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For Los Angeles style dining, let 
salads make the meal. C alifornia  
Salad features shrimp, hard-cooked 
eggs and garden fresh produce with 
Italian dressing. Serve with a pull- 
apari Monkey Bread and a dessert- 
type Fruit *n Rice Salad for a tasty, 
satisfying buffet.

CALIFORNIA  SALAD

Tomato slices 
Hard-cooked egg wedges 
Peeled avocado slices 
Shredded jicama 
Cleaned cooked shrimp 
Pitted ripe olives 
Shredded lettuce 
Italian dressing

Arrange tomato, egg, avocado, 
jicama, shrimp and olives on let­
tuce-covered platter. Serve with 
dressing.

Variation: Substitute shredded 
zucchini for jicama.

FR U IT  'N R ICE SALAD

'A cup sour cream 
'/« cup sugar 
2 tablespoons milk 
2 cups cooked rice, chilled 
I 8-'/«oz. can crushed pineapple 
'/> cup maraschino cherries, quartered 
I cup thawed whipped topping

with real cream
Combine sour cream, sugar and 

milk. Stir in rice, pineapple and 
cherries. Fold in whipped topping; 
chill several hours or overnight. 
Spoon into individual dessert dishes; 
garnish with maraschino cherries.

4 to 6 servings.

MO NKEY BREAD

I cup milk
margarine
'/« cup sugar
I teaspoon salt
I pkg. active dry yeast
‘A cup warm water
5 cups flour
I egg, beaten

Heat M ilk , ‘A cup margarine, 
sugar and salt over low heat until 
warm. Dissolve yeast in water; add 
to milk mixture. Add 3 cups flour; 
mix well. Blend in egg. Stir in 
enough remaining flour to form soft 
dough. Place in greased bowl; brush 
with melted margarine. Cover; let 
rise in warm place until double in 
volume, about I hour. Punch down 
dough Divide dough into 2 -'/i-inch 
balls; dip in cup melted 
margarine Place in 10-inch tube 
pan on cookie sheet; layer balls in 
pan. Cover; let rise until double in 
volume, about 45 minutes. Bake at 
375 °, 40 to 45 minutes. Cool 5 
minutes; remove from pan.

Makes I loaf.
Variation: Place balls in 10-inch 

fluted tube pan Bake at 350°, 50 to 
60 minutes.

California Salad and Fruit N Rica Salad

ROASTED HERB CORN

4 ears corn, unhusked
A  cup soft margarine
H teaspoon dried oregano leaves 
16 teaspoon garlic salt

Pull back corn husks; remove 
silk. Spread combined margarine 
and seasonings on corn; replace 
husks. Place on grill over hot coals. 
G rill, uncovered, 20 to 30 minutes 
or until tender, turning oc­
casionally.

Serve with remaining margarine 
mixture.

4 servings.
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Cut-Up
Fryers

Or Fryer Half

89cLb. il

Oregon Fryers
Fresh, Whole Fryers 
Government Inspected

Save 40c Lb.

/

f y i , ,

Lb.
No
Limit

»?

1'/2-Pound Bacon
Safeway Stack Pak, 
Breakfast Sliced

Save $1.30 Pkg, Limit

Bow wow bake 
sale helps shelter

The Oregon Humane Society will 
be holding a bake sale each and 
every Saturday to raise funds for the 
shelter’s many unwanted pets. 
P urrrrftc t pastries are baked and 
donated to the shelter by volunteers. 
Sale begins at 10:00 a m. every 
Saturday at the shelter, located at 
1067 N .E . Columbia Boulevard, 
Portland Help us help the animals 
by treating yourself to a dessert.
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Van (ämp* 
DORK-
W

Lindsay
' uli/nrnm 

Pilled  
H'N < Mm''

Frozen"" 
Orange Juice

Belan 12 0 / Car

79c
Van Camp's 
Pork & Beans

16 Ounce Can

Save
50«
No Limit

Save 47* 
On 3
No Limit

Pitted 
Bipe Olives
Lmdsa\ Small 6 0 / Can

Save 
70«
No Limit

Newell
Varlety

School Lunch 
Menu
M ay2*th

NO SCHOOL! 11 
M EM O RIAL DAY

May 29
Turkey and Gravy over 

Whipped Potatoes 
Tossed Salad with House Dressing 

Warm Garlic Bread 
Fruit Crisp 

Milk 

M a y »
'Super Hot Dog with Catsup 

and Mustard
Break Dance Green Beans 

Red Delicious Apple Wedges 
Homemade Brownie 

Milk
(*by Mrs Bow's class at Atkinson 

School)
May 31

Country Style Steak with Gravy 
Rice Pilaf

Cabbage Patch Salad with Ranch 
Dressing 

Sliced Peaches 
Milk

No Juna 1st lunch menu 
avallabla at praaa tlma.

r fu n h l

Q o z  F R E E

Hunt’s
Ketchup

32 0 / Btl 8 0 / Free

Save
40«
No Limit

£ if /* rs

pSSnpe*

Pamper's
Diapers

Your Choice

Save 
SI 50
No Limit

(Case O' 4 $33 9b)

S A F E W A Y
AMERICA'S FAVORITE FOOD STORE

*
Limit

5’Premium “Naturipe
Strawberries

ARCDry Pint Basket "mu
1/2 Flat Of 6 Pints, $2.59

Whipping Cream 89c
Berry Glaze 3,.s1

Plump. Suqar Sweet. Ruby Red 
Bernes to  Dessert treat Your 
fam ily  & friends' Refreshing'

Ad Prices Good Wed.. May 23 Thru Tues., 
May 29 At These Portland Stores: 5920 
N.E. Union; 8002 N. Burlington; 6400 N. In­
terstate and 1100 N.E. Broadway.

No Sales To Dealers . .  Sales Limited To Retail Quantities.
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