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Foods And Nutrition

By RUTH G. DYER
County Extension Agent
That piece of venison stew you
fust gave to the dog may be
the most expensive meat you i
an your table if you add the cost|
of the hunting trip to your lood
bill. 1f you were forfunate in
harvesting a deer, why not make

ft prime eating.

Correct handling of venison 18
the key to feeding the family in-|
stedd of Fido next winter. Good
field care comes first. Prompt|
cleaning. skinning and cooling is
essential if good meat is to be|
brought in from the hunt. |

How meat is handled before it|
reaches the locker affects quality.
You ean't expect the best \rmlsnns
if you give no more instructions
to thie lecker man (or friend hus:|
hand! than *'T want all the stedks |
;'me-nhl" Make the rest into bur-{j
ger and give the hones away for|
we don't want them." [

It is much better to outline!
what you really want. Example;
Stoaks 1% inch thick, the shoul-
dor in meat cubes or roast; each|
five pounds of ground venison|
mixed with one pound ground
beef hamburger, Hore are a faw
suppestions if you are not sure
what 1o request, |

Steaks should be cut from the|
Inin and rib sections for tha best|
quality,. Round and  shoulder|
sleaks can be cooked by moisl
heat methods, Thick steaks, 1'%
inches, cook without drying nndi
becoming tough.

Trim most of the fat. Deer
fat is strong in flavor and be-
comes rancid quickly even in
lacker storage. |

Bone ot the shoulder cuts for
more economical locker storage.|

Double wrap the meat hefore

HUNDREDS OF HAPPY WINNERS
And you can win more than once!

freezing. Place pieces of locker
paper between the individual
steaks for quick thawing.
Mark each package with)
name of cut, welght and date.
Uta in six months for the best

quality.

NOTHING TO WRITEI NOTHING TO BUYI
- HERE'S ALL YOU DOI

1 Clip every coupon below,
2 Fill in nome and address,

3 Deposit In barrels in our stere with
corrasponding numbers,

DRAWING HELD: SAT,, OCT. 22nd

WINNERS WILL RECEIVE STAMPS AND BE ELIGIBLE FOR
ADDITIONAL MERCHANDISE PRIZE DRAWINGS . . »

All winners will be notified!
ENTER TODAY! IT’S BARRELS OF FUN!

Freeza quickly. Consider getting|
venison quick-frozen if your lock-
er is too full to freeze all the
meat promptly.

FULL-FLAVORED VENISON

We might as well admit that]
deer meat has a different flavo
than domestic animals, Described
as wild-game or strong, It still Is
different from any other we
know. If your family does nol
like the flavor of venison, youl
may dilute the flavor by add-
ing other ingredients such as sall
pork, hread erumbs, and frults
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NOW THRU
OCT. 22nd

Wow! See What We're Giving Away!

ONE MILLION FREE (==~
GOLD BOND STAMPS

Halloween is Almost
here!

Get set for the little gob-
blins and witches that are
obout to Invade your prem-
ises. Protect vourself now
with our wide voriety of
fine candies, cider, cookies,
elc

less books!

FREE

Shop at the store that gives you
more . . . You get more gifts for

FAMOUS
BRAND

SUNBEAM
Mixmanter,

Transistor
Radia,

o -

WIN 150
GOLD BOND STAMPS |/
deposit in barrel number §;

GOLD BOND STAMPS | ay -
depostl in barrel number ep\Z

WIN 50

GOLD BOND STAMPS
deposit in barrel number \;

WIN 100

GOLD BOND STAMPS |
deposit tn barrel number

WiN 250 AR
GOLD BOND STAMPS r‘, :
deposit in barvel wassber (3@
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as when making mincemeat,

Or mask flavor with splces, on.
fons, sauces and herbs, Best of
ull you can learn to handle it 80
skillfully that none of the nlrnng|
flavor develops and you learn to
like It

1f your family Is still not con-
vinced, one way of using much of
the trim meat is by making veni-|
son mincemeat, Mincemeat ls ex-
collent in the traditional pie but
i« often overlooked as a good

|LOOK AT THESE SAVINGS ON FAMOUS FOLGER'S COFFEE

FOLGER'S

REGULAR

or DRIP— 1-|b.
LIMIT

PLEASE! TIN

59 C 2
TIN

frult filling.

