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Rhubarb Adds
' t K'.V, . 'VA'AVfY .VfV.VF 'W'-- ' V '. ' .V.'V. .;.,rv.v.v. .v.,v fSpring Touch

To Pork Chop Jr
JrSix family-pleasin- g, monoy-cavin- g mcals-supor- bly satisfying

Whr foods are plentiful, thry
are amally good buys, bo nrxt
time you're In lo tee your rorai
dralrr, bo turt to nHU h wide
variety of pork cull he hai on

...ma do with SAFEyAY'S lean, fresh
I n

CompUu rtdpf j J
dioplay, and at lower prices.

Many homemakeri aay that on I IUI ISIWKW I I 1

of their biggest problems Is find
Ing different wayi to prepart
meat cut, lor example, park chops

favorite of many lamiliei.
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For a bit of change, combine
your pork chops with rhubarb In

a pork chop and rhubarb caitt-rol- e.

Not the tart flavor. Thli
dun la one that will diaappear
like magic.
Trimmed

Your pork cud will have
leaner and trimmer look in

Safowai Ground Beef... (a far cry from ordinary
"hamburger"), ,.U made only of lean, tender
chunka of flavorful beef .. .with just enough fat to
make it cook up juicy. It's always fresh... always

t the peak of goodness. As a matter of fact, wee
too. The trimmed pork cull will

ban ist enough covering of fat
to Iniure tender, Juicy and fla

strip efbee,edbfe4ledttwm.
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so sure youU enjoy it that we make this guarnu
tee: if you're not completely satisfied with Sje

vorful pork loin roaati, chopi,
bami. and picnics. Any leat fat
might reiult In too-dr- y pork, es-

pecially In thoae cuts cooked by a way's Ground Beef . . . well refund your money!
dry method of meat cookery.

Pork chopi are usually brained
Try it this week at this low, low price! Discover
for yourself the wonderful quality, econSmy, andcooked alowly with moliture,
Veraatilitv nf Kiihtwav'a rZmiirui Kmf IThey may also be baked alowly at

a moderate temperature when pre
paring a casserole dish. They are
browned In a small amount of lard
er drippings er In their own fat,

Then they're seasoned, tightly cov

y 'sy "' ' '" - ' ' "r eatra feed wwew sleel U f t' 'A j . .'
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tred and cooked or baked slowly

until they are tender and well
done. When Jhej are covered, the
steam form's- - the necessary mois
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ture.
PORK CUOP-RHIBA-

CASSEROLE
I pork loin or rib chops, cut

to 1 Inch thick --

1 teaspoon salt
teaspoon pepper

packages frozen
rhubarb, defrosted

1 cups soft bread crumbs,
toasted

Vi cup melted butter or
margarine

tt cup brown sugar firmly
picked

2 tablespoons flour
h teaspoon cinnamon
4 teaspoons lemon juice
Brown chops In frying . tan

Season with salt and pepper. Drain
rhubarb. Mix toasted brtad
crumbs and butter or margarine,
Combine sugar, flour, cinnamon.
lemon juice and rhubarb. Place
hair the cnimbs in bottom of large
casserole dish. Spoon half the rhu
oars over crumos and arrange
chops on rhubarb. Place remaining
rhubarb around chops. Cover tight
ly and bake In a moderate even

JS0 degrees T.) for 40 minutes
Remove cover and top rhubarb
with remaining crumbs. Bake 10

minutes longer. I servings. 4

Jig-Ti- me Cookie
Keeps Jar Full - ...

Since cookie-tim- e is all the time Slock up on these menu makers!what turns up most often in the
cookie jar seems to be the bottom!
If that's the case in your house
hold, here's a quick cookie recipe

C21 cJ.Tomato Sauce hSffithat u 1U1 up the jar in

. . rf rZ look at these meat values!

