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. scallop tempura ‘

Sea Scallops Prepared
In Japanese Manner

Among Japanese dishes Tempu- or frozen

FARMER'S MARKET
(LOSE-OUT

Garden Hose 7.2
Lawn Soakers

1.98
S 1.98
Sprinklers %5,

V2 Price
Fish Fertilizer ... 2.49
Lawn Groom ... 4,49
Fish Meal " 1,49
Cottonseed Meal [ 1¢
Rose Food  49¢c & 98¢
Raw Bone Meal ... 79¢
Steamed Bone Meal 59%¢

Bloodmeal ... 1.49

Wiss Sheers 1/ Price
Wiss Pruners V2 Price
Shovels /2 Price
Liquid Ortho Gro .. 4"

Garden Soakers ,...2.98
Garden Hose Va Off
Lawn Seed & ,, . 49¢
Garden Tools ... 39%¢

Nitro Fertilizer ... 99¢
OTHER ITEMS ALL REDUCED

THE DOLLARS YOU SPEND AT YOUR HOME-OWNED MARKET WORKS

AT HOME

Fresh Dressed Oregon Grown CORNISH

Whole drawn chicken for
fryed or barbecued chicken
dinner for Labor Day

3

CUT UP FRYERS
SLICED BACON
Lunch MeatCombo

Armour’s Columbia
Brand

Famous Bar

and saolo

Armour's Star
Bun Size

ra and Sukiyaki are best known,

% pound string beans
with Tempura the one most likely

2 or 1 summer squish

to be reproduced by American
cooks,

‘l‘emﬂurn Is batter fried fish and
vegetables served piping hot from
the kettle. Although the cholce
may include several varieties of

2 or 3 rucchini

Flour, for dusting

Tempurn batter, for dipping

Oil, for frying

Thaw scallops, If frozen, Remove !
shell parlicles; wash and drain. |

SAFE GENTLE SANICLOR

SKINLESS WIENERS

Fully

Q% Cooked

ready for the
frying pan

Liver Sausage, bologna

CROSS

FRYERS 2

Ib. 35c
1 8 Qe
. 49"
89

Msu

mi

LB,
PKG

both fish and shell fish, the recipe
here features deep sea scallops.

If you have yet to introduce your
famlly to sea scallops, do it this
summer with your own festival at
home and this recipe for Tempura.
Serve the Tempura with bolled rice
and A salad and for dessert make |
a dellcious Cranberey Sherbet, |

Slice summer squash and zucehini,
Dust seallops lightly with flour.
Paur corn oil into fry pan or sturdy
flat bottomed kettle, filling uteasil
Y full. Heat over medium heat
to 375 degrees F. or until a L-inch
cube of bread browns in about 40
seconds,  Dip vegetables and pre.
pared acallops into Tempura Bat-

BLEACH

FULL
GALLON

Thick Sliced Center Cut

Seallon T (ter and place in hol fal, Fry food,
11 “: bdad "'“‘"']'I' or [ lurning ns needed, until tender, 1 to
pounds sca scallops, fresh|a minutes. Drain on absorbent pa- |

per. Serve hot, Mukes 4 svrvings.|

S | ClCUMBER CHIPS

49

Lady’s Choice
15 oz. jar

flour and 44 cup ‘corn starch fo-
gether into bowl. Stir in 1 ecup
water and 1 ege. Beal with rotary
beater or wire whisk until smooth

Raspberry Braid 4/1.00

HAM SLICES . 89

Whole Ham

.49

Butt Hulf

.49

Shank Half

45

Something Special |
For Coffee Break

Here is a coffee cake special
hecause of ils interesting ahupu,l
texture and flayor. Rolled oats,
added with the yeast when you're
mixing ingredients, gives the hrald:
ed bresd a nut-llke flavor and dell-
cious chewiness. The sweet rasp-
berry preserves filling with a con.

' trast of tart lemon rind I8 made

while Lhe bread {5 rising. When the
dough has risen to double its size,
the {filling Is ready to spread on|
three strips cut from the rnllnd[
dough, Egch strip is pinched shut
with the preserves inaide. 'Then |
the three rope:llke strips are braid-
ed together for the coffee cake's
unique shape,

For a finishing touch, the baked
bread 8 glazed with a drizzle of
frosting and sprinkled with nuts,
Arrahged on a pretty napkinlined
tray, it's dressed up to be the cen.
ter of altention on any buffel ta-
le.

