~ Vegetables Found .
In Odd Places — Look

The golden pumpkin and sweet|with orange and lemon juices,
polato pies of Thanksgiving and over each square of the Carrot
Christmas are a reminder that Pudding
vegelables have a place in dos-l A delightful snack lor skalers
sert planning. Let's take a look{or carollers 1o come home to is
at same possibilities, Harvest Cookles made with pump.

Carrols are a desserl surprise kin. Such familiar spices as nuts
in & luselous pudding, Grate|meg, cloves, ginger and clnna-
the carrols finely to give appeal- \mon are right at home with the
ing color and unexpected flavor to pumpkin in (hese casy drop cook-
pquares of this baked dessert ios made wilh whole bran cereal.
made with whole bran cereal |Choose either ralsing or nutmeals
Spoon Golden Sauce, which also[to complement the pumpkin favor
contains a touch of earrol along! Another dessert use for pump-
- Kin it In appealing Spley Pumjp-

MARKET  [ies i o sastn buererar
BASKET

leing, then top each with a glazed
By U. S. Department

pecan or & sprinkling of toasted
slivered almonds
of Agriculture |

CARROT PUDDING
WITH GOLDEN BAUCE
1 cups sifted four

Onion westorn  grown,  are 3 teasouns  haking  powder
plentiful this week | 2 denspoan sall

The globe \'m'wW—yf‘lan rr\rlg 13 cup =olt shoriening
and white lypes—i1s In plentiful| 1 iy stgare
supply vight now, and is casily | 2 eggs. separated

recopnited by its globular shape 1'2 cups grated raw carrols
In size, lhese onions are up 'y cup whole bran cereal
ta aboul 2% Incheg in diameter Yy cup milk

I tablespion lemaon  julce

with three to 10 the number pet
potind. Globe anfons are [ull-flay Sift together Hour, baking pow-
Blend  shortening

ored with o thickish skin covering der and  salt
that is easily removed under cald jand sugar: sdd egd volks one at
running water (to avold tear shed-'a time, healing well alter each
ding. addition,  Stir in  earrols  and

When selecting onions, choose | Whole bran cereal. Add sifted dry
firmi, and well ghaped with dry|ingredients alternately with milk,
shins. It is best to buy onions mixing well after each addition

olten since home storage condi- Stir in lemon juice. Beat egg

tions frequently vary and onions whites until sUff but not dry; fold

are hest when kept In a cool,|into hatter. Turn into greased 8

dry place X Ranch pan, Bake in moderate
The size tnions o be purchased loven (350 degreest about 1 holir.

will vary with their use. The Cutl intey squares and serve warm

gmaller ones are best for holling |(with Golden Sauce

whole, stewing or creaming, med-| Yield: 9 servings

fum ones for serving stuffed and’ GOLDEN SAUCE

thick slices to top off delicious 1 eup sugar

hambinrgers and other sandwiches. | 3 tablespoons  four

and {or onion rings, All of them Yy tenspoun sall

are equally good for grating, chop.| 11z cups boitling  waler
ping, dicing or slicing 3 tablespoons grated raw
Vegetahle du Jour CHrrots

2 lablespoons orange juice

As the vegetable of the day,| ]
2 tablespoons lemon juice

tey boiling or haking whole med-|
fum-sized onions. with skins on 2 Lublespoons butler or mar-
When the onions are tender, slip!| garine
off the skins and serve piping| Mix sugar, flour and sall to.
hot with a parsley-flavored cream |gether. Add water slowly, stirving
saiee constantly, Stir in carrols, orange
Stewed Tomatoex with Onions  and lemon juice and butter. Cook
Transform a No. 303 can of over low heal, stirring constantly,
tomatoes inta an eleganty l-nm-zum il sauce is thickened and clear.
pany vegetable with onions. Pour|Serve hot aver Carrol Pudding
the tomatoes into a sauce pan,| Yield: aboul 2 cups sauce. |
add A cups sliced onlons, 'a tea HARVEST COOKIES |
spoon salt and a pinch of pepper 3 cup solt buller or marga-
Simmer slowly until onions are rine
tender, Add 2 slices of dry hreml.l 13 cups sugar
cubed, to the tomatoes and heal, 1 egg. sightly heaten

®

Yippy! Christmas is almost here!
Get valuable gifts with

STAMPS

Shop

ter o margaring slowly melung
on cach serving
Fried Onlons
Fried onlons are a popular ac
ecompaniment for liver, hambur-
gers, meat balls, and steaks, For
a pleasant flavor  surprise use

Serve with a generous pat of Iml-‘
|

sugar instoad of salt for sed-

oning fried onions.

