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A
Stuffed
Meat Loaf
Different

SHOP IGA FOR FARM FRESH PRODUCE AND MEAT

This ituffed meat loaf, rich
You'll enjoy the friendly, courteous

service, in our Meat Departments.
We specialize in your satisfaction.

In our modern Refrigerated Produce Departments you'll

find a wealth of health and freshness at thrifty prices

plus Friendly Personalized Service.
"u "mine ana savory, gives

Sn Illusion, of lavishnei n

Men Eftacthrt April

U.S. No. 1 "A" Size New

0)CEREKRatheyon
i ktc.LV TV Set

! Whole or Shank Half

things that Used to be." '
. Stuffed Meat Loaf

4 cups soft bread crumbs
Vi cup ready-to-e- bran
2 tablespoons minced onion
1 teaspoon salt

- V teaspoon pepper ..'
"

Vi teaspoon poultry seasoning
to cup milk

Y cup melted shortening

1 pound ground raw beef
V pound ground raw pork

or veal
2 tablespoons minced onions

1M teaspoons salt
y teaspoon pepper
y teaspoon allspice

' 2 teaspoons Worcestershire
sauce

Vt cup catsup
Vt cup water
Vt teaspoon celery salt '

.

Combine bread crumbs, bran,
onions, melted shortening, salt,

U.S. Good Grade Steer '

BEEF ROAST
Well Trimmed LB.

Fresh Fillets
7

5'
Golden Finger

CARROTS bun.

))(0)t

GIVEN AWAY MONDAY,
. MAY 4, BY SALEM

IGA stores

Register at These Salem

IGA Stores Now
.

VISTA MARKET
. S04S South Commercial

ORCUTT'S MKT.
4200 North River Road

STATE ST. MKT.
1230 State Street

NO OBLIGATION
REGISTER AS MANY TIMES

AS YOU WISH

RED SNAPPERStrawberry Red

RHUBARB 2 lbs.Local
pepper and poultry seasoning. 3fAda enough milk to make a
moist dressing. GROUND BEEF ft- - ,

100 Pure
RADISHES or

Combine meats, oniona, salt,
celery salt, pepper, allspice
and Worcestershire sauce and
mix thoroughly. Roll on a piece
of waxed paper to a rectangle
about 11x9 Inches. Place
stuffing on top of meat and

I

For Your

Springtime

Salads

Bunch

OR

PORK SAUSAGEGREEN ONIONS 2) Vform into a roll. Bring meat
around stuffing so that it is

IGA SUNNY MORN

COFFEEcompletely covered; seal sedges,
Place on a greased baking pan,
Combine catsup and water;
pour about V of mixture over
meat. Bake in moderate oven IGA Evaporated 1

'(375 degrees F) about 25 mln MedalOCEAN SPRAY

Cranberry Sauce
Servo With Chicken FUOUR

UVUUUUU cansSunshine

CRACKERS KV ENRICHED23'can

No. 300

10-l- b.

BagFUuri

mixture over meat and bake
about 20 minutes longer.

Broiled Steak Tops
For Dinner Menu

America's idea of a top-not-

meal is a broiled steak dinner.
Present plentiful beef supplies
mean that you can have this
treat without too much damage
to the budget. Next time you
plan to serve thick, Juicy
steaks, remember these Import-
ant pointers on buying and
cooking them:

1. Choose steaks which have

From Contented Oregon Cowl

IGA Creamy or Chunk

DFAMIIT ,.,. n vrv BAMIML m
" r . - V

IGA Sweet

Peas BROWN BREADrisHiivi " I
20-0- 1. IU 23'I. Am II.BUIItU J

. Ho, 2

can
B It M

a good coating of fat and an'
even distribution oi "mam-ing- "

of fat throughout the CORN FLAKE WtFrom Froth Roasted Peanuts Made in Oregonlean. BAKED BEANS2. For broiling, have steaks
cut 1 to 2 inches thick.

