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/A German f

| Type Cooky "

Pifoffernuesse 1s a German typl
conky that retains its (reshness for
2 long period. 10 also s nob too
| (rich, nor {5 it too splcy lo weap
' |out its welcogie.

{Pilellernuesse
| ¥ cup butler or margarine 4 1
1% cups granoloted sugar
1 cup brown sugar
3 eggy
5 cups sifted Mour
2 teaspoans baking power
1 leaspoon cinnamon
Yy cup milk
2 leaspoons anise flavoring

Y cup chopped citron
| Y cup chopped eandied cherries

Cream hutter, Add sugar. Beat
eggs until light and add to butter
and sugar, Sift logelher dry ine [
gredients.  Add (o dough, alters f
nately with milk, beating well after /
each addition, Stir in flavorin 5
citron and cherries. Roll in sm
balls. Place on greased baking £y

M-M-M Here's Truly the Finest!
Deep Smoked-Just Cook ‘N Serve

sheel. Allow to dry 10 hours. Baka

Lock at this terrific money saving value on these wonderful sugar-cured picnics featured now al your in moderate oven (35 degrees T.)

nearest Safeway sicre. Perfect for any occasion. Buy several of these budget savers at your Safway . Light and alry and flavorful Is this grape pie. |15 minutes Note: Raoll cookics
nowl may be rolled in powdered sugas

Grape Chiffon Pie One With Glamour .. .IE:"*".“M”'”" o ol A

Yield: 7 doten cookies, i

geape chiffon pie in grohams————oH WY i §
vera e o oun n.n roerpst is A coloriul dessert, | ;
|and 2 distinetive one- It s made = . : '

ith  the new  grape  flavored

}|dHr‘|
Grape Chillon Ple
3 egp yvolks, slightly besten
1 cup waler
by olip A !
1 package grape-Navared .
gelntine i
er 8 cup pincapple julce
A lablespoons  lemjon juice
3 egg whites
lb Dash of salt
L 4 tablespoons sugar
1 baked -inch grabam cracker
crumb erust M
Sweelened whipped eres umn |

Pincapplo tidbits

g voiks, waler and 1%
Aucepan; Cook ove I‘|
antly, until]

fow } .t stirring const

mixture coats a =i spoon; then |
- (eook | minute more, 1 mixtire

rurdles, heal with epp beater)|

Remove from heat, Add gelatine | &

Manor House fresh frozen chickens 79¢ L::‘L:h:ml‘: u“-r'u::u:j;?:'llllll::rl:l jl:.:‘tl:-l ‘,:'I:,IIII- A fine dish for a lale supper or snack is this barbecued corned beel hash with pastries,

Every Item
Guaranteed

guaranteed 100% or your
money back without fuss or
quibble.

Pot Roast Giviecorin. 45¢ o in. 55¢ |
Beef Rump Roast coe  .79¢
Round Steak &%, s . 79¢

fry to a golden brown evarytimal Buy

stundi“ Rib Rous' "Cholice” 79c until slightlv thickendd . ——— — — e
g Boef L3 several now at this low price. Beat cgg whites and. salt u11'|1 CannEd o eream style cirn ] Place chicken in Keltle; add bolls
Boilin Beef "Choice" ‘5 -:r”l”l“-\ """”f"n‘lu ‘“Im l‘lm‘ “" [‘ Cut galt port In 5-Inch eubes prcd | ing waler to holl cover, salt and
ablespoens al a ime, beating afte C ( ) brown in large saucopan. Remove pepper. Cover and simmer until

g Plate Cuts Ib. c cach  addition until well blended Orn ne |nuh' . reserve, Add onion 1o pork | chicken Is tender, about 1% hours)

| Then “eantingie: beating until mix- fat and cook until tender, but not | Remove chicken from stock; cooly
brown, Add polalo, green popper, Hand 2ul mest from honed. To stock.

