry Marguerite” and Vanilla ice cream or assorted
SMlidsummor Splits,” are as cool- sherbels L1
Iy as they are flavorfully con Halve cantaloupe lengthwise; nll um
tagious: remove seeds and rind. Cut hall |
. Melon-Berry Marguerite of melon Into B crescents; chill ~
Jarge cantaloupes Finely dice remaining melon to ®

pint  fresh strawberries or  make 1 cup. Stir logether syrup,
“raspberries or 2 packages (10 cherriés, ginger and salt. Heat to

euch frozen berries bailing. Remove from  heat; add
: P cup sugar lemon  juice and diced melon, — L
z cup water Chill. Place 2 cantaloupe crescents “‘I";"'l ;ul;;l‘:;i:::“:ln: ? f’“"'".“_"
"W cup red currant jelly in each serving dish; add ice lL'.<||“;ll lla\rll\"h:-‘-.‘i.-l ;‘:l
L 51 tablespoon corpstarch cream. Spoon sauce over top and ad POUETS he' g i v
1 tablespoon water serve al on | Or perhaps its the garden club, |

| the bridge elub or a community
activity.

When it's your turn o ente
tain, you'll want to plan a me
thit's  light enough  for  ladie |
| appetites, yel one that satisfies,
The food should be a bt elegant,
too. You'll naturally want your
luncheon to stand oul in  your
guests' memories.

Such a Juncheon main entree is
this scrumptious recipe for Ha-
waiian Ham Pattics. Both eye and
taste appeal abound

Tlludpatliil;é:dd;‘lerlal\lg' combine
round cooke lam, sour eream, -,
gmnd crumbs and ' chopped cel creamy cantaloupe cups
ery, Onion and horseradish add o

i et e Pork Shoukder — Diglicious Melon Cups
]

n! sour cream sprinkled with pap- |

rika. There's no worry if serving : : g
time fs delayed, Just hold the| Bolling individual - servings  of
| patties in the oven at a low tem. meat avound  stuffing 1s o fair-

Cut 3 rings from center of each Mukes 4 servings (about 1's
cantaloupe; remove sceds and cups sauce).

rind. Chill. With French ball.cut-
ter or ‘ls-teaspoon messure, cul

melon bills from end picces. | G v e' bl
Combine with 1 cup berries; chill, u u es
Add sugar, 'z cup water and
Jelly to remaining berries; sim. . -
mer about 15 minutes, Cool slight- l rlg 'en
ly; force through sieve. Mix ecorn-
stirech und 1 tablespoon water;
stir into sieved berries. Cook un- A Be.e En'ree
AU mixture boils and is thickened; |
Whill. Place a melon ring on each
dessert plate; top with cantaloupe- Here's a beef eptree ides that!
berry mixture. Spoon on sauce, | just looks likeé summer, It's called
Garnish with whipped cream, Colorful Round Steak, and right-
whipped cream cheese or dairy |ly so, for gay vegetables are
sour cream, if desired. cooked and served along with the
Makes 6 servings. meat to hrighten vour table
(' using frozen berries, thaw = The recipe calls for frozen
and drain before combining with | broceoli, pimiento, sliced celery
melon balls; omit sugar and % and a sliced onon However,

I

N 4 )
eup water in making sauce.) with the abundance of fresh :
Midsummer Splits vegetables available this time of ALk < e
1 cantaloupe vear, you could select fresh broc- Lt ::. x::‘ulk:ﬁ'“?. ke “{F-."”.'w:".
%2 cup white corn svrup coli. In fact, this recipe easily Meat expert Reba Staggs sug Wam i CEVINRS.  Frequently | Cantaloupes are coming into loc]  In “Creamy Cantfloupe Cups,”
% cup chopped marasch lends itselfl ta  improvising of gests purchasing fully-cooked or Deef round steak is used and the | el markets now, and they're almelon halfshells are filled with
Shor rics arasching Yol ow Chitesat ane tresh. ot l-;||m»|| ham for this recipe or us trl'\lll“”h: dish s called beel treat to I::_uli l'ul'\\-.'ui'wl to every vanilla pudiling  (mate  with. a
INTen Ventabler b ok ) y Ing ham lelt from a roast. irds . summer. Not only o they taste! packaged mix) flecked with sliv-
L 35:"3 5"'““"““" chopped  crys- j,m ,.:,:;:l.:"h:.: ih'.l: hide Ylb fangy tuna trio ; You probably haven't thought | delicions but they're so easy tolored fresh dulos and marasehino
A0 FEINEEL {Rted mukt authority Reby Staggs Hawaiian Ham Patties of teving the same  preparation | use amd i so many wiys L ehervies and ehopped pecins, It's
states mes § :

