SAFEWAY proudly features these
famous LUCERNE dairy products!

Lucerne 3.8 Milk

Regular or homogenized. It's all bonus quality milk from Safeway. Keep

plenty of rich Lucerne on hand for het summer day. You'll be glad you

o 2172 G 43" (o saion 86°

Lucerne Chocolate Milk
Lucerne 5% Milk

12% Half and Half
36°% Whipping Cream
Lucerne Skim Milk

Lucerne Buttermilk

o 212°
a2 Va*
49¢
59¢

N\ — =¥

o bring you "“Bonus Quality” Milk,
ucerns pays exira money lo farm.
s when their milk mests Lucerne’s
tra high standards for PURITY,
AVOR, and CREAM-CONTENT,
cerne’s standards are-substantially
higher than legal standards. And
the higher milk scores, the bigger
Bonus Lucerne pays. Naturally this
bonus program encourages farmers
W produce "Bopus Quality” milk

n27°
<y &
o 17°
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N X
o 19°
29¢

for Lucerne 3 Py,

i Add to Your Vacation Fund with These Safeway Bonus Savings!

i' o o Flubfioost, for  8-0L,
Miniature Marshmallows::== 5 2 3¢
Van CGam

Lucerne Sour Cream

No. 2"
cans

Piznic

Faverite

p Pork & Beans::. 5
Taste Tells Pork & Beans:: 6
Thrifty Wax Paper

Lee Toilet Tissue

NIBLETS

WHOLE KERNEL CORN
Solden of 12-01' t
3 each can. Stock up! Buy can

Lakeview Potted Meat
Highway Pear Halves:::-

Beverly Peanut Butter
rs. Wright's Bread

ILLSBURY BISCUITS

Skylark Specialty Breads
lenderway Bread ' 27°

$I 00
$|00

No. 2"
cans

15-H.
Rolls

See How You Save

At Safeway

Made Here in The
Morthwest.

LUNCH BOX

=59
59
*1.00
e 49
e 28
w10

tender kernels

The spread that makes you
fry

It will be for faverite

* sandwich  hungry.  Just

sticed now al Safeway-reg-

slor price 19¢ each, sava dc

some
Regular price 69¢. Save 10c on
each quarl,

No. '%
cans

No. 2'3
cans

In Light Syrup

“Sparkies” Favorite

Creamy or Chunk

Save 2¢. White, Whole
Wheat

c;rushed Wheat % 25¢ AN
' 'ﬂultigrain Bread LZI? 27° Froxen peas " pkg. 20¢

J32°

Yaisin Nut Bread

5¢F
Don't Forget BEER!

) hy
0c:
Let Us Put a Case in Your Car

;ocsilh’n or Olympia

Canned Beer

10-o1.

Phg. 19‘
2/33
12-01. l7c

Pkg.

Peas & (arrofs
French Fries 5.

Pkg.

Chop. Spinach

“Best” Eastern

Canned Beer

Bel-uir Pink or Regular

0cie: spo o0 goe
g Sg1s o 3G I‘EMONADE 3 a 35c

By ERMINA FISHER
County Extension Agent

Home

sewing has long been
wav in which a

idd  ssve mones

F davs homemak

ers ask us es 1t really pav 1o
sew Al home! How gnuch is sav
f Could time :rfpr-"r spent
n other activities 1n the home*™
Home ecot sts in the United

Sates Department of Agriculture
have been doing some research
to find the answer (o these ques-
twons. Their research with house
ffresses and colton daylime
dresses show that the savings av-
eraged approximately S1.00 for
the house dress and nearly $500
for the streel dresses

To conduct this study five
cadv-io-wear house dresses were
putchased which ranged in price
from $2 98 to S3 89 The same de-
labric and quality of work
making five house
resees which would be as sim

ST

LAK Used In

Mar ta the readv-lo-wear ones as
poszible. An experienced seam
siress made rM‘L dress in less

than two hougg The saving per
dress ranged from $64 to §153
i Five house dresses were then
made {rom commercial dress pal
lerns. The total cost of these
|-|rl't-.r'a wat somewhal grealer
than the duplicate of the readv-to-
wear garments [t took '3 to 24
howr more to make the dresses
|using the commercial palterns

| The stors

on the daviime cot-
nn El'f'\\ 15

| Ten stylec

more encouraging
of these dresses were
| purchased which ranged in price
irom S8 85 10 $12 085 Five of these
10 eould he
|'.\|l]' in

matched rejsonahly
commercial patlerns with
respect lo styvle, Tabrie and tim
wing. The average saving on each
|r-! these five made at
home. was $4 01, The Time spent
n makin: dresses  ranged
from 24 hours 1 33 hours
This experiment suzgedts that
savings are grester on the higher
priced Market re-
serrh shows that enst of mater-
I« 1= a larger share of the sale

idresses

I e

garments.

