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green pepper and onion, and season
with salt and pepper Mouten with
slightly beaten egg and milk. Place a
tablespoon of this dressing on a slice
of bacon. Roll the bacon slice around
the dressing and fasten the ends with
a toothpick. Cook these in the oven
until the bacon Is crisp and the roll
is heated through. Serve while hot.

Tat THE SAFEWAY J

LAmeat market

Bacon for

Every Meal

In the Day
Pew meats are so versatile as ba-

con .For breakfast, U Is a favorite
with everyone, even Including those
sleepy-heade- d youngsters who turn

The most POPULAR
" V J? --JT' I"

range, in the oven, or in the broil-

ing oven. If cooked on top of the
range, place single layers in a cool
frying pan, and cook slowly until
the bacon is a golden brown. It is
necessary to turn the bacon fre-

quently so that it cooks evenly, and
also pour off the fat as it accumu-
lates.

For a large group, it Is convenient
to cook bacon In the oven as it re-

quires little watching and a large
amount may be cooked at a time.
Place bacon on a rack In a dripping
pan and cook in the oven at 400"

until done.
With waffles, bacon ia a breakfast

favorite. Stuffed bacon rolls are an
excellent luncheon or supper choice
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it unqualifiedly guaranteed!

a deaf ear to the alarm clock. For
lunch or supper, bacon fills the role
as a good quick and easily prepared
main dish which Is always satisfying.
For dinner, bacon again fills an lm

and the bacon meat loaf is a dinnerportant place since It Is a meat

Chicken Legs Creole
1 pound veal steak
1 pound pork steak

cup flour
teaspoon salt

$4 teaspoon pepper
4 tablespoons fat

yA cup chopped onions
V cup chopped green peppers

m cups tomatoes
y2 cup water
3 tablespoons butter
Cut steaks into h pieces.

Alternate veal and pot squares on

skewers. Allow about eight squares
per portion. Roll in the flour mix-

ed with the salt and pepper. Brown

quickly in fat melted in a frying
pan. Transfer to a buttered cas-

serole. Add the rest of the ingre-
dients. Cover and bake for one
hour in a moderate oven. Uncover
and bake 10 minutes to brown. Turn
the "legs" several times to allow
even cooking.

which Is usually kept on hand and
can be used In many ways to stretch
the meat dish when unexpected
company drops In.

Wliile bacon is one of the easiest

Meat Features
Friday and Saturday Only

Flour Values
KITCHEN CRAFT -

34HS ..... 79o

HARVEST BLOSSOM --

Sack $1.39
24 lis ' 130

foods to prepare, still there is a right
and wrong way. The right way means

suggestion which always meets ap-
proval. Still further around the
clock, crisp bacon and lettuce sand-
wiches are Just right for the evening
snack.
Bacon Rolls

Bacon slices
2 cups bread crumbs

y--t cup celery
2 teaspoons diced green pepper
1 small onion, finely diced

salt and pepper
1 egg

Vt cup milk
Combine bread crumba. celery.

that the bacon is cooked slowly.
The bacon fat should never be al-

lowed to smoke, because this means
that It is burning. Bacon may be
cooked in a skillet on top of the

EXTRA SPECIAL

Ocean Caught
Chinook Salmon

SPERRY ZZZ'
PANCAKE FLOUR -- ;ESI'"Half or Whole

.

Package .::2,or35c

ed spices to each two cups of pulp.
And don't fall to add salt a tea-

spoon for each three cups of fruit.
Here is Grape Conserve Newburg;

it's grand. Remove Uib skins from
8 pounds of grapes. Boll the pulp
10 minutes or until the seeds show
and then strain out the seeds. Chop
2 oranges (rind and pulp), add VA

cups of raisins, 1 teaspoon salt, 3

tablespoons lemon juice and 3 cups
of granulated sugar. After it has
stood 5 minutes mix in the cooked
grape pulp. Boll quickly until thick.

SWANSDOWNi .

CAKE FLOUR ' '
22cDeep purple grapes, shiny glasses, the kettle all tdie makings - Package ;

Better Quality

Ground
Beef

2 lbs. 29c

Beef
Roast

15$.
Pork
Roast

16V2C.b.
delicious Jelly to grace next winter's feasts.

