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B'j value oil through eur store...

Rid on down! Toko odvantagt of rh ytar

biggott conned food eventl '

SSLima Beans l Green
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Hl-- C Orange or Grape

Beverage
Diamond "A"

No. 303 cantCorn

Corn
Throt Sitter

' No. 303

6 99c

7.99c

5 - 99c

499c

Diamond "A"

Cut Beans No. 303 cant IN VIENNA, veal cutlet ii Wiener Schnitzel. Veal cutlets are lightly breaded, sauteed end
then. topped with an anchovy or sour crea sauce for this Viennese specialty. Beer and
buttered egg noodles are the appropriate accompaniments.or Vertical Pock

Diamond 'A'Whole Beans No. 303 cant Wiener SchnitzelSUGAR WALNUTS

Crisp, sugared walnuts make ,.1 I r.with the entree and a baked fruit4 A nn. tart for dessert. . , 4good nibbling for the bridge table.
Roast the walnuts first and stirIll for VWNo. 1 Tall ComBonnie Dog Food them Into a spicy sugar syrupIV MM cooked to the soft ball stage. When
nuts are well coated and mixtureWitien'i

Vienna faircanp--
turns creamy, turn out on waxed
paper and separate nuts.

CUTE AS A BUTTON Is this new idea from Cutex e Cutex
Lipstick Charm Bracelet. Dangling from a d bracelet
ere five miniature Cutex lipsticks, each a different shade. The
practical little gadget is priced right for a perfect stocking
gift for Christmas, bridge prize or any "little gift" occasion.
Cutex is handled locally. : , .

WIENER SCHNITZEL
8 veal cutlets, cut

thick "
1 egg, beaten
1 tablespoon water '

1 cup dry breadcrumbs j

cup flour 1
1 teaspoon minced parsley
1 teaspoon salt

Vi teaspoon pepper

Make the most of food special-
ties from other countries by call-

ing them by their rightful names.
Wiener Schnitzel, for example,
sounds far more intriguing than
its American translation which re-

fers to a breaded veal cutlet with
an anchovy or sour cream sauce.

To complete a Wiener Schnitzel
menu in the Viennese- -

manner,
be sure to serve beer as the meal-
time beverage and egg noodles
with a buttered, breadcrumb top-
ping In place of potatoes or rice.
Other good accompaniments are
red cabbage or tiny whole beets

DOUAI l DOHAFlotil Strawberry or Boytenberry
IOCATONPreserves T

2 29c
4 ,sr 99c

2 - 53c

12-0- 1 for lh. BIM1CII " I

I HotoliUY L-a-
jjj J Modern CookingJutt heat and eat. 1 lb. jart

'2 cup (1 bar) butter or mar-
garine

!i ,cup tomato Juice, water,
milk, or sour cream

6 anchovy fillets (optional)
Juice of 1 lemon (optional)

Have butcher pound meat with

Wilson's Tamales Gadget Style.
Kitchen gadgets don't make a

cook any more than clothes make
the man, but they surely help tocleaver to make It very thin. Dip

each cutlet In egg beaten with wa-
ter and then in a mixture of bread

make cooking easier and more lun.

one pound of flour
measures approximately 4 cups;
one pound of cake flour measures
about t cups; 3 to 4 eggs measure
1 cup; while g to 10 egg whites
measure one cup; one pound of
shredded cheese measures about
4 cups; one pound of ground
cooked meat, measures about t

for instance, those individual
measuring cups. IV! so easy to nil
them with flour, sugar or shorten

Wesson Oil Snowdrift Shortening JAL SOAP

63c 3 ' 79c 2 ::' 27c
crumbs, Hour, parsley, salt and
pepper. Place the breaded outlets
on wax paper and allow to stand
about 30 minutes. Melt of the

ing in the amount oalled for by
your recipe, whlsk a spatula across

butter or margarine in a lame cups; one pound of diced cookedthe top, ana know your measure-
ment is level.skiliet and saute the cutlets, a few meat equals about t cuds: Oneill pound of granulated sugar meas

NEW
FLAVOR
The Different

Hot Cereal!
MORI NOURISHING!

