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This week, with only three

|
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Whether yours is to be tur-
key, duck, chicken, roast pork or
lamb, youll think that stuffing
is necessary. And it is an im-
portant part of the festive menu.
As for beef stew and apple pie—
each American cook thinks her
recipe for bread dressing a lit-
tle better than her neighbor’s.
But each year there are many
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that volume which is used by al-
most two million English speak-
ing women, should be a good

C d, 1: - cinq :ﬂ}:ﬂ?&aﬁwm.m
Party Enjoyed | s = oo recipe goss like

Amaranth entertained their eracher cxumhs
members Saturday night in the
M ic T ] Card %ncrp melted butted or other

played the first part of the even-
ing . with: d : following. 1 teaspoon salt

{ Mix lightly with a fork, sea-
S B0 N, 008 I O b0 taste nd §f & cciopmet
Late refreshments were served | S'Uffing is desired, moisten with

by the commitiee, Mr, and Mrs.| Woier
F. W. Farrar and Mr. and Mrs. _The average American would
Willis Brown. be little satisfied with this basic

recipe but what the author ecalls
Miss Tia Scotl, whe has beem “savory dressing” sounds more

head of the Home Economics de- | ¢, our liking. Here is our inter-
partment at the Chemawa Indian | pretation of her

m hss left last week to join SAVORY DRESSING

Saute % cup chopped onion,
Mr. Roy Ferris will be hostess | several stalks of celery, adding

to members of her bridge club| chopped parsley if available.
tonight at her heme on North| Add the above basic dressing,

24th street. season with sage, savory, marjo-

14 ram, poulfry seasoning and other
A Girl Scout leaders training | iy 1o suit the taste. Put the

course will meet today at the lid on the skillet for a few sec-
chamber of commerce from one m..ddin‘.ume.mor

to four o'clock. water, until dressing is stightly
Mr. and Mrs. Phil Barrett of | Moistened. Use to stuff the fowl,

Portland, former Salem resi-| Ppulting in lightly.
dents, were weekend visilors in Here are other suggestions for

the capital. turkey stuffing, as suggested in
” the cook book:

Celery stuifing—use 1 cup
Today’s Menu (S o

: ’ Corn bread stuffing—use all
| Asparagus will be served as a| o part, stale bread crumbs.

salad, and good old floating is- Giblet stuffing—add cut up
land pudding as dessert in to-| giblets to dressing, first parboil-
_ day’s dinner menu. ing the giblets until done.
' Asparagus salad Oyster stuffing — add 1 pint
Lima beans and salt pork oysters, with juice,
*  Baked carrots Raisin and gt stuffing—add
Date bran bread 1 cup raisins and an equall
| Floating island dessert quantity of nuts. Some wuse|
| .- chestnuts, but they are hard to ||
: s DATE BRAN BREAD prepare for use.
" 3 cup molasses Potato stuffing—mashed pota-
1 egg =
1 cup milk

134 cups bran
2 cups whole wheat flour
* 15 teaspoon soda
3 1 tablespoon baking powder
13 teaspoon salt
2 tablespoons melied shorten-
lu .

% cup chopped dafes.

Mix molasses, egg and milk. |$
Add the dry ingredients mixed
together. Then add the melted
shortening and dales. Bake in |3
greased bread pan for 45 min-
utes in a moderate oven (350 de-
grees). Raising may be substi-
tuted for dates.

over by an automobile. Tire marks | Optometrist
were left on the baby’s abdomen— 184 N. Liberty SL
but the child herseli was not hurt.
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pected to receive considerable attention when unemployment mea-

Stuffing Is Oregon’s Unemployment Trust |&=s"=™ "> Income Tax |emut miws n it "

Important Fund Shows Rapid Increase  |.%wvigs 2o 23| Forms Ready iz vo simeed 2t
Oregon’s unemploymen Incressing Tepllly ) i Wi oY % eamaecy fall somewhat short of that
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Cotfee S— 7 N 2Wc s.n. bag 58¢
"ﬂ Cockiail 5 pu. . st-on esn e
TIF‘H. Jﬁ“ Sunny Dawn.. 46-os. can (40 pis.) Zlc
l"l. m New West..... ... Quart boille 236

& i J'k. Town House............ “-u.mm
OM&WJﬂ. Adams__Ne. 2 can lu
wm..hiﬂm ...... xo.zu-m
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drawings and instructiens given

the use of the family carver!

