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MORE PROOF 3
that your dollar buys more

at OREGON FOOD!

It's Oregon Food's "Havabanana" Flav-R-P- ac Spring Frozen Food

FIESTA! FP.0ZBI FOODS

U.S. No. 1 Fancy
Bananas

FLAV-R-PA- C

Cut Corn - 10-o- z. Pkg. YOUR CHOICE
in Tote $

U Ubags for you
convenience

TOUCHED with th. look of;
luxury it this orlon end wool
blouse lavishly embroidered;
with two-ton- e flowers. Seal-- - '

loped front, accented witftV

pearl buttons, imparts u
dressy flavor. The photo is."

courtesy of the National!
Association of Blouse Man.'
ufacturers. i

Leaf Spinach - 14-o- z.

Mixed Vegetables - 10-o- z.

Peas and Carrots - 10-o- z.

French Fries -9-
-oz.

Hash Browns - 10-o- ic

FRESH BELL

PEPPERS pkgs.
for

'Banana Special

j t Ends Sunday Night! 10
BEEF ROLLS I

(Lucchesia) i
For this dish, count on two beef

rolls per serving, so buy sirloin
or veal cutlets cut in oblon
squares in the proper amount toy
your needs. The squares must be
pounded to inch tliictf-ncs- s.

This can be done, accorj.

Our buyers were able to make a

good purchase on these! Large Size,

Firm, Thjck Meated. fc

0Peas Dewy Fresh - Tender
Full Pods

YOUR CHOICE
Broccoli Spears - 10-o- z.

Cauliflower - 9-o- z. A X I

Brussel Sprouts - 9-o- z. 0
j Baby Limas - 10-o- z. y1 pk9s.

ing to Bev Lyons, home demon-
strator fof Copco, by using the
edge of a heavy plate, the thicft
edge of a cleaver, or a meat
mallet. i

Mrs. Lyons demonstrated the use0Crist), Tender
Golden

of a meat mallet (recommending
that every kitchen
should have one) at the Cos
Belles' beef cooking school at the

Carrots
Strawberries

fairgrounds on Tuesday.
Alter the meat has been pouncy-- "iocs

ed, prepare the filling. Chop freak
The Strawberry season is peaking right

now. Oregon Food will continue to

maintain the high standard of quality

we have offered. A big load, straight from the fields will arrive for this weekend.

parsley and fresh rosemary, H
available (otherwise use Italia)
herbs or grind the dried ),

1 clove of garlic chopped
very fine, or a little garlic powde
You'll need one or two slices, cut
very thin, of salami or Canadian
bacon for each beef roll. ;.

At Oregon Food Store No. 3, 4480 So. 6th, Only - Thurs.-Fri.-Sa- t.

Spread the chopped parsley milt?

fMimMH 1 Carton 6 Pack

Here's the Buy of the Week
ij Giant 12-o- z. Cans .... !;

Famous Flav-R-P- ac

Orange iWV :Mf;
I

j JUICe Di) XSF :

lure on the meat. (She used about
a tablespoonful of the mixture far
each roll). Overlay slice or slices
of salami or bacon. Dust with satt--,iareyton i
pepper and Accent, iloll up (trie
long way) like a cinnamon rofl
and fasten with a wooden toots
pick.

I libb COCA-COL- A

With Purchase of Each ;
Carton of Dual Filter

TAREYTON CIGARETTES
Brown the rolls fast on bow

sides in peanut oil, olive oil or
butler, it preferred. When browi,
drain the oil and add a dry white
wine, Sautcrnc, Hock or Rhine
wine. The amount of wine d
pends on the number of rolls be.
cause the liquid is to be absorbee.
Reduce the heat after adding trk
wine and cook slowly until the wiqji
is absorbed, then add a

$1MARGARINE Del Rich
Colored
Cubes Cranberries can of mushrooms and the musB

room liquid. Simmer a few mi
Mix 'em or Match 'em --- Stretch Your Dollars! utcs or set aside for reheating

when you are ready to serve trGe
dish. . ;.