: L ; 3 cups groumd cooked haim | trick with economical pork should b truly delightiul varistion on the
Time the addition of the vege- Teen A ed crowd I H / Ul - 4 T )

. . L g e = (about 1 pound) or steaks, bul it enn give them always  popular  combination  of

crl.lnChy COOkIES tabics. g0 T.I_l.lt meat and .”’-Enm-hlns g s uppy| 1 cup dairy sour eream qute an ontiving  mir ;;’m.'.]:- u.ilj. ve etubl B f cantiloipe  and jee erenm
7 . puisyfeonc e I;]w $aie R | 1 cup soft bread erumbs Jeet aem-hone stoaks. and remo g esf ee Insitletthe: Juley eat 1s apel:
Please Chlldren Round steak cut % lo 2 inch 13 cup chopped celery the small Bone  with. . Ehiim coteolored and the seed cavity is
. ;hltk m”I MR T w.'ll Th. o Y4 cup chopped onion ’ knife |‘tnl| the pork ||':|||r||-t I.II!::‘ Buked In A louf “.I“h'i' =IIL! 'l‘m'.” |';I1Jl;} “""‘Il. lTll-;!.'
rasing ime, o 7 N ons right into September at break-
At snaCk T'me Colorful Reund Steak I 's un unu r|°' i :"E‘ hﬂm“- VY \“IFF"I:' fastencavith wooddn picks fnst, lunch or -I':mu.‘r In addition
I 1 beef round steak, cul ‘4 inch anspoon prepared  horserad. or string, and braise Every homemaker ean undoubts | o being Jost-plain pood  oating,
Snack time comes more fre- thick ish Various stulfings could be wsed. | edly come forth with a favorite, | ihoy wre high in Vitamin A, a

