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PANCAKE BREAKFAST
dividual servings of U and 1 r

for the coffee I, Bud Robin-

son with Pet and Sego Milk, Jim
Whelan, representative, and
Hod Beckendorf, Nalley's, Inc.
salesman for Southern Oregon.

No actual count of guests war

made, but Dale Haydcn, manager
of Low Cost during the vacation

Hot pancakes, made from Krus-tea-

buttermilk pancake mix and

Pet Milk, and topped with Nallcy's

Lumberjack syrup, were served

with cups of hot coffee and

Low Cost's own skinless sausages

for four hours last Saturday at Low

Cost Supermarket in the Town and

Country shopping center.

Four salesmen who represent the

food companies involved put on the

event.
They were John Fowlks, with

Kiusteaz (and he bi ought along in- -

of Emil Albrecht, said that "4o

pounds of sausage was served inm "nwi , j(immm. . .,ijiji,jmiiiii nothing flat.
They were man-size- hotcSves,

too, as is evident in the picture.
The products used in the free

breakfast special were advertised
Low CoA's full page Thursday

ad. t

cook better with
richer-flavo- r

OVEN-SPEE- D

Have you tried Oven-Spee- for

cleaning your oven yet'.'

This new product is a e

oven cleaner.
It comes in a handy, unbreak-

able tube for use in cleaning the

oven in the range, the barbe

YCyandotte Olives

cue or grill. It is nonflammable FT

Li

NOW YOU CAN qrow parsle

and odorless.
Use the brush that comes with

the tube and paint the cleaner onto

the surface to be cleaned while the

oven is still warm. Or, apply the
cleaner and heat the oven to 2(H)

or 250 degrees. Allow the solvent
to work for three mjnutes, then
wash off with warm water.

Naturally, any solutions which

Punch 'n Gro Kits. Thi I960 n

nd eaj it, too, thanks to Northrup, King & Company'!
! of these kits includes varieties that will actually grow
without transplanting. You can grow fresh, bright-gree- nflowers to full bloom indoors

parsley right in your own k itch ill year long. You can get a pre - season start on your
outdoor garden with these kits, too.

will remove burned-o- grease orPUNCH 'N GRO KITS sugar from the oven is not good
for your hands. Use a sponge or

up. Fresh green Parsley will add Food just naturally
lastes better when 'Istores. You can choose the brilliantLiving color can be a part of'

your interior decorations. This red and white dwarf Pinks to blend that summer-tim- look to any
with the living room drapery, or

year you can decorate with color

a stick or wear rubber gloves. Be

careful not to spill on the linoleum

or tile floor while you are clean-

ing.
Best results are always obtained

by following the manufacturer's
instructions.

pure lemon-colore- Marigolds for

the mantel,ful (lower kits that actually bloom

you cook with Wyandotte "Mission

Variety" olives, tree ripened to natural

rich dark brown. Send for your free

Wyandotte recipes. Write Wyandotte,
625 Market Street, San Francisco.

kitchen. Blooming I.emondrop
Dwarf Marigolds and Dwarl Pep-
permint Pinks are perfect for the
living room.

Of course, these plants will need

indoors in seven to 10 weeks.

PANCAKES were served at Low Cost Supermarket from 10 a.m. to 2 p.m. last Satur-

day by this group of Southern Oregon food salesmen to approximately 1,000 persons who

enjoyed the special treat. Shown from left are John Fowlks, Bud Robinson, Jim Whelan
and Rod Beckendorf who conducted the advertised free breakfast.

It's easy to grow these kits for

rooms that need a spot of colorYou II find that fresh, growing
flowers not only add warmth and
atmosphere to your home, but pro

extra fertilizer when they are six
td eight weeks old, but they come

his winter. The kits will grow best
on your window sill but for special
occasions they can be used as cen-

terpieces or wherever you want to
fertilized and ready to grow in col- - FISH CASSEROLE

Flavorsome sole, the fish and milk; combine with the
orlul plastic kits.

vide that spot of bright color wher-
ever you need it.

Now, plastic seed kits that ac-

tually bloom indoors during every
season are available at local

The planter kits, called Punchadd living color to your rooms.
vored by gourmets the world over, avocado mixture. Pour over fish.'n Gro, are available at supermarBright-hue- Coleus plants are
is an ideal selection to serve whenkets and variety stores.colorful from the day they come
you want to provide a treat tor

Sprinkle with salad dressing mix.
Dot with butter: then sprinkle with

lemon juice. Bake in moderate
oven (375 degrees) until fish is

easily flaked with a fork but still

winter-wear- appetites.
Today's recipe makes the most

of this fine fish, featuring it with
moist about 30 minutes. Serveinteresting combinations of vege

tables that help extend two from the baking dish.
Makes six servings.pounds of sole to serve six. The

subtle flavor of this Baked Fillet
of Sole California comes from BEAUTY TIP set of 4 THERM-- O CUPS ; ;7herbs and spices contained in an

For the most glamorous resultsenvelope of salad dressing mix
which is sprinkled over the top of

the dish before baking.

when applying mascara to your
own eyelashes, or to real hair artif-

icial lashes after they have been
carefully attached, Max Factor,

To accompany the Baked Fillet
of Sole, you might serve a chilled

master of make-u- artistry, sug

gests following this simple tech
cranberry juice cocktail (cranber-

ry juice is available in cans and
is delicious), baked acorn squash,

1;
4

L: Ltiimr "
. v t n. n im ,. in limn .

nique. When applying cake or
cream mascara, zigzag the brushtossed green salad, lemon pie and

your choice of a hot beverage and- - up through and down through the

or milk. upper lashes until each lash is
encircled with color from roots to

lips. On the lower lashes, zigzagBAKED FILLET OF SOLE

2 pounds sole fillets

i medium avocado, diced
1 medium tomato, diced
1 teaspoon chopped parsley

the brush down through the lash
es only.

