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Where Your Dollar Goes Farther
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POTATOES

10 = 35
2529

POTATOES

50 % 89

Bananas
GRAPEFRUIT |  ORANGES

w4y | m 3,99
Tomatoes Tube . 29

Beef Stew @ 3.°1%

INSTANT MAXWELL HOUSE SWIFINING
(offee ' 1" 3 79

CENTENNIAL BEANS

~2.29"
breal Small  Calif. Small 2 b

Northern Navy  White
VELVEETA - SUNNY JIM

o 2w 79 (Syrup . 29

Pounds
No. 1

™

™

Nalleys

FO0D

Orange-ade i *1%
Cucumber Disks| CRAB MEAT
Hew P 150 49: Sunpakt 49(

Brand

ee
hort Ribs

oast Beef
round Beef 3
acon
pare
ologna ™

lowa Sliced

Ribs : 39
ot §O
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B pound)

Skiiltet Iamh slew Is a failproof recipe thal will overcome a
traditional bride’s lament,

Failproof Stew for Brides

or 6 pieces, removing most of the
fat. Do not cul away any ol the
x : (hones; they add flavor to the stew, |

S0 many brides lamenl thal|Genace & very hot heavy skillet
they cannot produce & savory _"‘""""fahnul 10 inches) wilh & bit of
—the sorl lheir husbands relish—|jaimh (ot add the meat and brown
thal we hope this easy recipe Willi oy hoth sides over high heat, Pour
[help them. We've streamlined Lhis| off any fat in skillet, Add tomatoes,
| stew-and dumpling formula; it sall, pepper, tomato scasoning
! should be failprool. |pnwﬁvr.- place onion halves un-

We use large shoulder lamb|gorncath pieces of meal, Cover
‘chops in Lhis stew because It is tightly and simmer shout 1 hour.
cuasy lo cul away excess 1at ‘"‘“"Sl-um excess [at from  surlace
them and have substantinl lean o gaw with a large spoan, Add
servings of meat of which a man|piore salt to stew I necessary
will approve:  Canned  tomaloes, Bring 1o & gontle hoil; pile sey-
enther than waler, are the Tiquid | eqt” pieces of meat on top of
added for savory (lavor each otlier il necessary so dump-

We use an o old-fashioned Black | fine batter can rest on  (hem.
irun Trying pan lor I_Jruu'nm:.: thie Drop dumpling hatter by spoon-
lamb, then we transfer the meal|fyls on'top of meat in 8 portions. |
fo o decp copper-clad  statnless| cook uncovered, keeping stow boil- |
with & domeshaped | jng gently, for 10 minutes; cover
mering and cooking | \ightly and cook 10 minutes longer.

! ings. But other sorls of sopve al once. Makes 4 sorvings. |
{rying pans, skillets or kettles ean, |~ Nowe: The lomalo seasoning pow-
ol course, be used advantageously. | dor called for in this recipe comes

By Ceclly Brownslone
(AP Nowsfeatures)

The dumpling recipe: that ace iy 4 gounce jar and includes
companies this stew  produces <avory, onjon, garlie, colery, ,-.‘all_'
dumplings that have 8 dry and penner.

alry lexture,

This slew looks as good as It
lastes: Lhe meal brown, the gravy | ‘do not st belore measur-
tomato-colored and the dumplings ing', % teaspoon dried crumbled
|5nnw white. Serve bright green marjoram, ‘2 cup milk,
peas on Lhe same plate as the Method: Stir four and marjoram
stew and you'll have an extremely logether in a mixing bowl. Stir
attractive-lonking combination. again with & fork while gradually |
Skillet Lamb Stew I adding milk; stir only until dry
With Dumplings ingrodients are moisteped: do nol
2 4 large (13 poundds) beat: smooth, Mixture will be on
mb - sheulder chops the thin side, Cook as directed ol
weh thiek', Uean 3 ond ol recipe Tor SKillel Lamb
HITI Ly tep- Stow with  Duimpling
sponn sali, Le tepspoon pepper, ! Note: 0 Me selb-rising [our
teaspoon temale seasoning powder, called for in this recipe 1s not
4 megdivm-small yellow  oniong  avallable, use 1 eup sifted flour|
[tpecled and  cut into  halves), and sift it again wilh 2 teaspoons |
Marjoram Dumplings. double-acting baking powder and |

Method: ‘Cut each chop inlo 8115 teaspoon sall.