Last Minute
Christmas Tips |

The m-a-hurry cook needs every
time-kaving  suggestion she can
gather for that perfect Christmas
dinner—especially when guests are
coming as thick and fast as the
snowilokes,

Hore are some suggostions thal
are guaranteed to unfrazzle the
frazzlod nerves of the last min.
ule cook.

Combine two cups of sugar and
two cups of water in a ssucepan
and <l untll the sugar Is dis
solved. Heal to boiling and bail

114 hed cooked : Start saving them today.
-3 cups mashed cooked pump: s 8
kin Bt at SAFEWAY!

1% cups* sifted four

[Tuls about 2
|greased  hakl

4 leaspoons baking powder

Yy leaspoon nutmeg

W leaspoon - ground cloves

by leaspoon ginger

13 leaspoon cinnamon

1 eup raisins or chopped nut.
meals

1 eup whole hran cereal

| Sift together flour, baking pow-

der  and  spices. Blend  bulior
and sugar. Add egg and pump-
kin; heat well, Stie in sifted dry
ingredients, mixing. well, Fold in
ralsing or nutmeats and  whole
brian ceveal. Drop by tablespoon-
inches  apart on

maderate oven

I minutes

] Yield: about 4 dozen cookies,

(2 inches in diameter,

[ BPICY PUMPKIN CUPCAKES
1 cups sifted [lour

| leaspoons baking powder

leaspain salt

leaspoon clnnamon

13 leaspoon nutmeg

74 degrees) about

-

3 5. Add 1 pound or
this 5 minuies. 7 I | Ly leaspoon ground cloves
4 cups of cranberries and cook;

| FAB

DETERGENT

| Reg.
87¢
Size

29

check this fremendous buy!

until the skins pop, about § min-
utes. The resull is no secrel—|
10 minute cranberry sauce, quick.
tasty, and aticactive.

1f vou're a cook whose family|
Just adores mincemeat pie, and|
you don't have the time o de-
vote Lo your favorite old-fashioned
rocipe, here's one that Is slated
for fame on your Christmas des-
sort list, I

The ingredients you need are 2
cups of prepored mincemeat, 2
cups of thinsliced pared tart aps
ples, 1 recipe for plain pastey,
milk and sugar, Mix the mince-
meat and the apples and spoon
into slx 4dnch  pastey-lined  tart
pans. For lids, ¢ut six Seinch
pastty eireles. With a tiny star
cutler, eut out the center of each
Adjust the top crusts, erimping
Wi edges tn seal well '

For sparkle, brush the tops with
milk wntd sprinkle with sugar
Hike the tny pies in & hol oven
A degrees! 25 to 30 minutes or

unil the apples are done, When
the tarts are cool, poke a little
red candle in the star opening of
each and sel aglow at serving
time. And the name for (hese

quick and delichsus minialures —
Mincemeat Pielets,

MINCEMEAT PEACHES
Fill canned eling peach CUps
with gpoonful of mincemeat, Bake
in moderate oven aboul 20 min
utes, basting with a litthe Shopry
or orange Juice. Top each hall
with spoonful of hard sauce or
Whipped credm
DATES PERK POPCORN
TV munchers who like popeorn
will Iove it even more when you
add chopped fresh dotes to (e
hot huttered popiorn. Bis of |
dite add  wonderful {lavor

corn balls too!

| Silt togethor flour, buking pow

chewiness 1o old [ashioned j;:;flnrmla m‘h]em NBC mScu“s Arrowroot, Kiddies fayorite

‘ More Big "Dollar Days" Values

(Graham Crackers

cupr solt shorlening
cup sugar

2 s

cup milk

cup cooked pumpkin
13 cup whole bran cereal

—

Busy Baker oven tresh

T ks, 35€
L TA8 e

2/25¢
Town House cut or u.l.ccs.rus - 5/5 l 00

Made from the finest concords
32.01. tin

Pink, yellow, aqua, & white

pkg. of 80

der, salt and spiees. Blend short-

ening and sugar; add egps and .

heat well. Combine milk, pumj. Z“ Napkl"s

Kin and wWhole bran cereal; add|

to shorlening mixture alternately

with: sifted dry ingredionts, stir Famy Bea"s

Fing only oantill  combmed. il

greased  cupeake pans hall full | . [

Biake in moderate oven (150 de Insiant Milk Lac-Mix Nen-fat 89(

groes! aboul 25 minutes. Remove 12""" pkg.

