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Green Bean Chili Good

Your Choke CANE
SUGAR

1 1f! I
SACK
- (oKoj-- c

jiyj (o)(o)
CANDI CANE

BRAND

While Stock
Lasts

The tendor grpen hcans grown
in the lush green valleys of Ore-

gon and Washington are meatier,
greener, straighler and fitmer
than any other canned green
beans.

Here they add flavor and color
to "Skillet Green Bean Chili," a

quick supper dish that's zesty
with tomatoes and onion. This

onion or V4 cup finely
chopped green onion
Seasoned salt

1 can cut blue lake
green beans
Shredded or grated parme-sa- n

cheese
Fuiely chopped parsley
(optional)

Brown beef with chili powder

Broken
segments

303
tinDel Monte Grapefruit

Start Saving Now For
Valuable Christmas Gifts t entree can be fixed in heated shortening. Stir in to- -

CHECK THESE ITEMS FOR EXTRA SAVINGS!! in a matter of minutes and makesmatoes and onion: add seasoned
a hearty dish. Serve;.salt to taste. Simmer 10 minutes,

TOKAY FRUIT COCKTAIL ii a handsome fruit medley
enhanced with grenadine and citrus juice. This will be

party fare when served in crystal glass with colored base
in amber or green.

Fruit Cocktail Pretty Course
l'4 flat

tin
Lolcini fancy, from
sunny Hawaii

with grated paimesan or cliednar then add undrained green beans.Sliced Pineapple Cream O' The CropExtra Large "AA" Eggs 59Guaranteed
Fresh!

Doz.Beautiful crisp Tokay grapes
add their pleasing flavor to a

Simmer a few minutes longer to
heat. Serve with parmesan cheese
mixed with a little chopped pars-
ley, if desired.

Makes 4 or S servings.
Note: If you prefer a slightly

thicker sauce, stir in a little corn-
starch mixed with cold water;
simmer until mixture is clear and
thickened.

cheese mixed with chopped pars-
ley. Accompany with crusty rolls.
SKILLET GREEN BE.W CIin.I

pound lean ground beef
1 to J teaspoons chill pow-

der
2 tablespoons shortening
1 can stewed to-

matoes
I tablespoon Instant minced

No. 211
tinDole Pinea or Lalani in sliced,

crushed or tidbitspplefruit medley of grapefruit seg
ments and melon balls. This col

Choose from Highway
sliced or halves 4 No.

2Vi
tins

lows, broccoli and apple pie with

cheese for dessert.
TOKAY FRUIT COCKTAIL

2 cups Tokay grapes
1V4 cups honeydew balls

IVi cups grapefruit sections

l'a cups orange - grapefruit
juice '"li it? K"orful, refreshing first course, in

which the fresh fruits are dressed
with tangy orange grapefruit
juice, is tinted a delicate pink 303

tin
Fancy
GreenLibby Cut Beans

Cling Peaches
Dried Prunes
Table Syrup

pkg.
Town House, extra

large, fancy quality
with grenadine syrup. Sweetness Of Honey

Perfect For Foods

I tablespoons grenadine syr-

up
V cup pomegranate seeds

Halve and seed toknys. Combine
You may combine Tokay grapes

Get MORE Famous Gifts

FASTER For LESS Books,

Less Total Stamps
with melon balls and grapefruit
sections. Combine

juice and grenadine syrup

Vt
Gal.

88
88
88
59
29

Pancakes taste great
when you use Pack Train

it has many uses use It also, for
example, to glaze the meat on thoFinest whole kernel

shoepeg cornLe Seur White Corn
e

tin dinner menu.and pour over fruits. Spoon into

cocktail glasses and sprinkle with

pomegranate seeds, if desired.

with other fresh fruits in tins
cocktail If you like, choosing from
casaba malon, papaya, winter

pears or pineapple. When pome-

granates are in season, sprinkle
some of their ruby seeds over
the top for a final flourish.

