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Peanut Chews Autumn Treats'

Something sweet and snack- callies or foothall games.

able is in order when friends
galher for an autumn evuning,
Something like Peanut Coconut

* Chews,
This.  confection, oul  into
squares or bars, {5 made with
v en-toasted rice cereal. coco

nut and peanuts. I teams de

Peanut Coconut Chews

1 eup sugar

1 vup dark corn syrup

I cup cream or top milk

5 cups oven-loasted vice ce
real

I cup shredded coconut

1 cup salted peanuts

¢ Cooler, Brisk Days Of Fall
Stir Up Smallest Appetites

At no other time of year do|Filling:
people who love 1o eat have! 1 cup fresh or canned
such a marvelous time! The| mushrooms, drained

lightfully with bhot chocelate or  Combine sugar, corn svrup
tart cider. Prepare Peanut Co.and cream in saucepsan. Cook
conut Chews to have on hand'lo a temperature of 240 de-
for the enjoyvable moments of grees F, (soft ball in cold wa
sociability following fall pe p'ler), stirring occasionally. Com.
BIT OF GLAMOUR bine rice cereal, coconul and

Give ite eronms and puddings i\‘l‘}ll'luls in buttered large bawl
an extra it of glamobr with g FOur on syTup. mixing thorough.

brown mushroems and onion in
sheed butter in - medium.sized irying

pan. Remove from  heat: add! o o 1Y Press mixture into 2 B
cooler, brisk days of fall pro-l 'z cup chopped onion sour cream. Mix lightly until :';"l'l'l‘:ll :l"'_“"'\,“.'"'I‘l'_i“‘“\“:_l:" 1“'”3:: e i ke lmll?:-. L'\}:"l:;::;
vide fine excuses for eating] £ tablespoons butter or mar- combined ounee ;r_“. ”*,'“\,m' sweel Choe Mauares when cool,
heartily. and athletie pursuits, parine For meat loaf, combine allolate ;m-ut‘ n -t'up hone) o
|like football and hockey, stir up! 10 cup dairy sour cream ingredients; mux well.  Place over low heat, stirring 1o Lm--p
big appetites. Not to mention Mc_al Loaf: haif of meat mixture in shallow well blended. Ald %40 cup evap
‘tht‘ wealth of harvest foods!! 12 Ib. ground beef baking pan. For bottom hall of orated milk and mix well until
For a real gourmet appetitel 4 cup rolled oals (quick of fpaf, shape this meat mixtupe SMooth, Cool. Makes about 174
{ o ser, surprise your connois: old fashioned, uncovked) o form an oval base. Length. ©4os  of  delightfully  smooth
seur with a meat loaf filled 2 eggs wise down the center make g Sauce
with sour cream and mush: 2 teaspoons salt shallow “well” for the filling —— —p e
rooms « leaspoon pepper Spoon filling into' "well." .~'I|.||T¢. CO}.ORFUL DESSERT

: Fall'a‘lor gourmets Mushrooms and omons are 1 ieaspoon Worcestershire  remaining meat mixture Far & fasttofix and mighty

over;,, p . "
first browned in a little butter sauce flling, making sure all filling is colorful full dessert, mold to

= . . and then combined with smooth,, 23 cup ik covered. Sonl bottom and top 1501111‘3'It'?lﬁillj1 .!il'llli cockiall and
Cthken leers savory mellow sour ercam for the fill- 1{'!‘_'-!! oven t_u moderate (350 meat mixtures together. Bake in ‘[,t::':.l\”, -tlmtl'w[ ;1'n~‘ ’{n -1.| W
ing. The meat loal featuresidesrees). For  f(lling, Nghily 4 preheated oven (330 degroes) ey welatin, L M{ :{-l{ ||1_‘:
Hungry folks at your supper Aravy ground beel sparked with sea about 1 hour, Let stand 5 min and I:ll i‘unul:;l: = u’ 0 4 l#::;,
tuble will i'I:‘JE-!' this flavoriul 2 (ahlespoony vegelable ofl sonings  and \\'ut'n'-I\'l"-llm'vEEGET‘m'E SALAD ules before slicing -nn-.-' ' b 5 L5

dith. It makes an appetizing . ; 2 satiee. Rolled ovats wre mixed for salad  variely, maninate -
mmain dish for Ssturday o Sune, 2, 12ree ved apmples ity :ni-. lllll\'.'.il wo. for they canned blue lake: green: beans —

day brunch too, Or made up Flow help lock in the meat juices/in a zesty mixture of bottled