In grandma's day level measure
ments weren't as important as they

at a time, until golden brown on
both sides. Return browned cut-
lets to skillet and add tomato or
other liquid. Cover and cook slow

ures 2 cups; one pound ol brown
sugar measures approximately a'iClorox Bleach Gal. 31 are today. Recipes caned lor a

heaping measure of this, and a
scant measure of that. And the
results were Just as indefinite as

ly until tender (about 30 minutes).
Transfer cutlets to a serving nlat--

cups; one medium lemon yieldsabout 3 to 3 tablespoons of juice.
We don't know how to measure
a pinch of salt or other condiments.

But it's easier to use modern
recipes that tell you exact amounts

the measurements,- sometimesier ana place in warm oven. Heat
the remaining butter with mashed good, and sometimes bad. Nowp..
anchovies and lemon Juice. PourWHEATIIRI COOKS INSTANTLY I days we're more scientific, says

Crlsco Kitchens. All recipes callover cutlets and serve with a gam mai can ne measured accurately
by pretty, colorful gadgets thatish of parsley and lemon slices. If

preferred, heat sour cream with make cooking easy, and fun.
for. definite level measurements,
exact oven temperatures and bak-

ing times,- and modern cooking
eaulnment makes it easy to fol

the fat In the pan for a sour
cream sauce,Green Jeans .I-IS- 1

Now better than ever! Made with famous Idaho Bart
Wheat. Gives you all the plus protein and
iron! Fqr rich flavor, whole wheat nourishment,
instant cooking, look for the new red and white

package at your grocery store today!

CARNATION INSTANT WHIAT

low these rules, so you can be
sure of good results each time.

Unit measuring spoons are a
SWEET HANDOUT

Next time you are shopping, pick

. . SWEET TREAT.
These cookies are of the soft,

moist type that are so good served
witli coffee. Pineapple gives them

kitchen necessity, too. and a rub.up some of the individual pack'
ages of raisins and keep them on ber spatula for keeping the sides

of vour mixing bowl clean whilehand for the times the youngsters
your electric mixer does the workCauliflower 10' I come home from school and wantib. of mixing a cane, or a puaaing'something quick to eat.

a sweet piquancy. Sugar coated
corn flakes, crushed just slightly,are used for the outer coating
which stays crisp during baking.

PINEAPPLE COOKIES.

Use It, too, when emptying sauces
or gravies into a serving dish

Snow White
Heads

Crisp, Green
Utah Type

Then there'll be no waste. House
wares departments are getting
more and more exciting with new.Celery

Cotobo

ly designed cooking aids In colors
to mated almost any Kitcnen aecor,
and pretty enough to leave out In

plain signt. Many or tnem maxe
you wonder how you ever lived

ib. 9l
15c

c.p 25c

3 cups sifted flour
1 teaspoon baking, powder
1 teaspoon baking soda

teaspoon salt
i cup butter or 'margarine

sup brown sugar
Vz cup granulated sugar
2 eggs

'i teaspoon vanilla
Vi cup drained crushed pine-

apple
S'a cups sugar coated corn

flakes
cup chopped nutmeati

Sift together flour, baklnr now.

without them in the years before
they were Invented.

