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HINTS TO
THE WISE

V teaspoon salt
W cup seeded red cherries
I tablespoons butter
Blend the sugar with flour. Add

Juices, nutmeg and salt. Cook slowly
and stir constantly until the filling
thickens. Add the remaining Ingre-
dients and coot Use aa filling for
baked cake layers. Sprinkle top with
sugar.

at awreu r - bb(s

Try Onionberger
Loaf on Menus
H cup sliced onions

1 cup W1W
1 pound f round hamburger

cup crumbs
tt teaspoon salt
a tablespooua parsley
1 yolk
g tablespoons cream

Vi teaspoon white pepper
Cook onions and water together

for 10 minutes over a moderate
heat. Pour Into a buttered loaf pan.
Cover with rest of Ingredients, blen-
ded. Bake 40 minutes In a moderate
oven. Unmold, onion aide up, and
serve cut Into slices.

Give your table linens a light
coating of starch: Just a little, re-

member. Stains and spots do not
seem to penetrate surfaces with a
little finish so easily. This Is espec-

ially suggested to use for mat and
doilies.

Eu7 !!
Hot, mildly seasoned tomato juice

carried In vacuum Jars will be most
welcome at skating parties or any
other outdoor activities. Dont for-

get to take some paper drinking cups
along, too.

Veal Cutlets
t pounds veal cutlets

14 cup flour
teaspoon salt

Vi teaspoon paprika
teaspoon celery salt

4 tablespoons bacon fat
i cup sour cream

Vj cup catsup
Select cutlet cut half an Inch

thick. Have them cut Into serving
pieces. Wipe off with damp cloth
and then roll veal In the flour mixed
with seasonings. Quickly brown on
both sides In the fat melted In a
frying pan. Add cream. Cover and
cook over moderate heat for 20 min-
utes. Add catsup and cook 10 min-
utes until tender.

Cherry Dessert
H cup butter

1 cup granulated sugar
g eggs, beaten
i cup cold water
x cups pastry flour
3 teaspoons baking powder

ta teaspoon salt
1 teaspoon vanilla

teaspoon almond eltract
Cream the butter and sugar. Add

Youf Interests and ours en the sewe - lower Hying, costs. You rt jutt ts teger to
frt the saoet (or your rood dollar e we ere anxious to have yoo lenow .bout
Serewey's Low Prkea. Why not investijste today? Compare tht prices you have
been piyhn wtth Safeway ' new low prices -- end SEE for YOURSELFI

rest of ingredients and beat for two

The Kiddies Breakfast
minutes. Bake In two layers in medium-

-sized pans lined with waxed
paper for 20 minutes In a moderate
oven. Add the filling.
Cherry Filling

cup granulated sugar
4 tablespoons flour

V, cup cherry juice
1 tablespoon lemon Juice

tJ'ftfpoon nutmeg
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White eatin Sugar, re. I Peet Graii. Soap, Ca
10 lb. cloth 'bag 9AK I large package stC
Cherub Milk, 6c 4 25cNo. 303 can.... (ortall cans IFikmni? Kitchen

Kraft
49-l- b.

Sack

24 ii lb.
Sack

65c
San Wan Peas,
No. 3 can310c lieMorton's Triangle

Salt, 34 os. pkg...

For unusual flavor blend add a
little dry mustard, chopped onions
and minced butter to buttered green
beans.

Ham and Eggs
l'-- i pounds siloed hsm (smoked)

e esss
1 tablespoon boiling water

teaspoon salt
t teaspoon paprika
i teaspoon chopped parsley
Select ham cut of an

Inch thick. Cut Into serving pieces.
Discard the rind. Heat frying pan.
Add and quickly sear ham on both
sides. Cover with lid. Reduce the
heat and cook the ham for 10 min-
utes. Turn several tunes to allow
even cooking. Remove the ham to a
heated platter which has been kept
in a warm place. Break the eggs,
one at a time. Into a saucer and then
carefully slip Into the hot ham drip-
pings. Add water and cover with a
lid. Cook until a white film forms

' over the top of each egg. Sprinkle
with remaining Ingredients, serve.

Oyster Pie
3 tablespoons butter
4 tablespoons flour

$4 teaspoon paprika
teaspoon celery salt
teaspoon salt

3 cups milk

for
Seaside Lima Beans, 325cAlber's Flapjack Flour, issg.

4H lb. bag sC No. 1 can ....

