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Tender - meoty "USDA CHOICE”
Blade Cut Beef Por Roast

At a special low price this week-
end ot Sofeway,

You get “Bonus Value”
with Safeway Beef Pot Roast

Ib.

Each cut is well marbled with just the right amount of fat to give it finer flav-

Round Bone Cut
No. 7 Bone Cut

Ib. 59¢
Ib. 55¢

Boneless Beef for Ste
Smoked Picnic Shoulders

eating meat for your money

full rich flovor and tenderness,
meat . . . better meat . .

""Us CHOICE™
well.aged beel .

.+ v for later,

Fomous Norbest

14 to 16 Ib., plump, tend-

der turkeys is your assur-
ance of the finest that man-
ey can buy. These fine young
birds ore quaranteed
lnaded with lots of good eating
light and dark meats
put one owoy in your locker or freezer

or, plus close trim of all excess bone, fot, and waste, to give you more good
This wonderful
“Aged' in our “humidity-temperature controlled’” agin
The result .
. at less cost.

. 19
. 35°

It's Safeway for the finest U. S. Grade A" Mature

HEN TURKEYS

meat hos been scientifically
rooms to bring out its
« . you get MORE good eating

Fresh Halibut
se 496 e 39

Excellent quality
any sire pieces

At this special
low, low price!

:
Ib.

to be

Buy 2 ond

Unsurpassed for flavor ... Plump, Imperial Valley

| CANTALOUPES

Picked from the vine at their peok of flavor goodness.
Each and every melon is guaranteed 100% perfect. For
real eating enjoyment top one of these beautiful holf
melons with extra rich, full flavored Lucerne Party
Pride lce Cream. It's tops.

0c
Ib.

unkist Oranges
orn-on-the-cob

SAFEWAY'S

the best place
in town to buy

PRODUCE

Excellent quality, lorge wie

.Sunkist Lemons
. 4

Fomous for superine
aquality fresh fruit

Plump, fully-ripened, large site

PINEAPPLES

Here's fresh pineapple ot its

finest! Delicious sugor - c

sweet, fully ripened fruits

— perfect for chunk salods '

« desserts - or breakfast

fruit. Look ot this special

price. Reg. 5%9¢ ea. /
éd.

Medium size Valencias
Grand for tosty juice
or fresh peeled.

Fresh from the
Coachilla Valley
Excellent quality

Prices in th odvertisement are ef.
factive through Saturday, Jure &, ot
Safeway in Klamoth Falils. We re-
serve’ the right to limit, No sales to
dealers or to their representatives.

SAFEWAY

' Fancy Food |.

The guest of honor is never|
present al a baby shower, though '_
the heir may bhe very much ap
parent. and the
» always abier

an of the hour

biridal show. |

For such a sproad Npressive
Iwiches are finishey
glaze of a th

zelatin. This serves hot
ale and preserve the s
0 that they may b
prepared and sel oul
Ham roll-ups comt
ces, rmolled ar

n flm af

1o decor

n advance |
ne hearty ham |
nd delicate ns-|
ored with & mus- |
ard spread. The shower cake |
baked in an oval pan. 1r
with a shower motif in |
aind  served with a  delec
spring-ime  punch
GLAZED EGG AND
ANCHOVY FINGERS
13 cups waler

paragus, and Oas

2 stalks celery with leaves
chopped |

1 hay leai

i 0N peppETCOrTS |

ponn whole dill seed

ird-cooked  eggs
shiced
2cans 12 ar. ench
chovies

Combine first 5 ingredients |
Bring tn boil. simmer 10 min
utes. Strain. Pour | cup of the
hot hquid over lemon gelatin, stir
to dissolve. Add cold water. Chill
until gelatin mounds from a spoon
Do not allow e set! Trim crusts
from bread. cut into & crosswise|
siices. Spread with soltened  bot-
|ter. Spread each shice with 4 ver-|
tical raws ol overlapping egg slic
o5, using 3 overlapping slices: for
(each row. Place slices on wire
irack with waxed paper under.
neath. Spoon gelatin over suriaces |
te glaze. Chill on wire rack in
|refrigeratar until set. " Cut each
|slice into 4 bars. Yield: 24 lin-
gers |

12 thinly

fist an

GLAZED CHICKEN.
GRAPE TRIANGLES
South Western Chicken Salad: |
3 ciips diced cooked chicken|

1 cup diced celery |

|
|

| BEWARE

TOPS IN QUALITY!
"LOW IN PRICE

| NEW DISHES for 4 shower ara always sought by hostesses,

Virginia A. MacLaren, women's division, Licensod Baver.

| age Indusiries, lnc,, 155 East 44th Street, New York, sug.