Armour's Luncheon Meat 23'19-o- z.

can
3. Before broiling the steak,

slash edges of fat in several

IGA "JEIUV

DESSERTS

3pltgs.2L
Toe Your DtSMrtt

REDDI

Whip -- 52c

places.
4. Gauge the distance be

HTfiDEf'QTtween the source of heat and
the meat' according to the de
cree of doneness desired and
the thickness of the steak. The AUNT JEMIMA PANCAKE MIX
thicker the steak, or the more
thoroughly it is to be cooked

SPRY
SHORTENING

can SlkS
With Coupon for FREE Plcf.

of Jello Puddinf on Each
ean

ARMOUR'S STAR

CORNED BEEF HASH
ARMOUR'S STAR

the farther it should be placed
from the broiling unit. (If
range does not allow sufficient

33c18-o- s, tin

10c, M siie can

Cram) .Halo -0distance, lower heat.)
8. Broil one side to desired DEVILED MEAT

doneness; season with salt and Shampoo 57c s.sHas1pepper. Turn ana
, continue

broiling; season second side.
Serve immediately.

ARMOUR'S 8TAR,

CORNED BEEF ..... . . ,I8 os M 49c
11 PM DiiMnifriHwi Irmwr'i Jaugt lT I Supply Todey it Thlj trk

rlitt! Vienna Sausage 2 35c
BORENE

SOAP
AIR

Wick b ,57c

5yThrift

Pkg.

Individual Chef's
Salads Hold Appeal ;

With spring practically here,
salad suggestions are welcome.
On the first warm day why not
serve your family individual
chef's salads? Put the salad
greens in small salad bowls;
arrange tomato slices, slivers
of cold meat and cheese, and
big husky wedges of ripe olives
on top. Toss together with a
sharp French dressing.

BON

Ami 2 -- 27c Reg. 39c

Pkfl. CHUNK TUNA
STAR KIST

NEW LOW PRICES
POPULAR BRANDS

Coffeei'
IGA

Coffee -- 9R'

Babo 2- - 27c 35'Rtg.

Jlii

(inWith 10c Coupon on Fackage

OP1CCAMAY

3 - 25c t29c SWANSON

BONED CHICKEN OR TURKEY2 27c OH "25c 45c

NOTHING FRIIS 1
CHICKEN LIKI...OXYDOL

Stuffed Pork Chops
cup chopped celery
medium onion chopped

2 tablespoons butter or mar-

garine
3 shredded wheat biscuits

crumbles) '

2 sprigs parsley, chopped
1 tablespoon lemon juice
1 teaspoon salt

Few grains pepper
1 cup applesauce
8 loin pork chops
Saute celery and onion in

butter or margarine until soft.
Combine with crumbled shred-

ded wheat biscuits, parsley,
lemon Juice. aIt PePPer nd

applesauce; mix well.

Put stuffing on 4 pork chops.

Top each with another chop;
fasten together with toothpicks
or kewers. Bake in moderate
oven (350 F.) 1 hours or

until chops are tender and

brown. Makes 4 generous
servings.

o
CAMAY

CAMAY

3 ' 35c t30c3 -- 25c 30c

t,H29c

30c

Hi.h,30c

IGA EASE
DETERGENT
Large 9B
Pkg. a3

f :;-:- yl1' 1 Urji29cu. Pk5.4125c n9 OUC a '.' .iiii.ni1 '', "iiJ1

OBCUTT'S
IGA Reserver the Right

To Limit Quontitiei VISTA

MARKET
YOUR FRIENDLY

IGA STORE AT
304S S. COMMERCIAL

State Street
MARKET

YOUR FRIENDLY

IGA STORE AT
1230 STATE STREET

.

A supper Quickie
Busy career homemakcrs

will like this 'dea for a sup-- 1

per quickie. Brown a half

pound hamburger and 3 table-spoon- s

chopped onion in a little
shortening. Stir in 1 can con-

densed cream of celery soup,
u cup milk ano Vt teaspoon
salt. Dice 1 large Calavo into

the mixture and heat a minute

longer. Serve on toast. Enough

for S servings.

OB YOUR FRIENDLY

IGA STORE AT
4200 N. RIVER ROAD

ii!lTi!ii:iiiiiiit