[ture will stand in pesks. Beat Of St- db

:-:‘1“5""‘? mixture 5""_"“)‘ Fold in an yS celory and water; cover and conk | atld onions, tomatoes, tomalo paste,

MAHOR 10 makingue :""I_ nEmn .‘:'“( TR ne of the versatile canncd vege-| mtil potata Is tender, aboul 10 to | okra, ‘ehill powder, herbs and houils
ture yery slightly. Chill a few min tables popular (W hout the wins |15 mioutes. Add salt, evaporated) {lon cubes. Simmer uncovered 48

HOUSE ules, until mixture hegins to hold oo ie anned corn, 1L s an{ milk, corn and reserved salt pork | minutes, Add corn and  chicken

its shape. Spoon inte, cold erush: | e Tinn i e used Ao make | cabies, Heat to serving lempera- | pleces; simmer 15 minutes longer.
just, aboul evepsthing in the way|tufe, To serve, place n eracker in | Yicld 6 servings,

I.eg ‘0 Lam l;::,: . 69¢

Breast of Lamh "mesr, 6 19¢
Shoulder Lamb °% ». 49¢

Chill until Titm

. A real Just Heat 'n serve. i Just belare se rying, gurnish with ol tosty dishes, from soup to soul: | each soup bowl  belore .lltllil"}. Soithern Corn Pudding
Rlb Lumb cho s | b 79t ; o BEEF o CHIC s 01. s 00 whipped cream bod pleapple. td- & ’ H chowder 1 tan (L pound) cream ﬂtﬂ.
vied = L CHICKEN PIt ICKEN pie5 |I151‘. or grape clisters, i desived ; T | VioMd" & SErvings corn
- | Unrn nwiler b
L h (h o 98 = * TS | ABOUT SMOKED PORK | ':r pound sal pork Creole Chicken Gumbo 3cees
Clm OPS Loin Ib. C 3 3 1 sl oalng.. et 1 4-pound broller, cut in pleces | 2 tablespoons melted  butter

A two pound  smoked boneless |

1 gt boiling water taboul) 2 cups warm milk
pork bult may be roasted on o {oR H J

1 teaspoon sall 1% teaspoons: sall

e
L " |r.wlc_ in an open pan: i will need| Yo cup dived green pepper - [t :
about an Imul:r 'lnli a quarter in a | % eup dieed colery Y teaspoon pepper : :n?;pmn Lydiy finels hopped
) {94y ro® ’ 3y cup waler 2 medium onlons, sliced ADIESPOODE 'Uf- ¥y chopp
. muderate oven { & itkinimgalt ] 1 can (20 ounces! tomptoos onion
|
|

1 moedium polato, diced

1 1 can 16 ounces! tamate paste | Combine carn, well beaten eggs

() . "t ' 0 PIE large sodn crackers . b ot P T
?rgmurd Sinarnnrand b 39‘ Eender.} ledan pork h 49‘ (aplaln s fho'ce 8-01' s oo i l:!}?l: :::;J“ ::r: |In’w'-| sweel  pota- | : ;I|;|I|JI_EL LS |I I"ll'.;::ki I.-‘"Ijr"':l']'['h: ‘illmllkr;t'.:' l\\i |: '1rll'lfi f‘ll:‘?lr'ln:l“:l’i‘nﬁrt":"di:::?l'f:}]:
-rouna Koll§ uaraniee

Fresh Frozen Pkgs. [ Ty o e s SAMEO) e 01 pod WMo
SAFEWAY'S

s teaspoon cach marjoram and ' Set in a shallow pan of warm water

:""’I and bake in & moderate oven (330°

ll |Ifullfllfl|rl:{1u!lh F.) about 1 hour and IS minutes,
"

Lean i1 pound) whole kernel of until an inserted knife blade

or eream style corn comes out clean. Yield: 8 servings.

Olives and Walnuts These Crisp Cookies
Feature in Stuffing Delicious; Wheat Germ
“California Stuffing” for turkey | Added in Ingredients

gets s western [lavor from the| These cookies have wheat germ
ripe olives and walouls. You can|pdded 1o ingredients. These are
coumt on them to add extra good- simple to make and deliclous,