quently in the summer when your| 3 tablespoons flour m_';;\"‘fq .‘-‘:1::"L' tIl"'ll-l”:' : the Iu.tl 4 as ”‘f' n-ulr.ll_.'lltr.' tion of hero 1 can (1 pound 14 _bunees) This one suggested by meat homespun meat lonf that shows L,mul sonren of ascorbic acid (\’{l
yobngsters are out of school for| 14 tenspaon sall II_I- o ;tmi-ul ll“:\:\I: -“1.!'\_ ;“!. .‘-I.IIII|\\!|.‘|Ii':-. ‘.\!lltlm' r way ’Sil(‘l'(’ pineapple.  drained ipe expert Robn Staggs is a beend [off her talent in prepacing fam- | amin C) — amd the average half-
several months of outdoor play in| iy taspoon S 1o (ral eidl Coay At el (el '.'I",","”"" trio offer Paprika, if desired stuffing Muvored with sage and on- [lly menls, sholl eontaing only 35 to 40 eals
balmy weather. A day of hard| t tesspoon + salt it heeailse it ean ‘bo :“m]‘"::_d‘::' ll’l‘l "'n'l.i““':u and “tlmi’ ;‘mu ] Reserve 4 cup sour eream for lon The recipe often is passed down | ories despite fhe: swectness of the
activity bullds up such appetites. 3 tablespoons Tard or dvippings | successfully with  taney  season | tact ""::.I i i‘n‘;'hl In‘“l.jll‘l‘li'l‘h‘ti‘ garnish, Combine ground ham, Pork Shoulder Rell from mother fo daughter, but to- | Uit
) ) 3 i as ¢ ) : ; Al or oulder My : o ¥ Rigpt
t you somelimes wonder if| e esn ‘i0% ounces) or ap- ings that appeal to them: nippy | protein, something that s.mmm., ‘]cui») sour cream, bread erumbs, 4/ POEEE, BFih ‘“_“:1 '_°I r i day u natlonally known meat e Creamy Cantaloupe Cups
children can ever goet filled, proxiniately 23 eup condensed minced onion, Worcestershire | youngsters need to feel well and | oo og onion, egg and hor el ; M BHL T Anel ) pe voxpert, . Reba Slapys, 1A ontalotings
One snack they always go for|  consomme sauce and lemon juice, for ex-|jet through their energelic days,| v Shape into 6 patties and| U you o fry this Beel-Vegetable |y WISERPE o0 vt pud:
in a big way is a cooky . . . es:| 1 medium onion, sliced ample. Tuna in vegeluble o |Place patties on top of 6 pine.| 2 CUPS A0t bread crumbs Loal. It's @ new alant in me fing ana pie Aling g
pecially Mom's homemade kind.| 1, cup thinly sliced celery Make a tangy tuna teio, anmd >|n.-:~l::l|': Lrlnn\llu}[}h:} uli!lll ill:”'\‘:-}':icn apple slices, Place in a baking :. teaspoon salt 165vek. for baby: Tna, bsans, '|'I|":'li|w:~mlllli|ikl ing
A full cooky jar certainly brings| 1 packase (10 ounces) frozen let the youngsiers call te tne | {ha tuna is packed serves as o 950 and bake in a moderate| * leaspoon pepper ed ecarrols  and  chopped V1o teaspoon almond  extraet
on the smiles. broceall spears It can be presented as a dip, yeeful cooking medium in rocipes | PYER (350 degrees F.) 45 minutes. I AcRRpOn ngy bake in the ground besf mixture. 3 package (1% oz)' pecans,
This delicious new recipe is one | t: cup chopped pimiento grilled ‘on 'hol-dog buns, or used that call for sauteing vegetables | Garnish with remaining W oup| 5 s ehungedd - onion ‘h'“"‘”‘k different kinds of chopped
- you simply must try. The crunchy,| Flour for gravy, if desired 5 as oF groen pepper;|sour cream. and - sprinkle with [ © l"*'I'Jl'NI_"ll'"-\ finely ehopped rackers wil give Interesting! 1y eup  marasching cherries,
gweet morsels are filled with tiny | Cut round steak into 5 or 6 M » d A ds { f 15 maoisture to mix- |l"liillkll it desired, § servings. parsley. -luﬂv changes: Ty bacon  or sllveved
butterscotch pieces, quick-cooking  serving pieces. Combine (lour, arinades And SAUCES twres for salad or  sandwichos. | '“ "*i“» I-"'";""'-‘ beaten choese-favored erackers, for ex-| 'z cup ‘1““]‘i dutes, slivered
oats and flecks of orange rind or salt, pepper and garlie salt . " Combined with the natural tuna | Meat stock o waler ample | 1 eup whipping erenm f
peel. The key fto other crispy, I;l'l'ft!ll' meat. in seasoned  flour. leeA ZIP To Meu's oil. I nlso nels as a sourde of! Mo‘ﬂsses Tﬂ"’y creﬂm 2 tablespoons lard or drippinigs Cul r.-mn\]nuneq crosswiso into
erunchy texture, statez home ec- Brown in lard or drippings. Pour valuable polyunsaturates. For all d Ya cup water Beof-Vegetable Loal hrivoss ramayh - siod !-:Ep%mt
onomist Reba Staggs, is the lard off drippings. Add eonsomme One way of giving zip of your !hese reasons, the oil should be ls Goo SIllldue Sauce _Remove arm bones (rom steaks, | 2 pounds ground  besf E“"}‘if:‘l‘i\, “‘:‘ l’;_'l‘ll::hll'““l&"Lh:mu:'o
used as the shortening. and onion. Cover tightly and cook|charcoal grill masterpieces is the Ill‘“l:Il"“l‘;l‘:“;‘rulr |I;:'-hllllt‘ instend of |Combine hroud crumbs, sall, pep- | % cenp milk 1‘;'"“ Il:i-ul :n\d I e Th aRAFREL
"Prepared once, Snuck Time slowly 456 minutes. Add celery and use of special sauces and mari-| B¢ s il All T . | per, suye, anion, paraley amd ogg, | 1 eup eracker cramby Cool. Foid inp ehepries and
jokies are destined for repeat | continue cooking 15 minutes, Add nades. What a luscious flavor If you decide to serve the I-mﬁi b hlllllllrl(l til1;., stntlies take |Add stock or water to make @ 2 Lenspoons salt dntey. Whip cream and fold into
formanees and a  permanent| hroeeoli anid pimiento and conlinue lr'\h}I—')‘ b'i.}‘.“ fmr{ tiey Agdl o |l l'ml. it .:“:Iu: e 1It | i LuE‘Itm i IL.u-.hnrmnur slightly  molst | stuffing. -~ Sproad | 4 teaspoon: penner Cmixtuee,  Hoap Into melon half-
plhce in your recipe file. |eooking 15 minutes, or until meat| o N '"allll'i' iln:il Spuces \"‘ry';‘l"‘:.'l’m:: l‘lml“l“" i“r“‘]’:;' ‘\'\l['ls]“n{ i‘ce";“ as the most dulightful of | stuffing on steaks, Mol as n jelly | 1 teaspoon onion fulce, or 2} Gk, it desired, parnish  each
Snack Time Cookies lis tender and vegetibles are done.|fTom Mild 1o highly seagoned, but | CUACKers @ cady. Without) treats. voll and faston with whoden |llvk~| tablespoons ¢hopped ‘onlon | gepving with  marasching cherry.

