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YUBAN
THE WORLD'S RICHEST COFFEE

GET ACQUAINTED PRICE

FREE

PANCAKE MIX
3-l- b. Pkg. ask ANY

PILLSBURY OF US AT
BUTTERMILK LOW COST

2930,000 POUNDS OF IMPORTED AND DOMESTIC CHEESE ON
DISPLAY FOR YOU TO SAMPLE FREE!

WE FEATURE THE LARGEST VARIETY IN SOUTHERN OREGON! WITH VITAMINS U Ij
Mb. 9,MILD Fer Real Hot

Cherelete

MISSION

CREAM
PHILADELPHIA

CHEESE te 29c PEAS 9 - 99 SPUDS " 10 $100 ecnlor

MMUl
Ac yThe Parftct

Checelete lit 2 75 SPOON BREAD is a traditional Southern food and reaches
other parts of fhe country in numerous variations. Here H. J.
Heini Company home economists combine oysters with the
corn meal concoction.

Ly J L . )KRAFT

510 G0UDAS z.OPEN
EYE

Oyster Spoon
Bread

Mertel'i 6-- i.

AM T Your Ceeklei 5'59SWISS CHEESE lb.
Every Southern cook has her

JELL--O
BANNER

MARGARINEGELATIN DESSERT or PUDDINGS

'
V f T t

own version of spoon bread, ycl
basically they agree. Corn meal,
of course, is the main ingredient.

FROM

wise. 69 ( i fSHARP CHEDDAR Itich milk and eggs
Milk - Milk with Almend

Crunch - Fruit Fill!lb, are added with a generous hand.
The result is a steaming, fluffy

KRAFT SLICED

AMERICAN
SWISS ja
PIMIENTO

bread, topped with brown a
bread that is never cut with a
knife, but served with a spoon
from the casserole or deep dish in

MILD
CHEDDAR 57 lb. Rfl. 3 for 25c which it is baked.

Some spoon breads resemble
souffles in their airiness; others00 n are a bit more moist. Either verA MAN'S

CHEESE Mayonnaise 49c Asparagus 5 169 sion calls for immediate serving
once it is lifted from the ovenlb.
for like the souffle, it

KRAFT ASSORTED 5-O- Z.

JAR CHEESE
VARIETIES

docs tend to drop as it cools
This version of spoon bread hasCASINO

IMPORTED
an added attraction. Oysters! The
idea of adding the
scalood is based on a recipe that'slb.

KRISPY

CRACKERS

Nibbles " 5 99'
Pea$ Tilft." 511

82:51 Corn "i

L0NGH0RN

LAGERCASE

BLUE CHEESE

PR0V0L0NE
CHANTELLE

JACK CHEESE

been handed down in an old Tide-

water family for several genera-
tions. Oyster Spoon Bread, as the

SMOKED CHEESE
GOOD

IN SALADS recipe is called, becomes a satisfyrJARS ing main dish when served with alb.
green vegetable and a peach or

NEW RED LILAC cream
sachet captures the spirit
of Paris in the Spring.

is introducing an ex-

citing new version of fhe
famous end favorite scent
of the season.

RED LILAC
Just out . . . and what tnvnni

79
69
79
49

pear salad.
Here arc a few variations on (he

Sunshines

2-l- b.

Box

A SOFT
SHARP CHEESE

original recipe like changing
hardfuls to cupfuls and using a

PEANUT SPREAD

SOAP 2

lb. can of condensed cream of celery
soupfor some of (he liquid. ThePINEAPPLE

JUICE
I POWDER ROOM TOILET l3tl$1 Tissue WKRAFT CHEESE soup, with its creamy consistency news! The famous

guarantees a light texture plus aGOOD IN
SNACKS 57' fresh mushroom flavor to comple

Ked Lilac fragrance now comes in
a fabulous new Cream Sachet. Its
introduction is perfectly timed toWHIZ 16-o- r.

JAR
ment the oysters.lb.

help celebrate the news that itchio Foci- -. F iflcc ! 1" FANCY No 2,1

Tissue SiS Pineapple 5n$lBaby Pants 6 pair

OYSTER SPOON BREAD
1 cup yellow corn meal
1 cup milk

J cup light cream
"' cup Parmesan cheese

2 tablespoons mellcd butter
1 can ilO-'- i ounces) con

win ne a lied Lilac spring in the
world of fashion.

This newest addition to the Red
Lilac fragrance family will be par-
ticularly prized because nf its sna.89 KRAFTlb.
cial lasting qualities. Creapi Sa--

ROQUEFORT BLEU

CARAWAY JACK
denscd cream of celery cnet Is actually nerfume in a cnn.DOLE FRUIT

COCKTAIL
cenlrated cream consistency. pnH
because It docs not have the dif

y ,

Hungry Jack J .- r-

FLOUR I

MADE BY PILLSBURY I

55 fusing Qua It os of alrnhnl II rlino.

. soup, undiluted
- 1 tablespoon flour 1. ....