Marjoram Dumplings
Ingredients: 1 cup sell-rising

Spicy Sauce Peps
Up Beef Patties as
A Ground Beef Treat

Peppermint
Ground beel is the busis for a Tea COOkie

‘multitude of  delightful dishes: Here they are—Choeolale Tep-
| hamburgers, boef pallies, cassers perininl Tea Uookios—warm amll
oles, meat pies or countiess other fresh [vom the oven, Children do
varinlions, love Mom'’s homemade cookie
Usually corlain-seasonings such (spocialties and  certainly  home-
as sage. thyme, curry powder or | made eookies bring a hig reward
paprika are added directly 1o the ' in cheer and satisfaction.
meat mixture o provide flavor  During the winter months, ap-
variely peliles are sharpened by the eold,
In this recipe, Beel Palties brisk air and quick snicks or
with a Spiey Sauce, the sauee nihbles are always in order, o
provides the extra sparkle tolwhy not keep these cookies on
brighten the ground beel entree. | hanid Tor just such oceasions,
Mustard, ealsup and - cloves) ¢hpe, Peppermint Ten Cookies
combine o form a saice which| 9 cups sifted enriched flour
has tlavor appeal
The seerel of  these  lasty

2 leaspoons haking powder
12 leaspoon sall

|
ground mesl mixtures is 5 sublle 3 eup lard 1
,blending of the seazonings. When 1 elp sugir [
experimenting with new combina- 1 epe |

Dhions, it i advisable b0 use sege ) Lo (egspoen pepperminl extraet
taonings  cautiously until you're 3 squares chocolale
| well acquuinted with the propor| . cup mitk
| Hons Lhit have the greatest fla Fnalish walnut halves [
vor appeal Soft together [flour, baking
| Reel Pattics—Spicy Savtee | poswder, and salt. Croam lard and
1 pound ground beel stgar until light apd flulfy. Beat
L teaspoon salt in ege, peppermint and choeplate
' leaspoon popper which has been melted and cool:
Y eup catehup e, Add dry ingredients  alter-
2 tablespoons prepared nately with milk. Drop mixitre
mustard by teaspoonfuls on conkie shoet
Y teaspoan cloves Plice walnut hall on ecach. Bake
Combine meat, salt, and PEP= i hot yven (400 .3 for 8 (o 10
per and shape o 4 patties, 3 innnes
to 1 dneh thick, Brown pattles) = yiald: 3 10 4 dozen cookies. |
un both sides ina frving pan . |
Mix entehup, mustacd and eloves | oy ClLns PARTY
1'our mixture over patlies and
cook ahout A to 10 minites, turn. Tiny colored gumdrops may be
ing occasionally. Sefve sauce ov- stiuck on toothpicks and surround-
ed with uny lace paper  doilics
for tavors for & small girl's party

er palies
Yiell: 4 servings

[ 4
Gene § Grocery
TURNER, OREGON

“Always the Best of Competitive Prices” )
Irices Effective Friday thra Sunday—0Ph. Turner 165

¢
White, Yellow
Davil's Feod pkgt.
I

BETTY CROCKER

CAKE MI

US. NO. 2

Potatoes

MEATY BEEF

Short Ribs

mmburqer 3 " 89‘

Beef Roast : 39
) STORE HOURS i 131 » 50004

| COFFEE CREAM

Top cups of coffee with whipped
cream, The cream may ba sweel-
ened or nol, 85 you like.

COORIE TIP
It your deap cookies have a|

sticky top crust, there may be lon |
| much sugar in them, |

A meat dish offering variely Is
this one of ham and veal rolls.

