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I.ean — Center Cut Shoulder

PORK STEAK

Swift's Oricle Brand Sealed Cello Wrapped

SLICED BACON

U. S. Graded Choice Steer

ROUND STEAK

=]
Cut thick or ‘thin—
your chéfee
-

Young Tender Loin End Cut

PORK ROAST

e

U. 5. Graded Choice Steer—Aged to Perfection Bon®d and Rolled

Rump or Sirloin ROAST 8l

U. S. Graded Choice Steer—The finest roast to be had. ‘hine bone removed—Cut Short

PRIME RIiB ‘ROAST 79:

SWIET'S TABLE REABY |
LUNCH
MEATS

Sliced Table Bandy Meats to Choos g
From. A Choice for All for All ﬁeals.
Bologna — Herd Chesg— Lunch Tongua
— Pickle and Pimiento — Macaroni and
Cheese — Olive Loaf and Savoy Lloaf.

SWIFT'S PREMIUM
BRAND

Fully
Cooked

PICNICS

43 Ib.|

Take one to the hills with ?'cm:H

FRESH P

POTATO SALAD, FRIED CHICKEN, AND LEMON-/
ADE. MAKES A PERFECT 4TH OF JULY MEAL AT®
HOME OR PICNIC, WHEN YOU BUY THE MAKINGS

AT THE GROCBTER]A'

—

GREEN ONIONS
RED RADISHES
PARSLEY

N

Bupches

Mig ‘B Wy ¥ You Whish
g,
WIKEI

LEMONS
25¢ doz.
2 doz. 49+

In Phiofilm Bag

———,

=

= o '-'SUMMER*“
_BARBECUE ITEMS

:_Cliff Charcoal Briquets
Cliff Charcoal Briguets
Barb-Quick, Ready to ase charcoal
Dapcap Hipes Barb-B Pael
Jiggs Charccal °

59¢

(]

18-1b Box

Hep Fire Gel® Pressure Can
- Complete Variaty of Barbecue Sauces

10-1b. 1.35
20-1b. 245

18-1b. 1.19
99¢

89c

pare double rations if vou're

it-yourselfers,"”

age.

\marking his own
|him or her to keep an €yve un
|his own production. Place wun

with tongs once or twice.

The chicken or meat will

BOYI!OIC'S Clﬂrcoal fSi'arl'a' Pkﬂ. 296 brown lightly right through the
. d L. l'l P. 39 foil and the dinners will be
Wizar ghter ipt Cap € | | delicious since the flavor is

tightly held in and the juices
mingle for a wonderful sauce.
When done, packages may be
placed on paper plates and eaten

right out of the foil. Zip off the

At Our Bakery Gounter

. LARGE SELECTION of
REAL HOME-STYLE

COOKIES

For llle 4th ‘of duly Pispip
" 25¢ 4ozen

.49

top. fold and spread bhack foil.

If it's a hearty party, roast
|a few potatoes and some ears
of foil wrapped corn like 1fis:

‘ Corn and Potatoes. For out-
door ccoking, or oven-cooking
lfG‘ that matter, husk corn, plare
|on squares of fgjl, spread with
softened butter and season.
Wrap, twisting ends to secura.
Cook on grill about 20 minutes,
turning several times. Scrub
potatoes, place on squares of foii
and wrap. Cook on grill about
one hour or in 350 degree oven
same length of time. Test for|,
doneness by piercing with fork
through foil.

Hot Breads. Prepare garlic or
other seasoned bread, wrap in
aluminum foil and heat st one
side of the grill for sbout 15
minutes, Buns, rolls, muffins—
just brush with seasoned butter
or margarine and wrap in foil.
Heat by letting them stand on
the grill where heat Is not tve
intense. Serve right from the
foil, reclosing eacd® time they
are passed, to keep remainder
hot.