1 teaspoon baking powder
'.i teaspoon salt
3 eggs, separated
1 can 112 ounces) oysters,

drained, cut in half

STANDBY
PINEAPPLE-GRAPEFRUI- T

TOMATO JUICE

for hours. Wonderful, loo, because
it actually softens and blends inKELLOGG RICF

, HEWMU.U.UTCH fORjt wiin me oils of the skin.
Every woman should exneriment

1 can 14 ounces) mushroomKrispies . jlalte Mix -AMERICAN
PIMIENTO
SWISS

steins and pieces, drained
Heat oven to 325 degrees (mod

with just how she wants to wear
her sachet. Behind the ears ;!.:.
the nape of the neck . . . the
crease of the elbows ... are most

CRACKER BARREL
MELLOW "ptr 63'

--ALS0-
BEEF HIND QUARTER

effective spots and will create
a delightful aura nf charm which

erate). Combine corn meal, milk
and cream; bring to a boil; boil
2 minutes. Itemove from heat;
add next 3 ingredients. Mix flour,
baking powder and salt together;
beat into corn meal mixture. Stir1 GOLDEN RIPE HANDS

46-o- z.

TinsWWW
V 7 '' V

will last indefinitely.
the classic- - ined tanered aeht

bottle has a smart gold cap with
an anDlicatnr whirh 1c clierhHin well beaten egg yolks, oystersSLICED AMERICAN

PIMIENTO
SWISS

and mushrooms. Fold in s t i f f y curved and helps apply the aachetbeaten egg whites. Pour into well

greased casserole; sprinkle
eveniy. Ana around the neck of
(he bottle is a cluster of red lilac
blossoms!wilh paprika. Bake minutes

Makes servings.MILK - 6-- 79 DOG FOOD - 59AlH TILLAMOOK
SHARP
FROM

DAISEYS
CABBAGE SALADf IIII.LKD FRUIT CUP

Serve a well chilled fruit cup

5fc
69s.

69s.

49

Crisp spring cabbage tossed withas a dinner starter, especially if
you are having a curry dish or
casserole. It can be as easy or as

chilled fruit and d

mayonnaise is a colorful salad
combination pleasing to both eye
and taste. Chill the canned fruit

elaborate as you wish, but ripe

GOVERNMENT INSPECTED - GRADED AND
AGED TO GIVE A BETTER PRODUCT WEIGH-

ING FROM 100 lbs. TO 160 lbs.

SHARP
REDSKIN bananas and raw apple give aLONGHORN

MEDO-LAN- D

ICE CREAM cocktail and cabbage well beforehighly desirable fresh touch to any
combination.

making up the salad, flavor and
texture will be superior in every

Rupert Frozen Fish for Lent

COD PERCH

R0CKFISH
way. Serve "Spring Fruit Salad"
with savory cheese biscuits, corn--

CHEESE
CRATER LAKE

DAISEYSCHEDDAR n) Cn) c bread or toasted nut bread for a
luncheon treat.

ENJOY A
SAMPLE
FRIDAY

or
Sat.

33SSL Canned fruit cocktail is a ver

WE CUT
AND FREE

WRAP
satile mix of 5 fresh flavored fruits.

ONLY You'll find almost unlimited wayso o of using them in salad and salad
m m. m m dressing combinations, hot breads.U W lb.

Foney Chella Crisp, Heads Crisp, Tender Stalks RadisheS

Grapefruit Lettuce Celery Green'onions

.2:25 19- .- 5- -
READY

TO
FREEZE 39 Vi Gal.

5

5
lb. puddings and other desserts. En-

joy them as they come from the
can as a pleasant fruit cocktail.

7
BEWARE

OF

IMITATIONS

IOOK
FOR THt
HAPPY

IITTLI OOO

BEEF LIVER

BEEF HEARTS

BEEF TONGUES

i Hil11 Bro$-lni,o-

(CMC Coffeelb.
ARMOUR'S

STAR

10-o- z.

JarHAAfl $19 COFFEE - 65 lb.
29
39

SPRING KRUIT SALAD
1 (No. 303) can fruit cocktail
2 cups finely shredded crisp

cabbage
Vi cup mayonnaise

1 tablespoon fresh lemon juice
ti teaspoon salt

Salad greens
Drain chilled fruit cocktail. Add

cabbage. Blend mayonnaise, lem-

on juice and salt. Add to fruit and
cabbage and toss lightly. Serve
on chilled salad greens.

Makes 6 servings.

Boneless - Fully Cooked LJ lb. TOPS IN QUALITY!

IOW IN PRICE
CHEFS

CARNATION FANCY

TUNA PISH
LIGHT MEAT - CHUNK STYLE

FROZEN DINNERSSIRLOIN T-BO-
NE ROUND RUMP j ROLLED Pork

STEAK ' i STEAK ij STEAK X ROAST X ROAST Ij SAUSAGE
r io

WELL TRIMMED
'

WELL TRIMMED !; BONELESS SUNDAY TREAT !;
e BONEJ.ESS Country Style

Turk? Chicken

Suite Sttak - HamNo. i2 $ f1
RiLrt A(Btef Swtdith4 Ball.CANS

MJ.B. COFFEE

Drip or Regular

1 tfn 69C
b. Tin $1.37

PETERSON'S
MARKET

4S3 S. eth Ph.

EACH ' R;ght Reserved To Limit 1 riefi73
Specials Good Thuri. thru Sun. m Vr
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