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Foods And Nutrition
By RUTH G. DYER

County Exteniioo Agent '

That piece of venison tew you

just gave to the dog may be

the most expensive meat you put
on your table if you add the cost

of the hunting trip to your lood

kin If vrui were fortunate in

Get set for the little gob-bli-

ond witches that are
about to invade your prem-
ises. Protect yourself now
with our wide variety of
fine candies, cider, cookies,
etc.harvesting a deer, why not make

It nrime eating.
Correct handling of venison Is

the key to feeding the family in-

stead of Fido next winter. Good

field care comes first. Prompt
inn sldnnine and cooling u

essential if good meat is to be
hroueht in from the hunt.
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How meat is handled before It

reaches the locker affects quality.
You can't expect the best venison
if you give no more instructions
to the locker man (or friend hus-

band) than "I want all the steaks
rccihlo Makn the rest into bur

Shop at the store that gives you

more ... You get more gifts for

less books!

WIN 150
GOLD BOND STAMPS
deposit in barrel number

ger and give the bones away for
NOW THRU
OCT. 22nd

we don t want them.

It is much better to outline
u.hat vmi reallv want. Example
Steaks lVt inch thick, the shoul-

der in meat cubes or roast; each

five pounds of ground venison

Wow! See What We're Giving Away!
WIN 100

GOLD BOND .STAMPS
deposit in band numbermi mmo

HUNDREDS OF HAPPY WINNERS

And you can win more than once!
NOTHING TO WfiTff NOTHING 70 BUN

HERE'S All YOU DO)

Clip every coupon belovrV

2 FHI In name and address.

3 Deposit In barrels to our store with

corresponding numbers. '

DRAWING HELD: SAT., OCT. 22nd

WINNERS WtU RECEIVI STAMPS AND Bl IIIOIBLE FOR

ADDITIONAL MERCHANDISE PRIZE DRAWINGS . . .

All winners will be notified!

ENTER TODAY! IT'S BARRELS OF FUN!

WIN 50

GOLD BOSS STAMPSmm mm stamps

mixed with one pouna grouna
beef hamburger. Here are a few

suggestions if you are not sure
what to request.

Steaks should be cut from the

loin and rib sections for the best

quality. Round and shoulder
steaks can be cooked by moist
heat methods. Thick steaks, 1V4

inches, cook without drying and

becoming tough.
Trim most of the fat. Deer

fat is strong in flavor and be-

comes rancid quickly even in

locker storage.
Bone out the shoulder cuts for

more economical locker storage.
Double wrap the meat before

freezing. Place pieces of locker

paper between the Individual

steaks for quick thawing.
Mark each package with

name of cut, weight and date.

Use in six months for the best

quality.
Freeze quickly. Consider getting

venison quick-froze- n if your lock-

er is too full to freeze all the
meat promptly.

VENISON

We might as well admit that

deer meat has a different flavor

than domestic animals. Described

as e or strong, it still is

different from any other we

know. If your family does not

like the flavor of venison, you
itilutA the flavor by add

deposit in barrdi

WIN 250
GOLD BOND STAMPS

WIN 150

GOLD BOND STAMPS
deposit in barrel number

WIN 250
COLD BOND STAMPS

WIN 100

GOLD BOND STAMPS
deposit in barrel number

WIN 50
GOLD BOND STAMPS

. deposit in barrel number deposit in barrel 1

deposit in barrel number

ing other ingredients such as salt

pork, bread crumDs, ana mum

as when making mincemeat.

n mask flnvor with spices, on- - LOOK AT THESE SAVINGS ON FAMOUS FOLGER'S COFFEE
j .n.,ia nnri herns. Best of
lima, .dciuwo -

all you can learn to handle It so 17$skillfully that none or me "i's

Here's a terrific combination for tasty cold

weather menus!

Soup 'n CrackersMb. jj
REGULAR

or DRIP-LI- MIT

PLEASE!

2-l- b.

TIN

flavor develops ana you learn w

like it.

If your family Is still not con-

vinced, one way of using much of

the trim meat is by making veni-

son mincemeat. Mincemeat is ex-

cellent in the traditional pie but

is often overlooked as a good

fruit Mling.

HEINZ SOUPS
1 meat base vorie- -JUST LOOK AT THIS! Vegetobl. and To-

mato with Rio.T6MAT0M tiel hoos from
w ennn in

1 00
611-ot-

.

tint I Q tins 0

If you make a fairly dry mince-

meat, it can substitute nicely for,

date fillings in cookies and yeast
coffee cakes. Try the following

recipe. It makes 12 pints of con-

centrated mincemeat.

