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. New Ultta Modern Berg's Downtown Market Opens on-Tuesday
—a oA s Lt teSt Service, gz =l ome g
ﬁ i g’ sl Keiver store, Jod|

Johnson, for 17 years with Berg's, |
is assistant manager (or the gre- |
cery department n the new murs |
kel. Al Beason s In charge wf!

lunth counter, Kate Gilbert)
runs he bakery departmoent. Both |
:tln"r been with Berg's for some|
me.

Food Handling
Methods Stressed

Berg's Downtown Markel, 625 be thrown and thus kept off the
!Marion streel, representing an in-,floor and from cluttering around
vestment of a ball-million dollars ' the checkstands
in boilding, fixtures and slock,  Alladjustable shelving is some
opens for business at & a.m. Tues: |thing else very new In the market,
day. The concern, covering 16.000 thys pllowing for inferesting dis-
square leet, ollers the myosi ypo- plax of groceries, This system of

Berg's Sound System §
Of Latest Design | ES

The sound and inter-oliice cum.

date in super markets, and in
grocery packazing and service.
‘The market will be open 8 am.
to 10 pm, seven days a woek,

“We are really proud to apen
this new markel to serve the people
lof Salem and surrounding areas,”
| states Elmer O. Berg, president of
the corporation thst now operates
four markets, three in Salem area
—al Center Streel Shopping Center,
at Kelrer, and now in the Meler &
Frank's — Salem area — and one
in Portland

S —— Bob Pelerson is to be manager

of the new Berg's Downtown Mar-
kel. He has been with Berg's since

In the upper picture are three of the Berg's Downlown Market employes shown at

the ultra
modern checkout stands, left to right: Don Drees, Pearl Albright, Margie Johnson,

opening of the Center Shopping
| Center store and recently has been
! manager of Berg's nl Kelzer

: Between 45 and 30 will be on the

stalf of the new market, including
full-time and partaime help. Al
are Salem residents, all of them
having gone to Salem schools and

shelving al Hows jor some spec. oy
ing also allo el PEE  Downtown M

ialties o be I_r.\'.urtrl in haslcts;m‘,‘l developments in the audio | &
(along the array of produce. field. 1t ie a custom inxtaliation | o8
Main entrance for the marke! is:job, designed by Roges Mason, |
on the Marion street side. There field engincer, and ¢ B Wilson, |
Is also an entrance off the Church factory engineer, DuKane corpo-
street side. A lunch counter is setiration, the store installation su-
up at the southwest corner pervised by Louis duBuy of the
Meats Depfiriment Huge Universal Sound Corporation, Sa.
Along the east side of the bulld-llem, distributors of DuKane
ing is the meats department, one |equipment In west central Ore
long. continuous counter  display- gon
ing the fresh meats and the froren
me One  feature nboul the

meats department ia that the work- {00 Roblie addres. and 12
WIS DOW OREIaLN 1A WA 190M. jar - Jnt b alfien ‘-nmrnur'm!nrmn,

onlv the ment being in frozen com-
Dunl buttons on the speaker sta- |
partments a5 they work, Heat in SUNEL. ek

syitem  al Bergs
arket includes the

Twentysix loud speskers are
used in toc installation, 14 for

Livns Jog 1
the {loor is used, thux aveiding | . § located at the checkstands |
dralts from off the refrigerated | MAKE It possible for the checkers
l_n;““'llb Lo originate ealls to the office or

to make announcements over the |
entir I
partment counters run along the T ""'h"" address system |
north side of the building, a big |, The 12 speakers mounted flush
|
section here featuring the [rozen |'n the celling transform the ceil: |

The huge vegetable and fruit de-

Elmer (. Berg, above, Is shown above busy

with last
minuie details paratory to opening of the new Berg's Down-

re
town Market, :7.': Marion, at

a.m. Tuesday. Berg, who
been in the grocery business in Salem since 1936, heads
corporation thal now operates four super markels, three
Salem, one in Portland,