Next lake a clean eyelash brush
free of mascara, and lightly brush

, 1 can condensed cream of the lashes until the hairs are sep'
arated and velvety looking.

If you use an automatic mas
cara wand applicator, use the
same motion as with a brush but

mushroom soup
i cup heavy cream

'.i cup milk
'.a envelope classic salad dress-

ing mix
2 tablespoons butter
2 tablespoons lemon juice

Arrange fish in greased baking

twirl the spiral wand against- the
lashes as you stroke. To ensure
longer and thicker looking lashes,
dab an extra coat of color on th

BAKED FILLET OF SOLE California is an interesting entree to whet winter . weary ap-

petites. The dish contains a combination of d ingredients in a recipe which will
serve six persons. The seasoning comes from an envelope of Good Seasons Salad Dress-

ing Mix.
liny hairs at the eye comers anddish or casserole. Mix avocado,

tomato and parsley. Blend soup. on the tips of the longer lashes.

Youngsters' Styles
There are definite signs of sum ion fabrics are rough and ready SHAMROCK CUSTOM MEAT

SPRING

CLEARANCE

SALE!!

denims, ducks, ribbed knits, coun-

try homespuns or corded cottons,
paired with plaqucl shirts in dark
toned madias type plaids or ba-

tik prints or with frilly blouses
or short tops in such early Amer-

ican fabrics as dotted swiss and
calico.

Much of the active sportswear
lines is concerned with the sea:
White duck pants, nautical stripe
boat neck cotton knit shirts, sailor
blouses, rope ties, and the peo-

ple's choice in striped knit

mer in children's spring lines. This
summer watch for a return to

seersucker, a mass of pastel ging-

ham checks, play chesses with
bloomers, sundress pinafores over
playsuits, e tennis dresses
and playsuits. Short shorts arc ex-

pected to make a stand against
Bermuda and Jamaica lengths.

Women's Wear Daily notes that
the fashion items for young girls'
sportswear this spring arc deck

pants (a new name for the old

pedal pusher length), crop tops
and swimsuils. The fash

Here's high quality "Swift's" USDA
beef at a price to fit most every bud-

get. It's "in stock" ... in our age-
ing room so come on out . . . PICK
YOUR OWN! . . . WATCH IT
WEIGHED!

BUY IT BY THE HALF AND SAVE!
Set of 4 . only

Price INCLUDESFebruary Clearance U.S.G00D ,. 48c

SWIFT'S SELECT 46c

STANDARD GRADE 43c
and 6 coupons from Sego Milk

The secret is the "double wall" air-spac-e insulation!

NEW AND REBUILT

VACUUM
CLEANERS

While They Last!

all cutting and

wrapping , . . ready
for your frcexor . .

to your own specifi-

cations! ALL OUR
BEEF HAS BEEN

GOVERNMENT IN-

SPECTED . . . you

can buy here with

confidence!
3 HIND QUARTERS wiLX'Si". .

4?c
Rebuilt Kirby
Vacuum Cleaner J7? FRONT QUARTERS VmZVZ'' 39c

Look at all these features: Made of high
quality plastic Unbreakable, safe in automat-
ic washers Unharmed by freezing or boiling

King-size- d cup Fine china-lik- e drinking
lip Each set in light grey lined in decorator
pastels (yellow, blue, coral and turquoise)79

NEW LEWYT
Mcvlel 88
Ongmolly 79.95-39.9-Factory Price 169.95 WE DO OUR OWN HICKORY SMOKING

95

95

95

95

95

Stark's Rebuilt S JQ
Elcctiolux. mod. 30 07
Kcnmorc Tonk Mod. $10
116.132-- 1 Rccond. 17

Old Fashioned
Sack-Typ- e Smoked

SAUSAGE
Made from Pork Shoulders

General Electric
Mod. AVT-81- 3 .

11

Side - Whole

BACON

40"

SHOP NOW FOR BIG-

GEST SAVINGS DURING
OUR SPRING CLEAR-

ANCE SALE! We're mak-in- g

room for new mer-

chandise orriving doily
. . . so SAVE ON YOUR
MEAT PURCHASES . . .

NOW!

NEW GEN. ELECTRIC
Mod. floor jornplr

69 95 39.95was - - -

ALWAYS SERVE SEGO-AN- D

SAVE. Save when you buy,
save when you use Sego Evaporated
Milk. Perfect for coffee, for cooking,
for infant feeding. Try doubly-ric-

doubly-delicio- Sego soon. Now at
your favorite grocer's.

Mail orders promptly filled
For each set of Therm-- o Cups, send
6 coupons and $1.50 (includes 21 tf

for postage and handling). Send
to SEGO PREMIUM DEPT., 153
Kearny St., San Francisco 8, Calif.

COME IN TODAY OR
CALL TU

Guorontetd Cleaner Repairs,
All Mokes, No Matter How Old.
Parti, Bags, Filters, Hcset In Stock.

c
lb ,UkRATED55NEW HOOVER

Model 33
Original B9 95 7

69.95-- Sl

DEAN'S We Do Custom Butchering
on YOUR Premises!!

122 South 9th Shamrock Custom Meats Shaffer Electric

Town & Country Shopping Center
Locally Owned and Oparatad

By Dean Dragoo 4329 Shasta Way Phone TU"Tuffy" Grigsby - Owner