T-Bo-
ne Steak 89c

T f I USD Choke ftA
i op jirioin iituscik ...it. Voc

Round Steak tVm 59c

SPAGHETTI
Porter Brand

29

Rich and spicy with mincemeat,
and chewy with whole bra cereal,
these Mincemeat Drop Cookies can
be stirred together simply, and
come out of the oven in just IS
minutes. Serve them to the child-

ren with hot chocolate and to
the grown-up- s with mugs of strong

2 2!Ricniifr fresh, oven-rcsd-y

EJlSCUlIS PillshryGrBsllsrd

coffee topped with whipped cream
and spiced with cinnamon sticks. Corned Beef

USD Choice mq
lennlu Irlskif ft. 4 C Bahed Beans KS l 2S;CATSUP

TaMe Tells Brand
i aBoiling Beef SS

MINCEMEAT DROP COOKIES
1 cup butter or margarine
1 cups brown sugar
2
1 cup whole bran cereal "
1 teaspoon vanilla flavoring
2 cups prepared mincemeat
2 cups sifted flour
2 teaspoons baking powder
1 teaspoon salt
Blend butter and sugar thor

ughly; add eggs one at a time
beating well after each addition

6 14' H.',. C 'ifl f - oz. btls.
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Sliced Bacon S........:.":i: 39c

Spareribs ih
. 49c

Polish Sausage ST 3 .$1 00

Fresh Fryers ST.- . 53c

Chili Powder c' Cd. 39c ZeeK2?kissu ,1,0. K:
Margarine DuUh Mi"

,b. 25c Show Ecsl r,M 53c

Collage Chee$e B,0M"" 29c Rcyd Silia 8hort",Be.. K?

Polalo Chips B,ue BWI , 39c Shsrlening E'yil
.a. $t.5t

Western Beer k $1.10 .
Easy Baker w' crKk?tt.pk. 45c

Kellogg vtle.fwk ,., 29c Soda Crackers "- -S. 53c

Almond Coffee Cake 25c Zee Towels "eul"
wU 15c

Stir in bran, vanilla and mince
meat. Sift together flour, baking
powder and salt. Stir into bran 5. f x

Margarine
Sunnybank Brand

C $1.00
O Mb. pkg j. 1

mixture. Drop by tablespoonfuls
onto greased baking sheets. Bake
in moderately hot oven (400 de
crees) about 15 minutes. Yield

About ( dozen cookies, Vk inches Pork Sausaqe
Frrihly (round s
Seuomd Just right, lb. 4fCm diameter.

WONDERFUL!
Slice a loaf of rye bread but do

Fruits and Vegetables from our Garden Room
not cut all the way through to the
bottom. Cream a quarter cup of

butter or margarine and a quarter
cup of firmly-packe- d soft Cheddar
cheese together. Spread the cut
aurfaces of the bread with the

EGGS
Grade "AA" Fresh

Dcz. 57'
cheese mixture. Just before erv

Check these values,.

Quaker Oats CerMl ,,... 37c

Mustard m,...u. 17c

Kosher Dills z,w .,..,. 39c

Tomafo Juice n.,,... 15c

Jng, heat the bread in a moderate
sweet, mealy

medium sizesGreen Peppersor hot oven. Worcestershire sauce, lb.
celery salt or other seasonings may
be added to the cheese mixture,

19

ITAdd a half teaspoon of vanilla
and some nutmeats to a regular U. S. No. 1 large

lender spearsAsparagussweet muffin batter. Serve hot for 10(immr fiauffi Temaot Juicelb.four o'clock tea. 4(Lraarfuiuij ia nil (

Santiam Beans rcy 5 c; M 95cVit. x.

PEARS
Highway Bartletti

4Na2Vi $1.00
1

I

CoraEfiWinesap Apples b ,M 2 iS 35c

2 K 29c(mm Whealies 5S
'4 1

tRPFl
These prices effective until close of business Sunday,;

April 15th, at Safeway in Salem. We reserve the right!

to limit quantities.

BEWARE
or

mmioHS

LOOK --

FORTH!
HAPPY

MTU DOO

Potatoes vs-No--

,0,,, 59c Onions m' "nom 29c

Potatoes Florida (ted 4lb. 49c Romaine lelluce Fr,,h 19c

Squash zucchini ib- -
c Radishes mTb bu"- -

5c

Tomatoes 45c Bananas 19c
For salad, -- ib. nidr ib.

Cauliflower 25c 10cOranges,:M ,D. Sunkist aavels lb.TOPS III QUALITY!

IOVV III PRICE