large fowl has been brought to

s wh&,-__n.,mh(u*) l’c turkey on its side do the back is toward him. Then
| = Valley _ 21 he removes the drumstick by grasping the outer
Apricols ‘o' Halves o 11 cun o0 sy ZTC LR end and pulling genty whie the Laite cxts
- ! ? ¢ o joint, separating it from the :
s\} ’..d” Highway...Ne, 215 ean (30 pis) 213
i Sunshine Sodas  :1. peckase 29¢
t" i Sno-White
| Coflee Salf
‘Extra Special Feature e o = :
; - Plain or “Peur” Then the carver places the drumstick on a side
irib- e C te, holding it upright, and slices its meat off,
jat mlm & Iodized pkg. 7 ga lding npncul‘le .Nﬁ:’a}‘mu&ﬁ“

|
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............................ . l& tached to the bird.

Temate .

(2 pts.
Ib.)

Plh.l..‘ﬂ Vita Yam, Dehydrated....... Pkg. 18¢

!'s."’nd.mum lk

Remaining thigh meat is sliced

placed

QUARANTEED FRESH
OR YOUR MOMEY BACK
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A New way to Carve
Will your holiday bird be carved with profes-
sional skill? There's a simple, moderm way to de
it just as adroitly u‘dot.hemrtdw&.'l'ha r
from a beok “How to Carve Meat, Game and

Poultry”,dy M. 0. Cullen of the National Live
Stock and Meat Board. Suggestion: clip them for

After the turkey, roasting chicken,

slices from the thigh, continuing until the thigh
bone itself is exposed. Then he loosens the meat
on each side of the thigh bone with tip of his
knife, and removes the bone with tines of fork.

moved until all white meat_has been carved from
this side of the bird. (All meat, of course, is

\ TURKEYS!

A Turkey that will roast golden brown— *
tender and delicious. Every bird is carefully
selected and prepared. Every Safeway turkey
is tender-meated—guaranteed to please you
or your money will be refunded in full.

Ne. 1 Grade A
HENS

Eviscerated
Chickens

Lb. 63¢
Fryers, 1b. 69¢

below are taken

or
the table

off while still at-
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m&tll For Trlﬂ-ae New York lhu-ed...l-h. ‘lc
m.i. ﬂnk 'lz’\.".l'.: B’ b, m ‘C) b, m

(C Grade Ne Peoinis)

Round ﬂﬂk A’ 386 = w e ¢ n ¢

(C Grade No Poinis)

Veal Boast &5 """ ™ s n 336 =0 30c

Link Sansage . 4lc Ground Beef . 28¢c

Oysters, medium size, good stuffers. pint 65¢

Beef Roast, 5 pts.,
(‘C’ grade no pts.) ‘A’ Ib. 27¢; ‘B’ Ib. 25¢; ‘C,’ Ib. 22¢

Mayonnaise v iz w 47¢
Ripe Olives ‘Giv 't 27¢
Ritz Crackers 1o 15¢

Tﬂ Nutis—Large Pecans
. (bleached).. ... .. __Ib. pkg. 52¢
Canterbury Nuts—Barcelona Filberts, Ib. pkg. 39¢
Orange Nuts—

Pekoe Fresh Roasted Peanuts, 1b. pkg. 29¢
15-1b. bex 2% Peanut Buiter, Beverly or Howdy

14-Th. 430 Coarse Grind. ... 2-1b. jar 45¢

Honey, Beeville and
1-1b. 83¢ B-Z-B Wild Blossom, 1-Ib. glass 29¢
Flapjack Syrup ... pint glass 15¢

Marmalade,

Tibbets Brook . 2.lb. jar 25¢

Duchess Salad Dressing, pint jar 23¢

Kansaa Stuffed Queen Olives,
Banana Los Olivos__........ 4% -0oz. botitle 27¢
Queen Olives,
Fialien Los Olivos. ... 6-0z. bottle 2lc
Cucumber Pickles,
piipantl 1 |- Helnz. | ..l .- 24es jar 27e

EGES Fai’ Meim . poz. 59¢

Every Egg Guaranteed

REALLY FRESH PRODUCE

s or Marblehead
Geod Candied Dry Onions.....3 Ihs. T¢
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. Wemen clerks and checkers; pleasani, prof-
Mable work. An oppertusiiy fo ears good
pay—iearn s business and at the same Ums
perform & mecessary war-time service in food
disiribution. Apply foday! Reom 206, Me-
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