1.44 Santiam Cut
Beans, No. 3 can 10cDrifted Snow Flour,

49 lb. sack
Sonny

Boy
s. can10 4 cans

Del Monte OB. Corn,
No. 3 can 10c1.09Harvest Blossom

flour. 49 lb. sack.
Itandard Tomatoes,
No. 3 "4 can 3 25c3 25cScotty Allen Dog

Food, 1 lb, can... CAMPBELL
Except Chicken and Mushroom

3 forGarden Green
Spinach. No. 2H can 2 25c419cStrongheart Dos

Food. 1 lb. can.,

4 35cL & H Br, Orape-
frult, No. 3 can ..Dr. Philip's Orange 4s Grape

Fruit Juice, 1Ct
No. 3 can 3'aSC Staregon Pears,

No. 21 can 225c IBesnms BABY LIMAS 10-l- b, .bag))17cn Grapefruit
Juice, 46 oz. can... 17cUbby's Sliced Pine-

apple, No. 3H can .

Fancy Rice Screenings, ae.
5 lb. cell, bag 3W 25cBlack Figs,

bag .. Oysteps can iOc I Salmon -r 1 OcI

1 cup small oysters
1 cup sliced cooked potatoes

f Line a baking dish with a layer of
' rich pastry one-thi- of an inch

thick. Melt butter. Add flour and
seasonings. Blend carefully and pour
In milk. Cook slowly and stir con-

stantly until a creamy sauce forms.
Mix In rest of Ingredients and pour
Into a pastry-line- d dish. Cover with
a thin layer of pastry. Make four
silts In the top and bake for 35 min-
utes In a moderate oven.

10cMed. Pearl Tapioca,
3 lb. ceU. bag

Ruby Catsup.
12 oz. bottle . 217c

PARADE OF PROGRESS
1 GDIEMORI THAN

4 0 Y I A R S
AMIRICA'S
FINEST rOK

Schilling ""a
You will bake finer textured cakes, that

stay fresh longer, with Schilling Baking
Powder. It assures a smoother, creamier
batter DwtbU-actin- made with pure
rtm tsrtrMvr leaves that "bak

log powder taste!" Good cooks, for over
half century, have relied upon Schilling
lor SMCctuful baking and true economy!

Gat
MONEYBACK

To ibow oar on bounded
faith in this CREAM OP
TARTAR Baking Powder,
your grocer will return your
money at our expense, and
will alto par for the east,
butter, flour, etc., you havt
used, if you find any fault
whatever with it.

Friday and Saturday Only
Lb. 23c W

Cheese Souffle
1 H cups milk

cup cheese, diced
1 cup soft bread crumba
4 egg yolk.

teaspoon salt
1 teaspoon chopped parsley

'a teaspoon celery salt
yA teaspoon minced onion
3 tablespoons butter, melted
2 tablespoons catsup (optional)
4 egg whites, beaten
Heat milk, cheese and crumbs to-

gether for 5 minutes In ft double

BEEF ROASTS, center cuts, lb. 1Kq

L,'IAilitlnta.TnTisHiil.f.T'llialilitt-a-

boiler. Stir several times. Add yolks
and beat two minutes. Add remain

STomT'sn 17c

noron. Jf0r15c
SPAEAOW8, All sm .EiSTOKELI 5 3reen, picnic size for

STomrs Tc.cn.c" 2 rorc
siomrs Xu.!: 10c

ing ingredients and mix lightly. Four
Into buttered earthenware dish and
bake one hour In alow oven. Serve

Airway COFFEE
Lb. ......i.i3c 3 lbs. .. 35c

Nob Hill COFFEE
Lb 20c libs 39c

GRAND CENTRAL
MARKET
OPEN EVERY DAY

immediately.

E(Q)IPeaIhies Redwood
Freestone
NO. 2'2 CAN

BOILING BEEF, pound 12l2c
alate and Brltket

the First of Oregon's 1939 Crop ol Lambs

LAMB ROASTS, shoulder, lb. . jdQ
LEG OF SPRING LAMB, lb ?CC
1939 RIB LAMB CHOPS, lb JSC
BREAST OF LAMB, lb lUAc
RING BOLOGNA, RING LIVER
SAUSAGE, each c
LEAN BACON mild, piece lb. 23V2c
'As Good as Money Can Buy"

SLICED BACON, pound 27c
rhe Best Quality, Rlndless

'Again We Have Fresh"

HALIBUT, piece, pound 17c
Sliced to fry, pound t)c
FRESH CRABS, large 20C
Ocean Caught Med. 10c, med. large 15c