Garden Vegetables
Cooked Over Coals

7LET MOM ENJOY THE PICNIC TOO!
USE PAPER PLATES, CUPS, ETC

Diamond Paper Plates .............. .@pé?
Purity Big Pack Plates ..................... Pken

Dixie Cold Cups—pikg. of 10, 15¢;

of 32 59%¢
plfy. of 25, 29¢

Dixie Hot Cups .......ccovveeeeeeeeennens pkg of 6, 15¢
Purity Hot Cups ... . of 24, &9¢c
' ooden ¢t PRstic Spoons &nwes Forks,

10c & 15¢ Pkg.

Thm are the I;eﬂ' q.yalui!y
that we coyld buy.

BED SWEET BRY

ONIONS

s 25

L08AL NECTARBERRIES NOW AT THE PEAK
OF THE GROP — BON'T WAIT TO LGNG!

'ﬂ.

of 40 79c

Outdoors cooking needn't be
| limited to broiled steaks, chicken
and hamburgers, The wipderful
|\-egetable5 so abundant right
now are delicious cooked over
the coals. This way of cooking
|vegetables for an outdoor meal
® the essence of convenience.
repare them ahead and there's
| no last minute work. They travei
to a beach@r park neatly. They
can even be eaten frfm the foil
wﬁﬁ nothing left to carry home
Bi# the main thing is that @ou'll
love the flf@or!
hole Onions. Select medium
to large white or yellow onions.
Rinse, leave skins on and place
each on a square cf)heavy duty
aluminum foil. Bring foil up
over anions and twist together
at top. Place on grate over
medium hot fire and cook 40 to
50 minutes, turning occasionally.
Onions are done when mpit to
the touch. Open foil. Onion
skins will push back easily; add
butter, salt and pepper and eat
right from the foil.

Whole Hpets. Large young
lnan sems removed, may be
| eedisad similarly to onions. If
they are sgnall, frim off stem
owae and scrub. Place beets, six
o elght at a time, on a large
square of heavy duty aluminum
(foll. Add 3 {ablespoons water
land a sprinkling of salt. Bring
foil up over beets and seal edges
‘1o make a tight package. Placs
]cm grate over megium hot fire
and cook 50 to 60 minutes, turn-
ing'once or twice, Test for done-
ness after beeis have cooked
yabout 40 minutes, By piercirg
1hrou.gh foil with steel tined
'Iork Don’t surm package after
pierc®ng. When done, serve each
person whole beets. Skins slip
off easily. Color will be a rich
| red.

Corn Bundle. Very popular.
Very good. Use a sharp knife

Frid Imlders Supply

Bricks, Flues,
Drain Tile
727

W. McAndrews
Ph. SP 2-4107
L]

DOUBLE HATIDNS——Fourth of Julx' Stephen and Vlncent
get a head-start; are likely to eat evervthing in sight. Pre-

agers eal easily twice as much as their parents
ideas are included In today's food columns for sutdoors

Let each figure out a way of |corn, not too close {o the ecgb.
and gstruct| 10 back of knife and run down

| grill over medium hot fire. Cook |
about an hour, turning packages|corn on large square of heavy

feeding teen-age boys. Teen-
Many good
“"do-

and cut kernels from ears of

the cob to remove milk. Do this
only in one direction. Place raw

duty foil. Add slices of tomato,
chopped onion and green pepper
if desired, dots of butter or

margarine and seasonings o
taste. Fold foil over corn to
make airtight package. Place

this on grate over medium hot
fire and cook 25 minutes, turn-
ing once or twice.

Green Beans Combo. Use
green beans alone or in com-
bination. A good combo is green
beans, tomatoes and onion. Sliv-
er the beans, add tomato wedges
and wafer-thin slices of onion.
Place individual portions on
squares of heavy duty foil and
salt, pepper, butter or mar-
garine. Basil is a good herb sea-
soning for all wvegetable com-
binations where tomato is in-
cluded. Seal into airtight pack-
ages’ and cook on grate over
medium hogt for 35 to 40 min-
utes, turning once or twice.

