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Variety in
Menu Easy
With. Effort

A SPECIAl LOW PRICE THIS WEEK AT JAFEWAY1m
Variety is always possible iii

menus for Ihe day if a little
thought and pffnrt am nut rntu
Along with this suggested set is

GUARANTEED THE VERY FINEST AVAILABLE .. .

Young laairkeys
iatSWU...ASKC!A.lO!imCI!

Food .

Service

30 Years

of Finer Bladen

given a regipe ior a encese and
broccoli soup:

BREAKFAST
Tomato Juice

Rcady-to-ca- t Cereal
Milk

Toast Butler Jelly
Milk Coffee

LUNCH
Cheese Broccoli Soup

Egg Sandwich on Buttered
i'oast

Pickled Beets Celery
Apprirot Sauce

Milk
DINNER

Fried Liver and Onions
Buttered Rice

Buttered Peas and Celery
Mixed Green Salad

Bread Butter
Butterscotch Pudding

Milk
Soup

1 bunch broccoli
3 tablespoons butter
2 tablespoons finely minced

onion
S tablespoons flour
4 cups milk
2 teaspoons salt

V teaspoon pepper
'

V teaspoon paprika
teaspoon Worcestershire sauce

Ground Beef Cut

IbJARM CUT lb. 45cEACH 3 1
Guaranteed

the Finest

35 lb.

5-l- bs.
l5-o- z.

T-BO-
NE STEAKRIB ROAST $1169b.

canPkssks
CANNED

Armour Star Brand
Boneless-Defatt- ed U Porterhouse or Club Steak1 cup shredded American cheese

Prepare broccoli. Cook in an
U.S.D.A. CHOICE BEEF

Aged for Tendemesi L
and Flavor by Safeway ID. 59inch of boiling water (14 teaspoon

salt to 1 cup water) for about IS

All USDA Choice Beef
Cuerenteed Perfect Eating lb.

9!2
"USDA" Choice
Beef Boneless

Cubes
lb.

SILVER SALMON

to 20 minutes, or until tender.
Sieve or chop fine and measure
(there should be about l'j cups).
Melt butter, in saucepan, add onion
and cook until tender. Blend in

flour, add milk, stirring constantly,
and cook until smooth and thick.
Stir in broccoli, seasonings and
Worcestershire sauce. Add cheese
and stir until melted. Serve in
warm soup bowls, with a sprink-
ling of shredded cheese on top.
Makes 6 servings, t

O 12-0- Si AA I fl -- J StandardPolish Sausaae o Rmg i.uu i aiicea oatun Pack

THIS WEEK TRY

Somerset Franks Z 49c
, And at a ipecial low price '

Sauerkraut r--
M 10c

Br Ihi J79' sr . 69rrem nice
Frozen LB, CHERUB MILK Evaporated Milk

Guaranteed to Please tall can

CHEESE SPREAD Save 14c on 12 Rolls of..Van Zee Brand

For Wonderful Sauces 2 lb. Pkg.

EE TISSUESHREDDED WHEAT NBC Cold Cereal

A Welcome Treat pkg,

,b. 49c

10
59
15
15
79'
89
59

Reg. 21c Each-Fa- mous Heinz

Ketchup
fall JJ Bolllei fLTu

MARGARINE Delicious Coldbrook

Easy to Spread Mb. pkg.

$h A Packs QE
12 Rolls Da3)ROYAL SATIN or Snowdrilt Pure

Vogotablo Shortenings can

Serbor'i, Str.

World Famous Quality

Barbecue
Chicken
Any Time

A request came In last week for
easy, good barbecue sauces. With
chicken so abundant now, it is
nice to barbecue it once in a while

you do not have to wait for
barbecue season, it's a year
around dish now with the modern
conveniences in the kitchen.