Cinnumon-sugur
Melt butter or

in two or more large serving

dishes it is perfeet for buffel

and give the meat loul superiorheeh dressing, snips of green on

FAMOUS

miavgarine

& : texture, Half the meat mixtuve ion, capers and diced pimiento m»;(nﬂf
”'c"fi‘ Qrpropare ot ? el ?M“N j"m,r]l :‘n.lli“. .dnl‘_ll"(_\ m;‘ is formed in an oval for the!Chill several hours, Serve in sal- FOR
o, b e o, S, i, Coh At e e it 2 T & e of G
uus, it i.~‘ flavored ‘\\'liI; herbs, @ nd :-.:ﬂllli'll brown. Remove gar-* spooried into a shallow “well :llll:\ ':!:;‘ t‘nl::ll;i:::: 'Iil e As OOIaﬂ o
garlie, and onion fic cloves. Add chicken livers,in the base, and the restor the T2 holions F LA v o R IPE OLIVES
" Chicken Livers-Apple Rings |sall, pepper, oreganp and Ta-ihieal is shaped oo cover the SANDWICH TREATS R
3 tablespoons butter or mar- basco. Cook over low heat, filling

OBERTI OLIVES @ @ OBERTI OLIVES @ @ OBERTI OLIVES

"ine
garhc

turning frequently until ehicken
and(livers are cooked to desired de-

Ascolano variety olives are fa.
mous for thelr Sire, lenderness

Harvest fruits and vegetables
make perfect menu

I'hin'  moist  ovange bread
go-alongs. slices, spread with date-nut (i)l

cloves, peeled

* ok ok

" ’ and rich, nutdika flavor. They
slashed gree ol doneness, Add mush-'You might serve buttered ;II_LE and ~cream  cheese, turn H':l"'lﬁﬁf.ﬂ\uu have more olive meat in relation
: eup chonped onion rooms, with their broth, andisquash halves, a lealy green unch  box  sandwiches into fo pit than any olher canned
I cup chopped apple gravy, Simmer gently abeul 15salad and crusty polls with the treats. Make them three-docker GUARANTEED VITAMIN O tipe olive variely,
2 |bs. chicken livers

minutes, Meanwhile heat oil in pmeay loaf for your main course,[0nes. Spread thinly sliced oy Remember Obertl — IU's tha

FysA e @R dED C3AN L3N 8 @D SIANO (T30 @D @ SIAND W0

OBERTI OLIVES @ &

teaspoon salt another skillet Core wnpeelod A fryft cup foaturing pears, ap 408¢ bread with a blend ol FRESH M\L“ ﬂmoll'vll - )
Few graing pepper apples; slice crasswise; dustinae and grapes topped  with chopped fresh Califorpia dates, T & WTITB" or F Efltﬂﬂbmlfk.] (1193
I teaspoon uregung lightly with {lour and brown on oo completes the meal in |'I.mp|1o¢| nuts and muavonnaise. Yr £ \rale olive recipe sl
Dash Tabasco both sitles in oil. Drain: sprin {inest harvost style Cover with sevond slice sproad . ! !
1 can (80z) sliced, broiledikle with cinnumon sugar. Serve : " M T with  softened  eream  choese Me“dow Gold Mllk - P i i, OBERTIOLIVECO.
mushrooms with chicken livers on flufiy Gourmet '“'I o2 Add the top slice and wryy L& S PO KOK BYS - MADINA Caud
1 ean (100070 mushroomorice. Makes § servings Makes 8 servings tightly

NEBERGALL'S USDA GOOD AND CHOICE AGED STEERS

BEEF STEAKS

CLOSE TRIMMED AND TENDER!!!

ROUND T-BONE,

FRIDAY 8 PM

Bank Nite

400.00
TOP

=

T
_.{»-/—1

PROGRESSIVE ROSEBURG STORES GIVE AND REDEEM

U-SAVE STAMPS WITH CASH OR A WIDE VARIETY OF MERCHANDISE TO
HELP YOUR CHRISTMAS SHOPPING!!

i RIB Stak | CUBE Seak | SI-OIN

COL_I-'E'_EE E'_

Jb
SWIFTNING NESTLE’S QUIK

49 )\ 59
Chocolate Chips
Jiff P-

Jb
HILLS BROS.

(5$109
s
Nut Butter £ 33

0z.

Or Porterhouse
8 7b- 9 7 Ib.

GROUND CHUCK .. 59| TENDERLOIN = .. 1.49

Nebergall's Pore Boy !

SLICED BACON 3:87

FRESH ROAST

17

Lean

| ¢ fLeg 'O Pork p 49‘ E.::'l;n ﬁzc:st 'L 69‘
Camay 8-Bars = 89 | pin

SPECIAL HINDOUARTER

CRABS. 591 Ut 3

e also have Fresh & Swift Butterball TURKEYS ORDER TODAY

ARTICHOKES

39 n.

GRADE A Young Oregon Grown Froxan

WRAPPED, FROZEN . .
SNO-PEAK

S-BERRIES

Frozen 10 oz.

19

GIANT SIZE
BLUE

CHEER

WHITE SATIN

BROWN

HI-WEST Frozen
PEAS, CORN

MIX. VEGETABLES
PEAS & CARROTS

A & &

10 oz

UMPQUA
PREMIUM

BUTTER

69:

SUE BEE

SNOBOY RED DELICIOUS

Apples 3 o 350

U.S. No. 1 Sweel
Pofafoes IBC ;