tseveral altending Willametle Unl- fruits and vegetables (Ing into & huge loud speaker,
| versity Carts used by customers are the |Probably the largest in the north. |
Selection Diversiied latest design. There are two sizex. | WeSt, with an infinate baffle area |
! The new market will offer & wid-YIn the larger ones. each has its of some 15,000 square feel. Music
er and more diversified solection seat for the young child ac-| Wil be at low Jevel. The wide!
of foods and special emphasis on ' companying its mother and (he fANZe amplifiers have virtually
upto-date handling methods, Mr. seast is the new non-tip kind. The flat frequency response from 20
Berg stales. The concern will eso smaller carts are for the little '© 40,000 evcles per second at
pecially stress froren  foods — folk who go shopping with their fated outpul and 3 1o 100,000
ments, fruits, vegetables, ole parents eycles at dower levels, The pre
A large parking area s provided | Oifices for the new market are Amplifiers have individual tone |
al the front side of the siore on!upstalrs along the east side of the tontrals for music, public address
the Marion street side huilding, the second story being at [and checkstand speaker stations
As one of the specialiies, 8 mas. | the east end. In sdditien to the]3nd may be preset for the best
| sive roliss-o-mal is 1o be operated office for the manager, Dick Fok- | quality from each source. The
in the meats department. With | ley, advertising and promotion | OBlite music system is capable of
this rotisso-mat customers may | manager for Berg's, also has his| faithfully reproducing musie or
walk in and order any size of roast | office here speaking fed inte it from radio,
bet  all cooked and ready to eal. | Three mechanical conveyors are ‘Irlr\':-mn, tape, record or micro-
| 4u her specially will be ice pperaied o take the grocery stock Phone. and the limits of repro-
dis  from an mutomalic ice mak-|upstairs. At the back of the store duction are limited only by the |
Ing machine, The ice dises willlwhere the stock is delivered are |S0urce. Diamond needles are used
be packaged in cellophane bags two levels, ane for each floor at °f the record plaver to keep rec-
and kept on hand in a huge the hack of the building Accom- ord ln:'i needle wear to a mini.
refrigerated counter for customers modations have been provided for mum. This is the third Berg in
o take as they Lk 5 trucks 1o unload simullancously, | $tallation by Louis duBuy,
There are many other interesting | The clerks room and ‘women's -
features in the new market not lounge also are on the second
seen in this area  moch  hefore, | (lobr
There are the new type cash reg-| A big foods and bakery depart-
|isters that “'do practically every-|ment are at the west end ol the

Dress Up
3 . 4 i SR z |thing bot tal” They do all the market. Commercial bakery prﬂ-ivegetoble
Stuffed' Olli‘es as GGH’IIShES GWC Appeal' |LIVER TREAT [bookkeeping on a transaction — ducts will be sold here but Mrs. |

] ; ’ . Cut  call’s liver Inlo finger- |give the total amount of the pur-|Myrile Lindahl, who operates the | .

* Garnishes often make the differ-| Arrange olives kabobstyle with jength &riips. Toss the liver into | Chase , the amount rendered by the |calering and baking service ln'Offerln S

ence between “just a meal” and  pickled onfons and Swiss cheese |WORET AFHPS. e HVEr 00| customer, and the amount of|Berg's at the Cenfer sireel store, | g

a meal that is something specinl. |cubes for a delicious addition to |flour seasoned with s, PePPEr.| chance 1o be returned to (he cus- | will bake pies for the new markel.| Vegetable cookery can shiw fme|

Pimiento-stuffed green olives as a(the appetizer tray. dry mustard: and papeikt. Fry 19| tomer. |The dairy department also ix in|agination just ax any other iype

garnish give a touch of distinctive | Sprinkle small olive wedges over hyiier, Make a thin brown sauce | Eight modern check- stands of | the west end ol the markel as well ) of cookery . . . a0 why just *cook

elogance when used in ways like |eabbage slaw to add flsvor, text- | (ram \he drippings in the pan and | unusual design are set up in the |as the milk nod beverage refriger- | & vegetable™ because you feel vou

Liiese: |ure and color, ! bouillon and serve over the liver. | markol along the south side of the | alors. | should? Here are some suggestions
Top hamhburger patties with olive | Finely chop olives for an excel- | Zascis bullding. Rubber belts automatical-| The new bullding war erected by | 1o help make your ;‘ggﬂ.ﬁfr cook- |

slices, lent hot or cold soup garnish. | Iy operated keep produce moving | Vieska and Post of Salem and all |ery' (he talk of the nelghborhood. |
Use olive stices to decorate mold- | Add new interest to meat, fish chopped olives, or sprinkle on 10p | 51000 5e the cashiers check out |the sub-contractors were local con- | Gelden Caulifiower Parmesan |

ed salads and canapes and vepeiable ssuces by adding | just before serving i for the customers corns v Separnte a large cauliflower

s - ! Retween the checkstands, with  In adidtion to the personnel listed |, flowerets. Cook. covered in
four on either side, is anolher un- above. Don Drees, who has been | yineh' boiling  solted. water

han
the
im
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Salem Sand &
Gravel (o.