Tokay fruit cocktail might e

a dinner menu of baked
ham or pork chops, Danish

quash halves with marshmnl- -

'ry these suggestions for honey--
" now a

1 S p
glazed vegetables that the fam-

ily will want often.Qt.Already mixed

ready to pour.
Makes eight servings.
Use canned juice, or frozen con to STOCK UP Del Monte Peas 303

tin
or Stokely's Peas,
Early Garden

centrate, diluted according to la-

bel directions.

Lucerne Egg Nog
Parkay Margarine

This year's new honey crop Is

reaching grocers' shelves, some
fragrant with a whiff of orange
blossoms Irom the orange groves
of California that ate being
crowded from 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 lands where bees have
sipped the nectar from the blue

sage. All these have distinctive
flavors.

There are so many ways to

use honey and so many reasons

.ithGOLD BOHD"'
Mb.Created

by KraftHarvest From The Sea

CITRUS HONEY CARROTS

1 bunch carrots
salt

V cup melted butter
V cup honey

1V teaspoons grated orange
peel

Vi teaspoons grated lemon '

peel
Wash and scrape carrots; cook

1 inch of boiling salted wa- -

When the frost Is on the pump einz Baked Beans 16--

tin
Campside
heat 'n serve

der prior to World War I. The

demand for chili seasoning spreadkin, lis the call for color . . . in ggc At Your Friendly Safeway Stores12-o- i.

tinsCanned Pop 9your home and in your cooking Cragmont. 5

refreshing flavorsBIG ANNUALthroughout the states as these men
returned to their homes ... the

memory of a distinctive spice mix SALE
(Third pair for a penny)

for using it. You can use it in: Hearty chowder In its friendly pot
Is a cool evening favorite, one some way at every meal and for

ture lingering in their thoughts. 15 to 20 minutes. Drain. Blend
melted butter, honey and citruj

that cheers a family through and
through. Served with a cool fruit The blend of chili sea

First quality . fu
; guaranteedsalad and crusty French bread peels. Pour over cooked carrots

and place over low heat until100 NYLONsoning, an American inovation.l
was chosen later a blend of Mex

snacks between lor every mem-

ber of the family. You can use

honey in beverages, ice cream
sauces, cookies and cakes and oth-

er desserts, and salad dressings.
You can use honey with fruits,

88this chowder fills the eyes with s 8C 2Mb "J!10-l-

bag

Kitchen Craft,
premium - None finer at
any price. Why pay more? Your ChokeFlourcolor, the palate with flavor.

Rich milk, tiny potato cubes

Mix 'em
or Match

'em

ican chillies, cumin, onion, garlic
and orcgano.

It is I lie primary seasoning in
most Mexican-style- dishes, but

chunks of snapper and minced meals, and vegetables. Honey
Co)-- Of

(oyCoj
US--" n?Mlr Pineapple-Orang- eclams sing the song of the sea 46-o-

tins
gives flavor to other foods, pre-

vents the drying out of bakedhas unlimited use in our cuisine. Juicein h is warming soup. Onion

carrots are thoroughly glazed.
Makes 4 servings.

HONEY CRUSTED YAMS
6 medium-size- sweet pota-

toes, boiled
H cup honey, warmed
2 tablespoons butter

1'4 teaspoons salt
1 cup crushed corn flakes

Cut potatoes In slices.

For
Yei, "it's true . . . for only one penny
more you get a third pair of top qual-
ity nylons in beige or taupe shades,
51-1- 5 gauge in sizes from 9, 92, 10,
10'2, and 12 only. Reg. 2 pr. tor
$1.29.

A dash of chili powder in scram-- !

bled eggs, or omelets, in cottago pkg10Fire King made by
Anchor Hocking in green
or white. Reg. 2 for 25c

parsley, paprika and a blended

seafood seasoning bring out all

the natural flavors of the chowder Coffee Mugs eachcheese, in gravy or stew will give

goods made with it, provides quick

energy, Is easy on the digestive
system, and Is of special value
as a carbohydrate milk modifier
for Infant feeding. Honey comes
in a variety of forms and flavors

sparkling savor to the most

Kix Dry Cereal
Sugar Krisps
Sugar Smacks

ordinary foods. Chili powder is'
available In either, a "hot" or a

Post's i. pkg.

