
BONANZA! 

WSmoked Ham t? .89* 
0 Smoked Ham .98* 
0^Sausage .5*2. .89 

I 

Whole Body ... Flump Stewers 
Chicken 4 
Dumplings 
fer Cold 
Weulhct lb. 39 
© Roosters .69' 
©Fryer Portt4X.89< 
QFranks £‘1" 

Bee! Roasl 
Boneless Beet Chuck Cross Bib 
USBA Choice 
Cradel 
Bet I 
Folly 

FA Choice a < 

de Beef % *■, 
Boost ^ 

ly Aged lb. I 

* Meat Piesn 3 £ 88 
0 FrankfrittersTET £<*1" 
©Bar S Bacon 

Rib Steaks 
IISBA Choice Grade tool Rib 
Folly Aged a 

Well Trimmed N 
lor Value 
Small lod Cal lb. F 
©Salami *79‘ 
WFishburgers jTt,. u98‘ 
Q Shrimp Crisps 71 

.1 

* 

Sv99«it,« 

Turbot 
eSeafeedl 

98* 
FRESH CRABS* 119 

| |k. 

Waste-free White Seafeed Fillets 
Tender and 
Tasty... 
I*aafry er 
*'•« lb. 

DALEWOOD 

MARGARINE 
CaMen SwHt Quarters 

COTTAGE 

CHEESE 
■lotum Tima-Small Curd 

COTTAGf m* 
CHllS* 

MACARONI & CHEESE 

£jj£ Knit • East 4 Easy 

~-0 bst4!1 
HUNT'S TOMATO 

SAUCE 
AMs Extra Flavor 

~3n 

CORONET FACIAL 

TISSUE 
While 6 Studio Prints 

Nn.J | 
MEDIUM CNEDDAR 

v CHEESE 
of ■ \ 

' e J2n 

PORTERS LONG 

SPAGHETTI 
^oW- Itafiaa Style 

BLUE BELL POTATO 

r ijKfOR 
CHIPS 

Always Fresh 4 Crisp 

< 79 

RAGU SPAGHETTI 

SAUCE 
Aatbeatic OM-werM Style 

98' 
DINTY MOORE 

BEEF STEW 
Hearty Flavor 

S|09 

KNOW YOUR FOOD 
MEAT COOKING 

KNOW HOW 
Various kinds of rural beef. pork veal, 
lamb van be grouped ml«* iwo Knud clawilica 
h»*n\ »*f cooking methods One group will he ten 
•Jer when prepared wiih dry heal, such a% unco 

vered tn an oven, on a bnwlcr gnll. over a charcoal 
fire or in an uncovered frying pun Ihc other 
group will require mmM cooking in order to be 
lender Vfotsl cooking includes braising, slewing. 
f»»H roasting and cooking in liquid It s imporlatil 
lo know which method of cooking is required for 
each cut ol meal purchased If you have any ques 
Hons »»n the c«diking method, jusi ask ihe meat 
man behind Ihe counter He’ll he glad lo leil you 

(ienerally. meals ihal require moist cooking are 

ihe more ihnfly cut'. such as chuck roust, stewing 
beef, round steak, flank steak, rump must, short 
ribs, corned heel and heel shanks Cooked prop 
crly. ihese meats are very llavortul and delicious 
In preparing pork of any kind, always keep in 

mind that it should be cooked well done for safe 
eating A good cookbook will list the method ami 
tunc required for cooking ihe various cuts meat 

Some basic meat cooking methods are 

rsplaitied here: 

ROASTING: 

HROII.ING: 

PAN* 
BROILING: 

Season meat with volt and pepper. 
place fat ode up on rock m open 
pon Invert meat thermometer if 
desired Do not add water ond do 
not cover Roost in slow fo moder 
ofe oven (300 to 350'?.) 
Set oven regulator fo brorl. ploce 
meat on grill obout ? to 5 inches 
from heat Brown on one side, turn 
ond brown other Broil to desired 
doneness Season after cooking fo 

help reta.n meat juices 
Season meat and cook uncovered 
m heavy ungreased or lightly 
greased frying pan Brown on both 
sides, pouring off fat os it accumu- 

lates 

PAN-TRYING: Season meat ond cook in small 

amount of hot fot in skillet, turning 
to brown both sides Do not covei 

BRAISING: Brown meot on both sides in small 

(IH)T* omount of hot fat in skillet Season 

ROASTING) with salt and pepper Add smoll 
amount of water or other liquid, 
cover ond simmer on top of stove 

or in the oven fill done 

HOI I.: 
|( (H>klN(i 
IN l.lUt U» 

Brawn meal first, if desired, in 

heavy pan Season with salt, pep 
per, etc cover with liquid Bring 
lo boil; reduce heal ond simmer, 

covered, till lender. 
I m.rrul. -I ( ../il..m.i < ... y 

MINUTE MAID 

ORANGE 
JUKE 

Fresh 

49 

LUCERNE 

FRESH 
YOGURT 
Asserted Flevers 

WINE CELLAR 

0 Gallo S panada £r„. s *2°* 
QBeringer Wines xx,.52” 
©Gallo Vermouth X ,.s|” 

0 Wheaties tr 89' 
■wCrisco Oil JKSS, 
© Heinz Ketchup "s 49‘ 
©Dog Food W.ii* X 3 „$1 

CHUN KING SELECTION 

'ffi'Chow Mein S5SS “;sl" 
Vegetables XX“X52< 

cma N a Aril pc Ch<” ***m j-«- ^Q( TRT* llVVUIvJ OY»r Oritntaf M« Sim «WW 

i°Bean Sprouts ̂ 11, 'V: 39< 
# Soy Sauce 'Mtr *s 35< 
Prices effective Wednesday, January 26th through Tuesday, 
February 2nd. 

Si SAFEWAY 

IOranges 
Extra Large _ 

Sunkiit Novell ■ ■ ■ 

jlax of i* ‘i.*»l U. 

Head ©Mandarins 5?^ 4L$1 

Lettuce 
Crisp ««Ml Sweet ©Tangdos 

©Grapefruit 

8J1 
• 4^*1 
8^98 

}< ©Sunkist Lemons r JO1 
©Grapefruit1 5J1 

Fresh 
Broccoli 
Tend** G«od Eoting 

VARIETY DEPT. FOR MOST HOME NEEDS 

QPampers Diapers ̂ >J1a 
©Tampax Tampons^"’I3* 
Q Wild Birdseed XL Jl" 
©Air Freshner 48‘ 

iBreck Shampoo 
0 Glass Cleaner tr 58* 
0 Aspirin IZzZtZ' 65* 
QHair Spray sset $1M 

L_THIS WEEK'S FEATURE 