1405 N. Front St
Salem
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An interior view Is depicted above in the new Berg's Downtown Market, opening

Tuesday,
showing the latest in fixtures and shelving.

BERGS -
*

Finish Hardware by

d until

igue feature — a huge box well with Berg's for 12 years ‘”,H tender. Do pot overcook. Cool. Mp L

where all discarded baxes may 'manage the meats department. intg hoaten eug, then In fine dry or on Bu’lders
erumbs, Fry to a golden brown

In butter. Sprinkle with grated
Parmesan choese. Serve al ence
Rrussels Sprouis with Seur Cream

Brussols Sprouls should resemble
firm, miniature heads of cabbage: |
should, be compact and  bright
green in eolop

I
raru

Hardware, Inc.

611 N. Copitel
After Jan. 1: 465 So. 12th

Salem’s Leading Builders Hardware Headquarters

lations

ERGS

- Con g

Remove any loose or discolored
leaves and cut off bit of stem end
Wash thoroughly in cold water,
Cook, covered, in 1 inch of balling
salted water only

THANKSGIVING

& -t

until  tender,
aboul & to 10 minutes. While "
sprouls are cooking, bes! together 1 ' m 1 £y &
. Il cuop thick commercial sour ( ()V(, l{A I lIIJA'l lONb 3
=y 4 ‘ T ¥ - ; cream, 2 iablespoons vinegar, 1 ™ - ¢
{ tahlespoan fresh lemon  fules, 1 -
FUTURE INsulATlNG (0 || tablesponn finely minced greon and ’
- ' anlan, Yy leaspoon xall, 1 iakle v
5 yspoans sugar and pepper 1o lasie ATald ol A\ ‘] .
Northwests Largest Applicators 5§ [[/Sooor over sormuis and sersr im BEST WISHES 3
U.S. No. 1 FANCY : ' ' [l| Croekneck o Zucehtai 3
4 e d h -
- of Fibreglas Insulation | [[eme 7 et S| to : :
i — - RS R IE SO E T T Crookneck and Zocchini squash ;

1295%; Shedy Lone, Solem

I‘h.«\r soft edible skin and delicate

fiavor, For four servings of thin
delectable vegelable dish buy 2
pounds squazsh Wash, but do not
pael. Cit inta 1y inch slices Cook, |
coverod, in a very mmall amoont
of bolling salt water untll tender
g 1o 10 minutes . While cooking
fry iogether 1 onion, linely ot
1 peeled and minced elove of gar
lie and 4 shices of bacon, ool anle
small squares. Mix with draiped
hit  cooked squash. Season wilh
salt and paper

COOKIE GLAZE

Slightly beaten egg yol thinned !
with will give paatry
a shiny glaze

GUARANTEED FRESH!

Your Family Desarves The Very Best . ..
And These Plump Birds Are
The Finest Money Can Buy.

BERG'S DOWNTOWY MARKET
DU KANE

Wide Bange Sound Svdem e -

USIVERSAL SOUND CORPORATION

-+

Plus a Complete Selection of Fresh

Chickens] Ducks | Geese

Capons & Fryers for Your Holiday Selection.

Louts du Buy Salem, regon

waler
eookies

[

Fresh Pacific

Oysters

65¢

Frn.-‘l

LUTEFISK

Fresh Eastern

Oysters

1.45

Speciall

~ LEPSE
FOR YOUR NOLIDAY COCKTAILS

Fresh
Olympia
Oysters

FITTS

ongrafu/afiond 'i

~ BERGS | |

Viesko & Post

Pt
Pt
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. 3 ; General Contractors .
| §FRISH DEEP.STA-CRAD | Fresh Seafoods |J| - YERN COLLINS T st A1
9 FRESH SMAIMP MEAT . [ - and Poultry "' DLUMBING_NEATING—VENTILATION R — i
FRESH CRAB MEAT e iy A ’1:"9'0':00 sumwﬁ:d Salem . o o 1 A
n ' 5_.1“,.:'-' Ty % - e T T 3.0 T ° "
? ° °’s na‘ o ou @o *’s e N .C' i aol ; = .i °




