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In Odd Places Look Vfin A? A P - f Bonm'e Dollar lasswith orange and lemon juices,

JU(H 9 vrfu ftrfcro truer m

The golden pumpkin and sweet

potato pies of Thanksgiving and
Christmas re a reminder that

vegetables have a place in des-

sert planning. Let's take a look

anci Elbow or Salad
over each square of the Carrot
Pudding.

A delightful snack for skaters
or carollors to come home to is em!6aeh ivi fiebiggest Dollar Sale

SAHTIA0 Fancy
$ut or sliced

Green Beans
Blue Lake variety stringless

HAWAIIAN PUNCH

Golden or Regular

Fruit Drink
Reg. 39c Value. Save 17c on 3

Harvest Cookies made with pump- -at some possibilities, IVlacaroiiCarrots are a dessert surprise kin. Such familiar spices as nut IIn a luscious pudding. Grate
the carrots finely to give appeal-

ing color and unexpected flavor to

squares of this baked dessert
Mix 'em or Match 'emis . . .the kind of Dollar Days Sale that made Bonnie

meg, cloves, ginger and cinna-
mon are right at home with the

pumpkin in these easy drop cook-

ies made with whole bran cereal.
Choose either raisins or nutmeals
to complement the pumpkin flavor.

Another dessert use for pump

made with whole bran cereal
Spoon Golden Sauce, which also

contains a touch of carrot along

Dollar famous. Dollar specials in all departments.
Savings opportunities for everyone. Join all the

th-r-r-if-
ty folks who'll be shopping Safeway this

kin is in apinaling Spicy Pump'
14-0- 1.

pkgs.
303
tins alarge

46-o- i.

finsakin Cupcakes. Krost these dainty
cakes with a vanilla buttercrcam
icing, then lop each with a glazed week. Stock up and save! opecan or a sprinkling of toasted
slivered almonds.

CARROT PUDDING
WITH GOI.DKN SAUCE

U cups sifted flour
3 Icasoons baking powder

v teaspoon salt
Va cup soft shortening

1 cup sugar
2 eggs, separated

l'j cups grated raw carrots
i cup whole bran cereal

cup milk
1 tablespoon femon juice

Sift together flour, baking pow

MARKET
BASKET

By U. S. Department
of Agriculture

Onions, western grown, are

plentiful this week.

The globe varietyyellow, red
and while types- -is in plentiful

supply right now, and is easily
recognized by its globular shape.

In size, these onions are up
to about incheg in diameter,
with three to 10 the number per
pound. Globe onions are

with a thickish skin covering
that is easily removed under cold

running water (to avoid tear shed-dins-

When selecting onions, choose

firm, and well shaped with dry
skins. It is best to buy onions

Cereals
Ralston Inst, or Reg. i.

Fisher's wheat germ or Dina Mite
1 Vi-l- pkg.

Asparagus
CARDENSIDE tender all gieen cut

spears. Fine quality.

Fancy Peas

der and salt. Blend shortening

Applesauce Grapefruit
HIGHWAY is made from selected Fina quality HIGHWAY

Northwest apples. Broken segments. A real value.

S.O.S. Pads Libby Corn
Reg. 29c value on these famous soap Choose from delicious creamy style or

filled securing pads. golden whole kernel.

Del Mpnte asst'd fancy
quality. 303 tins.

CALIFORNIA WALNUTS can be used in dozem of ways
to add that fastive touch to the holiday season. A bowl
of walnuts and a nutcracker bxside it say "Welcome"
to guests and family.

Nuts Traditional
For Holiday Food

and sugar; add egg yolks one at
a time, beating well after each
addition. Stir in carrots and
whole bran cereal. Add sifted dry
ingredients alternately with milk,
mixing well after each addition.

3 for (&Y
"

4 tor S)
5 for

v

4 for V

7 for L

Town House fancy, grand with
cold weather menus. 303 tins.

in lemon juice. Beat eggoften since home storage condi-jSli- r

tions frequently vary and onions whites until stiff but not dry; fold
inln batter. Turn into greased 8

x pan. Bake in moderate

Fruit Cocktai
Tomatoes
Facial Soap
Green Peas

arc best when kept in a cool

drv nlace.
The size onions to be purchased Brocade in the dispenser ctn.