But If you are a serious cook,
one who likes to try old recipes,

Sunshine HI-H- O CRACKERS 33c

Sunshine BURNT PEANUTS 6Z 17c you've probably found that many

Large Slicing

7c Tomatoes
Salod Favorite! Cherry

"10c Tomatoes
Seedleu

10c Grapes

POTEET S MKT.
Owned and Operated by

Bob & "Peanuts" Poteet

or uiese oiaies can lor weighing

Melons
New Crop

YAMS
Texat Pink

Grapefruit

Carry coe 1.19 Ingredients, instead of measuring
them. This doesn't mean that you
have to rush out to buy kitchen
scales. You can translate the dor, soda and salt. Blend butter

and sugars. Add eggs and vanilla
end beat well. Add sifted drv in.weights Into amounts that can be

of 12 cans

' loaf

Large pkf.
measured with your modern2

jb,
25c

BONNIE DOG FOOD
PARTY TIME CHEESE
BISCUIT MIX
GRATED TUNA RoHC, b

SILCO STRING BEANS
PINTO BEANS

gredlents alternately with pineap-
ple, mixing well after each ad-
dition. Crush corn flakci slightly;
combine with nutmeats. Roll table- -

For Instance, one pound of conMuscat Freeh

79c
39c
19c
35c
25c

fectioners sugar measures approxiNe. Vi tint
spoonsful of dough In Frostedmately 3'j cups; one pound of

raisins measures about 3'i cups;3 caneGrapes 2 29c Pomegranates 2 - 9c 303
tins

Flakes mixture; place a little
apart from each other on greased
baking sheets. Bake in moderate
oven, 318 degrees, about 19 min-
utes. Makes about 4 dozen cookies.

cello bag

Armour Star

Slab Bacon

45
Any Size Piece

Beef Roast

Good Leon

In Our Thrift Department!
PILLOW SALE FRUIT CAKE

Fruit cake baking is less tedious
Feather If you prepare all dried and candled

fruits, dates, peels and nuts one
day and then make the batter and

Good Quaty Print Material
Covert. Buy one at Reg. Price

No need to worry
use faster foolproof

RED STAR

YEAST
Bin Fresh Cake

AND

Special ktivs Dry

Pillows J 69 Date the cakes the second day.
Pans can be prepared ahead of
time, too. Long slow baking is a
must to produce a fruit cake with
a tender crust. Bake the cakes inGet Second Pillow for lc

379 to 300 degree oven. Minia
ture cakes, baked In custard cups

DACRON
Filled with Allergy-Fre- e Doc ran,

Nylon Cover. Reg. 5.95pii 1 tm D.liv.r.d

bake In an hour. One pound cakes
take about two hours. Remove
baked fruit cakes from pin to
cooling rack, leaving pan lining
papers on cake, When thoroughly
cold, wrap In additional waxed
paper or aluminum foil and (tore
In an air tight container for proper
aging.

T-Bo- ne

Steak

49?.
Tender - d

w 11
FRESH by BORDEN

CIxm OWilaa

1 pen and 2 lt

Reg. 2.59 Value

388

89c

3 - 88c
Ddii rumi reus

DENNISON'S

produce , Catsup
Lettuce50'' ,, 9c "ox,

CARROTS 19C
fc

GERBER'S
--jwc baby CEREAL

ORANGES 1Cr
49c I3C Pka- -

Mil. bag
HALEY'S

CRANBERRIES BEff STEW

cello bag
20-O-

Mi I OCCIDENT FLOUR

felMj PUS5-N-B00T- S

i&rk Lorge Large O OCeMOWfiff Hi. can. for DC

im &ki19c srmo" 3, 25c
wmippfd' DRESSING Dromedary CAKE

, MIXES,
whjtf Spjet Deyj f()oi

"eeier Jar 3?C 25C Hi- -

34"k36" Hemmed

Dish Towels
Mutical Brown Beau, Sleeping D091, Mon

Poodles, etc. takesfrom 0lush Toys
Beef Liver

Young Tender
of cheap dog foods

LAST WEEK'S WINNERS
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BONNIE
1 Prlcet

Effective
Friday

Throuqh
Fridoy

Dog Food

Numb tni Prim art Patrao' at lif Y Chttk Y.ur Numbar!

We Give ond Redeem

GSey BROWN STAMPS
the

1710 Oreaon Ave. Phone 3860