Kellogg'i pkg.
dip in honey, then in salted corn

mild" form, tailored to the indi flakes. Place in a greased bak-

ing pan, dot with butter and bake
to satisfy your special needs and

tastes. Honey can be stored convidua! lasle. 12'-";88- cZee TissuesYour kitchen has character; a in a hot oven (400 degrees) forveniently without refrigeration

basics.
Ordinaiy chowders, fish or sea-

food, lake on new dimension with

this blend of fine Spices made
especially for seafood. Add the

seasoning to a bread or cracker
dressing for stuffed fillets; or add
It to the cracker crumbs for oy-

stersoysters with new succulence.
Flavor blending lakes the guess-

work out of seasoning, yet encour-

ages creative experimentation with

spice such as chill powder is tho 30 minutes or until brown.

in white,- pink, yellow,
or aqua for the bathroom.
Reg. 12 for $1.23 value.'
3 - ll packs.

Strong, soft. Very absorbent.
Reg. 3 rolls for $1.00. Choose
from white, pink, yellow or aqua.

perfume that heightens that char Serves 6.
and without loss of flavor and
value. Indeed, honey is a honey
of a food.

Here's Chicken usf the way you like itnctcr. Spice adds that finishing!
touch, the aura of mystery that

GLAZED ONIONS
Cook small white onions or car

distinguishes something fine. A TovelsZee rots In boiling salted water about
20 to 30 minutes, or until ten-

der. Drain. Let stand a few min
wise man once said that you can
judge the quality of a man's mind Only (OjfOJFRESH WHOLE DRAWNnew flavor possibilities in your

preparation of seafood and fish

from Pacific Coast waters. Flavor
by his book shelf, the quality of.

More Greaf Meof Values

This Weekend at Safeway
ond Club s,eak!' "USDASteaks CH0ICE"i,bej!b''

Boneless steck5 USDA CH0CE" beef J 11
Top Sirloins lb

Ground Beef Guoron,d not ,o fry owoy
lb. 49c

Porterhouse KJ,SDA CH0ICE" bone-i-

lb.
1 1 "

FRYERS utes to dry. Melt four tablespoons
butter in pan. Add y cup honey.
When well blended, add onions

a woman s cooking by her spice
shelf. Chili powder is a basic
spice from that shelf, a spice

experts produce a harmony of fla f Mb. O O c or carrots and cook slowly until
Pooch fine quality.
Rich in nutrition.
Reg. 12 for $1.00 value.

vors much as a fine musician
harmonizes 'a chord. Herbs and Food Pork Chow Mein 12-o- xthat encourages colorful cooking Kubla Khan09CHILI CASSEROLE or Fried Rice

browned and well glazed. Turn
vegetables occasionally for aa
even glaze.of

Sea Trader Fancy 4'2-oz- .Small Shrimp
The finest you can buy. Plump ten-
der fryers with the sweetest eating
meat you ever tasted. Avg. from 2
to 3 lbs. Guaranteed perfect by
Safeway, ,

Try these recipes during the

week.
HONEY FRENCH DRESSING

y cup honey i

j teaspoon salt
1 teaspoon paprika
1 teaspoon mustard
2 tablespoon..? catsup
2 tablespoons lemon Juice

Vi cup vinegar
cup salad oil

Blend honey with dry Ingred-
ients. Add catsup and lemon juice.
Then vinegar and oil. Beat well

with egg heater.
BAKED BEANS

2 cups dried beans
Vt pound scored salt pork

1 tablespoon onion, chopped
1 teaspoon ginger

cup honey
1 teaspoon salt
1 teaspoon dry mustard

Soak washed beans in 4 cups of

warm water 3 hours. Cook on low

1 lb. shoulder or round
beef

1 tablespoon flour
1 tablespoon shortening
1 small onion, chopped
1 clove gallic, minced
1 cup celerv, chopped

Fluff-i-es- t

light 'n fluffy.
Reg. 35c ea.

Mb.