Squash. Tomatoes and On-
||u:mn Slice zuecchini or summer
squash, cut peeled tomatoes in
quarters and slice onions very
thin. Combine sufficient for the
number to be served on a large
squars, of heavy duty aiuminum
foil, Season with salt, pepper
and basil. Dot with butter.
Bring foil over vegetables and
seal to make a tight packagc.
Place on grill over medium fire
and cook about 30 minutes,
turning once. Serve right from
package.

Carrots and Celery. Scrape
carrols and cut in strips. Cut cel-
ery in small pieces. Combine suf-
ficient for all on a large square
duty foil. Add butter or mar-
garine and seasonings. Sprinkle
with a little chopped parsley or

St, Helens are expected to be at
Tofino in the next two weeks.

right from package.

Apple Struese! Cake

Has Spice—Will Travel
_Cakes—lo-carry are a summer-
time must. This spicy liftle num-
ber will travel well. Topping
is baked on, so just leave in
pan, wrap in aluminum foil, and
away you go.

12 cup butter or margarine
cup sugar

egg

cup bran flakes

cup applesauce

cups sifted all-purpose flour
teaspoon soda

teaspoons baking powder
teaspoon ground cloves
teaspoon cinnamon
teaspoon salt

teaspoon vanilla

*Struesel topping

Cream butter and sugar to.
gether, thoroughly, Add egg and
beat well. Stir in bran flakes
and applesauce. Sift dry ingredi-
ents together and add to cream-
ed mixture. Add wvanilla and
mix. Pour into oiled eight-inch
square pan. Bake in moderate
oven, 350 degrees, 30 to 40 min-
utes or until it tests done. About
five minutes before baking time
is over, spread siruesel topping
lightly over cake. Return to oven
and finish bsking. Makes nine
gomtl-sized servings.

*Struesel Topping, Blend to-
gether until erumbly two table-
spoons butter, 2/3 cup confec-
tioners' sugar, and one teaspoon
cinnamon.

Low-Caleris Summer Sippers

During the summer it is a
good idea to encourage children
to concoet healthful, thrist-
quenching drinks. Inexpensive
low-calorie nonfat dried milk
can be a big boon both to health
and pocketbook when made into
delicious drinks like these. In
all cases liquify milk according
to package instructions and then
proceed.

Taffy-Mint Shake. To one cup
chilled liquified instant non-fat
dry milk add two tablespoons
unsulphured molasses, a fow
drops peppermint extract and
ice cubes, if desired.

Orange Cocler., Combine one
cup chilled milk with one me-
dium-size scoop of orange sher-
bet in electric blender. Blend
until smooth and ereamy, about
one-half minute.

Coffee Coolpr. Children should
use the instant decaffeinated
coffee, Combine one tablespoon
instant coffee with two table-
spoons sugar. Add to two cups

-
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mint. Place on grill over me-
dium fire and cook 35 to 40
minutes, turning once. Serve

chilled milk and stir until well
blended. Chill thoroughly and
serve.

8mith-Bynge

8th & Fir L ]

The nation's number one fin
to Redwood and Cedar.
Formulated from perfect lin-
seed cils and color pigments
to “breathe” naturafly so
peal, blister or crack Yet—
Olympic Stain is sctually less

stunning western cofors.

A sami-transparent linseed oil

applied, added durability is ac

of the tint color, Subsegquent
Clear, when needed,
depin of calor,
OLYMPIC STAINE
1118 Leary Way

Announcing Appointment of

as & Major Autharized Dealer for

oLymPIC

For Cedar and Redwood

penetrate deeply. Allows woods
Olympic-stained surfaces naver

axpensive to use than paint or
infarior stsins. Available in 18

COMPANION PRODUCT TO THE FAMOUS
OLYMPIC STAIN IS

OLYMPIC REDWOQOD STAIN

lated for use on smoath surfac
and clear accents the natura! beauty of the wood and
allow tne texture and gran to show. When two coats are
attained when one coat of clear is applied over two coats

will insure continued beauty and

Lumber Co.

Phone SP 2-7166

ish

o

base stain espacially formu-
ed redwood. The three tints

hieved., Maximum results are

coats of Olympic Redwood

D PRODUCTS CO.
Seattle 7, Wikh.