[rom pans and copl. When eool - Lal

spread with confectioners’ [iost P j 1 alani tancy N

ing, Il desired '"eame U'Ce 46-0z, tin C
Yield: about 20 eupcakes, 202

inches in diameter Pit'd Chml Town House tart $400

es so3nin 41°1

P " Town House Bartletts 4/5 00
ear Halves 303 tin ]
. & Freestones. Town House $400

Cling Peaches 103 51

ew
Christmas

: : Pin St i fancy sl craad, g 189 00
Cookie Recipes “Pl’lf : F1% 451
. H dream Whip, smcooth creomy ! 00
N Farily Toppmg topping 200 1in 4171

Weekly
Cookbook Section

Decembit 4th
with

Instant Coffee ™" ™ " “our. jor *1*
Ivory Seap " ' 3..35¢
Tide Detergemt ™ " * """ 1. 3lc
SURBAY Cheezits " ™ > bor. pkg. 190

25¢

5'3-01, pkg.

8]
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A holks ! Keres your Bonnie Dollar Lass
_ back wi'the biggest Dollar Sale ever!

Here it is...the kind of Dollar Days Sale that made Bonnie
Dollar famous. Dollar specials in all departments,
Savings opportunities for everyone. Join all the

th-rrifty folks who'll be shopping Safeway this
week. Stock up and save!

Grapefruit

Fina quality HIGHWAY

Broken segments. A real value,

Applesauce

HIGHWAY is made from selected

Northwest opples.

303
ting

300
E tins

e 2

$.0.. Pads

Reg

Libby Corn

2%c value on these fomous scap | Choose from delicinus creamy styla or

filled scouring pads. golden whale kernel,

pkags. {

of 10 tins

303 $

Y

E&&® n @y NEws [@lamath Falls. Ber@

ant Blbow or Salad

Macaroni

Mix "em or Match ‘em

h
Y

14-0z.
pkgs.

14
SUMRISE long Spiylieid

SJANTIAM Faocy
cut or sliced

Blue Lake variety stringless

303 R large '
| dhoor. |
tins

Green Beans

HAWAIIAN PUNCH
Golden or Regular

Fruit Drink

Asparagus

CARDENSIDE tender all green cut

spears. Fine quality

300 R
ting \

Fancy Peas

TOWN HOUSE

young peas.

fancy quality

tender,

Big Savings are Yours During This Sensational Event

Chunk Tuna

Pancake Flour
Marshmallows

Coffee Mugs

]

U.S. Ne. 1 Gérade

POTATOES

All purpose Russets from the [Des.
chutes
v $449
bﬂg ()
O
e
o U

Breast Q' Chicken 6'2.
or Sea Trader. 0Z. ‘
Fancy light meat tins
& Waffle Mix
Kitchen Craft

buttermilk ;2-'”) $I
F|n.:f.‘.i‘..:5;
White cello 1.b. ¢
packed . Bkl

Assorted colors
E irthenware

e _$|°°

imported.

Thin-skinned-medium size beauties Texas

Pinik Grapefruit

Plump, sun drenched beauties
. near bursting with juice. They
have a lively tlavor thot 0”].,,

good grapefruit has

C

éa.

For
only

arida thin skinned beniities

Juice Oranges
Crisp Cahbage =
Head Lettuce o
Danishy Squagh “= =" 3. 2B¢
Yellow Oniens e e Be

s 13¢
par head .Ioc
e 35¢

(@

o
o
.
)
(]
5
VY
o}

o

ereals
ruit Cocktail =

omatoes

acial Soap
Green Peas

AMATGH

Rals

Fish

[

} j, v
M

tan s

| for

for

Town Hei

cOld weather menus

se fancy, ‘arond with

for

303 tins

e i the dispenser ctn

for

d and gentle 5 bar PUCKs:

4
5
4

for

Coldbrook
Regular

Thursday

December 1. 190

5 for 1.00
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CALIFORNIA WALNUTS can be usad in dozans of ways
ta add that festive touch to the holiday season. A bowl
of walnuts and a nutcracker baside it say "Welcoma'
to guests and family.

