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"B0:;U5 QUAUTY" Al Ho Eifra Cost Saye2c On Every lc:f! Try a Shrimp Cocktail fonichll

8 Mrs. Wrinlii's ulf Breeze
: "I

1- - i

m rs n- - nnao Ui iru LjU
Lucerne sets its own You , can't buy better j

Tasty, tiny whole shrimp

higher standards, pays a Hall quality. Choose from LflrB that ore ideal for salads, 5"OZs

bonus to farmers who wnire or w n p i e wnear. ?
- (oj cocktails or for creamed -

Gallon c..J...:.u i- - ' i . Loai shrimp recipes.
' 811

meet or exceed them. .JUIIUWIl.ll lvUTC3f IUUi

m3

Somethina new in food-keeoin- o eauinmnt for tk

Serve 'em Sandwiches Made Vilhor (oldDelicious HoA "Quick Meal" Idea Sure lo Please
5!

home is an upright freezer and a moistold. refrigerator
side by side in a 16 cubic foot cabinet. Refrigerator section
on the right features controlled moist-col-d, automatic de-
frosting, is equipped with roll-b- ut shelves, twin crispers,
and a roll-ou- t basket for fresh fruits. Freezer' section on
the left stores frozen foods; freezer door has racks for can-
ned frozen juices and fruits and even a special unrefriger-ate-d

rack for bananas.
SOBilS

o)0) MuffinsWithVariationsmm IT
SIJB(5)

Make Partner for Salad
Wilson's "BIF', oil beef

luncheon meat. Grand
12-o- z.

cipes were released by Oregon

Fine quality light-me-at

Tuna that's
making because it
ideal for sandwich
is grated and
smooth spreading.

Ho. 'A

(an

Here's a grand price on
a popular favorite. Serve ' 12-o- z.

with cabbage for a reolly - m
WBtasty "Jiggs" dinner.

state College Home Economists
Andrea Mackay and Mary Stock

!

for sandwiches. Or. fry gj
it for a breakfast treat. j

By BEA HUMPHRIES --

. . County Extension Agent . .
Muffins are a treat in any fam-

ily. They go nicely with fresh
spring salads or those quick one-dis- h

meals. --

Recently two new muffin re--

man, using soft wheat flour. This
flour is sold as cake or pastry i

flour. The reason for this change j

k a finer, more uniform texture, j

a "knobby" crust, and a more ten-- i

der muffin.Always Fresh Because II Sells So Fast

Ocean Perch wny not try some lor your famnD ily soon?
PLAIN MUFFINSGiven Flavor IV cups pastry or cake flour ,

2 tablesDoons auzar

Of Rich Curry
Now that the markets have fro

teaspoon salt
4 teaspoons baking powder

(double action) '

cup vegetable shortening
K cup plus 2 tablespoons milk'

'legg ;

Sift flour before measuring. (PileMl zen food cases and
counters, we can get a wide

variety of fish the year around.
And some of these offerings have
been less familiar in the past. lightly into measuring cup, re

move excess with knife edge. All
ingredients should be at room tern- -One such fish is the ocean perch,

now available the year around.
This white fish goes well with a perature.) Then sift' flour, sugar.9n Budget - wise fami-

lies prefer Cold-broo- k's

good quali-
ty and thrifty price.
Stock up now, for
extra savings.

Mb.

Pkgs.
high-seasone- d sauce such as is

Top Quality
' All Vegetable

Shortening called for in the receipe below.

salt, and baking powder together.
Blend vegetable shortening with
flour mixture, using fingers or pas-
try blender. Beat egg and milk to-

gether, then add to dry Ingred-
ients. Stir until dry ingredients are
dampened. Fifteen mixing strokes
should be enough. Batter will ap-

pear wet and lumpy. Spoon batter
into muffin tins, filling each two-thir- ds

full. Bake in hot oven (425

CURRIED OCEAN PERCH
FILLETS

12 ocean perch fillets
Bouillon

H cup each of chopped onion,
apple, and green pepper

5 tablespoons butter
MeatPop. Brands 3M 49c 1.42

6-I-b. can1.73 Campbells Soups VarietiesViyQICIICJ Reg. Size ctn, n 20c Shortening Sal1"

11 nLU fk:M Bine BeU

Paper Towels St,tt

Paper Napkins
VA tablespoons curry powderno. iv a nn 23c3 3Peaches "KST 0hk cup stock or waterxju ruioiu uuycans Pkfs. 4 --ox. pkg.

n I Slices OGold J eeurre manie
Poach fillets in bouillon for aboutJersey Gloves ,. 29c Polalo Chios " Bea - rsr.w. 33c21.00fCdtliej Freestone a rvai jmu - - t minutes or Just until they flakeHostess Delight 21cFruit Cocktail easily. Remove them to a hotNo. SOS can

platter and reduce the bouillon to
49c Parade DeterIeBt

pu. 19c While Magicftraitafmif Highway

51c

55c
29c

2 27c
Vork Gloves

Paper llapHns fcrtB"

Ice (ream 8,,w
1 cups.

