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For Those Afler-Scho- ol Gel-Togelh- ers

This olive pie entree is really unusual. You'll just 'have to
prepare it to be as enthusiastic about this dish as we are. The
tie filling is made to taste exceptionally smooth and rich with
In unfailing threesome ripe olives, evaporated milk and cheese.

PIQUANT OLIVE PIE '

"!. -

Va teaspoon Worcestershire
sauce

Dash Tabasco sauce
Dash black pepper

2 cups grated American
cheese (packed)

2 cups milk

V cup ripe oifves
6 slices bacon

- 2 tablespoons chopped
onion

r 3 eggs
VA teaspoons salt
Vi teaspoon prepared

mustard Pastry for single ch crust
Cut olives into large pieces. Cut bacon into Vi-in- ch pieces

Kiddies ond grow n-u- ps

alike will love it. Simply
odd water. Makes Vi
pints of rich lemonade.

6-o- z.

(an

encLiry until crisp. Remove bacon from pan and drain off all
but tablespoon fat. Cook onion slowly in bacon fat until clear
and yellow. Beat eggs lightly and add seasonings. Blend in
cheese, milk, olives, bacon and onion. Turn into pastry-line-d

pan. Bake in very hot oven (450 degrees) 15 minutes. Reduce
heat to slow (300 degrees) and bake 30 to 40 minutes longer,
or until set in center. Allow to stand 5 to 10 minutes before
ssrving. Garnish with bacon curls and ripe olives. Serves
6 to 8. Always

1:1
a Wonderful,

'

Tasty Treat
.

tREADY, SET
Remove skin, blood vesselscon-nectiv- e

tissue and fat from veal
or lamb kidneys before washing
well not after.

'ill? foraS)(B

nVeal Mousse Is
Cold Supper Dish

Cold roast veal becomes a cold

You'll find full proof of the above statement if you will check and compare ALL prices at

Safeway. You can't judge true food savings by advertised prices alone. What about the pri-

ces that are seldom or never advertised? It's the TOTAL AMOUNT you pay for your fam-

ily's food needs that determines if you are saving money or not. Safeway knows it's the TO-TA- L

that counts. This is why Safeway offers low, low prices on EVERY ITEM . . . right down

the line. Yes, compare ALL prices and you'll discover your total food bill will be LESS when

you shop at SAFEWAY!
. r

Safeway has the Finest Meats in town. For Example: "USDA CHOICE" Beef . . . correctly Aged lo

specialty main dish for luncheon
or buffet supper when combined Premium quality,

sliced, frozen '

per-

fect berries. Stock
up your freezer lot

this low, low price.

10-o- z. $f00
Pkfli. U

Macaroni Bake;
Intrudes Tuna

No better combination 41 flavors
Las been found than tuna and mac-
aroni." The bland macaroni is a
erfect foil for highly-flavore- d

tuna'. Here is one of the many
food recipes for them.

TUNA MACARONI BAKE
'. 2 eggs .

hi cup water
k cup evaporated milk

. i teasloon dry mustard
1 tablespoon grated onion
k teaspoon salt
3 cups drained, cooked, elbow

macaroni
cups grated --American cheese

1 cup drained," canned tuna, bro-

ken' into pieces (7-o- z. can)
Vt cup catsup or chili sauce
Beat the eggs in a bowl.

Add all the remaining ingredient,
to the beaten eggs except catsup
br chil sauce. Mix well. Put into
greased baking dish measuring
ebout 6 x 10 inches. Bake on cen-

ter rack of 350-degr- oven (mod-

erate) until firm and light brown,
or about 45 minutes. Cut into
pieces and top with catsup or chili
Moce.

with whipping cream and jelled.
Here's the recipe: t

VEAL MOUSSE
3 cups cold roast veal, diced
Ihi tablespoons gelatine

cup cold water
4 cup boiling water

1 cup whipping cream
2 tablespoons chopped parsley
2 tablespoons, finely chopped

pimiento
V teaspoon paprika
Salt and pepper

i

'
i

Soak the gelatine in cold water
for 5 minutes. Add the boiling
water and stir until dissolved. eating perfection, close trimmed before weighing.

s
Add diced veal, paprika, parsley,
and pimiento. Fold in the whip-
ped cream and pour into a ring
mold which. has been dipped in
cold water. Set in the refriger
ator until stilt, immold onto a
large platter.
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Cut nice 'n thick from juicy steer beef for luscious swiss s teak. Try 'em for dinner tonight!