Brown chicken on top of the
range, then, after turning pieces
skin side up, pour over Lemon
Barbecue Sauce and continue bak-

ing, tightly covered, in oven until
tender, about 45 min.
Lemon Barbecue Sauce

Mash 1 small clove garlic with
,Vi tsp. salt. Add and mix well
y cup cooking oil (salad oil) 14

cup lemon juice (2 lemons), 2 tbsp.
finely chopped onion, 1 tsp. black

pepper, and V4 tsp. thyme.
Another idea for using chicken

in a dilferent way is to fry the
chicken in the oven by melting
V4 cup fat in skillet at 400 degrees.
Dip cut-u- chicken into seasoned
flour and place in pan in single
layer, skin side down. Bake 30

min., then turn. After turning
brush with Texas Barbecue Sauce
and bake, covered, for 30 to 35

min., until lender.
Texas Barbecue Sauce

Mix in sauce pan 2 tbsp. brown

sugar, 1 tbsp. paprika, 1 tsp. salt,
a tsp. dry mustard, Vi tsp. chili

powder, tsp. cayenne papper, 2

tbsp. Worcestershire sauce,
cup vinegar, 1 cup tomato juice,

cup catsup, Vj cup water. Sim-

mer 15 min. or until slightly

DoienCream of Crop "AA" Guaranteed Fresh ' Regular Price 3 for 29c
BABY FOOD

PURE LARD03

Large Eggs 2 doz i Ivory Soap 419'Finest Armour

Star Brand 3 lb. pkg.

SAFEWAY'S YOUR BEST PLACE TO SAVE ON PRODUCE!

mmm range
Reg. 45c Swansdown

ANGEL FOOD

Cake AAix ARIZONA VALENCIAS Juice

mm

FIVE-POUN-
D

BAG

SCOTCH TREAT

Fresh Frozen

Regular 17c Each

6-O- Z. TIN

Guaranteed Light

and Fuffy Cakes

with Swansdown

10-O- Z. PKG. W W
This Casserole Fine
For Company Buffet;
Easy One to Make

A tlelicious casserole, fine for
a buffet party, recently was put
out by Chef Marchitelli of the

Mayflower in Washington, D. C.

It's not so complicated to make
as the title would imply:
Triton's Triumph

(Serves Six)
1 cup mayonnaise
1 teaspoon Worcestershire

sauce
1 tablespoon prepared mustard
2 teaspoons capers (optional)

V cup sherry wine
Dash cayenne pepper

V teaspoon curry powder
1 tablespoon parsley flakes

'4 cup finely chopped onion
Vi cup finely chopped celery

1V4 cups shredded bread
H4 cup water
2 cans (5 to 6 oi.) crab meat

2 cans (S to 6 oz.) jumbo
shrimp

Combine mayonnaise, Worces

10 Paper Bag 39Potatoes U, S. No. 1 Economy

Brand

Large

Sweet lb.Florida Oranges 10(
Gardenside Brand

ALL GREEN

Reg. 3 for 35c Campbells

iflinniffl

RadisheS 2bunrhn19C Rhubarb l'Cc,t of Spring Hothouse Crown , 11),

Green Onions Flavrhll 2behe.19c Grapefruit re,.., 'iii 39c

TOmalOeS 29C AppleS 2 25C
iuy Ripened lb. winranp Fancy lb,.

Lettuce Mrh 2 29c Boiler Onions mlSttPPl "l 29c

Vamt 17r Onto Riuhnt 2 Vr"' olrt' No' 2 Cr"lf nQf
j. cst California lb. (Jrraon Grown Kach

Asp
tershire sauce, mustard, capers
and wine. Add other ingredients
and mix gently. Season with salt
as needed. Place in greased cas- -

sernlc. Bake in moderate oven
(350 degrees) about 30 minutes,'
until heated.

FOR A HEALTHIER, GREENER LAWN THIS YEAR TRYMM
Lowest
Price
Ever

303

Tin

VIGORO Golden VIGORO WRegular

50-l- b. $198Guaranteed
Not to Burn

NOW ONIY . . .

25-l- b. $1 59 50-l- b. $039
Bag a Bag Cm

11
BEWARE

OF

MUTATIONS

LOOK
tOH THI
HAPPY

innt DOG
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SAFEWAY'S

Prices In this, ad ara affective)

through Sunday, February 24th, at

Safeway In Salem. We reserve the

right lo limit quantities.

Here Is Our Guarantee
To You

Safeway's guarantee,
of complete satisfaction applies to

every item Safeway sells. Yes,

groceries, meats, produce. Should

any purchase you make at Sa'e-wa-

fail to please in any way,

your money 'beck.

Icjtz&i did
TOPS IN QUALITY!
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