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TOKAY FRUIT COCKTAIL is a handsoma fruit medley
enhancad with grenadine and citrus juice. This will be
party fars when served in crystal glass with colored base
in amber or green.

Fruit Cocktail Pretty Course

Beautiful erisp Tokay grapes|lows, broccoll and apple pie with

add thelr pleasing favor to a cheese for ‘1"’“}'!'[- AT
fruit medley of grapefrult seg,| TOKAY FRUIT COCKTAIL

= | 2 cups Tokav prapes

ments and melon balls, This ml-[ 1% ‘cups honeydow balls
orful, I‘I:'ll'l'l‘bihllli_! first course, in 1% cups grapefruit sections
which the {resh [ruits are dl'l‘_‘.‘e.‘il'FII 1% eups orange - grapefeull
with tangy orange - grapefruit it
juice, Is tinted a delicale pink ¥ tublespoons grenadine syr-
with grenadine syrup. i ¥

You may combine Tokny grapes
with other fresh fruits in this
cockiall [f you like, choosing fromi|ywith melon balls and grapefruil
casaba melon, papaya,  Winter|soctions. Combine orange-grape:
pears or pineapple. When pome:fiait juice and grenadine syrup
granates are in season, sprinkleland pour over fruits. Spoon inti|
some of their ruby seeds over|coekfail glasses and sprinkle with|
the tap for a final flourish: pomogranate seeds, if desired

Tokpy fruit cockiail might pre-| Makes ecight servings
cede n dinner menu of baked Use canned juice, or {rozen con.
ham or pork chops, Danish contrate, diluted according to la-
squash  halves with marshmal |bel directions,

[}

Y oelip pomegranate  sedtd
Halve and seed tokays. Combine

Harvest From The Seé |

When tha frost is on the pump-[der peioc to World War T The
kin, 'tis tha call for enlor . . . in{demand for chill seasoning spread
your home and in your cooking. throughout the stutes as these mon
Hearty chowder in its friendly pot|returned fo their homes , . . the
i a cool evening favorite, one/memary of a distinotive spice mix-|
that cheers a family through and{tuve lingering in their thoughts
through. Served with & cool froit The pre-mixed blend of chili sea
salad and crusty French bread, soning, an  American inovation.
this ehowder fills the eyes withiwas chosen later—a blend of Mex.
color, the palate with flavor, liuull chillies, eumin, onion, garlic

Rich milk, tiny polato cubes.|and oregano.
chunks of snapper and minced It is the primary seasoning in
clams sing the song of lhe seajmost Mexican-styled dishes, but |
in his warming soup. Onion,[has unlimited use In our cuisine
parsloy, paprika and a blendedA dash of chill powder in seram.|
gonfood seasoning bring out all'bled eggs, or omolots, in collnge
the natural Navors of the chowder cheese, in gravy or slow will give
hasics. a sparkling savor to the most

ardinnry chowders, fish or sea.jordinary foods, Chili powder is|
food, take on new dimension withlavailable in either, a “hot™ or a
this blend of f(ine spices made “mild” form, tailored (o the I1I1|I.-I
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to STOCK UP

| _ Nylom
\/ﬂ SALE

(Third palr for a penny)

100% NYLON First quality S guaranteed

Yes, ‘it's true . . . for only one penny

more you get a third pair of top qual-

ity nylons in beige or taupe shades, pair 30
51-15 gauge in sizes from 9, 914, 10, for

1012, and 12 only. Reg, 2 pr, for

$1.29,

Thrifty Shoppers!

Your Choice

.___—:=

Here's

Broken

Del Monte Grapefruit==. =

- Sliced Pineapple
Dole Pineapple
Libby Cut Beans

Le Seur White Corn
Del Monte Peas
Heinz Baked Beans

4.8

Mix ‘'em
or Match
'em

espocinlly for seafood, Add the vidual taste |
geasoning to a bread of eracker| Your kitchen has charvactor: n|
driessing for stuffed fillots; or add|spice such na chili powder s the
it {0 the cracker crumbs for oys- perfume thal heightens that char
ters—oyslers with new sucoulence, heter, Splee adds that finishing
Flavor blending tukes the guess: touch, the aurn of mystery that
work oul of seasoning, yob encours|distinguishes  something  fine, A
apes crentive experimentation with!wise man once sald that you can
pew flayor possibilitios in your judge the quality of a man's mind
preparation of seafond ani Imh\h,\' his book shell, the quality of
from Pacific Const waters, Flavoria woman's cooking by her spice
exports produce o harmony of fla/shell, Chill powder 15 & bosie
vors much as n fine musicianspice from that shell, a spice
barmonizes a cliord. Herbs and|that encourages colorful cooking
#pleos ave selected for enhance: CHILT CASSEROLE

