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Largest selection of
. Thanksgiving Poultry
in Klamath Falls . .

the Lowest Pricemm31 m 'These Turkeys were pro-

cessed in inspected plants

especially for OREGON
FOOD STORES. We guar,
antee these turkeys to be

the finest you've EVER

eaten!

butYARDLEY LUXURY SOAP is not only a practical gift,
one that falls strictly into the luxury class at well. To say
Happy Holiday this year, Yardley has packaged three of its
famous hard-mille- soaps, Lavender, Crushed Carnation, and
Red Roses, in a shimmering gold-fo- il box with clear acetate
lid. This Yardley Christmas set contains its own gift card
for your convenience.
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sklllpt: brown nieces of turkey OJ M CY'Islowly on all sides. Transfer tur

Turkey For Four
For the mU family three or

four persons big turkey sim-

ply lasts too long, bo the Wine In-

stitute suggest two ways to cook
a. tender young bird
"two days. . .two ways."

Both of these dishes owe their
Unusual dellclousness to the hap-

py mingling of delicate turkey fla-

vor and mellow California wine.
Of course, for complete enjoyment
of the bird. Baked Young Turkey
Burgundy and Bi afced Young
Turkey Sauterne should be served
with glasses of the same type of

table wine used to prepare them.
When you buy your turkey, tell

your market man that you want
to cook half of it at a time and
ask him to cut each hall into

serving pieces iif you don't want
to cut It up yourself at home.
If your market oilers turkey-by-th- e

piece, you can buy three
pounds of turkey pieces for either
of these recipes.

If you want to cook the whole

turkey by either of these recipes,
simply double the amounts of the

ingredients. The Wine Institute
suggests using separate pans for

braising or baking each half, lo
facilitate turning the pieces and
to insure even cooking.
BRAISED TURKEY 8 .flliRNE

(serves 4)
!i cup flour
Salt and pepper
Half of a (ready-to-coo- k

weight) turkey cut
into service pieces

' cup butter or margarine
!4 cup salad oil
1 cup California Sauterne or

white table wine
'a cup chopped onion
1 can 1U cups) condensed

cream of mushroom soup
2 to 3 tablespoons California

Sherry Wine
2 tablespoons chopped pars-

ley
Combine flour, 1 teaspoons salt

and t tenspoon pepper in a paper
bag. Shake turkey, a few pieces
at a time, in the bag to coat even-

ly with flour mixture. Heat butter
and oil in a large, heavy skillet
or Dutch oven; brown pieces of

turkey slowly on all sides. Add
sauterne and onion. Cover and
cook over low heat for about l!'a
hours, or until turkey is r.

Turn and basts pieces fre-

quently, and add a little water
during cooking If gravy becomes
too thick. Remove turkey to a plat-
ter and keep warm. Add mush-
room soup, sherry and parsley to
gravey in pan; blend well and heat
to simmering; thin with water, if
necessary. Season gravy with salt
and pepper; serve piping hot with
the turkey.
BAILED TURKEY BURGUNDY

(serves 4
cup flour

Salt and pepper 4
Half of a turkey, cut

Into serving pieces
Vt cup butter or margarine
V' cup salad oil

, 1 cup California Burgundy or
other red table wine

1 (8 ox.) can tomato sauce
1,2 cup chopped onion

1 tablespoon Worcestershire
sauce

1 tablespoon sugar

key to a baking dish wun a im.
In the skillet mix burgundy, toma-

to sauce, onion, Worcestershire

pieces frequently and add a little
Water during cooking if gravy be-

comes too thick. Remove turkey
to a platter and keep warm. If
more gravy is desired, add water
to mixture In baking dish and
thicken with flour smoothed to a
paste with a little cold water. Add

sherry to gravy; season to taste
with salt and pepper and serve
piping hot with the turkey.

sauce and sugar; add salt and pep
per to taste; heat to simmering;
pour over turkey. Cover and bake . .. 17-2-5 lb. AverageWhV ven-Rea- dyIn a moderate oven (350 degrees)
for about 1 ' i hours, or until turkey
is Turn and baste

i?inIU1 TOMMTREB ITUFor Smaller Families

Beltsville White
YOUR FOOD BUDGEpurith PORTER'S FRIL-LET- Oven-Read- y ... 12-1-6 lb. AverageSf AiSSfeS J TURKEYS Fresh Oven Ready Ground fresh daily

Roasting Hens 39 ?round Beef 2

3 $1

Fresh Froien, Oven-Read-

Lots of tender, white meat SeasonedPork Sausage ;Cut up, Pan Ready ust right
U.S. 59;.QQ?, Prime Rib Roasts n i"Stewing Hens UVHU

b:l. e:.i.:. n c "rr.-j- "

fat and bono EOcbreaks oib
All excess
removedDUCKS - FRYERS - GEESE

Hi-We- st

Frozen Foods

Peas 10c

1 to 3 tablespoons California

$fflh-also nrtmtm tM. mix
Stalk, KHi 0 N..m mm Lmxw. , irMaMaassraqp as I

Sherry Wine
Combine flour, 2 teaspoons salt

and 'A teaspoon pepper In a pap-
er bag. Shako turkey, a few pieces
at a time, In the bag to coat
evenly with flour mixture. Heat
butter end oil In a large, heavy

--A -
J I

aorniMcurtui macamhi co. foruwo. omoon

Sauce J5cCranberry c-s-pn. .30o

SvGct Potatoes 5-- Mi" 19
Ice Cifim'SS
IVlince Meat 49l
llipS OliVeS Gold" medium. I. (

Corn 10c

Peas and
Carrots 10c
lO-oi- .-

SHOP EARLY!

we'll be
CLOSED Peas

11 THANKSGIVING

Del Monte Eoriy Garden, No. 303

Peaches25c. nIt '

Pillsbury

except Angel FoodCake Mix 9pkg.

Klamath MEAT Center
710 PINE Telephone

YMCABLDG. V WPP 2'3322
DON STROUD Ujfy WALT C00L

ry SAUSAGEJ " a

Fresh Side Pork 5.
Bef Roasts ,m 1-

-

Boiiigi Beef 1 !,

DOLLAR TALKB El I Lo,t of the scoson 10c
Tokay Grapes

crisp 1 C
Heovy-eot- ed. Q

PS- -

and tender

iCelery Hearts

Yams or Sweets s
a I

Catsup
Hu "

w .,., 21c 61.00
Applesauce

Make
N.303 17c 71.00

Apricots
H

No JH 29c 41.00
Peaches '- -

No JH YJe 51.00
Pears ---- -'

. No.2Vi 37c 31.00
Crushed Pineapple

p'ItU 29c 41.00
Pineapple Juice K' 9 ' H'w;i 29c 41.00
Prune Plums H h

No rJ 27c 41.00
Green Beans D'M;. .L 15c 71.00
Green Lima Beans ..,0, 17c 71.60

Dry Onions
KLAMATH 10 - 35c

U.S. No. 1

iPotatoes
Those Beautifulil.. Unve

SWIFTS PREMIUM
' BUTTVIBALL 1

PRICES EFFECTIVE THROUGH WEDNESDAY
1TURKEY A Good Selection - All Sixes.

Both Fresh Dressed and Fresh Frosted.m Swiff's Premium Fam, fr,jB. fresh dressed
Fresh Frosted AS LOW AS

'YOUR DOLLAR

MAKES MORE CENTS

IN OUR STORES"


