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Oxtail Soup Is |
Hearty Fare |

Serve this Oxtail Supper Soup
generously from a tureen intnl
large soup bowls or serve it di-
rectly from the soup pot. Add a|
spoonful of shredded cheese nr‘
pass the cheese and let each one |
help himself. |

Tonsted, buttered split rolls arl
crusty slices of French bread are
good compunions for this soup, |
Add a tart salad and good coffee |
with plenty of milk for the chil-|
dren, Maybe apple dumplings ur{
a baked pudding and you've a|
praiseworthy, satisfyiflg  meal
Oxlails are usually disjointed |
and sold by the pound or shaped |
into a rosette weighing 1% to 2 |
pounds, Allow. % to % pound !
per serving. Sucn good eating!

OXTAIL SUPPER S50UP

Salt, pepper, flour

2 tablespoons fat

2 cups waler |
P4 teaspoon allspice
» 36 cup diced earrols

12 ‘cup diced celery

1 onion, chopped

2 tablespoons chopped parsley

1 quart water

1 tablespoon worcestershire

sauce

% eup shredded aged cheese

Roll oxtail joints (disjointed)
in flour and seasonings. Brown
in hot fat in a deep heavy kettle,
Add 2 cups water and all.-.p:c(-.l
Cover; simmer 2 to 8 hours or
until meat drops f[rom bones,
Skim. Remove all meat from

1 oxtail or about 2 pounds [ !

bones, Return meat to strained
broth. Add vegetables, water and |
worcestershire sauce, Simmer 20

minutes or untii vegetables are | g

tender. Serve very hol with |
croulons, Shredded cheese Is a
good addition.

“MAY |
HAVE
YOUR

RECIPE?"

That's what _woman after
womon reports her friends
have said aofter she has
served Blueberry Muffins or
Buttermilk Pancakes made
with DUNCAN HINES
MIXES.

America's Foremost Authority
On Good Ealing

Suggests You

Your IGA
Store

39¢ "

He Sugaests You
Also Try His

"Ew Buttermilk

-~ Pancakes

The Buttermilk's
inthe Mix!

e 25¢
At Your
IGA Store

There is still time to
enter the IGA 1054
Food Show Contest —
Win a New 1854 Bel
Alr Chevrolel,

Free Miniature Bel-Air and Corvetle Chevrolels.
HEY Klns Register At Your IGA Stores.

Drawing Monday, February 1

Farm Fresh
Colored Roasting

Chickens

C

Oven

Ready

~
N,

-

Pure Pork

Seasonod

Country Sausage =™ .

Mt. Angel Mild

Cheddar Cheese

BEEF ROAST -~

Lean Meaty

PORK STEAK- , 99’

FRESH BAKED

PINEAPPLE ROLLS ™ 23°

for

3-Minute

POPCORN

w30

Sunshine

HYDROX

Sunshine

CRACKERS
e 25‘

e 3lc

Lipton Black TE

1iedb, Phg. 16 Tea Bags

35 2

10 Ib.
Bag

Vegetahle
Tomatoe
Chicken-
Noodle

ONION SOUP

3#*% 33(:

J Phgs.

38¢

IGA Stores Reserve the Right to Limit Quantities

U. S. No. 1
Redman Oregon

POTATOES

29

Cabbage, Parsnips,
Rutabagas or Turnips

IGA Cream Style

EMERYS

IGA FOODLINER
Wallace Road at 7th
West Salem

VISTA

MARKET
3045 5. Commercial

Shop at These Independently Owned IGA Stores

STATEST. [ORCUTT’S

MARKET
4200 N. River Road

MARKET
1230 State St.

IGA 4-Sieve
IGA

1GA Medium
12-0z,

pn "B Pkg.

CORN w,or 17¢ 6 %20 §1 | COCKTAIL
PEAS 1 16 6 Yot §f
RAISINS Phe.

IGA yellow cling
peaches and IGA
fruit cocktail high-
light the Fiesta of
California canned
fruits., Try them in
these tempting com~
binations, and learn
why the IGA label
'means top quality at
‘everyday 'low prices.

Prices Effective
Friday, Saturday and
Sunday,
January 22, 23
and 24

$J00

Armour's Star

Corned Beef Has ’“;{';'29‘

ARMOUR'S STAR

Chopped Ham i} 59

ARMOUR'S STAR

Corned Beef 1o 49‘

ARMOUR'S STAR

Vienna Sausage I"{'ﬁ'.‘ 20‘

ARMOUR'S STAR

Deviled Ham " 23':

ARMOUR'S STAR

Deviled Meat T
ARMOUR'S STAR SLICED

Dried Beef " @D°

Calif. Hearts of

CELERY

19:
3119

Fresh, Crisp
ond Sweet

Bunch

AVOCADOS 2:25

Del Monte Frait

4 No, 303 s1
e e
2401, hottie 45(:
" 29

IGA Pineapple

LIGA Cane and Maple
33c | SYRUP

IGA

23c | WAX PAPER