ment, rather than to disgyise or 1 1b. shoulder or round of
change the natural Mavgr of the hoel
fond | 1 thblespoon (lour
Guided by the experts, hy (la-| 1 tiblespoon shortening
vor blending, you are well on your 1 small onion, chopped
way 1o colorful eooking, Use ﬂ! 1 clove garlie, minved
dab af diserotion and a pinch of 1 eup colory, chopped
spice; all your foods will taste I ean (No, 304 kidney beans
hettor, look betler than ever be- I can S0z} tlomata sauee |
fore Y lenspoon whole cumin sped
SEA HARVEST CHOWDER 2 teaspoons chili powder
iy Ib. fresh snapper, sole or s fenspoon | pepper
cod 1 teaspoon salt
large onion 1 eup grated cheese
Y cup chopped eelory Cul meat into l-inch  cubes

Idredge with' flour and brown in
can 7 or) minced clams shortening, Then add chopped on
tahlespoons flotr lon and gaelie and cook antil
teaspoon seafood sonsoning|clear. Combine with celery, boang
leagpoon pepper lomato sauce and seasonings N
cup rich milk or eroum  [casserole, Cover; hake at 40 de
tahlespoon butter [greas for 45 minutes o untll mwal |

ctip cubed potatops

s B e B A s B

Here's Chicken just the way

FRESH WHOLE DRAWN

Pursley Nakes Is tender, Hemove cover, sprinkle
Paprika with grated cheese Return to oven
Simmer fish in 2 cups water and until cheese is molted and lightly
1 teaspoon salt for 840 minuies: browned. Makes 8 servings
Tlemove fish from water, Add [ine.
Iy chopped onion, celery and po
tatoes, Cook until vegetables dre
tepder, aboul 15 minutes. Drain
clams, combine ¢lam lauor and
four (o mnke n smooth paste
Stir in seasonings, Add to hot mix-
ture and stir, cooking until hroth!
has thickened. Wreak fish into
ptall piecos, add with. clams to/*®
broth  Just belore serving, add /dressing, The five wanderful fruits
milk and botter. Heat and xerve(blended in fruil covktall, plus the
with parsley fNakes ond paprika crunchy bits of celery and nuts
sprinkled on top of  chowdey combine 1o make a tossed salad
Muokes 4 large servings, with lots of intervsting favors and
CHILY CASSEILE |texturns
A spiey chill castorole is the SERUIT WALDORF
Indvitable feaction to sutumn's 1ol Qb 14 ox 1l doek-

Interesting
NE‘,W Sﬁ[dd

Looking for some quickdoarmake
attractive  holiday  salads? Try
“SFrut Waldorl™  made  with
mulli-colored comed frull cock
i, eolery mnd fuls n &' ereamy

Sirloin Steaks
Baby Beef Liver
Sliced Bacon

SMOKED
HAMS

Skinned Whole or
Full Shank Half

nip, November winds and st tall
snow, for IU's guaranieed to warm Yy cup sliced coli ry
you right down to the tips of Yoeup chopped walnu

vour boots! Yes, s chill, but Salad green

chili in & npw {mm—a hearty Mayonnnlse or croam drpss.

casserole with big chinks of beel, Ing

wadges of celery and a rich over Dramn frult encktall well and

coal ol cheeso! mix lightly with celery and wal
Chill as o seasoning first be- nuts. Serve on salad greens and

eama popilar with army troops top with mayonnaise

stationed along the Mexican bor-| Mak®s 8 servings,

Pork Spare Ribs

you like it

FRYERS

The finest you can buy., Plump ten-
der fryers with the sweetest eating
meat you ever tasted. Avg. from 2
to 3 Ibs. Guaranteed perfect by
Safeway

33

Cut-up Fryers 39c

Ready to pop into the pan |Ib.
» 89¢
Fully skinned and sliced
s 49¢
fully smoked. Lean streaked. 59c
1b.
Ib. 49C

Tender - Bone in
“USDA CHOICE" beef

Del Monte ''Sweetheart”

Quick froxen.
Weighs up to 3 Ibs.

