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10 iJIS Here's your favorite Sfeaks . . .Save on Safeway Meats

Fish StiCkS Cp,Cln'S 'ce breaded - frozen J pkgi.
QQBOASTSPOM 10 IKI

Vj;..

id?.m
hi',?

CLUBS
CO.Fresh Paci,ic Mec,ium sizOysters T-io- ne Steaks

'

I' v
12-o- t. jar J7t

Won't fry oway.Ground Beef Guo an,eed 100

Pork Sausage
Sofe bulkRib and Loin End Cuts 49clb.

Cut from "USDA CHOICE"
beef ... then properly
aged for extra flavor . , .

then trimmed of all ex-

cess bone, fat and waste
before weighing. A real
meat value.

These are the

thot average lb.
Here is truly pork,
finest corn-fe- d porkers . . .

from 2'i to 3 pounds.
lb.

2p' tr r MRS. L. F. LUND prepares tourdough starter to be used
for biscuits and pancakes. The starter cam from Alaska.

Klondike Sourdoughcooky ti L "Lvif Pork 'n Apples... what a treat! ( llll II 111 IIIU A gracious lady, Mrs: L. F.

Tender Plump 'n Meaty.

U.S. Grade "AA" Guaranteed

TURKEYS
Take your pick of these fine birds at these

special low prices this weekend at Safeway.

8 to 16 lbs. 17-lb- s. up , 4 to 8 lbs.

Lund, 20()8 Madison Street, in the

More tender pork at special prices

Rib Chops Cepn::k
c ,

lb 69c

Spare Ribs Count
ySty,eb 55c

For Christmas
Make A Cooky Tree

South Suburban area who designsROME APPLES lasmons and sews a handsome
scam, can also make sourdough

Saftway tt.mi befora xtighing lo glvt
you moit good toling n.ol lor your"' ' " S'tok. lor Lamplt: longoil ond tictn bono and lol art

oi ihown in diogiom

biscuits that would raise the eyeSet a candle into a small holdFor those children or shut-In- s serve 'em bakedfancy Grade beauties brows ol an Alaskan prospector.er to form a tree trunk. At thevou want ta remember at Christ-
, 5 V If Real

'"jT; . , "V S with pork. This week she shares the recimas. why got make a Cooky point of the largest cone, cut
pe, "Klondike Sourdough." broughtTree. Here's a simple, inexpen bole just large enough to slide

it down over the candle to within 2 25sive gift that carries with it all

Whole Loins o F 11 T 59c
We're offering you these favorite cuts
now at money-savin- g prices.

A ini 'ucisi(i uy a aaugniei, uor- -

3
7.

"USDA CHOICE beef,

Smoked Picnics
Tender - meaty short shank. 6 to 8 lbs.

Cornish Hens
Smith's Pride Game hens. 20-o- size.

half-inc- h or so of the table Boneless Top Sirloinsthe spirit of the holidays. I lyolhy Chambcrland, who was on
ID. 'llhB uav In whom hrAll meat

top. Cut a hole in the second

Here is how to do it: Mix one

cup flour and one cup ol tepid
water well, cut up starter in

small pieces and mix with the
first mixture. Let stand overnight.
Keep starter in a quart jar in

refrigerator but do not cover
tight. Never take all the starter
from the jar. Use part of bat-

ter for pancakes or biscuits. Re-
turn unused portion to the jar.
If starter seems to "die" a bit
and is not bubbly, sprinkle dry
yeast, "just a smidgen" over the
top in the jar. Never add salt
to starter. Salt pancakes or bis-

cuits.
When ready to make biscuits

use amount of water you need for
family size batch and stir in pan-
cake flour and salt to make stiff
dough. Use same procedure with
pancakes, using less flour. Never
use milk or other ingredients.

The tree Itself is easy to as-

semble. It's made from green art
paper and a 'candle. The gaily

cone so it will slide midway
down the candle; then a very
small one in the smallest cone so

Porterhouse Steaks Tender SA CH0IC1 1.09
husband serviceman is to be sta-

tioned.
You don't ask for a sourdough

starter in Alaska, Mrs. Lund says,
you wait to have it offered.

it allows lust the tip of the can
decorated cookies are sewed on
with yarn.

For every two trees, cut three
Be sure to take advantage of these Safeway Money Savers

Hytone Filler When it is, you're "in." Some39ccircles of graduated sizes 7, 8 Loose Leaf Paper

dle to show. (These holes can
be cut before the cones are
stapled.) Decorate the candle tip
with a ball, a pine cone or a star.

92 ihcet
and 9 inches from art paper. Cut times the newcomer waits a year,

or two years, but the starter andeach circle in half; then form The Smart Coffee Buyt recipe are worth waiting for.Both Coral Christmas Cookies J iueqeh White
Magic

Now Available! Complete sets

A grand gift for your child

Bleaches like magic.
It whitens, deodorizes,
and disinfects.