What every

good cook knows:
A UlDi. Choice

Fine EatingRoastTasly Suggestion for a Thrilly Meal Rump
Boneles

Briikit

100 uri
Lean Baal

.. 75c Corned Beef

ib 15c Ground Beef

49c
39c

UJ.Di. ChokeSPARERIBS loiling Beef
Meaty; flavorful nibs!

from Eastern, corn-fe- d ib. BONELESS TOP SIRLOINporkers.
--i- i

vrx'' S- s a
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"USDA Choice Sfeaks

from Safeway are

Unsurpassed

for tenderness, floror ond
money-savin- g close trim

The best sirloin steak you
ever tasted . . . tender, jui-

cy, properly aged" and
trimmed.

Ib.
A

Old Fashioned Polish Ring

BONELESS TIP SIRLOINSAUSAGE

00$Mode from finest
meats and deli

Another fine beef buy!
Choice tip steok guaran-
teed to satisfy. Ib. U5 ,tfr

Thousands of folks turn to Safeway for steaks that are guar
anteed "out of this world" for tenderness and flavor. Here's
"USDA CHOICE", correctly aged steer beef at its luscious
best. Choose your favorite steak. Safeway GUARANTEES

, complete satisfaction ... or your money back!
3 12-o- z.

Ringscate spices.- -

toneless Spencer Steak
T-B-

OH STEMLunch Meats 55c
Meaty Spencer steaks. Ev-

ery cut weil-- a g e d and
trimmed of excess waste.

Just a little difference in ingredients
rnakes a big difference in cooking results

Snowdrift is just a little lighter than any other shorten-
ing ajid that can make the big difference in giving
your family lighter, more digestible foods.

EIgM Varieties
Ib. A

Cewitrftrash

GTS FrezeiFry Squirt u. 59c
Cenler n F
SIkaslB.

. OjC
BEEF CUBE STEAK

Halibut r 29c
I

.A fl MM mm

The es have no tails
at Safeway. Tail meat is
good meat but not perfect
steak meat. At Safeway you
pay for just the choice cen-
ter portion.

b.Try this tender cube steak
and see why Safeway meats
are better. lb.Slab Bacon T, 55c

Cenlar

59c
i

CHEER
Detergent

VEL
' Sudsy Detergent

7k

OXYDOL
)

Detergentj

47-o-z.

pkj. 71c

IVORY SNOW
For Your Dainties'

29cMVi-c- x. pkg.
km Tf'f I1UIl& 29c 'iS 71e

FAB SURF
Detergent

Snowdrift gives just a little more
safety than ordinary shorten-
ings, because it fries perfectly at
correct high temperatures.That

an make the big difference in
'digestibility of fried foods.

SPRY
AIl-Yegeta- ble Shortening

Snowdrift's ingredients arejust
'a little costlier than any other
solid shortening's (yet you pay
no mora). That can make the
big difference in better tasting
foods, whether fried or baked.

Detergent Quick Suds

PREM
Swift's Luncheon Meat

39c12-o- z. can

1 B. tw. m

71 85c71c47-o-z: pkgi IC 3-l- b. canGiant pkg.

No other shortening at any price is

to creamy, so digestible - and so light! ipi:!:i:S:p$S Grocery prices in effect now Enter Skylark Bread's

C jtmt Mr Wk Mm Skylark SmUmmm mrnm .;::. ui jaieway in jaiem. iyicui
and Produce "prices effec-;- !
tive through Sunday, May

W$& 15. We reserve the right to
limit quantities. No sales to

fcWfriwWvii&w dealers.1WIWI MIMeRASUSMOtTINnW sUMtYIMIMSSONOtpORl'
t
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