Prices in this edvertisement are effective through
Sundoy, November 13th at Safeway in Klomath
Falls, We reserve the right to limit,

Lolani fancy, from 1V4 flat
sunny Hawaii tin
or Lalani in sliced, Mo, 211
crushed or tidbits tin
Faney 303
Green tin
Finest whole kernel 12-012,
shoepeg corn tin
or Stokely's Peas, 303
Early Garden tin
Campside 16-01,
heat 'n serve tin

More Great Meat Values
This Weekend at Safeway

T-Bone S'eaks and Club Steeks) “USDA CHOICE” h[‘it‘.,‘1 09

Top: SIilolis ot el “U50A CHOKE= bant: ;#1178
Ground Beef Gveroreed not o for evoy s 43¢
Porterhotse - [ 2PA/CHOIE lons-in: /81799
Fish Sticks “5.5 " /5 6huaed e e

FRESH FRYER PARTS

Your favorite fryer parts packaged and ready to
pop into your pan. Moderately priced this week-
end at Safeway,

Porter's Paste Products
* Elbow SPﬂghEH'i 14.01. pkg
* Elbow Macaroni '
= LOI‘Ig Spqqheﬂ.i Yer, phii
* Long Macaroni '“* *¢
* Coil Spqgheﬂ.i 12.01, pka.

* Coil Vermicelli '+ »s.

Mix ‘em or

kq.
Match ‘em iy

tor

Exclusively ot Sateway
ume Ne. 10 MNow on Sale

Val.

She
GOLDEN BOOK
Slerstralod

ENCYCLOPEDIA
".“'Imulc;' v ﬂrrﬁﬁ'
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your chance to save extra-bi

788

CANE
SUGAR

BRAND

Lasts

CANDI CANE

While Stock

LB.
SACK

10

88:

CHECK THESE ITEMS FOR EXTRA SAVINGS!!
EXtI"O ,Large “AA" Eggsr

Cling Peaches
Dried Prunes
Table Syrup

Lucerne Egg Nog
Parkay Margarine

Canned Pop
Flour

offee Mugs
ee Tissues -
ee Towels

og Food

arshmallows

Pancakes taste great V2
when you use Pack Traln

"59:.
. 88
w88
88
39
w20

) No,

Choose from Highway 2
3 21

sliced or halves

Town House, extro

large, fancy quality

Gal.

Already mixed
l'e-:_l\:j', to pour

Qt,

Created
by Kratt

[

Cragmont. 5 12-0z. (4
refreshing tlavors tins
Iteh 5 {
Kitchen Cruf:t, uﬂ' |~furr\_..ﬂse 10-1b. c 25.1b. 88
premium - None finer at bo
any price. Why pay mare? 9 bog

Fire King made by
Anchor Hacking in green
or white, Reg. 2 for 25¢

.10
2:88
388
2: 88

in white, pink, vellow,

or aqua for the bathroom,
12 for $1.23 value.
4-roll packs

(g ]

Re a

Strong, soft. Very absorbent
Reqg. 3 rolls for 51 .00, Choose
from white, pink, yellow

225 #
rolls

"

or oqQua.

Poach fine quality
Rich in nutrition

Reg, 12 tor 31,00 value

1-Ib,

tins

Fluff-i-est
light ‘r fluffy, 1-1b c
Reg. 35¢ ea

This Weekend Safeway's Featuring

Emperor Grapes

L]
Parden us if we boast o bit, but we're proud to
say that these are the finest Emperor Grapes
wea've seen in years. They're luscio |-

sweet, Fresh fro

ored and sugor

Golden & Red Delicious
Extra fancy Northwest

Apples
Bananas
Potatoes

All green local U. 5. No. 1 Grade
Cabbage

Local grown U. 5. No. 1 Pascal

Celery ™™
Dates Fresh California

Fancy Golden tropical fruit

U. S. No. 1 Grade, Klamath Gems

v 19¢

SAL

v 15¢
$1.59

Ib. 10c m sae
s Boe | 10for

Ruby Red

GRAPEFRUIT

25-1b. sack

with

Med!

88

Start Saving Now For
Valuable Christmas Gifts

Get MORE Famous Gifts
FASTER For LESS Books,

Less Total Stamps

At Your Friendly Safeway Stores

Your Choice
Hi-C Drink 5o

Kix Dry Cereal
Sugar Krisps
Sugar Smacks

3:8

Kubla Khan 7.Sora "
Small Shrimp
DEfergeni Brocade Liquid. None finer

9.0x. pkg

Post's 9-ox, pkg

¢

12-0x.