1als

|pl high priced  manufactured
ol high priced monufactured
lelnthing

So 1t seems that if 3 home-
maker’s concern is 1o save money
with her sewing, she will save
by making higher priced
'|'ha' r-f COUrse. 18 as
suming that she has the neces.

maore

garmeniy

‘-.ur) skill 1o do 1t VUsaally the
maore costly  garmenis will re
| quire more skill in making

W
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-SMACKIN'

i Arden
Country Cousin’

ICE CREAM

Home Sewing Does Pay, Say |
Home Economics Researchers

There are manv alher reasons
for sewing than the money angle
Some becauswe I3
fun and it provides an outlet for
ability. Others sew be
thev have difficuity find
ing garments which fit properly.
These are all good reasons

Because the demands on the
homemaker from outside activ-
iies are becoming greater, each
one has to evaluate the use of
her time. Sewing
not be the best use of your time.
What do you think®

WHTHR AW
creative

Chute

Fro_nn_ Salad H
Is Main Dish

Roquefort cheese gives distine-
tive flavor to this frozen luncheon
salad
FROZEN ROQUEFORT SALAD
1 3-0r package cream cheese
1 small portion Roquelfort-
tope cheese (3¢ or)

f TUPp mMavonnaise

I small can evaporated milk
v eupt, chilled

13 tablespoons lemon juice

Yo cup linely cul watercress

Mash cheese Blend with may-
onnaise. Whip milk very stiff
Fold in lemon juice, then cheese
mixture and watercress Pour at
nnee inlo eold freezing tray. Press

a

partition into place to (reeze in
cubes  Serve on crisp  lettuce
leaves o watercress with or

without salad dressing Delicious
served on halves of fresh or can-
ned pears

Yield: 1 pint (12 large cubes).

FOR LINCHEON
For an extra good lundheon sulad
mked Hirkey

add 2 cups chopped

and ! large thinkly shiced avocado |

to an apple flavored gelatine hase
g by cup cider vinegar for part
the hguid.  Garnish with cipna

mon spieed prunes

ADDED FlLLIP
Line
lady

sherbel  dishex  with

pul

split

lingers

with a few sliced strawberrics.

WITH JELLY

Butter the outside of cheese

sandwiches generously, loast in
n hesvy skillet on both  sides
Serve with  currant jelly  for
| Tunch

GOOD!

mav or may |

a small scoop ing and last baking powder Mix
peppermint slick ice cTeam in cen-

ter and cover genernusly with well
drained canned frut eocktail mixed butter

|
|
’
|
{

|

Lima beans, sausage and mushrooms make the beginnings for this casserole dish, designed
especially for buffet meals. With & huge bow! of fresh salad the main course is complete.

Breakfast Woffles Beany Dish Provides for
Have Roquetort Hungry Buffet Meal Guests

Rogquefort cheese with waffles
is novel and good

WAFFLES WITH A beanv buffel supper is a !mclluldt'll colored. Stir i flour |

‘ ROQUEFORT CHEESE way lo entertain on the porch in|cook 1 minute. Measure ?iqu
1 exy the summer time,  lovite {riends | from Jumas and mushrooms o
1.cup flour over for a game of bridge or [make 1 cup, adding water U
2 tepspoons baking powder  |scrabble some Saturday night. | needed. Add to lal and fNour mix
2 tablespouns sugar Put out piping hot casseroles of ture, along with milk, lemon julce
! 1 tablespoons shortening limns, Missouri Style; a whop- | and seasonings. Cook, stirring, une

without salt ping big bowl of salad, corn bread 'til slightly thickesed. Add drained

Y oeup mulk and icecold watermelon for des- mushrooms and pour over saus

pinch salt | sert. Your friends will like these age and limas. Bake in moderate
1'3 o7 Roquerfort chrese | jumbao-sized butler beans, cush- | oven (350 degrees F.) 30 minutes.
Beat egg until light. Add flour. ' janed  with plenty of deliclous,| Makes & servings.

salt, sugar Rogquelort cheese sof

ereamy gravy., which is made|
tened into milk, melted shorten

Irom the flavorful drippings after
the sausages are hrowned. And
that's  why they're called Mis-
souri-style limas—you know how
o | Missourians go for gravy!

Cheese on
‘Menus For

well and hake on greased wallle
iron. Serve on hot plate with
and maple syrup

"4 i . il Limas, Missouri Style z -
Tendel’ cool"es 1 cup large dry limas ~M°in Dlshes
pounds bulk pork sausage

Flattened Balls e

llere's & Ly cup thapped onion
coukie 1o Iry 2 tablespoons (lour
Freneh Butter Cream Cookies L dounce! can mushrooms
1y cup buller 1 cup milk
| ‘' cup shortening
1': cups sifted powdered sugar
'y leaspoon salt [
‘ I teaspoon vanilla ) *

| Here are two suggestions for
making dishes especially liked by
| cheese lovers, Each serves as the
main dish for a family supper.
Cheese fondue
'y cups milk
13 cups soft breadcrumbs
1 cup chopped or grated cheese