Good News Far Jelly Makers 1939 Grape Prospects Are
Fine With an above-averag- e grape crop in prospect for the Add the grape skins and 1 cup of

nation, prices of this popular fruit should be witn English walnuts, broken. Boll quick-
ly 10 minutes. Pour Into sterilized
Jars and seal.

in reach of a large army of jelly and conserve makers this Oysters, pint....j9c Picnics, lb 1$C
Club Link, lb.-18-

c Slicd Bacon lb. J5c

1 JELLO-- :

2 pfc&s. ...... 9c
- KREML : ;

2 pkgs.;.. 7C

year. For jelly making it is important to have about one-thir- d

of your crapes under ripe, under- -'

21V2CDry Sugar Cured.
By the piece, pound..,Baconripe grapes provide the pectin that

substance that makes your Jelly
Jell. The fully ripe ones provide
the rich flavor and color.

With Jams, conserves or fruit but-

ters, the container's not impor-
tant; you'll spoon them out into
a special dish when you serve them
next winter. It's for these Items Lamb Stew i2 ,b8.15c
that the prudent housewife saves Look 5c Can:

Sonny Boy Spaghetti '
Bailey's Oyster Soup

300 Tall
Phillips' Pork & Beans.

Can 1 -
Penthouse Tomatoes

1H or.

Tsm

Here's a spiced grape Jelly that
teams up splendidly with chops,
roasts or fowl. Cook until soft, JS

pounds of stemmed Concord grapes,
with 114 cups vinegar, Vi cup whole
cloves and 54 cup of broken bark
cinnamon. Strain and proceed as
for regular Jelly.

Grape Jelly
(Makes about 11 medium glasses)

4 cups Jules
714 cups granulated sugar

A bottle fruit pectin
To prepare Juice, stem about 3

pounds fully ripe grapes and crush
thoroughly. Add '4 cup water,
bring to a boll, cover, and sim-
mer 10 minutes. Place fruit In
Jelly cloth or bag and squeeze out
Juice. Concord grapes give best
color and flavor. If Malagas or
other d grapes are us-

ed, use 3 cups grape Juice, and
add strained Juice of 2 medium
lemons.)

Measure sugar and Juice into
large saucepan and mix

Bring to a boll over hottest fire
and at once add bottled fruit pec-
tin, stirring constantly. Then
bring to a full rolling boll and
boll hard & minute.

Remove from firo, skim, pour
quickly. Paraffin hot Jelly at once.

Edwards Coffee
Drip or Regular Grind

Tin 1d. Tin

22c 43c

NOB HILL

20c lb.

2 lbs. 39c

Schilling IZ
m

You will bake 6ner textured cakes, that

stay fresh longer, with Schilling Biking
Powder. It assures a smoother, creamier
batter. Doubh-actin- made with pure
cream nj tartar never leaves that "bak-

ing powder taste!" Good cooks, for over
halfa century, have relied upon Schilling
for successful bakiog and true economy!

up some of her glass containers
through the rest of the year pea-
nut butler Jars and such.

And for conserves and Jams, you
don't have to worry about the pec-

tin; use all fruit....
When making grape butter. If the

pulp is thin, boll It down quickly
until it will round up on a spoon.
Then add about half as much sugar
as pulp and boll quickly until stiff.

Spices greatly enhance these grape
specialties. Use a teaspoon of mix- -

MONEYBACK
To show oar unbounded
faith in tbU CREAM OF
TARTAR Bxkins Powder,
your grocer will return your
money at our expense and
will also pay for the eggs,
batter. Hour, etc., yoa have
used. If yoa find any fault
whatever with iu

.Snowdrift
3 lb. can 49C

Jellies should come to the table
In sparkling quivering molds; ap-

pearance Is part of the treat. There-
fore, It's Important to pick the right
kind of container. The standard
Jelly glass, (hat holds about a cup-

ful, is best.

AIRWAY COFFEE
12c lb. 3 lbs. 35c 10 lbs. 1.15

Wesson Oil . .

Quart Can 39c

TENDER PEAS, CORN & BEANS
No. 300 Tall Cans

RINSO
J4 oz. pkg. 19c

Camay Soap :? r

3 bars ... 17c

Model Food Market
275 N. High St. (Next to City Hall)

Phone 4111
FREE DELIVERY t 30 DAY ACCOUNT SERVICE

3 for I 12 for Case

23c 1 89c 1.75

Libby Canned
Goods

Slock up at these low
Prices

Beef SteW Dinty Moore 2 cans 29C
SPAMHo?mers 2 cans 45e

Staple Groceries
Crisco or gf- -
Spry 3 lbs. MC

6 Lbs. $1.07

Morning
Milk 3 cans

Per case $3.12

Camay 4
Soap 3 bars 01

Lux 3 bars 18C
Holly 1 fCtCleanser cans'C
Leslie Sal-t-

No. 2'i Sliced .