Add extra apple for a lighter
less rich venison treat. Venison

keeps well for several weeks in

the refrigerator because of its
hioh arid content. For longer stor

340-oz-
. $) 00fo)

0)
The World - Famous Multl - Purpos

Mix! A whole new world of baking

, . ; in a boxl
Soda Crackers IV 49c J 25c

65
Va
flat
tint3Lalani fancy quality

from Sunny HawaiiSliced Pineapple

age, freeze or can to pressure
canner. Process for at least one

hour at 10 pounds pressure (12

pounds pressure at 4,000 feet alti-

tude). Control pressure carefully.

Changing pressure may cause the

Juices to siphon off. This will us-

ually prevent the Jar from seal-

ing.
VENISON MINCEMEAT

4 pounds of venison "trim"
meat with bones

t lh uppdnri raisins

Lady Elberta PEACHES Wheat Chex
Corn 13-o- i. 2512-o- z. pkg.

ea.3VChex " 4"Ralston 23c
21Puffed Rice 4'i-oi- .19Puffed Wheat 4--Quaker Sparky's1 15 oz. box muscat seeded

No. 2V2

tins
- oi. p9-

Butlerscotch and

2 far 4Se

Fancy quality
Freestone
Halves or
Slices. In
heavy syrup.
Reg. 34c value

pkg.49cNestle's Choc. Chips

raisins
1 12 oz. box currents

lb. beef suet
3 lbs. apples, peeled and

quartered
1 pound brown sugar
1 Tbsp. cinnamon
1 Tbsp. ground ginger
1 Tbsp. ground cloves
1 Tbsp. nutmeg
1 tsp. allspice
1 tsn. mace (ontinnal)

Pillsbury, no muss - no
fuss - just pop in the oven

Chef
Just heat 'n serve

14or.
pkg.

15'i-oi- .

pkg.

25
29
53

I5

Hot Roll Mix
Pizza Pie Mix
Knox GelatinBumble Bee CHUNK TUNA All Protein - No Sugar

A grand way fo reduce
i. pkg.

1 quarts cider, grape Juice

or other fruit Juice
Trim fat from venison. Cover

with water. Simmer, covered un-

til venison is Under. Refrigerate
venison in cooking liquid and al-

low to cool overnight. Then re-

move all fat from top of liquid.

Separate meat from bones and

put meat through grinder, using
blade. You will need

Aoole Cider Town HoJ rMl apple ,"r,r bottle
8Mn. Wnght'j sugared

Rea. 45eDonuts
Both size - pink Potatoes Plllsbury KO"oped ... 3!Camay Soap

d... 39c
2 ban 33C

89c49-0- pVg.

2 35c

6.... 19c

enough ground venison to make

'0m0US oshloy detergent
OXydol

Ivory Soap
Lo,9e s"

fLAA, i- - Sunshine . ovn fresh

Green Peas Town Hou! ,oncy qu0"'y 6",31.(
Snack Crackers Bu5y Baker - " '"b pkf.

V

Mandarin Town HouM 1.(Oranges 5 "Z
Eclair Mix s"cn5down vni, cream Pufuicct-i- u

at least 2 quarts of ground meat.
Grind suet and apples. Combine

all ingredients in a large kettle.
Simmer for two hours to plump
fruit and blend flavors.

Freeze or can venison mince-moa- t

in nint inrs. If canned, pro

49cPlastic, for juices. siie
Decanter r-- 0 6?c
D.loi DiH Bel oir frojen

I Reg. 29e Value fP f f
Light Meat ) f

fKl SAfHf3V!
2

pkgi.
35cruiaiu r aincs

Shredded Coconut Boker' pr,m,um

Baker's Coconut An9" cocoou,

2:

3!
cess at 10 lbs. pressure for W) i. pkg
minutes uj pounds pressure

Sold Exclusively
at Sofewoyat 4.000 feet altitude). Add equal

amounts of chopped apple when

using, if desired.

BUY A BOOK-A-WEE- K!

Volume 21169Si RTTI fi'SW 7iTil VV
cSALAD DRESSING

There is nolhing like the old
ex.

fashioned mixture of sour cream,
sugar, vinegar, salt, while pepper

Yolurnej No. 7 orj Sdej Noand celery seed for dressing a
Salad of shredded green cabbage.