Raspberry Nut Braid
Mikes 1 large coffee cake ‘
Dought
1 eake compressed or 1 pkg, dey
yoast
14 cup lukewarm waler
Ry cup milk, scalded
34 cup shortening, soft
14 cup sugar
1 teaspoon salt
3 to 3% cups sifted all-purpose
flour
1 egg, beaten
1 cup rolled oats (guick or old
fashioned, uncooked)
Filling:
o cup ved vaspberry preserves
2 leaspoons grated lemon rind
Soften yeas! In lukewarm wnter |
{use warm waler for dry veast),
Pour scalded milk over shortening,
sugar and salt. Cool (o lukewarm, |
Stir in 1 cup flour and ege. Add |
Str in
A sofl

softened veast and oals,
enpugh more flour 1o make
dongh. |

Turn dough out on lightly floured |
board or canvas; knead until sat-
iny, about 10 minutes. Round
dough into ball, place it grensod
bowl; brush lightly with melled
shortening. Cover; let rise until
nearly double in size, about 1 hour
While dough is rising, combine in.
gredients for filllng.

Punch dough down. Cover; et
rest 10 minutes. Roll out to form s
#x2l-inch rectangle, Cut into 23
strips, each 3x21 inches. Hrush
lightly with melted butter. Spread
each strip with filling. Pinch edges
of cach strip together to form a
rope. Place the ropes side by side
on a greased cooky sheet, then
braid them, Brush with meltod
shortening.

Cover; lel rise until nearly dou-
ble in size, about 45 minutes. Bake
in a -preheated moderate oven
(350 degrees F.) 25 to 30 minutes
Remove from cooky sheet: cool
Decorate with thin eonfectioners’
sugar glaze and finely chopped nut-

~ meals,

VENETIAN BLINDS

. Sales and Service

SERVICEMASTER
Of Rosebu 672-4601
‘We Give SEH Green Stamps

and frothy. |
Tempura Sauce

L lablespoon corn oil

1 lablespoon eorn starch

1 tablespoon brown sugar

A% cup water

Weooup whites wine

2 lablespoons B0¥ BHUCE

W leaspoan ginger

s teaspoon dry mustard

1 boulllon' cube

Heal corn ol in' saucepan, Blend
In corn stareh and sugar, Gradual:
Iy blend in water. Cook over me-
dium  heat, stivring constantly, un-
UL mixture thickens slightly  and
comes o boll. Add bouillon cube,
wine and soy sauce, Bring o boil,
stireing  constantly  untll bouillon
cube I8 dissolved, Combine ginger
and dry mustard. Stir in oa little
hot mixture, making a  smooth
paste. Blend into remaining sauce,

Vegetable Sesame Seed Salad

1 quunrl agsorled greens

Vegelable relishes, lo garnish

1" teaspoon  salt

L leaspoon paprika

U teaspoon pepper

L teaspoon’ toasted sesame seeds

I' teaspoon grated onion

Y cup Lght eorn syrup

Y cup lemon Julco

L oeup torn ol

Wash and prepare greens, Dirain |
well. Place in rofrigorator Lo crisp,
Put all ingredients in small huwl.!
Beat with rotary beater until well |
blended and thick, Place in coy-
ered jor’ and chill several hours,
Shike before serving, Makes whoul
1 2/ cups. Serve  with  tossed
greens, Garnlsh with yegetable rel-
i8hes,

Cranberry Sherbet

14 teaspoons unflavored geladin
2 tups eranborry eocktail

1Y tablespoons nonfat dry milk
L lablespoon lemon julece

1V eups Hight corn sy rup
Sprinkle gelatin over v cupr cran-
berry cocktall to soften. Stic over
hot water untll gelatls dissolves
Combine  remaining  ingredients;
then add gelatin and mix woll
Pour inlo  refrigerator freezing
fray. Freeze until mixture is al
most fiem. Turn into chilled bowl
and beat with rolary beater or el
ectric mixer until smooth. Return
lo freesing tray and freoze until
fivm, about 3 hours, Makes about 1
quart