CRAB MEAT, Vz pound 20C
Presh Picked

Relish Salad Bowl
1 cup chopped cabbage

Vt cup chopped celery
cup grated raw carrots

y4 cup chopped onions
3 tablespoons minced green pe

pers
3 tablespoons chopped pickles

M teaspoon salt
teaspoon paprika
cup French dressing

Mix and chill Ingredient. uniraa IFislhi 2forgg(gWave Kist
No, Vt Can

4T7
V2-l- b. pksr., (BS1 Uptons

Chess Pie
6 pastry-line- d patty pant

H cup butter
1 cup granulated sugar
3 tablespoons flour

H teaspoon salt
teaspoon grated lemon rind

U cup milk
1 cup chopped raisins

K cup chopped candled pine-
apple

cup broken nut
teaspoon vanilla

Line shallow patty pans
with pie crust (pastry). Cream
butter and sugar until soft.
Add rest of Ingredients. Pill

pastry full and
bake 10 minutes in ft moder-

ately hot oven. Lower heat
and bake for 25 minutes In ft

moderate oven. Cool and serve

plain or lightly spread with
whipped cream or orange hard
sauce.

K O Baking Powder,
25c can 19c33CSleepy Hollow Syrup,

quart Jug
Clabber Olrl Bak.
Powder, 33 os. can. 20c45cBrad&haw Pure Clover

Honey, lb. tin
Parson's Ammonia,
10 os. bottle 9c3 25cUbby's Apple Sauce,

1 lb. can
Argo Oloss Starch,
1 lb. pkg 3 25c25cReal Roast

Butter, 3 lb. JarPreserves 29c Sypup; 35c Diamond Spring
Clothes Pins. 1 count "1C8cHighway Vinegar,

50 ftrain, pint ....
Sanka Coffee,
1 lb. can 35c33cPiedmont MayonnaUc,

quart''Safeway Produce Friday and Saturday Onlym

AsparagUS Tender, Green 3 lbs. 14c Assorted
Flavors 416c3 25cBrown Derby Beer,

13 ob. bottle

7:30 A.M. to 11 P.M.

185 N. High Opp. Court House

Prices in Effect Friday, Saturday and Sunday

Coffee Pineapple
1 lb.can25C 2 for 2$C

Golden West Half Slices, No. 22 Size

Oxydol or Rinso lge.size 19c

Miracle Pork and
Whip Beans

35C qt. 3for2gC
Kraft's Salad Dressing Armour's No. 2', Size

Sugar Pur Cane 10 lbs. 49c

Jello Shortening
C each lbs.

An Flavors Made by Swift

MEATS Fruits and'
u.s. government VegetablesINSPECTED

Snow White

i?st Cauliflower
131C lb. 9c head

Pork Roast OrangeShoulder tuts Sweet and ju'cy
15C lb- - lceach

LITTLE PORK Extra Fancy

SAUSAGE Artichokes
7FJ2: 3 for 10c

PURE LARD "AvaadoT"
3 IbS. 25C Calavos

Kettle Rendered 5 CflCh

uoun (lc deposit on each bottle) Krcmel,
Assorted 310c

23cRobin Hood Oleo-

margarine. 3 lbs. ..onocER 9cPrepared Mustard,
18 os. Jar

IHIQUS 45cBrookfield Sharp
Cheese, 1 lb. box 22cAlber'a Yell. Corn

Meal, lb. sack..

Well Filled Peas
New SpudS Texas .

Artichokes Jumbos

Rhubarb Fresh Local

Green Onions .

. 2 lbs. 13c
. 3 lbs. 15c
. 3forlOC

'. 3 lbs. IOC
3 bunches SC

19cRormela Plga' Feet,
14 oc. Jar 15cMax. Pancake Flour,

targe package

19cH B Sweet Mixed
Pickles, a at. Jar... 9cFig Bars, white or

whole wheat, 1 lb. .

15cParadise DiU

Pickles. 3 os. Jar.. 10cBlack Pepper,
H lb. cell bag..'FRESH-EE- S

KCCDliES White King

Toilet Soap
Real Value

3 Bars 15C

Sun-Mai- d

RAISINS
15-o- z. Carton

2 for ISC

SCOT
TOWELS

2 for 19C

SCOT
TISSUE
1000 Sheet Rolls

3 Rolls 21c

Van Camp'

PORK and
DEANS
No. 2Vt Cans

2 Cans 25C

LUX
Toilet Soap

3 Bars 17C

The moment yoa try PruV

lets yonll know why they are
so popular I Quick and easy to
prepare I A--l Durum Semolina!
Your grocer features them

wrapped m cellophane I

If HI is mr'i labeh sad ncsto
a altnoiaaaa acadl.
ring mold. Postpaid, We redeem all

Colgate Peet
Coupons

Bring them in

"ma.arssjmi smouhm mil is"