Pineapple
No 214 Halves
Pears
No. 214, Halves
Peaches
No. 2 Grape
Fruit

cans SSc
55cJ cans

cans SSc

cans 35c
Highway

No. 1 Can :

No. 2 Grape Fruit
Juice Jeans 29c Triangle

Large Packagepkgs.25C
Plain or
Iodized 3
M. J. B. m

Ripe Olives
QUICK OATS
Economy Jars
Soda Crackers

10c
19c
09c
15c

17cRice lb. pkgs.
(White or Natural)

No. 2 Pineapple
Juice
No. 1 Tomato
Juice
46 Oz, Tomato
Juice
46 Oz. Grap?
Fruit Juice ,,,,

35cJ cans

23c. cans

cans 59c
Cans 59c

QUART

Delite
Box -

Z...-.- .f -
MARION MAYONNAISE
and SALAD DRESSING

Packed for us by one of the
finest kitchens in Portland

And what a saving
Marion ttMayonnaise, quarto ...."

Bacon and Waffles always appeal to the family at breakfast or as the main dish for Sunday night sup-
per or after the game.

KELLOGG'S
Reg. Size

Large
Package

Fall House
Cleaning Needs

Old
Wax

English 1 lb. 55C
Old English Quick
Drying Wax, quart OtC

(A lamb's wool appller free
with each quart) .

Soli Off for your woodwork

QuarteOC Gallon 1.00
Babo 2 caiu25C
Mazda

15, 25, 40, 60, 60, 75 Watt

Corn Flakes
Roman Meal
Super Suds

3 for 18C- -

29c
2 for 15c

Half--
X7WPinto

Red
11-o- Pkg.

Pinto 25C

1.25
25c

Pinto 15C

95c

Gallons
Marlon Salad
Dressing, quarts

Half- -
Prints XvWWhat a DIFFERENQ

Gallons Safeway Produce
Friday and Saturday Only . .: ,

Brown Derby
BEER

12-o- Bottles
Dozen 91.05

3 for 27C
Plua Bottle Deposit

15C

35c

Colombia DUI

Pickles, quart Jar.
Columbia Sweet
Pickles, quart Jar.atup or

Model Bakery
Goods Cannot Be

Excelled
Best Ingredients, skilled cooks

Model Pumpkin Ati
Pie, large size 4UC
Model Fresh XAa
Apple Pies, large size... 3vC
Blackberry Plea,
large sice 4UC
Lady Baltimore Cakes, LCr
Three layers OJC

Small two layer 25c

Large Batter 4Cn
Horn forXC

wonderful Fresh Vegetables
Large Smooth A.
Sweet Potatoe. lbs.l

Potatoes
U. S. No. 2 50 lbs.

Peaches
Fancy for slicing, basket.........M

Finn Ripe
Tomatoes, basket .
Kentucky Won- -
der Beam 9

10c
ib.lOc

Julia Lee Wright
BREAD

Makes Better Toaat

Big l!4-l- Loaf

2 for 25c
uorree

15cLarge Spear 4 A
Melons A and

Snakes! 20cFreshly Made
Potato Salad, pint

Urge Canta- - l je4
loupes 0 fork
Silver Creek ... f 1nStrawberries... m boxesVSSyC? ... - iff

Green Peppers: Tj c
Meaty Ones .. .........each ' MjA

Cabbage ft c
Large solid heads lb. fc

Oranges c
Nice size for lunches each " A : ...

Black

' Waldorf Tissue

6 Rons 25c
4 bozes25C

Freshly made Itlfl
Club House Salad, pint "C

Chicken Plea every Thursday
Large Danish 4fn

berries

Tomatoes for Canning
Ask for prices by bushel or crate .... forwSquash

We are Salem's Authorized Agento for Battle Greek Foods

uwrr BLBBCORgft OVALTINE
1.00 size for gQg Spinachmm Fresh local ..... .....3 lbs.... of course, W L

it's Golden West! Oregon Caught and Packed Tuna
18C 3Cans50CTasty White Meat Ui CanMS ,25cTuna Flakes Us 9

ClOUCT 1 PfVHJ Demonstration of ways to serve tuna, all day Friday and Saturday.
Come in Bnrf sample th salads.DRIP OR STANDARD GRIND-I- N VACUUM TINS OR CLASS JARS


