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Turkey For Four R '

For the amnll famlly — three or
four persons — a blg turkey sime-
ply lusts too Jong, so the Wina In-
stitule suggesis two ways 1o cook
a tender young aslx-pound bird —
Yieo days. . AwWo ways'’

Both of (hewe dishes owe thelr
unusunl dellclousness 1o the hap-
py mingling of delicate turkey {ln=
vor and metlow Callfornis winc
CH course, for coniplete enjoyment
af the bird, Baked Young Turkey
Burgundy and Bramed Young
Turkey Sauterne should be served
with glusses of the type of
Lable wine used 1o preg i

When you buy your turkey, tell
your market man that you want
to cook half of IL at
osk him 1o 1
serving plece
to cut it ug

Largest selection of

Thanksgiving Poultry

in Klamath Falls . . . ot
the Lowest Price!

These Turkeys were pro-

I your market olfers
the picee, you «
pounds vl turkey plece
of theso recipes

If you want to ou

cessed in inspected plants
especially for OREGON
FOOD STORES. We guar-
antee these turkehys to be

turkey by elihes
smply double t
ingredients, ‘I

SUBRESls  using L 4
braising or bakin ¢h he l’ 1 . " ~ C b . r 4 - . L
SsNie lumtig. e piee d YARDLEY LUXURY SOAP is not only a pruchul gift, but || o WD Sl _f . the finest you've EVER
o ngure even couking . | all, To sa - . e . ’ 3 2 ok .
v & uTeRse  one that falls steietly into the luxury class as w o say L : i S

SRABED “'Itt‘,.l.l‘“ Happy Holiday this year, Yardley has packaged three of its | o . iy ot adeaad e eaten!

Ly oup four famous hard-milled soaps, Lavender, Crushed Carnation, and | A i N

Balt and poppes - Rad Roses, in a shimmering gold-foil box with clear acetate

Hall of G:pu wytor | id This Yardley Christmas set confains its own gift card

cook ) .
It service pleces {nr your conveniance,

1y cup butter or margarine
1, eup salad ol killet; brown  pleces of  lurkey pieces frequently and ndd a little : /
1 tup Callfuroin Saulerne oF (slowly on all sldes. Translfor turs iwhier during cooking I grayy be- |8
white table wine key 1o n baking dish with & lid. | comen too thick. Remove turkey |§ :
1, cup chopped onion In ihe skillot mix burgundy, tomi- |10 a platter and “.[. warm. If .
1 ean (1Y eups) eondented [lo snuce, anion, Worcestershire more gravy is desired, sdd water |
cream of mushroom soup uee and suger; add salt and pop- |0 mixture in n'k'n" dish aml .

2 o 8 tablospoons Califoroln [per to tastie; beal to simmering: lhlckcn with lour smoolthed lo o

Bherry Wine pour over luiu) Cover and bake ||||uu- with o Itle Luld water, Ali:l i o ¢ R d 17 25 |b

2 Wablespoons chopped  pRrse I o chrllr oven (350 dogrees) |sherry i gravy; season fo taste | BN ven- eu y IO - B Average
loy or about 145 hours, or until turkey l\lllh salt and mpp:r nnd serye y

Combine flour, 3 teaspoons salt 1-; [mkumlm 'Ium nnd  haste nuu:m hot wl.h the uuk.

L]
and Yy leaspoan pepper o s nupu - = i
bag, Bhnh wrkey, a lew ploces ;
at » time, in the bag to cont even-
ly with Nour mixture, Hest butter | -
and oll 1n a large, heavy |£L|Jt|.| |
or Dulch oven; brown pleces off| For Smaller Families
turkey slowly on all .1r11-_ Add . .

ook aver low e for bt 1 voun FOOD BUDGEL with PORTER'S FRILLLETS! Beltsville White Oven-Ready ... 12-16 Ib. Average

conk over low heal for aboul 1'
hours, or uniil turkey is forkslen- i
Tu RKEYS Fresh—Oven Ready Ground fresh daily
L] [
¢ Pure Ground Beef 29;
Fresh Frozen, Oven-Ready, lb

dor, Turn and bhaste pleces fres
quently, and add a ltfle water
during cooking I gravy becumes
too thick., Remove turkey to a pini-
tar 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 plping hot with
the turkey.
BAKED TURKEY BURGUNDY
(serves 4)
15 ¢up flour
Salt snd pepper

Country Style

Cut up, Pan Ready Pork suusuge f:::::ge:t 3|bs.$-|

410 104, 5 5c StEWing Heﬂs 3%, Prime Rib Roasts ':...595
Average lb. , Ribs or Sirloins—U.5, “Good"”

DUCKS — FRYERS — GEESE s*eaks All excess fat and bone 59:1’

iwest | Cranberry Sauce - 15¢ i
i e e Frozen Foods| §.uaat Potatoes ==~ 19 h ..

or bag, Shake lurkey, a few pieces Soe Shally, Kurle-Q-Hoadios end "‘“""",\ Peas Pkg. loc

:\er;lv";fnrlh ’,r: :lhE ‘:"f o coat — : I. = il ‘ c $ 69

h_uitfim ol r;::r lml Tr:;‘: !ﬁﬁ.‘? i, '02& il ) | corl'l 10:;:9.- I oc Ice cream IIL 59 '/zﬂiL 89 ﬂaln ; I 1 “ __.’
fl |[Peas and M‘ M Norntieh’ 1 49: Yo »
Carrots 10¢c ince eat Fes |

10-0x.

Telephone ' .:_.' : @ @ . ) ¢
23322 SHOP EARLY! Rlpe Olives <~ 19 ve

®* WALT COOL

Loty of tender, white meat

COOKING
TIME

1
Half of a hpaund turkey, cut 6/2MINUTE5
into serving pleces
Yy cup ‘butter or margarine
1% cup salad oil
1 cup Callfornin Burgundy or
other red table wine
1 (8. 02.) ean tomuto sauce
13 cup chopped onlon
1 lablespoon Worcestershire
snticn
1 tablespoon  sugar
11lo 2 tablespoons Culifornla
Aharry Wine
Combine flour, 3 teaspoons sall

710 PINE
YMCA BLDG.
® DON STROUD

we'll be

CLOSED Peas Del Monte  Early Garden, No. 303 19‘ F's
THANKSGIVING " )
Peaches:25¢ <~

can

Shp ORK R 0 AST 39“)- | A il .- - (ake Mix o o o ch :

o PORK = . STl | awamclasses [Tng ) ap
| ¢ SAUSAGE 3 bs. "HIE |TokayGrames " U [cup 0 TAI'K,

Fresh Side Pork 59: || CeleryHearts = ‘ZSC e i o
Beef Roasts -~ 29:|] (VamsorSweets 3" % oo™ oo 5 e

e Crushed Pineapple ™.}, 29¢ 4/1.00

ofo D” Onions a Pineapple Juice " "7, 29¢ 4/1.00
B°|I|ng Beef o i IStb. 1 Ypotatoes e 10 = 39) [prone e o 27¢ 4/L08

Hove Those Bcouhlul Green Beans Dmm::‘= !.;;I; lsc 7/1.00

: 'y o lso )
nsw toox.' i We A Slicing Tomotocs
A d | Large-Size 34 3 o -
e Green Lima Beans "™, ,,, 17¢ '7/1.00
‘. . PRICES EFFECTIVE THROUGH WEDNESDAY
v Y 3\ ‘

A Good Selection — All Sizes.
Both Fresh Dressed and Fresh Frosted.

Swift's Premium Farm fresh, fresh dressed
Fresh Frosted AS LOW AS