they should not mask the natural | changing the mixture in any way, | Molasses  Taffy Cream 18 a | op string.

Hrown neat  ralls in 1 cup c¢ooked baby lima beans | Makes six servings,
meat  flavor

“1t3 cups sifted enriched flour |5 to 6 servings. stales meat expert| You can maoke tuna dogs: 5|Jr|:nti|p|png;m| cholce, and this one is|lard or drippings. Pour off deps| 3 cup grated carrots

Y4 teaspoon biking powder 3 wring - in- it on buttered hot dog rolls, gr /. " |
!4 teaspoon baking  soda E::rhu J;T!::eFﬁsli\'“I'rlmlT«:d'is "r}“]n Hfuv it (lll'llll It I(uuwm :I;'I\ll l!Iu:xll'sf:“" especially - delicious with vanllla pings. Add ' cop water, coyer| ‘= cup fincly chopped celery
~ ts teaspoon salt EASY FROSTING o aa T Anil T Have losy "Ic;i;} ”‘:\l" For-horo sandwichos: e’ Fratch |me cream. It combines the unsul-|tightly and bake In o moderate| 2 ouas, slightly beaten !
123 cup lard I inee) puckage choes| ever, the same sitee con serve bread, and Gl the sandwiches phured molasses with melted: hat- [oven (350 o pos ) or eook | Pour milk over crpcker crumbs
R 0Np  SUZAL I\l!l- l!nituwf\lonrl Io\l\ heat with, a8 both a murinade and a bast- With the " tunn mixture, tomato | tCF: evaporated milk, sugar and [slowly on top of range 45 mine | Add ground beef, salt, pepper, on
1% firmly acked  brown | DHLE " shices, onion slces, puklps pieces vanilla utes to 1 hour, or until done, 4 don Juice or onion, lima heans,
(s cup firmly  packed brown| oo evaporated milk to make | ing sauce ] ;
sugar enouy, \.Isli'rlt‘\' = about 2 Prepare basting sauces at your of gréen pepper or pimiento, or Molasses Talfy Cream sorvings. carrots, colory and  opgs,  Mix
. "]’1“1::.:"?:|Ln<wahr in few drops al- | loisure und keep on hond in the Whatever you faney | Y% cup butter —— thoroughty.  Pack  In n  9x5-inch
1 teaspoon vanilla |;:::|:11FL¢=\tr.|ri and  chopped or | refrigerator,  For spreading  on Tangy Tuma Trio | ' cup sugar loaf ‘pani Bake in i wlow oven
2 cups quick-cooking oals glivered  almonds, Spread over| meal a heavy brush or naprow 12 €lp mayonnaise Y eup unsulphured molhisses EASY way (00 degrees Foo 1 howrs, 8
kage (6 os) butter cak hocolate drop cook-|paint brush s handy. Some| 1 tablespoon lemon juice Y3 cup evaporited milk [ sorvings
1 package (6 ounces) buoller-|eupeakes or ch ed = 0 paehL N e {easpoon  Woreestershive : : | Top o  bacondomato  sandwich _
scoteh pieces ios fof an easy frosting. sauces may also be served as I I teaspoon vanilla with” & hol clicese. sauee: and: a 1:1b.
N " 4 i ang i accompaniments, sauco | Melt butter in sauvepan; ad \ : X
2 t.a]}h"”pmln"‘l grated ui: : En ke Sauces with s or  tomag ! 1.1hlv«;mn‘n nlunt'-:'ll nullnu SiEAE AR B A m'"“‘ |1llti :13“’"!':"[‘"' ]"{ *‘{l"i I'\l‘I:lIJI"{"r’IlPI*h Do NEW WALDORF 2.1h. . ‘-ﬁ
rind, or caspoon drned or & W AT L e cup linely chopped calery 4 r *ens (] 1 windy can
ange peel PRET(Y::SALAD l‘llll;‘.'l:lli.l 11‘:' "-.l‘n[i .‘:\1"'f.r:"ifllﬂ--‘::ﬂm'm.k. B (6% or 7 ounces cach) inmru |hml deuw heat and boll ined checse saice; it takes anty | Waldorf dalad is betier than ever gl iy
Sift together flour, baking pow Add satisfying sweelness o a ; - Otherwiso ; ||,||1 in vepetable oil minules, stirring constantly. e ' minate o Heat and j8 always when shices of  fresh  Callfornia '
der, soda and sult, Cremm lard | fresh  froit  plate by including gl.?,:‘lj I:.I.J"}ull:-‘;:”' Otherwise, “thiey Blend together mavonnaise,|move from heat; ecool. Stir in smooth amd ereamy with true dates and a bit of grated orange BOB S FOOD CENTER
and sugars. Beat in eggs and va- stuffed fresh California dates. Use Tun oo, lemon juice and  Worcestershire evaporated milk and vaniila, aged cheddir flavor rind is added,