Super Markef Brand --

Frozen at the Peak of Their
Goodness . . . Sugar Added

These beef rolls are elegant eitt
cr hot or cold. They should be
sliced to serve and the sauce and
mushrooms spooned aver th.
slices. Serve them cold as hot

10-o- z. pkgs. d'oeuvres or tidbits at a buffet
supper. They are pretty pinwheeti
with the brown meat layer altcrl

Fish Sticks 39Gorton's Free1"
Froxen

naung wun me pinx oi ine oacoQ
'or red of stolami) and the green
of the parsley. They can be eate
with the fingers if served cold.v

s
EXPLANATION f

It Is always gratifying to a fooa

Pkg.

editor when a man reads rcclpef

FROZEN FOODS
Chet's A rCfl

and the easiest way to find out H
they are being read is to make
mistake.

An orror in last week's food sccl;
tion was not deliberate. -

A recipe for a Kraut-Por- Chofl
Bake neglected to say what to de
with the pork chops after they
are browned and Klamath Fallji
Postmaster C, L. Langslct asks
if we had Intended them for doC
food at that point, just serving
the casserole of Stcinf eld's Saucft
kraut, onions, apples and potatoes

They're Delicious! Famous

BRADLEY

PIUS I
Choose From: ""1

'

App,e f f m !;

Cherry .. I J I f J;

Wild Blackberry Ift I
' Boysenberry I If

Peach frJ JMch ;!

Pineapple, otheri ju S

Meat Pies I
Chicken, Turkey, Beef

Chefs O F Sl
Tamales JS I

Dinners 69'

Pr Can Multipla You Savat

Peas"" n- ..- 15' 81 " 20'
Peas 22c 5r0 10'

Tomatoes5""' """" 19' 6F 14'
Hunt's Solid Pack AA c 00 c

Tomatoes 41 16

Tomatoes
Ti"'

sw n-- j,' 23' 51 15'

Tomatoes"'" rShn- .- 19' 71 " 33'

Tuna """c'"b 29' 41 00 16'

Tuna '""T"
.-- 19' 6100 14

Oysters
'""Tm,c"' 45' 31 00 35'

Catsup""""" 21' 61 00
26'

Tomato Sauce M"k" - 9' 131 00 17'

Tomato Juice Co'w' 29' 41 00
16'

Dog Food""" 10' 131 00 30'

Dog Food""' - 10' 111 00 10'

Dog Food
F'''ki" "'" 18' 6100 8'

Tomato Sauce
D" M'"-

"-o. 17 7100 19'

.Spinach
D"M'"" 19' 61" 14'

Tomato Juice mm'""n. , 12'101M-20- '
'

Hash'" M,k" 39' 31 00
17

Tomatoes'"""'
S-- M

21" 61 00
26'

Sardines'" 29' 41 00
16'

f or Mr, Langslct, we are pleasefl
to repeat the corrected recipe: J.

KKAUT-POK- CHOP BAKE
1 No. 2'i can Steinfeld's Sa

crkraut
4 shoulder pork chops
2 large tart apples, peeleB

and sliced 1.
2 medium onions, sliced
2 medium potatoes, peelej

and sliced
Drain and chop kraut coarsely,

Brown seasoned pork chops In hca'.

LOW PRICl vy skillet, Arrange half the kraiel
in a large casserole. Add layer 61

apples, onions, potatoes and covflf

...on the best
there is in coffee I

MB. CAN MB. CAN

with remaining Kraut. Arrange tM
four pork chops over the top e)
the mixture. Add 1 cup of watej
lo the skillet in which the chop,
were cooked, then pour over the
casserole mixture. Cover and bakj

Dubuque A
Potted Meat 3 '

Treasure by Hunt No. 300 Cans jfl

Tomato Sauce o,w 1
at 350 degrees about Vt hour

Ic $137 Serves 4. During the last few miti69
If you're not shopping here, you're spending too much! '

utcs of cooking you may wish to
remove cover from the cassorow
and turn the chops once.

We hope Mr. Langslct enjoJ
Steinfeld's Sauerkraut as much is
we do and that this clears up hit
confusion for which we do njg
blame him.

FREE BOOKLET
A new infant feeding guide a)

announced by Heinz Baby Foods'.
Copies are free on request (4

"ABC's of Baby Feeding" booklet
Baby Food Counselor, Helm Bahy
Foods, Box S7, Pittsburgh $Pennsylvania.

A delay at the printer's did not
permit the Helnt baby book to M
ready for distribution In time for
National Baby Week but Alls
Yakulls, baby food counselor, lajp
they are ready now. u