Mild and gentle. 5 bar packs.will varv with their use. The

ome. For instance, two littl
ccls that even the youngest

hildren can fix are Tiny Tim Ap.
iles, a delicious candy-lik- com.
miation of dried fruits and wal.
lut.s; and e Walnut Ralls,
iltle round cookies that pack and

licep so well they can be made up
ahead of time with no trouble at
all.

And stores everywhere are fra.

smaller ones are best for boiling TOWN HOUSE fancy quality tender,

young peos.
whole, stewing or creaming, med

Sure as there was an oraiiiii
in the lop of your grandniolhor':
Chrislmas slocking, a handful o

walnuts had been tucked in loo
For walnuts were and still are-

as traditional to the holiday sea
son as holly wreaths.

Rut the walnuts ue use are a
far cry from Ihe ones grand-
mother cracked and probably
even less like Hie ones grown in

ancient Persia where they were
reserved (or the royal table.

Walnuts have a long and glam

( '

I
.

itim ones for serving stuffed and
thick slices to top off delicious Cardenside

Fine quality. 303 tin.

oven (.150 degrees) about 1 hour.
Cut into squares and serve warm
with Golden Sauce.

Yield: 9 servings.
GOI.DKN SAUCE

1 cup sugar
3 tablespoons flour
t teaspoon salt

l'i cups boiling water
3 tablespoons grated raw

carrots
2 tahlespoons orange juice
2 tablespoons lemon juice
2 tablespoons butler or mar-- ,

garine

luring California walnuts for thes
303 and many other treats.fl

hamburgers and other sandwiches,
and for onion rings. All of them
are equally good for graling, chop-

ping, dicing or slicing.
Vegetable du Jour

As the vegetable of the day,
try boiling or baking whole medium-

-sized onions with skins on.

Yippy! Christmas is almost here!

Get valuable gifts with
orous history. .Sometimes not so$11007MARGARINE Coldbrook

Regular
5 for 1.00

glamorous, maybe. An English
herb specialist writing in 1551 rec-

ommended Kalnuts for "The hy- -

tings both ol men and dogges."
When the onions are tender, slip
off the skins and serve piping
hot with a parsley-flavore- cream
sauce. '

They were first grown in the

Mix sugar, flour and salt to- -

gether. Add water slowly, stirring
constantly. Stir in carrots, orange
and lemon juice and butter. Cook

Middle East, and were gradually
Slewed Tomatoes with Onions carried to Greece, Rome and the

EGGNOG WALNUT PIE
1 envelope unflavored gela-

tin

cup milk
3 eggs, separated

l cup granulated sugar
teaspoon nutmeg

ta teaspoon salt
i cup milk
1 tablespoon cognac or bran-

dy (or use l'j teaspoons
rum flavoring or vanilla)

Vi cup granulated sugar
"i cup whipping cream,

whipped
1 9 - inch walnut enist or

baked walnut pie shell
Soften gelatin in the 'i cub

Transform a No. 303 can of lover low heal, stirring constantly, Mediterranean countries.

GOLD
BOND
STAMPS

unlil sauce is thickened and clear
Today, most of our walnuts

Serve hot over Carrot Pudding. come from California where they
were first planted by Spanish mis-

sionaries. About HO million pounds

tomatoes Into an elegant com-

pany vegetable w ith onions. Pour
the tomatoes Into a sauce pan,
add cups sliced onions, k tea-

spoon salt and a pinch of pepper.
Simmer slowly until onions are
tender. Add 2 slices of dry bread,
cubed, to the tomatoes and heat.
Serve with a generous pat of but

are produced annually. The
plump, flavorful kernels are a re
sult of careful growing anil scii yi cut if ic experimenting. Higid testsStart saving them today. Shop

at SAFEWAY! and quality control standards in imilk. In top of double boiler beat
jegg yolks together with the ' cupter or margarine slowly melting branded walnuts assure the home

