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Turkey
Leftover

The odds and ends of the

Thanksgiving turkey offer many
menu possibilities. They can re-

turn to the table in a creamy
sauce served over hot biscuits

'

layered in a noodle casserole
topped with cheese or in "Turkey
Almond Curry. This subtly-se- a

coned entree gains elegance with
ciiopped almonds added just be

fore serving. An enchanting tex-

ture contrast you'll agree! It can
ba exciting company fare served
in a chafing dish with a few al
munds sprinkled over the top as Foodsfor holiday needs!garnish.

TURKEY ALMOND CURRY

-3 cup chopped onion
2- -3 cup thinly-slice- d celery

cup butter or margarine
3 cup sifted flour

1 to 2 teaspoons curry pow-

der
1 cup milk
1 cup stock (or 1 nip water

and 1 bouillon cube)
2 cups diced cooked turkey

cup chopped or ready
diced almonds
Hot cooked rice

Cook onion and celery slowly in

better until vegetables are wilted
b::t not browned. Blend in flour
biuI curry powder. Add milk and
stock; cook and stir until thick
ened. Blend in turkey, cover and

PLUMP, U.S. GRADE "A", 1960 YOUNG BIRDS

Broad-breaste- d, oven-read- y, tender Hens and Toms. .

Flash-froze- n to protect and preserve delicate flavor
and superb quality. Every turkey carries our famed

money-bac- k guarantee of com plete satisfaction.

cook over very low heat about 5

jiMiutes. Just before serving, stir
in almonds. Serve on rice.

Makes 4 servings.

Cheese Royal
In Fondue 17 ibs. . icrc

0& over

8 to
16 lbs.As noble a dish as you can

choose for some noontime soon
is golden Cheese Fondue. Make it
the magic-quic- way with a con
densed cream soup for the sauce

The flavor is naturally grand
because fondue teams cheese with

eggs. And the soup-sauc- adds
tli? special goodness of mush
rooms or celery. Fondue fits right

1.00

More Holiday Feast favorites FRESH Dressed and Drawn Grade
"A" Turkeys Available on Order

For Your Holiday Feast
Mandarins Tiny sweet Jap orQn9es 5 "T;

Green Giant Peas SmQ"' ,ender 5 Z
Green Beans Hi9hway eut beans 6"!

rarAfriiit Town House, fancy whole i 303
UraperrUll segments cam

1.

U
Belfsville Turkeys .

in with your economy plan too;
it calls for two cups of bread
cubes, so you can use up those

last slices from a loaf.
r' After baking, the fondue looks

'like a royal sight for the table.
Puffy, golden brown. Such a love-

ly aroma'. Plan it for your club
luncheon' and hear the girls ex-

claim. They'll savor every mouth-

ful. For added attractions, have
crunchy apple-nu- t salad and but-

tered bran muffins.
MUSHROOM CHEESE FONDUE

4 eggs, separated

Young Grade "A", 4-- 8 Ibs. flash-froze- n roaster turkeys

1.00lb.

59c

5

59c

Long Island Ducklings F.h-fr.- ..

Oven-read- y. Small-famil- y favorite. 4-- 4 Vi Ibs.

C&H POWDERED

or BROWN SUGAR
303r Fruit Cocktail 4Town House fancy

fruit
1.1

1 cup (4 - ounces) grated

Fresh Pacific Oysters m,sharp cheese
Vi teaspoon dry mustard
1 can (l'i cups) condensed

Oyster stuffing is always a delicious treat. 12-o- x. jarcream of mushroom or cel
Caramel-Nu- t Rolls msk"" v'. .

Cinnamon Rolls "'"5"',:t pkI.

ery soup
2 cups small bread cubes

Pure cane sugar from Hawaii. Am-

erica's favorite for holiday baking.
A regular 2'31c value. Limit, please.

Roasting Chickens and Frozen SI'We alio offer Manor House Frozen 4-- 6 lb.
6-- lb. geese. Available 33cBeat egg whites until stiff but

not dry. Then heat egg yolks until on your order
thick. Combine egg yolks,
cheese, mustard, soup (whichever Sweet Dinner Winesflavor soup you prefer), and
bread cubes. Gently fold in egg