Sea Trader Fancy 4)z-or.

Green Bean

The tender green beans grown
in the lush green valleys of Ore
gon and Washington are meatier
precner,  steaighter and  firme
than anv other  canned greer
beans

Here they add favor and enlor
o “Skillet Green Bean Chili
itick supper dish that's  zeshy
with lomatoes and onjon, T his
color-bright entree ecan be

Chili Good

onion or ¥ cup finely

anlon

san cheess

Finely chopped parsley
optional?

1 beel with chill powder
i shortening. § in tos

in A matter of minutes and makes mutoes and  onfon;  add seasoned
a hearty meal-in-one dish. Serve salt to taste. Simmer 10 minutes,
with grated parimesan or cheddar then add undrained green beans.
| cheeso muxed with ¢hopped pars- Simmor a few minutes longer to
| loy. Aceompany with erusty rolls, fheat, Sevrve with parmesan cheesa
SKILLET GREEN BEAN CHILL mixed with a little chopped pars-
Ly pound lean ground beef  lev, if desired
Lie T teaspoons chill pow. Makes 4 or § servings.
N Il you prefer a slightly

‘ der

2 1ablespoons shortening 1

hickot sauce, gtir in a little corne

1 (Lpoundl can stewed to- (starch mixed with eold waters
| matogs simmesr until mixture is elear and

1 tablespoon Inetant minced |t

. Sweetness Of ngr_}_e_y

Hivkened

Perfect For Foods

This year's now honey erop 18§

| reaching groevrs” shelves, some

t has many uses—uze it also, for
xample, to glaze the meat on (he

fraogrant with nowhift: of erange dinner menu.

blossoms from the orange groves
of  Califormin that  are being |
erowded [rom beside the sea to)
| the higher country against the

hills . . . some from the country |
where purple alfalfa blossoms col- |
or the fields and some from the
| desert where hees  have
[ sipped the nectae from the blue
!:'-,'u_r All these have distinétive
| flavors

Thers are so many
use honey and so MAnY reasons
for using it You enn use it in
same way al every moeal and ot
| ks bhotweep—for every mem
ber af the family, You ehn use
in beverages, ice cream
| sauces, vonkits and eakes and oth.
‘!'i desserts, and salad dressings

Ll

ways o

honesy

You wcan use honey with [ruits,

meals, antd  vegelables.  Honey

46“‘_’1' gives flavor to other loods, pre-
tins yents

the deyving out of baked |
gonds made with it, provides quick

| energy, I8 easy on the digestive

systern, and s of special \-.'llnr-|

. as o carbohydeate milk modifier

lor Infant feeding. Honey eomes

Try these supcestions for honey.
tlagzed vegetables that the fame
Iy will want often,
CITRUS HONEY CARROTS
1 hunch carrots
sHlL
Ly eup melted butter
Yy oup honey
1'z teaspoons grated orange
||(’i‘|
1'4 teaspoons grated lemon
pect
Wash and serape carrots; cook
in 1 inch of boiling salted was
15 to 20 minutes, Drain. Blend
melted bulter, honey and eltrus
peels, Pour over conked carrols
and ploce over low heat until
ciarrols are thoroughly glazed.
Makes 4 servings,
HONEY CRUSTED YAMS
6 medinm-sized sweet polas
toes, bolled
5 cup honey, warmed
2 lablespoons butter
1% teaspaons salt
1 cup crushed corn flakes
polatoes in Zinch slices,

Cut

s variety of forms and favees dip in honey, then in salted corn

| tastes, Honey can be stored con:
veniently  without — refrigeration
and  without loss of flavor nnd
value, Indeed, honey Is a honey
of a food
Try these
woek
HONEY FRENCH DRESSING |
Ve eup honey
1y leaspoon sall
1 teaspoon paprika
1 teaspoon mustard
2 tablespoons catsup
2 tablespoons lemon Julee |
Ve eup vinegar |
g cup Halad ol
Blend honey with' dry  Ingred-
fonts. Add catsup and lemon julce
Then vinegar and oil. Beat well

recipes  during  the !