CANDIED TOMATOES
1 can tomatoes

H teaspoon salt
i cup honey
2 tablespoons butter

Pour off juice from one can of
3 88cf7

Broeode Liqui1, Nons ,incr
DetergentFish Sticks Zap,Pt $ 1 00

3
pkgi. I 22-o- xBreaded arshmallows

This Weekend Sofeway's Featuring
1 can (No. 303) kidney beansi tomatoes. Place tomatoes in a

Co) Co)
baking dish. Mix juice, honey and
salt and pour over tomatoes. Top
with crushed crackers and dot
with butter. Bake at 350 degreei
about 15 to 20 minutes.

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

1 can tomato sauce
M teaspoon whole cumin seed

2 teasxons chill powder
H teaspoon pepper

1 teaspoon salt
1 cup grated cheese

v

Cut meat into cubes;

spices are selected for enhance-

ment, rather, than to disguise or

change the natural flavor of the
food.

Guided by the experts, by fla-

vor blending, you are well on your
Way to colorful cooking. Use a
dab of discretion and a pinch of

spice; all your foods will taste
better, look better than ever be-

fore.
SEA HARVEST CHOWDER

tt lb. fresh snapper, sole or
cod

1 large onion
V cup chopped celery

1 cup cubed potatoes
1 can (7 oi.) minced clams
2 tablespoons flour
1 teaspoon seafood seasoning

H teaspoon pepper
1 cup rich milk or cream
1 tablespoon butler

Parsley flakes
Paprika

mperor Srapeslb.dredge with flour and brown in

shortening. Then add chopped on heat In a tightly covered sauce-na-

for !' hours. Do not allowion and garlic and cook until

c
Rea

ut-u- p Fryers ?flc
dy to pop into the pan lb. 0 Jf

CURTSY BEAR CLAWS" ."L""""""'

Palate
Charmer

Shrimp cocktail, colorful and
enhanced with nippy sauce, seems
to be a perennial favorite. This

holiday season, chances are that
you will begin a party meal with
Ihis palate charmer. For a
change, give it a new flavor treat-

ment by adding meaty, rich ripe
clive wedges along with other

clear. Combine with celery, beans,
tomato sauce and seasonings in

casserole. Cover; bake at ;I50 de-

grees for 45 minutes or until meal
is lender. Remove cover, sprinkle
with grated cheese. Return to oven
until cheese is melled and lightly
browned. Makes 8 servings.

Made with finest 39cThis week's Big Feature.
Ingredients. Save 4c

lo boil. Drain the beans, saving
the water. Place salt pork In the

bottom of bean pot and add beans.
Cover with mixture made of the

bean water, onion, ginger, honey,
salt and mustard. Add boiling wa-

ter, it needed. Place small

pieces of salt pork on top, cover
pot and bake in slow oven about

6 hours. Uncover the bean pot

pkg.

Pardon us if we boast a bit, but we're proud to

lay that these are the finest Emperor Grapes
we've seen in years. They're luscious, bright col-

ored and sugar sweet. Fresh from California.
Simmer fish in t cups water and Tender - Bone in

"USDA CHOICE" beef lb 89c

Porter's Paste Products

Elbow Spaghetti ,4 " pk'

Elbow Macaroni H" pk9

Long Spaghetti 14 " pk'

Long Macaroni 14 " pks

Coil Spaghetti n " pks

Coil Vermicelli n " pk
.

1 teaspoon salt for minutes lb. 35cM,nu,e MmherlPotatoesllemove fish from water. Add fine 7'i-o- . pkj.1'
- 19c

- 15c

$ 1 02NescafeInteresting
New Salad

Instant coffee
15c off

ly chopped onion, celery and
Cook until vegetables are

tender, about IS minutes. Drain
clams, combine clam liquor and

pkj.
during the last hour of baking. If

the beans become too dry, add a

little boiling water. Serves 8.

HONEY-GLAZE- VEGETABLES

Fully skinned and sliced
RegTht soap of beautiful women- 49c

seasonings and serve guests the
zeslful "Shrimp and Olive Cock-

tail." Keep a supply of flavorful

ripe olives on hand, loo, for fes-

tive relish trays. Use them also

35cCamay SoapLooking for someHour to make a smooth paste attractive holiday salads? Try
Waldorf" made with

SMOKED
HAMS
Skinned Whole or
Full Shank Half

pound

For fine lingerie ond nyloni

Golden & Red Delicious
Extra fancy Northwest

Fancy Golden tropical fruit
Ivory Flakes

In the fall when cooler weather
SI Cl demands more substantial cooked

vegetables for the dinner-tim- e
Reg. pkg.