{L
eelery and tuna, Spoon hot or cold over iee cream
ve with patato Yield: 1 23 cupr sauce,

sifte evedients. Stip pitted dates nnd fill with blue or| o0 S0 sanee, Aild onion
n_illa. '““,l.‘l!h 4 ".u.‘{t_"(ml,. up | Roguefort cheese spread. Arrange mdht-"‘\m-“h-“Ir-h- wite  sadeey blend  well
in butterseoteh pieees and orange : it 1. best. Tomato-v  harbecue  siucey

rind or peel, Mix well. Drop bylWwo or three dates on pretty 5al-| o “golicions, us are fruil sauces. chips or crackers >

wl | teaspoonfuls, about 2 ad of fresh [ruils in season. For lamb chops and kabobs, try Yield: 3 cups, [
munell; lnrlrirt ‘un greased  cooky T FREEZE an oily sauce or marin Tuny Hero: Split and butier | CRAB NEWBURG
sheel. Bake in a moderate oven FRUI a touch of garlie is n - three hero rolls. Spread with tuna Instead of Shrimp Newburg, pro = -~ & N
815 degrees F.) 12 minutes op A frosty  fruitfrecze  will re- beef. barbecuedlype sauces fairly | MIXlure ]-”". “'“.' “-!i"-."l“.“..ﬁhfir' pare Crab Newburg and serve it ,’ ! s : 1y, oy
until lightly browned. Yield: 4 to fresh warm  weather appetites. | rich in ol with plenty of good Pickles, olives: or, “whataver de- L i o oada Al A\ i 3
dozen cookies Combine canned fruit eocktnil and | sensomings go well. siredl _— ) shells. 1t makes ar . ’ " tig
Sitloten cookies svrup  with  prepared lemonade The long cooking of rotisserie  Yieklt Three heroes ¥ s dish for f ]' Impressive :
Pour into jce cube travs and | roasts with relatively litle nat Funs Dogs: Split and  bulter| main dish d 'I‘r [‘-'""1‘ or special ( ‘wy L ! | j
frecze untél firm, Pop two  or ural fat covering makes oily 5% het dog buns, Spread bottom “L:':l‘l";l TI".' als l;ll\l}.l"!; the menu W J | ! e
M re Menus more cubes into glasses of chilled basting sauces desirable, © halves ol buns with tupn  mix-| With whole sp penches, green Y S El T "
o i ; ture. Place under  broiler  heat | salad and hot rolls; if extra hearti 4 ) L

CHECK THE MEADOW BROOK LABEL

better uli1l...¢h|;-{1-~;i rice  pudding
is when you atd fresh nectannes »

and maolst Maked eoconut, Fold FREEZEH PACKS 15.|b_$13049 50-1b. $25-98 SIZES 4'10
cooked, cooled riee into whipped Includes: Stesks, Rosits, Stew Meot, Ground Beef, Short Ribs,
cream, Add nectarines and coco. Sousage

rut and spoon in f--:\-_n".: r1I|~Iu-Iu
yocorate ¢ach sers with a bright
golden nectarine slice, 8 red ehorry BEEF FOR YOUR LOCKER Kiamath Falls
and a sprinkle of powdered suyar Grain Fed . . . Haolf or Whole C

CANTALOUPE MOLD - —

Your Guarantee
For Fine
Dairy Products.

