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LAMB STEW
GINGER TATERS

For good eating, you can't beal one  tahlespoon  seasoned  flour
fan old-fashioned hearty lamb stew mixed with about 1'24ables SPOens
|with Iots of whipped potatoes lojcold water. Add onions and con-
b |pour the gravy over, This stick-{tinue to cook over Jow heat until
{{o-the-ribs dinner provides all the'heated throughout, shout 10 min.
S |nutrition vour family needs and is utes
'kind to the food budget. You can GINGER POTATOES
prepare the slew in the morning (Makes 46 servings)

|—while it's simmering you have| 13 cups water
{une for other things—and add v Ieaspoon salt AT YOUR
the onions just before heating it Y2 cup cold milk
up to serve 1 envelope nstant  whipped|
Save time on making the pots. potate  flakes
loes, ton, by using instant 1 tahlespoon hutter d tores
whipped potaty  flakes. They're Y4 leaspoan ginger ‘
one of those marvelous new con-| Combine water and sall In

venience foods that eliminale solsaucepan: cover and bring to al

Imuch of the work of cooking . ., .lboil. Remove from heat. Add FILL YOUR FREEZER and SAVE!

" |in this case, the boiling, [N.‘llng milk immediately, then initant
and mashing of potaloes. All you|whipped potato flakes and butter;
do is add cold milk and the pa-istir gently with a fork until|

per-thin “flaver flakes” to salted| I|c|ulr| Is absorbed, Whip briskly. ! 4

boiling water, drop in a chunk of Beat In ginger. Serve with lamb

hutter and beat. In seconds, youlstew, | Mlx or EM
have delicious lump-free potaloes.| » |

LAMB STEW l fores ondy one ® Broccoli

g teaspoon sall
i3 leaspoon pepper
s leaspoon paprika f
'3 teaspoon rosemary  leaves
2 pounds stewing lamb, cut|
inth vubes
3 cups hol waler
& small carvots, eut in 2-Inch
pleces |
L can fone pound)  small|
whole onions, diained
Melt shortening in Dutch oven|
or heavy kellle. Combine Mour|
antl seasonings. Roll lamb cubes
in seasoned  flour. Brown thor-

1 - oughly in hot shovlening, Add hot
STUFFED CABBAGE water, Cover. Cook over low heat |

i et s s TOPS IN QUALITYY |
oult 1's-hours or until meat is
Fa” Cooking ‘ TANGY BISCUIT TOPPER  [spoon of instant minced onion to h mder. Add carrols; |nulr.‘ nn!t!| I.ow l" PRlCE

Give a tang o biseuit topping|the milk hefove stirring Into the(tender, about 25 minutes. If de-

(Makes 46 servings)
Y% cup shortening
be eup flour ‘
@ Onion Rings
® Cauliflower
YOUR CHOICE

BEST BUY IN TOWN!

® PEAS @ CUT CORN A
@® MIXED VEGETABLES '
@ PEAS and CARROTS c
@® LEAF SPINACH W

@® GREEN BEANS "¢ )

@ FRENCH FRIES

® HASH BROWNS _

CHET'S
DINNERS

® Chicken @ Turkey

® Swiss Steak @® Ham
@ Swedish Meat Balls
® Roast Beef

Easy On rooks for a meal pie Inv adding a table-idry mixture, \,md rhukm stew by “””"L inl

Btullggl cabbage s [illing and
eaky to prepare and is on the
favorite list for mosi peeple. Here
is the recipe: [

12 to 14 large cabbage leaves
2 pounds ground beef
16 crackers, finely rolled
tabout one cup of crumhs)
1 cup chopped onion
12 teaspoon dry musiard
W teaspoon pepper
1 teaspoon’ basil
1 teaspoon sall
- 14 teaspoon garlie salt
2 eggs, well beaten

Boak cabhage leaves in boiling|
water for about 2 minutes. Drain,
Cambine remaining  ingredionts
and mix well. Spoon: about four
tablespoons of mixture into the
center of each leal. Fold over,
envelope style. Secure with tooths
picks. Place in a shallow baking
digh. Pour snuce over cabbage
ralls and bake in moderate oven|
(125 degrees) 45 minutes, Serve
from chaflng dish. Makes 8 serv.
Ings.

Sauce: Combine 2 B-ouhice cans
lomato saice, Y5 eup chili sauce,
and 1 tablespoon horseradish
Heat,

/ WILLISON'S

s, STEAKS /

Package

of Four c
3-ox.

Steaks

FIEH CHOWDER

Nothing tastes beller than a
big steaming keltle of fish chow.
der on a brisk fall day. And this
chowder recipe is special enough
lo please the fussiest eater. In
a big pol combine 2 cans of
froxen lish chowder with 1 quart
of. milk, a can of creamivle
cotn and 2 cany of broken-up|
Maine Sardines. Simmoer gently
uptll pipmg. hot. Season to tasle
and serve in’ Individual bowls, A
niee ciusty Jopf of warm lromh
bread will M the finishing touch
to a perfect meal

“KUBI.AHAN" CHINESE FOODS

DINNERS CHOW MEIN FRIED RICE : Sweet & Sour

Shrimp, Spare Ribs

or Sukiyaki Pork or Chicken Chicken or Pork SPARE RIBS

99 {39 |39 55

CHET'S FROZEN CHET'S FROZEN

MEAT PIES || TAMALES
o 1 s 7
| e———

FLAV-R-PAC "Shrimp Ahoy" "GORTON'S"

ORANGE JUICE SHRIMP FISH STICKS |
| HOlsum 3% | % 55| uw 40¢
just moved to R e

Klamath Fall is daybreak fresh, you get e \ |"SUPER MARKET" 10-oz. Pkgs. |

i | 0 oat all the bread you by, : .. . |STRAWBERRIES 5 Phgs. |

GOOD AS USUAL

This menu won't be new 1o
you, but it's well worth a re-
minder that a platter of justoffs
ihe-fire fried chicken ithe euxy,
quick-ltozen kind) when delicately
browned and (lanked by dishes of
young brussels sprouts and green
beans—seasoned, buttered and pips
Ing hot—makes a fella's mouth
walor,

NEWCOMER? i and
g because only

Have you,
or has someone
you know,

-—

1

i

Fal /L

If You're Not Shopping Here You're Spending Too Much!’

OREGON FOOD STORES

315 OREGON AVE. = 2410 S0.6™ e 4480 So. 6™

PRICES EFFECTIVE THROUGH SUNDAY NIGHT

) | Try a loaf today...tomorrow, sure

I R S N RN T

Flavor Cups...Holsum has them

WELCOME WAGON

o, v

and you can taste the difference