Sirloin Steaks

Baby Beef Liver

Sliced Bacon

Pork Spare Ribs

in meat sauces, to spark up cv- -

Stir in seasonings. Add to hot mix-

ture and stir, cooking until broth
has thickened. Break fish into
small pieces, add with clams to Dtel Monte "Sweetheart" PA Ritz Crackers ,hn cisp por,y erockr' 3Ci "1('nu. grace your table with gold

canned fruit cock-- ,

tail, celery and nuts In a creamy
dressing. The five wonderful fruits
blended in fruit rocklail, plus the

eryday casseroles, to give color
and pleasing texture to salads.

SHRIMP AND OLIVE COCKTAIL

li-ai- . pkg.brolh. .lust before serving, add fully smoked. Lean streaked. lgC
Mix 'em or

Match 'em
milk and butter. Heat and serve Hi Ho Crackers 37clb. Sunshine bokeri party favorite

i. pkg.with parsley flakes and paprika ,crunchy bits of celery, and nuts

sprinkled on lop of chowder

Apples

Bananas

Potatoes

Cabbage

Celery

Ruby Red

GRAPEFRUIT

U. S. No. 1 Grade, Klamath Gems
25-l- b. sack

All green local U. S. No. 1 Grade

Quick frozen.
Weighs up to 3 lbs. ,k 49c

en honey-glaze- carrots and other
honey-glaze- vegetables.

The aroma and flavor In addi-

tion to tho rich natural color of

vegetables gleaming with honey-glaz- e

will tempt the appetites
of all who gather at your family
dinner.

Honey-glaz- has so many ad-

vantages. Honey will add nourish-

ment to the already vitamin-ric-

vegetables, for honey has its own

Ieluiivly at Safeway. Vol.
umt No. 10 Now on Sola.

combine to make a tossed salad
with lots of interesting flavors and
textures.

WALDORF
1 U lb. 14 oz. ran fruit cock-

tail
i cup sliced celery

!i cup chopped walnuts
Salad greens
Mayonnaise or cream

Makes 4 large servings.
CHILI CASKEhOI.E

A spicy chili casserole Is the
Inevitable reaction to autumn's
Hip, November winds and first
snow, for it's guaranteed to warm
you right down to the tips of

your boolsl Yes, It's chili, but
chill in a new form a hearty
casserole with big chunks of beet,
wedges of celery and a rich over-

coat of cheese!

Roxbury candies are guaranteed Kitchen fresh
. . . made from the finest pure wholesome

1 can shrimp
'j cup ripe olives

i cup chili sauce
U cup white dinner wine

1 tablespoon finely chopped

green onion
1 tablespoon finely chopped

parsley
y teaspoon seasoned salt

1 or 2 tablespoons lemon

juice
Drain and shrimp; cut

olives into small wedges. Com-

bine all remaining Ingredients,
pour over shrimp. Cover an4
chill thoroughly.

Wakes about (our servings.

$1.59

b 5c

- 10c

59c

Sweet meoted with
lots of juice. Medi-

um size.
Local grown U. S. No. 1 Pascal

tot. pkg. vitamin and mineral values, and

lis sugars afford quick energyOld Fashioned Cremes
Choc. Covered Raisins

Drain fruit cocktail well and without taxing the digestive syS'

Prices In this edvertiiement ore effective through
Sunday, November 13th at Safeway in Klamath
rails. Wt reserve the right to limit.

pkg. cmix lightly with celery and wal-- , 10 for tern. Honey is easy lo keep, since39V""9'ttjChili bi a seasoning first be- - nuts. Serve on s.ilnrl greens and Fresh California ea It needs no refrigeration to main
tain lis ton quality. Honey is eco1 'a-l- b.DatesCame popular with nriny .tnxipsjlop with mayonnai.se,

Lalioned along tin JiTexican bor-- l Mak?s 6 servings,
i. pkg.Chocolate Stars nomical, because like all staples