' 1 tablespoon bulter or

very  short, tender

2 tablespoons lemon juice
1 bay leaf
¢ teaspoon dry mustard
teaspoon sall
Dash ol nutmeg
1 teaspoon sada | Dash ol pepper
1 teaspoon cream of tartar Bring 1 quart waler lo boil and 3 eggs. separated
Cream bulter and  shortening.! stir in rinsed limas. Simmer until Scald milk. Add crumbas, cheess,
| Add powdered sugar gradually, limas are tender, about 1% hours. butter or margarine, and salt, Beat
!t':pn:'.ntunu to cream. Add sall. van-| Add 1 leaspoon salt last hall 1hour. egg yolks; add milk mixture. Beat
Hilla, and egg. Beal thoroughly. Add Drain. saving liquid. Turn limas eg whites until stift but ot dry;
flour, soda. and cream of tartar, |into 1%-quart casserole. Shlpt'h]d into mixture, Pour inte
Mix well Chill at least 10 minules | sausage irlm ‘t::hl _dp-mr: Innt: greased baking dish. Bake at 390
‘orm into t5-ineh balls, Flatten! brown well on both sides, al least |
turh a fork n:'l rnr:km sheet Bake ! 20 minutés. Place patties on lop degree F. (moderate oven) 30 min.

e | tes or until sel,
in 0 moderate oven 1330F) 13 nun- of limas. Pour off all but '« cup Serve at once with baked squash,
ules fat Cook onion in this fal unfil’ *

a green vegelable, apple - celery

margarine
1y leaspoon salt

2 viips sifted flour

2 1o 3-lbs.
Average

Ib.

Cut-up Fryers

" Beef Rib Roast

Boiling Bee
Beef Short Ribs
Ground Bee

Spencer Stea

Cross Rib Roast

Round Bone Roast c..c. e

Choice Beef
Boneless Rib Eye

A SPECIAL PRICE THIS WEEKEND AT SAFEWAY!

FRESH FRYERS

WHOLE DRAWN

4]

Pan-ready
113 Ibs.

» 49¢

"U.5.D.A. CHOICE" GRADE BEEF

Blade Pot Roast

“USDA Choice”

Standing Ib
“USDA Choica®

Boneless b
"USDA Chaoice”

Plate Cut Ib

‘USDA Choice”

Flavorful Ib
Whole Carcass

Ground Fresh b

“USDA Choice”
Ib

: I \ Lo

% -

. 9125

DIl

salad with nuts, and cookies.
Cheese puff
6 slices hread
1y cups ground or grated
cheese

1 eggs

1% cups milk

L leaspoon salt

Pepper, paprika, and
mustard | desired

Fit 3 slices of bread inlto the
bottom of a greased baking dish,
Sprinkle with half the cheese and
cover with the rest of the bread.
Beal eggs, add milk and season
ings, pour over bread and cheese,
and cover with rest of cheese. Set
baking dizh in a pan of bhot waler
and bake at 330 degrees F. (mod-
prate oven! about 40 minules of
until custard is se! and bread is

pully

Spanish Rice
Is Old Favorite

Sometimes a reminder of an old
favorite is welcomed by the menu-
maker

SPANISH RICE
1 tablespoons finely chopped

anion
3 tablespoons coarsely chopped
celery
3 tablespoons chopped green
pepper
1 tablespoon cooking fat or oil
174 cups cooked rice
2 vups canned lomaloes
e teaspon salt

1 leaspoon sugar
« teaspoon Worcestershire sauce
Aghtly  brown the onion, green
pepper, and celery in the fal o
c mil  Add rice. tomaloes, sall, su-
gar and  Worcestershire sauce,
sinmier wntsl thick I desired,
popked ground or chopped meat or
crisp chopped hacon may be added
o Thee Spanisho rice. SIX servings.
\ wrbalion ol this  recipe I

‘Sc atled peppers Cut 3 large gregn

K10 b, Nides
peppets in hall discard the seeds

69c slab Bacon Whole or Hall
Boneleii (onages ikt 69c I ind fil] halves 'JHh. I.I::‘”\;::-

696 e . b riee mixture Bake at 400 de
Morrell's hnt

Sliced Bacon . sl R B

Tender and
Flavorful

Ib.

Ih

parboll 5 minules

Yarkshire cheese savce, If de-

15°  Canned Picnics 1™ 10 8139 | pre—
96¢  Lunch Meat .\ e 19¢

Somersel
or Del Manle

3 Vo $1.00
e A9
ey T DGe

65¢

Ring Bologna
Wieners i W

Meal Pies
Halibut

39°
9F

Manor House
thikhen, Heel

W 99¢

tnjoy the Exira
tindness of the
Northwest's Very
(rwn Brand

By the
Pirir

Sl ed
Ih

MARGARINE &
Produced in Salem