40-o- x. pkg.

46-o- t. pkg.

x. boUle

Brokenuiapwimiif Saute the onion, apple, and
green pepper in butter until ten

Minis Roxbr
A,te-i-

D'er ipk,. 19c

Jelly Strings Roxkury 19c

Spearmint Leaves RoxbDrypk. 19c

MarshmallowsfSBOwC10Bd2 P
25c

Trlxtereal itntTtw4 .Up 23c

Shredded Wheal : w2 19c

Cane Sugar vlctorU
iWb.b.g 93c

Cake Mixes pmsbur7
Pkg. 29c

Cookie Mix pmsbury cboc- -

Pk. 35c

ucgicu a.vi fcu v uuuuicoi iw
move from tine and serve while
hot. Makes about 12.

SWEET MUFFINS .

2V cups pastry or cake flour ,

cup sugar ,
K teaspoon salt ,

, 4 teaspoons baking powder .
' (double action)
One-thir- cup vegetable ahort-cuin- g

. ,

cup milk
1 egg

Mix as plain muffins.
If your family likes something

new, try these variations ef the

29c

25c
H-Ga- L

75C

CaL
1--

49

Pineapple H1"w "Ei c.
Grapefruit Juice ,J. der. Add the curry powder and

stock and simmer for 10 minutes.Snow StarIce
Joy Liquid Soap

Laundry Detergent

Aluminum Foil

ream io-n- . 2.29
25cis ft.

Add the reduced bouillon and cook
5 more minutes. If you wish aFrapp 69cOrange Juice ,r4 iU 29c Shortening Mb. pkf. thickened sauce, add beurre manie
and stir until smooth and well
blended. Pour sauce over the

Pineapple Juice U1"J 21c

Pineapple Juice D" ttM 25c
0ranaeBaseBe,,&"1 3 49c

Serve with rice, chutney, and
Safeway's THE place to buy chopped toasted almonds.

Beurre Manie
Make beurre manie by knead

TwctM muuui. - -

APPLESAUCE MUFFINS
' Substitute cup sweetened

applesauce for milk in receipe.
Sprinkle mixture of sugar, cinna-
mon, and nutmeg on top, then
bake.

V-- 8 (ocklail VwUb, 3a'L. 37c ing 2 tablespoons of butter with 3

Tomalo Juice Taste Tells 1flf
4Sx.can t

10c
26-o- x. pkg.

71CMb. tin

W25c
12 .... 93c
12

M 89c

tablespoons of Dour. Mix Vx cup
heavy cream with S egg yolks,
and add the beurre manie and the

Table Salt, j8"

Royal Salinshorteni,,

Jell Well T1

Baby Foods ferbf,,str-Do-
g

Food pooch

Cherub Milk

Corn Hi?,wu- - 2 J.1 25c cream-eg- g mixture to th sauce.Vac. Pack

lliblels Corn

. . . . PEACH MUFFINS
Use sliced canned peaches. Use

one-thir-d cup peach juice plus one-thir-d

cup milk to replace milk in
receipe. Arrange two or three
peach slices on top, then bake.

Stir until well blended and thickenlJ-o- i. 7QJ
cans ed, but do not let it boil. Add lem-

on juice and chopped parsley.
3 35c

28c

14tt-o- x.

cans

; Ige. loaf
Avocado, Meat

SVV rviTOSSt--- cleaned, cooled and X VPer rv
VJL berries are guaranteed yS--

XvJ firm-flesh- ed and sweet (lilt
! when you get them. -- y

Kmm Serve them often.

Polalo Bread skyUrk

Soda Crackers Basy Baker 25c

Fancy Peas 2 N,,J 29c

Tomatoes c"i'""' 19c

Lunch Meal ""r tL 29c

Beef Slew Di,rty Moor J.. 39c

Tuna Fish 2 N 45c
Tuna Fish f N.Hl29c
French Dressing 011 "mtLill.tL 23c

Western Beer

Western Beer

"Best" Beer
Crisp Red Radishes or

Green Onions
; Long Whito Shorter

New Potatoes

a

1.10an pack

21512-ca- n pack

89c
39c

lS-o- t, glass

xib.pkg. 77c

59cMb. pkg.