REDUCED TO

wer ale hole fruit f Tart Barbeeue Sauce combines * % o : [ -
|;:~t:|t= "E..\\:;m :]?L.mhuﬂ!‘]‘;]]-llm 1 c.:" ,-..,—I ,:,-.. : 1 I,;, e .|‘ .,',|,‘_ five minules, |l|r until - brown. | ;:'[I"-:“_l:d Fi;.::'i:.f.lll,‘[‘l:llflll"::j::l{'. lf!lil.i?.i | '.f P DRAST'C REDUCTIONS
A tasty kabob marinade
chopped  onlon, 1 1e e dry
Ppe JE: h (; ha Tri l....Phé??ﬂO?l
pepper 316 N.& Winchaster ot the Trengla .. .. Ph 873.8 CANVAS CASUALS (
; ; 2 PAIR
bolling water, ‘3 cup Sherry or
treat
o . Old-Fashion ¢ Mtean siob . PRICES . -
HASH WITH LIMAS 39'-"- ACON 55.'.':.. ;//’-,-""" AT F RBULUUS LOW
SR . . # ‘,,/ 3

. cubes I;- munch right out  of % cup lemon juice an elove Eh--:.u :Iui-:.nmnuu. bun  halves ntlu! s 6F {reih dn(es and “Hankna ! I
'9“ Page 9 ottt AR S s e e i i inlp slightly swoslenod eroath iy _ IN ALL DEPARTMENTS!
;-111-1[1;:;:. 'i cup ;..I;ujl Iml. 2] I;l|f!l'i Wahl's r \ FABULOUS SA!.E
opped onlo, 1 *teaspoon dry STILL IN PROGRESS!
pitis, W e 0 i ROSEBURG MEAT CO. CAPE COD
ALL LOCKER RENTALS WILL BE DISCONTINUED i i
R!lF:la'P?IzIDl;"F:I out  bow much by August 1, 1963 AII colors SEA;‘{sEtsguHa#[yan
AKe A shimmenng cantaloupe Smokad £ Yan; Dias’s Chunk rl
et W eioies - 37*[soloGNA 39-»- > e
Part _\:'\ur.ill]‘J:irl".!” Jlr:".li:‘lr;l‘I:Ili:l:'“.plll:'l ' Bacon .-l Blode Cut g’
v s i o W squares . 19%leoast . 45 ThoNG _ 0 1085 ON AL
pretitest molds for @ refreshing D ‘ HOUSHNDS
Tasty homemuade cormed  besl n wlde se’lectlﬁnﬁs SHHE;S&

hash, brown and erusty on the out —

,‘:.‘|,. and molst n m.' :‘Illllllﬂll' (I'Td:': . o Meaty BEEF ,I ! ‘---—'"" DRESS UPS
Meudow BrOOk E'_n:m, i varite !_.‘::,:_: i I:[:';. W) - 491.!-. SHORT RIBS 29I l St ::.I, 77 SUPPERS m[ “W EN“RE FAM‘

DAIRY

limus  inst of the usual diced Chooss from white,

potatoes BOMELESS ¢ BOMNELESS TOP 4 ITtlhn:rn tn l‘a:"t:ll:rw
STEW BEEF . 59""' IRLOIN _ 89' %?B"E&E"ﬁ; +
DanmooreHotel| § =——Fe-fFommm— =0 \

1217 5.W. Morrison St. | [l STEAK Ti0 . TEAK

Men's COTTON or STRETCH SOX 3PR.97¢

o
OPEN FRIDAY ‘til 9 P.M.

556 S.E. Jackson

Thare are over 300 Karl's shoe stores in the West

A Locally Owned And

| Operated Dairy
| N. E. Newton Creck Road

Portlond, Oregon —|

Free G New Locati S 85: Flavorful ROUND
ree Gorage, New Locotion 5

143 block from hotel. Open STEAK .. .. TEAK . ..
to 10:00 P.M.