1f you make a fairly dry mince-
moat, it ean substitute nicely for
dnta fillings in cookles and yeast
coffee cakes, Try the following
recipe. Tt makes 12 pints of con-
centrated mincemeat,

Add extra apple for a lighter
less rich venison treat. Venison
koops well for several woeks in
the refrigerator beenuse of s
high acid content, For longer stor-
age, {reeze or can In pressure
canner, Process for at least one

JUST LOOK AT THIS!

The World - Famous Multi - Purpose
Mix! A whole new world of baking
«++ in @ box!

hour at 10 pounds pressure (12
pounds pregsure at 4,000 feet alli-
tude). Control pressure carefully.
Changing pressure may Ccause the
julcos to siphon off. This will vs-
unlly prevent the jar from neal:
ing
VENISON MINCEMEAT
4 pounds of venison “trim"
meat with bones
2 lbs, seeded ralsins
1156 oz, box muscal seeded
ralsing
112 oz. box currents
8, b, heel suet
3 Ihs. apples, peeled and
quartered
1 pound hrown sugar
1 Thsp. cinnamon
1 Thep. ground ginger
1 Thsp. ground cloves
1 Thep. nutmegs
1 tsp, allsplee
1 tsp. macs (optional)
2 quarts oider, grape Julce
or other frult juice
Trim fat from venison. Cover
with water. Simmer, coversd un
til venison 18 tender. Relrigerate

venison In cooking liquid and al.
low to cool overnight. Then re-
miwve all fat from top of liquid

Separate meat from bones and |
put meat through grinder, using
course  blade. You will need
enough ground vepison to maks |
at loast 2 quarts of groind meal

Grind suel and apples. Combine
all ingredients n & large kettle
Simmer lor two hours to p'l\imp
fruit and blend  Aavors

Freeze or can Venison minee
meat in pint jars. If eanned, pro
cess ot 10 Jhs pressure for 60/
minutes (12 pounds  pressire
at 4000 fesl altitude). Add equal
amounts of chopped apple when
using, If desired

SALAD DRESSING

There Is nothing like the eold
farhioned mixture of sour cream,
sugar, vinegar, salt, white pepper
and celery seed for dressing a
salad of shredded green cabbage. |

Lady Elberta PEACHES

Fancy quality

%
F&E‘i‘}?}“ﬁi Freestone
o s W Halves or
Slices. In

heavy syrup
Reg. 34c value

No. 2'/2
tins

Bumble Bee CHUNK TUNA

Regﬁigz:: lﬁi':'f_ c
No. /2
tins

Here's a terrific combination for tasty cold

weather menus!

Soup 'n Crackers
HEINZ SOUPS

11 meat hass varie- Vegetoble ond Te

ey to ¢hoose from mato with Rice

6 1" 6789

Soda Crackers ®. 22 e ', 49¢ 4 25¢

Sliced Pineapple
Ralston Chex -

Quaker Sparky's -
Nestle's Choc. Chips .

Hot Roll Mix
Pizza Pie Mix
Knox Gglatin

My, Weight's

Donuts it aoe. 30€
Camay Soap “" ' °" 2 s 33C
O“dOI o iy I s s BTE

Ivory Soap 2 sin 35C
Cheez-its ~ =" sor 19€
Decanter Fote forjuees Zavm e . 49c

Potato Patties ™ = " 2 "N 35¢

Sold Exclusively
at Safeway

GOLDEN BOOK
Jllewstrated

ENCYCLOPEDIA
e uu;rb S ’M

Lalani fancy quality
from Sunny Howail

1Va
tlat
tins
Wheat Chex

€ Corn 13-01. € 12-0x. pkg.
ea.
C ;

d.01. Putfed Rice 4'3-01.
"_ il [d 6.ox.
45¢ pkg:

Pillsbury, no muss - no 14-0zx.

flss jUst pop in the oven pkg.

Chef Boy-Ar-Dee 15'3-0z.

Just neat ‘n serve pka.

All Protein - No Sunar
A grand waoy to reduce

B-ox. pkg.
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Apple Cider T Hoe - veal spaie tieve 8

Potatoes "' eetioene R |
Green Peas o House - faocy aualiv 303 1
Snack Crackers e 5ot - oty [, 2
Mandarin Oranges "= "= e

EClat Mix >=-ewn Vona et _ 4
Shredded Coconut <+ v ., 2
Baker's Coconut *== ==t | 3

BUY A BOOK-A-WEEK!
(TSP Volume 2 thesaps /£

ke L2l 499’
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