Ham-Veal Rolls
4 sliees bolled ham
1 pound veal scallopinl
1B pleces)
16 stuffed green plives

VAN CAMPS

Pork & Beans . »; .« 19°

KRAFT

Velveela . . . 23, 79

COTTAGE

Tuna Chunk Style . . . can 19

DENNISONS

(hili « . . Oianl Economy can 49‘
Dog Foo SKIPPY . . 3 for 25¢

DR. ROSS . 2 for 2lc
NABISCO

Crackers . . . 15,29
Wesson 0il. . . .. 69’

CHASE & SANBORN

(offee . . . . .1%.99

MISSION

Macaroni siwes . 2 i 29

SUNNY JiM

Syrup . e 29°

Ham-Veal Rolls Easy Meat Offering

ed (1 cup of crumbs)
1 egg, slightly beaten
Halye ham slices lengthwise
each roll, place ham on veal: roll|
: 2 olives; lasten with cock-|
T;:;u;:'m Dip rolls in Gr.‘u'kvrlhr\n' fal, Cover ‘and cook over low
crumbs, then in egg, roll in'crumbs|heat about 40 minutes, or ‘uptil

25 tich type crackers, linely roll-|asain. Brown o

BROADWAY MARKET

BROADWAY AND MARKET ST.
Where Your Dollar Gets Time and a Half

Prices Good Friday, Saturday, Sunday, Store Hours 8 A. M. Till 8 P. M. Including Sunday

APRON NOTE

Do you have fabric lell over
from colton curlains or drapes?
Whip i up inlo an apron il you

For want o “malch’ your kitchen or
other room.

v ol sides in shals ' tender. Recipe makes enough fop 4.

.Fresh Meals
US. 600D STEER BEEF

¢
Swiss Steak .= 69
FARM FRESH ¢
Fryers i i s 89
NEBERGALL'S ¢
Wieners » v . n 39

Crisp Vegetables

Garden Fresh

RADISHES C

Green Onions
SALAD MIX

YELLOW SLICING

Onions .9

BEHM'S

FOOD MARKET
120 Lancaster Drive

Prices Effective Fri.-Sat.-Sun.

Take your meat troubles to ameat cutter, not a plio-
film meat counter. Have you eaten packaged meats
long enough to have forgotten the real flavor of
really fresh meat? Come out, buy, try a really fresh
steak or roast. Compare with one wrapped in plio-
film. Comparison proves. Ask your neighbor —

SHE TRADES HERE!

PiCﬂics Ready o Eal

Armout’s Star, 4 lo & bs, 1B,

§mlngibilar, fB;EcwglF 18, 49‘ Rib Steak

3 5‘ T-Bone Steak . 85¢| "™
Boneless Sirloin . 89¢

w. 65¢| CHEESE

99
Each

o4
Ib.

FRYERS

AGED—YEAR OLD

GARDEN FRESH FRUITS AND VEGETABLES
POTATOES

10 u. 29¢ |, 2 mia 29¢

LETTUCE CABBAGE
i!-'l:t: 1 OC Lu;gr:,tholid 1 OC Head

TOMATOES

FTexas—Ficld Ripened

SNACK

Luncheon Meat

T 29¢

Jiffy Mixes C
CORN MUFFIN
PIE CRUST Each

FRESHEST
EGGS

In Town

SNOWDRIFT

v goc |JiHty

Biscuit Mix '

AA 49‘ Dor.

Large—Guaranteed

RICE

29-

OATS
al;l; 89C
Albers—Quick or Reg.

CORN

(COFFEE

Chase Sanborns

Drip or Reg.

1 Ib. 99‘
2 Ibs. l”

2 Ibs. 29C

Fancy White Pearl
APRICOTS
24 swe 25€

WK. or CS.

2 .27

Tastv Po' 303 Site

Mayonnaise .

KRAFTS

Large Selection
Of Dinner

Bev-ragor awd
bive-g

39