Yield: about 2 cups sauce.
HARVEST COOKIES

Vi cup soft butter or marga-
rine

l'i cups sugar
1 egg, slightly beaten

1 cups mashed cooked pump-
kin

l'i cups ' sifted flour
4 teaspoons baking powder

Vi teaspoon nutmeg
Vi teaspoon ground cloves
Vi teaspoon ginger
Vi teaspoon cinnamon

1 cup raisins or chopped

1 cup whole bran cereal

maker that she will find perfecton each serving.
Fried Onions kernels when she cracks them

Fried onions are a popular ac something grandmother would
companiment for liver, hambur Your best meat buy this weekend at Safeway have welcomed.Big Savings are Yours During This Sensational Eventeers. meat balls, and steaks. For

Cone, loo, are the days when
a pleasant flavor surprise use

sucar instead of salt for sea- -
walnuts were scooped out of a bin
or a burlap bag. Modern cello

oning fried onions.
phane packages now hold walnuts
for cracking And for todayskBreast- - O' Chicken

or Sea Trader. .

Fancy light meat
Sift together flour, baking pow- -

check this tremendous buy!

DETERGENT
Rost5)

dcr nnd spices. Blend butler
and sugar. Add egg and pump

Last Minute
Christmas Tips

sugar, nutmeg and salt. Stir in
the 'i cup milk and cook and
stir over hot water until mixture
thickens and coats a spoon. Add
softened gelatin and stir until n

is dissolved. Cool. Add Ha.

voring. Beat egg whites until stiff
and gradually beat in remaining
'.4 cup sugar. Fold into gelatin
mixture. Fold in whipped cream.
Pour into chilled shell and chill
until firm. Serve garnished with
a wreath of whipped cream

with walnut halves.

WALNUT CRUMB CRUST
1 cup fine graham cracker

crumbs
'.i cup finely chopped Califor-

nia walnuts
V cup granulated sugar
"4 cup soft butter

Mix all ingredients. Press into

homomakor who prefers conveni-

ence, California walnuts come al-

ready shelled and packed In vacu-
um cans or clear bags ready
to stir right in to holiday recipes,

thmli 1mm

Pmmke IFIour
kin; beat well. Stir in sifted dry
ingredients, mixing well. Fold in
raisins or nutmeals and whole

The cook needs every
A howl of walnuts with a nut& Waffle Mix

Kitchen Craft
buttermilk

4

s 29'

bran cereal. Drop by tablespoon-fill- s

about 2 inches apart on

greased baking sheets. Bake in
moderate oven (375 degrees) about
18 minutes.

cracker beside it on the table
still reflecls the friendly warmth
of holiday hospitality. And anoth-

er pleasant custom that has come
down to us is that of small pack-

ages of goodies to give a favorite
neighbor or relative.'

Reg.
87c
Size

Cut from tender, grain fed porkers
M-m-- here's pork at its finest . . . Tender picnic-

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

Shoulder Blade Steaks
Fresh cuts from tender, young CO
corn fed porkers lb. 3 C

airshmailbm Fluff-i-e- st

White celli
packed .

The holidays are a time of so pie pan. Chill or bake at
375 degrees about seven minutes.cial desserts as well. Two new

reciiK's made with California

suggestion she can

gather for that perfect Christmas
dinner especially when guests are

coming as thick and fast as the
snowflnkcs.

Here are some suggestions that
are guaranteed to unfrazzle the

frazzled nerves of the last min-

ute cook.

Combine two cups of sugar and

two cups of walcr in a saucepan
and stir until the sugar Is dis-

solved. Heat to boiling and boil

this 5 minutes. Add 1 pound or
4 cups of cranberries and cook

until the skins pop, about 3 min-

utes. The result is no secret
10 minute cranberry sauce, quick,

tasty, and attractive.
If you're a cook whose family

just adores mincemeat pie, and
you don't have the time to de

walnuts arc especially good to

serve with tea or colfco for an

Yield: about 4 dozen cookies,
2 inches in diameter.

