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Garllc and
Omon Rice

With Steak

Il serving Swiss steak some tlime
rr this garlic and onlon rice dish
o go. with the meat,
nr]lc and Onlon Rlce A ; . .
ingredient: Look at these top specials in this week’s parade of values!
2 cups waler
1 leaspoon sall
cup uncooked white rice
cup margarine or butter
cup finely chopped onion
clave garlle, minced

Your Choice of Lady “0 21/2 s
::::E::: i&%ﬁ:eﬁfﬁﬂﬁro Elberta Freestones, Halves ]
sauce ] O'Gold or Slices O'Gold, cans I . A :
Viie cared it We're featuring special low prices on
choppe:

Paprika

et ' the best-eating pork you ever tasted -

Pup the water, salt and rice in a i
"«tuarihﬁuwnnln Iilﬂ'ﬂ“ ln a vig. ' M.:jc‘leRﬁir:ai::i];:fn:;nd ”'01. ‘
comis boil over a high heat. Turn 5

« heat down low. Cover with a Tomatoes—Seasoned 1o a  Bolf i 1

L heat down low. Cover wih & a su o oltle and clear white fat that means top quality. Cooks up tender
i minstes, Remove the saucepan and juicy with a nut-sweet flavor that will bring smiles of delight
f. i nt Bl 12'::; hu:‘ “-E:w1 t‘l!wmlr:;l from the folks around your table. And our money-saving prices
Caver and store in the refrigerator make it your best meat buy this week. Check below for your
uatil time to use. Rice should be f i
at least cool before using, Nestle Quik. Serve your zy .Ib c avorite cuts, : i

'\lkeri :hquém;fmm or hnt:er in family a hot drink on these 8=18,
& sKillel 18 0lons and b
lic. Cook, stirring occasionally, g:rrl eoi-andaeticiays, pku'

til the onions are tender. Add the
pepper, Worceslershire sauce and
conl or cold rice. Cook, slirring,
until the rice is hot and begins fo
tirn yellow. Stir in the pimicntos,

Serve with paprik i y f
bl paprika sprinkled over ° ra n e Ade Kraft's
_ This recipe makes 6 to § sserv-

ings,

Bection 3—Page T

¥  This weekend...Please "em with

We've never seen finer pork! It has that glistening pink meat

]

46-o1.
cans

Vegetables and /
Salmon Combine

For This Pie Choc. Drops ™" . 29¢  Strawberries a5 . ®1

Fine as a Lenlen peciod dish is A Lemonade '?m“h 10‘
th h sal d L Tr eat 6-01, cans

| g ks st Peanut Clusters . 39 Ml Rk 88 {&¢
| Salmon Vegelable Ple (Qt, el 23c) 14-gal,

Stk o T Cake Mix 2pig ai 39°  Apple Butter g s 29°

parsley : . . g :

Pastry for 2-crust » » Kitchen b, $ Dutch 1.1b, ¢
5 ol ciped g Baking Mix “cii' 3 e 51 ~ Margarinewii’ 2 s, 45°
% cup sliced celery w 1 Gelatin 5¢ Polly Ann Rolls Sigr,pis. 29
§ o gt cartr Jell Well cuir, plo. Baby Food &% 12 o, 9

1 ted carrol
1 f:ﬁtui::zons cl:::n juice Chatham 59¢ Gardenside ¢
, Mk Sharp Cheese Ib, Tomatoes & 215 can 19

1 lablespoon flour
Sall and cavenne to lasle

Melhod: Drain salmon, saving
liquid; remove bones and skin:
flake, Work parsley into pastry;
then line a f-nch pie plale with
hall of pastry, Arrange hall of
salmon in pastry-lined plate, 'Com-

bine green pepper; celery, onion
and carrol, arrange over salmon, en er
then cover with remaining =almon.

Sprinkle lemon juice over all, Add
milk Lo salmon juice to make one I
cup. Blend in egg: Add flour Lo, Meaty chops from the choice center por-

sn!mtm julee and hlend t!mm tion of the lein. Cut from TOP GRADE of c
smaoath; pour over salmen, i

Sprinkle with ‘salt and . cavenhe. pork enly, But quality I just part of the lb

Cover with remaining pastry; seal story. The BIG news is our great-value

and flute edges, Bake al 450 de- price .+ « .
grees I, far 25 minules
Serve with caper sauce.

Makes § servings, .+ ¢ and here’s a delicious way to fix ‘em
Caper Sauce

1 tablespoon bulter or

margarine Pacilic 1.‘!’.-01.. ¢
tablespoon flour h Fres}l OYSterS Med. Size Jar 49

Dash pepper Freah Drawn
leaspeon sall

Dash paprika Wh I Sliced Bacon Standari l!k‘: 49¢
Ik
f:l?lc2;nun capers 0 e Chuck Roast U. 5 Choice 49:

Mthod: Melt butter; add four Blade Cut L,

| and  seasonings, stirring  until

: TR . lay coms from tender, young porkers—corn. ‘
hlended. and smooth. Slowly add Pot Hoasl el 59‘ . fed to give the meal wonderful flavor.
Ik, stirring constantly. Cook iin- Arm Cut Lb. . I
ik g Sonsans, Cao b Fryers o Recipe for Pork-Kraut-n'-Apple Skillet e B

ers just belore serving. Rib RoaSt l'.lb-lilclt'l?hfrl';;e Lh. 89‘

e
[ S

Pork

These are medium-siza loins, which means

LDV VRN GFEEEERREY Lo

210 2W L, 6 pork chaps 1 can (ne. 2% ) saverkraut
i ' yamge WO / ] 3 tablespoonsbacon drippings 2 large opples, sliced
Sf;ndmg Rib Roast Hall or Whole Cul .. 1po pping " ¢ 8
[ . Stuek Up ¥Your U. 8. Choice ¢ 2 medi {ons, ehopped T
For Special Occasion LSl Round Steak b 19 medium enlons, chopp 3 0"1 oas SR \ :
Celebrale the arrival of spring, Ry ¢ In heavy skillet or Dutch oven, brown chops in drippings. Add onions | n ' 8
: “];!éiﬁin; nnnu-r?snrl:.-. a family Lh Bmhnq Bee{ Plate Lb, 15 ond cook several minutes. Mix sauerkrout and opples; spoon over "
irthday, or any [estive nceasion 3

meal, for supplies of high aquality cook over low hea! for 30 minutes. Makes 6 servings.

beel are al thelr yearly peak. Sea Scallops é‘:::ilcl':n’s I:';k"; 59‘ S R.b 39‘
Hahbut l:’::?l::u\ Choice Lb, 59¢ pare | s 3‘5.Ib' Averaue Ib'

You couldn't choose -an easier
Check These Values, Too..

meat Lo prepare, [or rib roast of
heef needs little more allention
than placing In a pan, and popping
intn. an oven. While the meal
rooks, you have plenty of time to
prepare interesting  accompani-
menls for the regal roast,

To roast slanding ribs of beel,
place the meat [at =ide up, in a
shallow pan. You don't need a
rack lor this roast since the ribs
form ' m natural rack. Sprinkle the
meat with sall and pepper. Roast
al 325 degrees F. until the done-
ness prelerred. Use a meal ther.
momaler—inserted into the thick-
est part of the meal helore conk-
ing sn the bulb of the thermom:
eler doesn'l res! on A hope—to
determine doneness ol meat. A
nmsdium-cooked roast will T!"L{I.'~|i‘|'|
an internal temperatire af 1RO e
greey F.oand require pbout 26 1o
M minutes of enoking per pound

H [
. In another skillet, heat sugor, stirring constantly, until it is a
hy serving a standing rib roasl of Quality ¢ meal! ) gor, : .
heel, Now's.the time lo-enjey  (his I 5 Ground BGB[ Controlled  Lb. 39 rich caramal color. Pour aver souarkraut mixture. Cover tightly and loin End (ul |h.

Headliners In Our Fresh Produce Section . . . Brealfast Gems %

Tomato Soup " 8 ¢ 25€

f\ BANANAS 9, 9Qc oi: i [IARGEATGES) -

Camay s riok. (3 “hans 27°

w Brought ta full rich ripe flavor in our special ripening roems,

Duz Soap sothon. kg, 89° 200! 89‘
. .
Rad|5hes Green Onions 3 Bunches I4c

And Low, Regular

P TR NP v

Bacon, Pineapple :
Tasty Combination Colfee Prices

Spark a spring supper ment ! { i ; ]
with ceien fried tincon and giased Pt Ty e Toxas Ruby Red-The 5-Ib. € Airway [l v 91¢
Exabie, s Eavary Combigation i i . Cheice of Season's Crop Y #iaver 11h. Bag
ctourse. This savory combination is | : Bag WU

$1.81
attractive as woll as good eating Alrway Frosl 21h R .
fAr- R GuTbk sprini supper. Pan-dey reshness 1. Bag A Whole World

Vha d elaze the pineapple : Rich Aromalle c
|rf1hnecg:ip'pnm!§ i P‘ 5 F Carorile ) 10'Ib 39c PIOb Hln 11h, Bag 95 Of Baking in a Box

Bacon and Pineapple Fingers Garden-F LA p t t g e ; écm;lumy Nob Hil] st Ground . B $1.89

lpnund i varantes vality B o0b, Bag . de

¥ J red Fancy Hothouse ¢ o a oes aﬂ N

P t’f;:;;i:;"‘g:;;‘“‘ i 'nn Rhubarb LAY e 23 Edwards ‘p::-i::-'.r!“ 1:lb, Tin 97¢ 40.01. C
ace seaparated bacon slices

€
# rack in a baking pan and bake 1.1h, Cello Bags 10
Ia a 400 degree F. oven 10 mir CarIOts

Edwards et am ﬂ,.'l 93 Pkg.
utes wne ces i ires Eirly Sansen. Young, Edwards
0 :;|::‘l\:-|lnrrnn:pj: [’:min ,ll:t:" Lettuce }‘l:::-:‘.r b 2 for 29° Asparagus Tender, Graan Stalks lhs. 49 Instant fint. 1 19
warm, Pour ‘g cup of bacon drip: e | 4T )

ings into a small skillet f“'l Appl” 'l‘d‘lll‘;::‘:;::‘ 2"‘" 25‘

fresh pineapple inte .':‘—..-rr- i : % Sh 0 i ’ F E
eicks 3 ackes lorg ol ‘e L]
;«;h;‘wmﬁrﬂ;:nm: ::':-7 Prom m B wbandpnivtn P affective Potatoes U § No. 2. Stack up now Is'lh. 59( p . ! ; A UU A I

™~

his lew price. :
wmagoie  dgosth A pree Srndors, Boord &1 Monat ey, Moech onit Biﬂ : — '
oo ianyly -ighig Y™ W5, monsic Br Nl & Wb punie, o ' : W 3
{ Aervingsy