Nuts Traditional
For Holiday Food

Sure as there wos an oving | e For jnstanee, two litile
nothe top of vour grandr ] weels that even the voung o 4
Chiristmias stockine, a | | ol ihron can fix are Tiny Tim Aps

wiltiuls had heen i
il
as teaditioni] to the hohday sca |

A delicious candy-like cone
i are— | ination of died froits and wale
inits: and No-Bake Walout Bplls,
| ittle round cookies that pack and
But the walnuts we use ave a<eenso well they can be made up
for ey dram the ones grand '--“l‘illf of time with no trouble at
i

And stores everywhere are feas

Far waltiuts wien

son as holly wreaths

mother eracked and . prabahly
aven less Tike the ones grown inl
ancient Porsia whore thoy were| uring Californin walnuts for thesws
reserved for the royal table i.md many otlier treats,

Walnuts have a long and glam:|
orous listory. Sometimes not o)
glamorous, maybe.  An English!
herh specialist writing i 1531 ree
ammended walnuts for “The by
tings both of men and dogpes.'|

EGGNOG WALNUT PIE

1 envelape unflavored gela.
tin

W eup milk

3 eugs, separated

Yoocup granulated sugar

Yy lepspoon nutmeg

Y leasponn salt

cup milk

They were [ivst giown In nu-:
Middle East, and wore gradunlly|
Il'.lll‘ll‘ll tn Greece, Home and the i

Mediterranean countries 1 tablespoon cognac or hrane
Today, most of our  waliots dy lor use 1't teaspoons
come from Calllornig where ey rum  [lavoring or vanilla)
|\u-m (st plunted by Spanish ms.| Vo cup granulated  supd
sionaries. About 140 milllon pounds '2eup . whipping  etfeam,
are  woduced  annually, The winpped
plump, avorful kernels are a e 19 - meh walnut emint op
sl of carelul wowing and s hited walnut pie shell
entilie experimenting. Wigid test Silten gelatin an U ¢ i
and quality eontrol standapds in milk. 1o top of doubile botlor hoat
hramded walinits ssstee the home- ¢22 volks together with the *5 cup

N : S &
Your best meat buy this weekend at Sateway

Fresh Pork Roast

Cut from tender, grain fed porkers

. Tender pic-
nic+style pork shoulder roasts that average from
6 to 8 pounds. Carefully trimmed to save you
money. Guaranteed satisfaction.

Shoulder Blade Steaks

M-m-m, here's park at its finest . .

Fresh cuts from tender, young

C

Ib.

». D9C

maker that she will find perfect sugar, nubmeg and sall. Stir in
kernels when she evacks them— the 'z cup milk and cook and
'something grandmother would st over hot water mtil mixture
have welcomed thickens and coals a spoon. Add

Gone, too, are the davs when soltened gelatin and stie until gels
waliuts wore scooped out of a hin 8tin is dissclved. Cool, Add (las
lar a burlap bag. Modern cellos | VOUINE, Beat ege whites until stiff
phane packoges now hold \n'.‘llnnl.al"."”l gradually h"lFlt In remuining
for cracking And for foday's|'t Cup sugar. Fold into gelatin
homemaker wha prefors conveni- Mixture. Fold in whipped eream,
{once, California walnuts come al- Pour into chilled shell and chill
ready sholled and packed in \'ul'||-|"“|” firm. Serve garnished with
um cans ot elear bagi—ready (@ Wreath of whipped cream dee-
{lo stir right in to holidny vecipes, @rated with walnut halves,

A howl of walnuts with a nut-
cracker beside t on the table|
still veflects the friendly warmth|
of holiday hespitality, And anoth-
er pleasiunt custum that has dome
down o us Is that of small pack- :
apes of poodies Lo give a lavorite
neighbor or relative.

The holidays ave a Lime ol spe.