SPICY PUMPKIN CUPCAKES
1 cups sifted flour

4 teaspoons baking powder
1 teaspoon salt
1 teaspoon cinnamon

' teaspoon nutmeg
Vi teaspoon ground cloves
Vi cup soft shortening

1 cup sugar
2 eggs

Vi cup milk
1 cup cooked pumpkin
j cup whole bran cereal

Sift together flour, baking pow

Values evening dessert, or as a finale forMore Big "Dofor Days the big huliday dinner. There's theCoffee iulrjcjs traditional eggnog served in pie
Assorted colors
Earthenware
imported. form, set in a delectable, crunchyGraham Crackers 35cBusy Baker oven fresh

Mb. pkg walnut crust. Or rich Christmas"USDA CH0ICE" bee' " we" oged 89cRib Roast

Fancy Sliced BaconMade from the finest concords
32-o- i. tinWelchade Bone in "USDA CHOICE" beef

b. 98cRib Steak
der, salt and spices. Blend short- -

vote to your favorite H)f,

Now hours fresher! Rushed

to our stores daily.

Skylark
WHITE or WHOLE WHEAT

r; add eggs and

3$1M

225c

5sr
aqua, & white

pkg. of 80
p nk ye,,owZee Napkins

Walnut Roll, a flavorful combina-

tion of colorful maraschino cher-

ries, dates, crisp, fresh walnuts,
snowy marshmallows, and graham
cracker crumbs mixed together
and sparked with orange juice.
Both of these can be made afiead

of time, too, lor unexpected en-

tertaining.
Treats the whole family can

pitch in lo help make, like candy
and cookies, are especially wel- -

CHItlSIMAS WALNUT ROLL

1U cups chopped walnuts
1 cup small-size- marshmall-

ows, cut in half
V cup red and green mara-

schino cherries, quartered
1 cup dates, sliced

Hicup graham cracker
crumbs ,

Vi cup oiange juice
Whipped Cream
Walnut halves

Combine all ingredients except
whipped cream. Turn out onto a
large sheet of aluminum foil.
Shape into the size of roll de-

sired. Wrap in foil and chill over,
night. Cut into slices to serve.
Mixture is rich. Small portions
are suggested. Top each slice
with fluff of whipped cream;
decorate with walnut half. Makes
eight to 12 servings, depending
upon size of roll, and portions
preferred.

TINY TLM APPLES

Thin-skinned-medi- size beauties Texas

Piiu Grapefruit
C

Town House cut or si Del Monte "Sweetheart," the flavor favorite of

millions. Fully smoked, lean streaked.
ced

303 tinFancy Beans

heat well. Combine milk, pump-
kin and whole bran cereal; add
to shortening mixture alternately
with sifted dry ingredients, stir-

ring only until combined. Fill

greased cupcake pans half full.
Bake in moderate oven (.150 de

Mb.
pkg.

Illlc ill-I- a line Hint in aimvvi
for fame on your Christmas des-

sert list.
The ingredients you need are 2

cups of prepared mincemeat, 2

cups of pared tart ap-

ples, 1 recipe for plain pastry,
milk and sugar. Mix the mince- -

Cop'a,n', Ch0,ce b,Mded "

Shrimp '""To.. 69c

Tender "USDA CHOICE" lamb at ipcciof tavingi

during our big

LAMB SALE!
Stretch your family budget with a tender young

lamb at great savings this weekend.

Instant Milk Loc "x
12-q- t. pkg. 89C

grees I about 25 minutes. Remove
meat and the apples and spoon !from pans nu) m)l hrn C(K)

spread with confectioners' frost
BREAD

The highest quality ingredi-

ents are used to give you soft

You're Sure to Enjoy
Our Christmas Strip29c

Inlo six paslry-line- tart
pans. For lids, nit six

patilry circles. With a tiny star
46-o- i. tin

Plump, sun drenched beauties
. . . near bursting with juice. They

have a lively flavor that only

good grapefruit has

Tender "USDA CHOICE" blade cut

BEEF POT ROAST
ing, if desired.