Sandwich Has
Cheese Booster

There's a surprise ingredient in
this sandwkh blue cheese. . This
product of American cheese factor
ies is taking its place as a familiar
iar item for everyday menus. Here
is one of the .many good ways to
use it

WILLIAMSBURG CHICKEN
SANDWICH

1 cups diced, cooked chicken
V cup crumbled American Blue

Cheese (about 1Y ounces)
H cup chopped celery
S tablespoons mayonnaise

Buttered bread slices
Combine chkken, cheese, celery

and mayonnaise; mix well. Spread
between bread slices , to serve.
Makes 4 to 6 servings.

In Sandwich
Good sandwich fillings are hard

to find but we have one here that's
tops. Left-ove- r cooked veal is
chopped and combined with sieved
avocado, salt and lemon juice
a most enjoyable combination.

AVOCADO VEAL SANDWICH .
FILLING

Two-thir- d cup sieved
avocado

Two-thir- cup chopped cooked
' 'veal '

1 teaspoons salt
2 teaspoons lemon juice
To prepare avocado, cut into

halves lengthwise and remove seed
and skin. Force fruit through
sieve. Blend with remaining ingre-
dients. Makes one and one-thir-d

cups filling.

For Tasty
Salads

Excellent
Boiled 49c 14cPounds Bunches

Chee-Zi- p Spread

Cheese Spread Brew-(hees-
e

v" ZeeSpread

Cheese Spread, VeWeeU 79cMb. pkf.

59c22-o- s. Jar

tjir 59c
31c22-o- Jar

47c
22-o- x. jar

gaL 99C

89CSib. die

Nu M"deMayonnaise
Best FoodMayonnaise

Kosher Dills

Sweet Pickles

Sweet Pickles stein,eld

(lover Honey Empre,i

Fresh MubmlTillamook Cheese Bright rid stalks

fresh from thi fields
1.39
10Cottage Cheese810"0?1 TUne

pttnb
Compact, leafy

Heads Fresh!33cTable Syrup LumbrJack
24-o- z. aize

Crisp Lettuce

Juicy Oranges
m

i

l

SAME
U.

5.
ceDibag

1.75Hob Hill Coffee PV,b 88c 2-l- b.

pkg. Irimmlng vift
Juicy Soodntss

m i rw H 'IIAirway Coffee 86c ft 1.71.

Edwards Coffee 93c iM.85

,fucoa Marfari.e 27C
Marflrifle 25cSunnybank Mb.pkg.

Fresh Sutler ShadJ
llb. 65c

"AT Large Eggs F'
. doieB 53c

Frozen Broccoli M 3J 47c
Frozen Corn BenAir iLw 18c

Frozen Peas 3 50c

Spinach BelAlr fr, - 3 Ji 47c
French Fries r 3B9 47c

f I M Art. ' Teiular

u. 15c

a 10c

Lucumoers oc jveei v.orn

Asparagus im 2 45c Watermelons
i

95C1- -Ib.caa

jJ 57c
59C2--oi.Jar

lib. cam1 45C

J 10c

17cNo. SOS cam'

17cNo. SOS cam

Folgers (oifee

Instant Coffee'"1
Instant (of fee FoUert

Quick Cocoa Ne,u

Tomato Soup RaBCho

Hood RlverApplesauce

Applesauce Ukea,eid

Beans Santi"n' eut

Sonmald 20c

!HflJL
&M--- '

NOW I

Pil

15-o- z. pkg.
1

Avocados ua 10c Bananas n.d u. 19c

Cauliflower no u. 21c Grapefruit u. 15c
nkn. JIW

Seedless Raisins,

(heerios

KixCwMl

Cane Sugar c 4 H

(ens Sugar c H

21clOii-o- x. pkg.

95c
No. SOS cam QeUr Cranch

SU&s

19c

35c Cclerv u-- 17c Spinach em. 21c2.38 Pork T"stoI,n N--"i& Beans 2 l m

Safevay's Guarantee to You
Safeway's long-standi- ng guarantee of complete satisfaction applies to
every item Safeway sells. Yes, groceries, meats and produce. Should
any purchase you make at Safeway fail to please in any way . your
money back! - "

Those Mm wonderful egg noodles art now
enriched with important amounts of your daily

- requirem ems of vitamin Bl, vitamin B2, iron
and niacin. Each. half cup (4 oz.) contains only
100 calories. Buy some today! Also try these
other outstanding Porter-Scarpet- ti macaroni
prod acts Spaghetti, Saladenca, Macaroni, 1m

heils, Karle-Q-Nood- lt aad Lasagne.