The Best in Coffees

Edwards Coffeewhites. Bake in a greased l'i Burgundy 1.19
or Chablis wine. Almaden fine

quality California wines 5th
NALLEY'S. Fine quality
at a rhrifty price.
For perfect mince pies

quart casserole for one hour in
a slow oven (325 degrees). Six

servings. Rich, robust vacuum pack. Just the best cof-

fee money can buy that's all!
mncemeat
fH no

Haut Sauterne ZJJrZ: 1.1?
2-l- b. tin1 -- lb. tinLuscious

Grape Cream Vino Rosso Vin Bianco' or Crenache Rose.
Paradise wines 5th

6?C214
cans $jj00

LIBBY'S, fancy quolity
What is Thanksgiving
without pumpkin pie?$j1357'Crisp, beautiful Flame Tokay

grapes add dazzle to the sim Vlnn PaicanA Recl California wine from thevmordisano cgno vo sthOSCplest of desserts. In "Tokay
Cream, an orange-flavore- van
ation of Snow Pudding, their won-

derful texture and rosy color Hill's Bros. Coffeechange this old favorite into a
party-goin- Cinderella. Use these

or MINCE. Bel-ai- r

premium quality
24-o- frozen pies.

More Holiday Favorites
ThoOCA nine Nal,ey's garlic, onion, clamtneese uips or b,eu cheese 8oi ctn.

u

Pumpkin' Pi
n . a a a p

luscious grapes to vary other fanv Richer, stronger, o pound lasts lonaer. For flav
or perfection, head for the Hills! Pie iffjily standbys. Try them in fruit

cocktails; add them at the last
minute to meat sauces; toss Mb tin 2-l- b. tin
them up with salad greens and a Lucky Whip

Vonilla topping in pressurized
can 9'-o- i. tin

4?C

43c

6?c

lively dressing and, by all means,
keep a bowl of them handy for

RlanrkafJ Daannle Circus brand
Cream O'
the Crop.
Ranch-fresh- .

Doz.
viuilllllU I CQIIUIO salted nuts 13-o- eon

5?CCanterbury Tea Orange Pekoe
48 bag

Empress, California Orange

Marmalade 0ldFashioned 9,055 4 1?01
glasses

100
LUCERNE, rich,
Finest quality money con buy.
Kids love this nourishing drink.

between-mea- l nibbling.
TOKAY CREAM

1 envelope plain gelatin
V4 cup cold water

3 eggs, separated
2 cups orange juice

H cup sugar
1 tablespoon lemon juice
t teaspoon salt
2 cups halved, seeded Tokay

grape
Soften gelatin In cold water.

Bent egg yolks slightly in top of
double boiler. Add orange juice
and U cup sugar, and cook over
boiling water, stirring frequently,
until mixture coats spoon. Add
soltcned gelatin and stir until it
is dissolved. Stir In lemon juice.
Ciiul until mixture begins to jell.

milCOTTAGE

CHEESE Aluminum Fi 25 ft.
Roll

LUCERNE prize-winnin- a aualitv and flnvnr Reynolds, heavy duty. wide. Turkey cooks tender and moist in Reynolds foil.Bc.il egg whites with salt until Creamy large curd, Former-styl- e small curd,
chived, Low Calorie or Fruit Salad, Gal. 1.0Sstiff. Gradually beat in remain

Mrs. Cubbison's
liii U cup sugar, beating until

tiff peaks form. Fold egg whites
and grapes into gelatin. Turn into
individual molds, or . heap into

Marshmallow
Creme

Stuffing
Bread

Easy-Of- f

Oven Cleaner Stuffing MixS3'Qt.
Cm.serving dishes; chill until firm,

Makes six to eight servings. Diced 0'iH SeasonedKraft. Perlret with
yamj. t. jtr

Mrs. Wright's
unseasoned Igt. loaf

Cleans ovens
easily pint jor29e 7 ! pkg 29'98' 31' PERFECT FOR JUICES

AND MANY OTHER USES. OLIVES LIKK TO SHINE

No Thanksgiving dinner u
without a relish dish of rim

olives and crisp celery. Dry the
HEW! EMPRESS IMPORTED OLIVES

packed in fine beverage glass!
olives and roll in a lew drops
ol oil to keep them glistening

Prices In this advertisement are effective

through Sunday, November 20, at Safeway
In Klamath Falls. We reserve the right to

limit. No Sales to dealers.

Sprinkle lighlly with finely
chopped parsley for extra eye
appeal. A few pieces of crackedH

Ahf yeu'v tnjoytd thtit fin p.m,nt0.
Mfed olivei, you bov on attractively,

deugned btveragt glaii ot many uui.
Start new la cl em. ,

Ice in the bottom of Ihe riiifi 39.keep relishes crackling crisp and
cold.