WALNUT CRUMB CRUST
1 cup fine graham eracker
cirumhbs
2 cup finely chopped Califors
nia walnuts
vip granulated sugar
cup sofl butter
Mix all ingredienls. Press inlo
Binch ple pan. Chill or bake at

[eial desserts as well ']‘.‘” NEW 428 degrees aboul seven minutes,
[recipes made  with  Californin

Iwalnuts are ospecially  gond  to
|serve with: tea or coffeo [or an
levening dessert, or as a lmale for
e big haliday dinner. Thore's the

CHIEISTMAS WALNUT ROLL
1Y cups chopped walnuts
1 cup small-siged marshmals

Skylark

zan't buy tiner at ar

22120 33C
CINNAMON TWIST
Pkg. 33C

Now hours fresher! Rushed
to our stores daily.

WHITE or WHOLE WHEAT

She
GOLDEN BOOK
lleest

(@)

corn fed porkers

Fancy Sliced Bacon

1-1b.
pkg.

Tender "USDA CHOICE" blade cut

BEEF POT ROAST

Carefdl afe! . for ext fl nd tenderriess (
gt fore g T 5
t o gr e

Boneless Stew Beef . oF
Boneless Roast ..

well aged

Rib Roast USLA CHOICE" beef
Rib Steak 2o "UsPA CHOICE" bs)

Shrimp

ib. 89¢

w. 98¢

traditional eggnog served in ple
form, sel in a delectable, crunchy
Iwalnut evust. Or rich Christmal
Walnut Rell, o Daverful combing.

tion of colorful marasching elior- |

ries, dates, crisp, [resh walnuls,
anowy marshmallows, and grabam
cracker crumbs mixed together

' :Illn-ol ok 69( andl sparked with orange  juice

Both of these oan be made afead
ol time, too, tor unexpedied ene

Tender "USDA CHOICE" lamb at specigl savings terlaining

during our big

LAMB SALE!

Stretel volir family budget with o tender

lamb at great sovings this weekd nd

Leg 0 Lamb " =
Lamb Steak

Lamb Roast * =+ "
Loin Chops "~
Rib Chops "7 “rot b

Breast 0' Lamb "

young

69
59
69’
89
691
195,

. {Berald and Delvs

Treals the whole [amily can
piteh in Lo help make. like candy
|and coukies, are especially wel-

You're Sure to Enjoy
Qur Christmas Strip

The Brightest Star

it's the story of a bright
star th@t is the highlight
of an adventure of a fox,
hen, rat and lamb. Don't
miss the surprising things
that happen when the star
lights the way to happi-
ness through the spirit of
Christmas, A real treal
for all readers—especial-
ly the young folks,

btarting Monday
in the

Iows, cut in half
Yo cup red and green maras
stlilnn cherries, quaitered
! cup dutes, sliced
" cup graham
crumhs
b cup ocange juice
Whipped Cream
| Walnut halves
Combine &l ingredients except
whipped eream. Turn out ontn a
large sheot of aluminum fo )l
Shipe into the size of roll de-
sired. Wrap in foil and chill aver-
night, Cut inte slices to serve,
Mixture 18 rich. Small partions
are suggested. ‘Top each slice
with fluff of whipped cream;
|decovate with walnut hall, Makes
‘eight o 12 servings, depending
upon size of roll, and portions
prelerred

cracker

TINY TIM APPLES
Lop  Pyounce  package)
pitted dates
1 cup seedless raising
& aunees dried figs ©
1 cup walnuts
I feaspoon  grated
rind
I tabiespoon orange juice
Put fruits, walnuts, and grated
avange rind through food chop-
per, using course blade, Add juice
and  knead untll well blended,
Shape into "apples”  ahout ona
inch thick. Rall some in finely
chopped walnuts, somae fn pows
tlered sugar. Hsert whole cloves
for “stems™ and citron pieces for
“lenves

NO-BAKE WALNUT BALLS
| Mix fogether two cups vanilla
waler erumbs, 13 cup gramilated
sugar, 's teaspoon salt, ‘s lpas
spoon: cinnamon, s cup chopped
|maraschine  cherries, one  ¢up
[chopped walnuts, Add one lea-
spoon’ lemon julce, 2:3 cup sweets

orange

‘ened condensed milk. Form in
balls. Rell In sugar and Uim
Juilh walnut halves.

e T—
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