ness (0 many o dish, | Christmas Crisps

Model Food Market

275 N. High St. Phone 3-4111

Free Delivery On 52.00 Orders Waekly and Monthly Accounls

GOOD GROCERY BUYS FOR THE HOLIDAYS
Hershey Breakup Chocolale 'yl . 55¢

California Nlui'llln[ {Makes 5 dozen cookies)
I ocup ripe olives i it r shorlenin
wee n ulcy— He“hev BEFS Plain or Nut = hox 95c 3w cup ur.-!nm--I s f::f:« .l'ulrr:\‘:'-lli':u;H:rr &
: Yellow or *¢ cup chopped onfons N, beplen
cenfenl‘lll!' POPCDI’H White - 2 Ihs. 29¢ 3¢ cuft huller or MArgAring ﬁh: nrl-;u':rlpnw flour
3 J qunrts solt bread crumbs 2 leaspuons haking powder
Bes' FODdS Mﬂ?ol‘lnﬂlse . nt 69t t teaspoon salf Ly Leaspoon salt
L tenspoon black pepper Y3 cup wheat germ
LOCUI Wﬂlnut Meats - 49¢ fBot. 95c 1 teaspoon sige e cup chopped pecan meals )
- o leaspoon marjoram pecan’ holves .

5 1o % cop broth from giblets | Croam butter, siugar; add eggs:

Cut alives inta large pieces. Chop | beat well, Add four sifted wilth
walnuts. ook onion slowly in but- [salt and baking powder. Stir in
ter until tender and golden, Pour {wheat germ and chopped pecans,
aver  bread  cruibs,  fossing  to Deop from teaspoon onto greased
blend  Sprinkle scasonings. olives | cookie sheet.  Place pecan hall 1o
and walnuts er hreid  mixture | ce ench cookie, BRake in
and Lo ightly inkle  with ¢ oven (375 degrees) 1215
broth for  hot o barely 1
muoiston crumb

Enugh stulliog for 12 1o 14 Lfght and Dark
pound’ lurkey | G in a supply of bhoth light
| and dark raisins for your holiday
Winter ShO!tCJk(‘ cooking, Many cooks prefer to use
Lpolden raising with candied fruits
in light cookies and cakes,
poultry is tagged “readys
it has been lully drawn
t and cleaned inside

Local Filbert Meats .. 45¢ .. 85¢
Blanched Almonds ... 65¢
Tree Top Apple Juice s 2 qr 45¢
Exira Large Pifted Ripe Olives os. 39C
S&W Maraschino Cherries,., 35¢,.. 65¢ |
S&W Mincemeat e 2aer, 9C
S&W Fruit Cake Mix  jou jur 49¢
S&W Spiced Peaches 2 49¢
Fancifood Crab Apple Wi o e 45¢
(andied Cherries i 15€
Candied Pineappie Rings 2 inge 25¢ |

Red, Green, Natural

Oregon Cheese v pone  $2.85 (, $6.10
California Fancy Pack Fruits $1.25 , $5.95
Oregon Large Prumes .y .ouien box $1.65
Oregon Large Walnuts .yiinea 1 39¢
Our Own Make Fruit Cakes W $1.00

MODEL QUALITY FRUITS AND VEGETABLES

large Avocados .. 1%
Emperor Grapes o 2y, 35¢
Celery Hearts banch 19¢
Salad Cabbage ‘ w, Adc

ORANGES

M:m-m here’s the finest, fancy quality oranges money can buyl Grown

in the sunny orchards of California and picked at the peak of their sun-
ripened goodnes

Medium Size Large Size

1
ORANGES | ORANGES ! ]2 /2€ 3 IS:

wi " s A9 | s 10° 35.1b, Box $3.49 | 37-b. Box $4.59

BROCCOLI & .15 TANGERINES  ,»  ]§¢
TANGELOS +=wn = 17 WEET POTATOES? c
CR ANBERRIES ;:Ta?:.' L 2 (LT::::. 4 sc Perfact for the Holiday Season 2 29

POTATOES 5= %49 GRAPERUT @ b &0

Aritona Marsh, Seedless

Us, Ne. 2 15:b. ¢
POTATOES Netled Goms Big 79 Be sure you nofice the exciting displays of fresh fruits and vegetables

in Safeway’'s beautiful “"Garden Roem

1\ | GOT THE IDEA FROM
4 tHenew ARDEN
‘ SN\ Twanpak HALF GALLONY

r-m

HALF ﬁa.l:l.ou

|
i
g ERNIE'S QUALITY MEATS "

Pries in this advertisament are \ ‘
in nbffur Ih;‘ough Ssu;\drf, D.o- Meat |0r lotIf \I:;;I Iil;'r::. i . 3% o .
cembar 1561 at afeway in - ’ !
Silfm We reserve tha right to leg Of Lumb T b aqc NOW AT YOUR \Arden DEALER :
liit, Beef Pot Roast < :