'LADY’S STRAW HATS
KOOL CUSHIONS
CANNED POP

Dundee— Plain or Kosher
Style 22 oz. jar

DILL PICKLES
RED WINE VINEGAR
PAPER LUNCH BAGS
Tydol Motor Oil %% uor
Barbecue Equipment

Lady’s Choice
12 oz. shaker

Zee—Pkg.
of 40

all types
Your Choice

Fashion
Style

ventilated
car seats

Shosta—Ass't lI
flavors—12 oz

3/1.00

3/89¢

4/1.00
5/1.00

Va Price

88
88¢
2/99¢

L]

D0G FOOD
PINEAPPLE
POTATO CHIPS

MELLORINE i 2 Q7% corron canor
FRIDAY &
Wesson Oil’s 3. c
SNUWDRIFT Shegening SATURDAY

WHITE SATIN

SUGAR
269

FREE

Dr, Ross's

10 Ib,
FORMULA 27

sack

39
g3

Island Pride
Halt Slices
No, V2 can

25 Ib.

Nalley's
Reg. 69¢

sack

Buy By The Case & Save

HALF
CASE

CASE
FULL

CASE
FULL

CASE
HALF

Buy By The Case & Save

2.99

EARLY GARDEN PEAS % [5/1.00 2.39 | 4.69 TOMATOJUICE " ... 4/1.00
CUT GREEN BEANS %" 5/1.00| 2.39 | 4.69 TOMATOJUICE . .. 5/99¢ 2.35

Hunits
No. 21

SOLID PACK TOMATOES

3 can

5/1.00

2.39 4.69 ASPARAGUS SPEARS %% ... 3/1.00( 3.79 | 7.49

Dundes

Mo, 213 con

4/89¢

Hudson House
Mo, 303 con

253 | 4.98 6/89c | 1.77 | 3.53

TOMATOE
SLICED RED BEETS 7. ...

8/1.00

SHOESTRING RED BEETS """

LEAF SPINAC

1.49 2.89 DUNDEE CORN 70: 6/89¢ | 1.77 3.53

< [8/1.00

1.49 2.89 CUT GREEN BEANS % .. 6/89¢ | 1.77

8/1.00

DICED RED BEETS 7% .,
WHOLE RED BEETS 0040

Lody Elberta, No, 2%z

can, Slices or Holves

1.49 2.89 3/89¢c | 3.49 | 6.89

FREESTONE PEACHE
Digmpnd A

PORK AND BEANS '\

6/89¢

177 | 3.53 BARTLETT PEARS s, a4/1.00( 2.97 | 5.89

5/1.00

DOG OR CAT FOOD &',

WHOLE APRICOTS "4 4/1.00| 2.98 5.95

2.39 | 4.69

15/$1

TOMATO CATSUP °*

1.63 | 3.19 APPLESAUCE"™: .. 6/89c | 1.77 | 3.53

6/89¢

CHILI BEANS 0" ...

Tropical lsle
No. 303 can

1.17 3.53 CRUSHED PINEAPPL 5/1.00| 2.39 4.69

7/1.00

DEL MONTE CORN 520005 .,

Medford, Halves
No, 212 can

FREESTONE PEACHES 2.79 | 5.57

1.63 3.19

4/95¢

6/1.00

Diamand A
No. 303 con

1.97 3.89 6/1.00| 1.99 [ 3.95

YELLOW CLING PEACHES :'7"

Mo
an

4/95¢

CUT GREEN BEANS

2.79 557 DIAMOND A CORN 7% ) 6/1.00] 1.99 | 3.95

Light Syrup
can

WHOLE APRICOTS %

4/89¢

2.65 5.29 SLICED GREEN BEANS "i™5%:".., 5/89c | 2.13 | 4.19

Hunty, N
300 can

FRUIT COCKTAI

4/89¢

253 | 498 STEWED TOMATOES ... 5/89¢ [ 213 | 4.19

TOCOMEA
LONG WAY

TO TRADE AT

SEGO CANNED

MILK

1/99

TIP TOP

ORANGE DRINK

12 oz. 3/893

can

PY-O-MY ASS'T

CAKE MIXES

LOAF
SIZE
PKG.

Tall
Can

11/99{

ARMOUR'S HAMS.

3.53 '

1
4

}