22-0x, with egy beater

BAKED BEANS |
2 cups dried beans
1y pound seored salt pork
I tablespoan onion, chopped

| 1 leaspoon ginger
Iy cup honey
For c 1 tenspoon salt
1 teaspoon dry mustard
Sank washed beans in 4 cups of
[ warm water 3 hours, Cook on low

CURTSY BEAR CLAWS

This week's Big Feature. Made with finest
ingredients, Save 4c

Potatoes "

pk: 39%¢

7!9-0n. pha. 35c

heat inoa tightly eaverpd sauce- |
||I.1II for 14 hours, Do nat allow |

to hoil. Dhain the beans, saving
e water. Place sall pork in the

hattm of bean pot and add bean

Cyvey with mixture maode of the
hean water, dnlon, ginger, honey, |
salt and mustard. Add boillig wa
tor, if nedded  Place  small
pleces of =all pork an lop, eover

pot nnd bake in slow oven aboul

LI T Uncover the hean pot

Nescare REAE 6'“' FLF" s ] Gil '|1|I:‘I! II".II:-'.iIITl.: |:ll'll..:llIll]llI..l!-I‘r'”fulll"‘."f“:li:;d Illf
camay suap ' " ::?. 35(: lllllrlal;l-!:'I-I(I.Ili,:.l\'fj.l:.I;.H';;‘-.l-\'."i'.-\l‘:'l,l';*i
Ivory Flakes A e phg. STC) demans mor s ok
Ritz Crackers "~ " «vo ooty cocken o oka. 1€ f'
Hi Ho Crackers g s PVERIORRE () Ll & e O
. o ‘“*f. I»!-“:.u!!.‘nli.\f::l.;:II::.;!|l::;ﬂ“:-~l'.]l||Ilr;‘::::n-‘\fl-
VAL! 1‘:““" ~-:n ,.l,'ll"'lll'!:! -11m‘llllll"lliluulllrl‘h!\.

Roxbury candies are guaranteed Kitchen fresh
+ + . made from the finest pure wholesome in-
gredients,

9.0n. pkg

0ld Fashioned Cremes -
Choc. Covered Raisins *°* ™=
Choc. Covered Peanuts """ "': ..

Chocolate Stars Teox. phe

thinne
Honey-glaze has so many ad

| vantagos. Haney will add nourish

| ment to the sirendy vitamin-rich

\'r',_'i-l..h!i‘-u, for honev has is owt
vitarmin and mineral values, ant

ils supars allord qilek energy

t without taxing the digestive sys
tom. Honey s easy to keep, since bine all

| It needs no refvigeration to man
| thin s top quality, Honey Is eco

Kellogg's 9-oz. pkg.!in salisly your speclal needs and |akes. Place in a greased bake

ing pan, dot with butter and bake
in a lot even (400 dogrees) for
A0 minutes or ‘untll  brown,
Serves f
GLAZED ONIONS
Caok small white anions or care

rols dn boiling salted water aboug
20 1o a0 minutes, or until tens
der. Drain, Let stand a few mine
utes to dry, Melt four tablespoons
butter in pan. Add % cup honey.
When well hlended, add onions
or carrols and cook slawly until
browned and well glazed. Turn
vegetahles occasionally for an
even glaze.

CANDIED TOMATOES

1 can tomatnes

3 leaspoon salt

2 cup honey

2 tahlespoons butter

Pour off juice from one ean of

lomatoes, Place tomaloes in a
haking dish, Mix julee, honey and
salt and pour over tomatoes, Top
with erushed crackers and dot
with butter, Bake al 350 degrees
about 15 to 20 minntes.

Palate
Charmer

Shrimp cocktail, colorful and
enhaneod with nippy sauce, seems
to be a perennial favorite. This
HHolldav seagon, chatces are (hat
vou will begin a party meal with
this palate charmer, For a
change, give it a new flavor treats
mant by adding meaty, rich ripe
wodges along  with  other
seasonings and serve guests the
gostiul “Shrimp and Olive Cocke
Lail."" Keep a supply of flavorful
ripe olives on hand, too, for fes.
live relish trays. Use them also
In mont sauces, to spark up eve
leryday  casseroles, 1o give enlor
land pleasing texture to salads
SHEIMP AND OLIVE COCKTAIL

| {4'5-ounce) can shrimp

olive

y cup ripe olives
Yy cup chili sauce
Iy cup white dinner wine

tablespoon finely = ehopped
green onlon
tablespoon Linely
pirsley
leaspoon scasoned salt
| of 4 tablespoons [lemon
i Juice

Drain and dewveln shrimp; cut
into small wedges. Coms
remaining ingredients,
fpour over shrimp. Cover and
il thoroughly.

chopped

- olives

nomical, because lke all staples| Makes about four servings,