gests thein glazed open.faced sandwiches, ham rell-ups,
a simple-ta.make cake and delectabls spring punch.
3 tablespoons  minced par- Jedge down on  serving platter,
sloy |El‘|i|.| Yield: 20 rolls,
L cup chopped nuts | HEAVENLY SHOWER CAKE
2 lablespootts lemion fulce | package spice cake mix
by CUp MAyDONAise | FROSTING
» cup heavy cream, whipped) 3% cups  siited confectioners’
1ts teaspoon salt sugar .
Dash pepper s cup buller or margarine
GLAZE Ls teaspoan. sall
1 cup hot water b cup milk or light eream
1 package apple-flavored gel- 14easpoon vanilla extract
atin green food coloring
23 cup dry while wine ' ¥5 drops oil of peppermint
141 cup cold water For the cake: Prepare as di-
1 pound loal unsliced hread |tected on package. Turn into 3
Yy b, butter, soltened |quart open oval roaster or reés
%W pound  green  seodless |tungular pan_ febout 13 x 9 x 2).
grapes, cut in hall (2 cups) |Bake as direcled on package. Lot
Combine Ingredients (or chick-|stand 10 minules to cool, Invert
en salad, toss lightly. Pour hot|on cooling rack.
water over gelatin, stir to dis-| To maoke the frosting: Combine
solve. Add wine and cold water [! cup of the sugar with butter
Chill in freezer until  gelatin|and sall. using electric mixer set
mounds from a spoon. Do not al-|8 medium speed, or wooden
low to sel. Trim crusis from|spoon. Blend in remaining sugar

|bread. cut into 6 crosswise slices. |allernately with milk or eream,
|Spread  with  butter, then  with |beating until smooth and of spread-

chicken salsd. Cover salnd with|ing consistency. Add vanilla. Tint
o layer of grapes, placed cut side|*s cup of the irosting to a light
down. Place slices on wire rack|cream. Flavor with oil of pep-
with waxed paper undernecath |perminl. Spread white [rosling over
Spoon  gelatin over surfaces lo|top of cake. Frost sides wilh
glaze. Refrigerate until set, Cut|green-tinted frosting. With tip of
each into 4 triangles. Yield: 24| knile, outline an umbrella on

friangles In! cake. Hun over outline wit

| | |remaining  (rostin th
. oF HAM AND ASPARAGUS ROLLS|y pgetry. fube. 8 P odm
IMITATIONS ] Lean (1'1b. 3 ox.) nsparagus|cake with =pirals of frosting pushed
. spears, draioed (or 1 pack-|through pastry tube. Serve on plats
LOOK age (10 op.) frozen BSPAra-lter bordered with a strip of rufe
FOR THI | gus, or 2 Ibs, fresh aspara-(fling. Shorteut: Frost cake simply,
HAPPY o T MR, top with paper parasole.
LITTLE DOG e ol i MAY WINE PUNCH

5 cup mayonnalse
2 teaspoons prepared mustard
Drain canned or cooked aspara-
gus. Cul ham slices in half, down
the center. Mix mayonnalse with
miustard. Spread over hall - ham
slices. Roll an asparagus spear

1 block ice or fce cubes

4 cup superfine sugar

W cup berry or peach eordial
I pint fresh strawberries,

washed

2 bottles May wine or Saue
terne

2 cups gin. vodka. or whiskey

| quarter sparkling water
Set fee in punch bowl. Dissolve
the sugar in cordial. Four ever
ice, add berries, wine, liquor, and
sodn. Serve with a berry in sach
glass. Yield: about 24 punch cups.

HANDY TIP

Here's a new use for old turks
ish towels. Cut and stitch them
into mittens for washing veneting
blinds,  The terrycloth surlace
makes your hands perfect tools
for sudiing off both sides of each
slat in & single muotion.

L)
1

| try
this Z

Eenie-meenie . . .what

A Rosarita Dinner! For a decidedly different meal,
#ry Rosarita Enchiladas. Here's hearty fare that's supremely

good 1o eat! And, all jt takes is a hot oven and & few pleasant

moments. Or, try any of Rosarita’s many other
eanned and frozen Mexican foods. The gitl on the label tells you
it's guaranteed the best by the World's Largest
Exclusive Producer of fine Mexican Foods.
None finer made anywhere on Earth!

—-DINNER

Mexican

EMCHILADA 7 Enehiiadan tror chaice
TWIN PACK: of baef or chessa stutfing.

to serve? Pick a winner:

‘é/ you're the boss with the sauce!

L -

Menloan Fandy — Wk woasartyl with yoor requlee #ishes | Maka i
o milg, madiom or NOT with tha proper Rasacita Sauce.

Renarite sl wrucet a0 1he gA and papper with
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