Yield: about 20 cupcakes, 2'j
inches in diameter.cutter, cut out the center of each. 700

,Pineapple Juice Lo,Qni fQncy

Town House ,artPitted Cherries

Town House Bar,le,tsPear Halves

Adjust Ihe top crusts, crimping 303 tin
Leg O' Lomh I cup e package)

er more delicious bread. You

eon't buy finer at any price!
22l'2-oz- . 00C
loaf 33

00
pitted dates

Hie cdpes to seal well.
Kor sparkle, brush the tops with

milk and sprinkle with suRar.
linke the tiny pics in a hot oven

(Ml degrees) 25 to 30 minutes or
mini the apples are done. When
the tarts are cool, poke a little

1 cup seedless raisins
8 ounces dried figs

303 tin

& Freestones. Town House
303 tin

Corefully "aged" for extra flavor and tenderness

. . . plus close trim before weighing . , . makes

this o great meat buy.

V-- W 00
Cling Peaches lb.

CINNAMON TWIST

4s1

4M

5M

4M

4M

for $1

oFor
only

00Enchanted Isle fancy sli., canned,
& tidhits 15-o- i. tinPineapple

69fb

59fb

69fb

89f

69fb

19L

red candle in the star opening of
each and set aglow at serving
time. And the name for these
quick and delicious miniatures
Mincemeat I'iclets.

Leg 0' Lamb Undcr mco,y

Lamb Steak hMt cu'

Lamb Roast Bons"iS ihoM"

Smo" "n,er cu"Loin Chops

USDA CH0ICE" LombRib Chops

Breast 0' Lamb For s"ws

49l
it 79"

ib. 79'

ea. Boneless Stew Beef "USDA
CHOICE"Pkg. 33This week's Curtsv special. Made

with the finest ingredients.00Dream Whip, smooth creamy rich
topping i. tinTopping o

Christmas
Cookie Recipes

in Family
Cookbook Section

Decembg3th
with

Florida thin skinned beauties49 Boneless Roast "USDA CHOICE" beef

Fresh Cross RibInstant Coffee SaWay New large sue
10-o- x

(3)

MINC'KiMKAT PEACIIKS
Fill canned cling peach cups

with spoonful of mincemeat. Bake
in moderate oven about 20 min-

utes, basting with a little Sherry
or orange juice. Top each half

lb.

1 cup walnuts
1 teaspoon grated orange

rind
1 tablespoon orange juice

Put fruits, walnuts, and grated
orange rind through food chop-
per, using coarse blade. Add juic
and knead until well blended.
Shape inlo "apples" about one
inch thick. Roll some In finely
chopped walnuts, some In pow-tier-

sugar. Insert whole cloves
for "stems" and citron pieces for
"leaves."

WALNUT BALLS

Mix together two cups vanilla
wafer crumbs, cup granulated
sugar, ' teaspoon salt,,Vi tea-

spoon cinnamon, Vi cup chopped
maraschino cherries, one cup
chopped walnuts. Add one tea-

spoon lemon juice, cup sweet.

U.S. No.' 1 Grad5

POTATOES
All purpose Russets from the

Large firm heads. Local
Sbors 35C Exclusively at Safeway. Vet

ume 3 now on sale.
Medlum s " l

Ivory S$pwith spoonful of hard sauce or

The Brightest Star
It's the story of a bright
star thOt 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 treat
for all readers especial-
ly the young folks.

Starting Monday
in the

whipped cream.
Crispy fresh solid headsfor automatic washers

Juice Oranges
Crisp Cafebago
Head Lettuce
DanislD Squadf
Yellow Onions

13c

10c

35c
23c

5c

grown
per head

2 heads
for

3 for

Tide DetergentDATES PKHK POPCORN 19-o-

TV munchers who like popcorn mmPrices in this advertisement are effec-

tive Thursday, Dec. 1 through Sunday,
December 4 ot Safeway in Klamath

Falls. We reserve the right to limit.

SUNDAY Lql grown med. sizeri,A, ile Made by Sunshine

37c

1?c

25c
25 Fi. pkg.

will love it even more when you
ndd chopped fresh dales lo Ihe
hot buttered popcorn. Bits of
dale add wonderful flavor and
chewincss lo old fashioned

balls tool

U.S. No. 1 Oregon Donvers. Medii&mlannaWRBCBtscujfs ened condensed milk. Form ia
balls. Roll In sugar and trim
with walnut halves.

lb
Arrowroot. Kiddies favorite

SVi-o- to pkg. e
o
8

O
oo