Mrs. Lund made sourdough
each half circle into a cone, glu-

ing or stapling it into shape.
Carefully sew Coral Christmas
Cookies or Spicy Christmas Jum-

bles onto the cones with yarn
and a large needle.

starters for a food sale spon-
sored recently by the Disabled
American Veterans.

and Spicy Christmas Jumbles are
an attractive rosy color. When
trimmed with white ' and pale
green frosting and sewed onto the
green tree, they give a very cay

& O
Lower in Price w , Fiir;ini;Ti"ji" iw mti inm imand festive appearance. ... , a n

Zipper Binder G obe,ro,,er or
Per,ec,ion.h 1.39

PdrOWdX uper'a or Christmas candle making 2j)

Pancake Flour "ir swee,3XQ9. 45c

Fruit Cake M s
Wriglt,in tvpeciQl 1.98

Del Monte Fruit Salad 303 tin 39c

Cranberry e Jyke 1 24oZ.$J00

O 2

Tops in Quality
A superior blend of choice
coffees expertly roasted to
a full-ric- h flavor. Whole bean
protects Nob Hill's freshness
till the moment you buy and
grind it yourself.

Tree Top made
from choice, tree
ripened apples. V

LITTLE GOLDEN BOOK

ENCYCLOPEDIA

All 16 volumes packed in sturdy Christmas mail-

ing cartons. Here is the perfect gift for any child
6 thru 12 years. 1 P OA
Beautifully illustrated. Full Set I 3 Jt

t
V 52Holiday Pies

This tasty dish could almost be
called an "instant," for It requires
very little time to prepare. Use

f

1.03. . .2 lbs.

CORAL CHRISTMAS COOKIES

1H cups sifted
flour

2 teaspoons double-actin- g

baking powder
Vi teaspoon salt ,

Vi teaspoon ground cinnamon
Mi teaspoon ground allspice
Vi teaspoon ground cloves
Vt teaspoon ground nutmeg
3 cup shortening

1 cup sugar
2 eggs

i Vt cup condensed tomato
soup, undiluted

1 cup finely chopped nuts

?--
$100

whole cranberry sauce ta top m--

stant vanilla pudding in a cookie Myshirms Shady Oak
stems and pieces

Reg. 2 for 31c value. C&H

BROWN and
POWDERED

Pill Loan Daanr Highway. Extra std. 61.00x VUI Ml VCII 303 tincrumb crust. Prepare the crust
first and bake or chill it as you

, mm I i rr 4choose. Edwards Coffee Walla Walla Peas Foncy ,wcet ond3oT,:51.00$j13Then, follow the package In

Now Hours Fresher. Better Tasting

Skylark BREAD

Here's the freshest bread you can buy. Made
with the finest ingredients.

2-l-
b.

tin1
Superior blend of the world's finest coffees,303

tins 57c Highway, fine quality.4 Pork and BeansMb. tin

structions and whip up one pack-

age of instant vanilla pudding,
and immediately pour the pud-

ding into the prepared pie crust.
; Limit 2 lbs.

Heat oven to 350 degrees (mod
10c

29c
erate).. Sift together first 7Spread canned whole cranberry all beefHormel Tamales Fomous

sauce over the pudding, place pie 12-o- i. fingradients. Cream shortening and
sugar together thoroughly. Add

22-o- z.

Loaf

15-0-

Loaf 33c25c
eggs and beat well. Stir in sifted i. jar

Save on Premium Quality

KITCHEN CRAFT

in refrigerator for about 20 min-

utes, and it is ready to serve.
This same idea can be used

with fresh cranberries, too. Sim

5 1dry ingredients alternately with Swift's "Prem" F,nest Luncheon :. tiB 49cHere's a real Safeway money-save- r 50csoup. Add nuts; mix well. Drop Mb. bagoy teaspoonmis onto 1 g h 1 1

Lady Elberta Peaches
Delicious halves in heavy syrup

Instant Coffee
Safeway has a "Really Rich Flavor"

Pooch Dry Dog Food
A complete diet for your pets' health

White Magic Cleaner
Works like magic. Fine quality, all purpose.

89'

89'

69'

25'

Airway Coffee
Really FRESH and so delicious.

Limit 3 lbs.

Folger's Coffee
Vacuum packed. Regular or drip.

Limit 2 lbs.

greased cookie sheet. Bake Kat-Ni- p Cat Food Nutritious 'n
economical 329c

ply wash and quarter about 1 cup
of the berries and add to the
pudding mix, then pour pudding
into the pie shell and chill. Top

Bag J

tin M

minutes or until done, Makes 5-

Mrs. Wright's Bread Wh,,e or WheoLs. 31c

Cinnamon Rolls Cur,5y -- Re9 39c
phi. 35c

French Rolls Sky,ork Brown serve
Pk9. 33c

dozen cookies. b. pkg.
SPICY CHRISTMAS JUMBLES

Mb.
For

Limit

pkg.
Only
Please

with sweetened whipped cream.

, FANCY PHI
97C

jar

79Ctin

Instant Coffee Chose ond Sonbo n

Karo Red Label SyrupHOUR 59cA truly fancy pie to serve for Mb. tinfestive occasions is another vari
15-o- i. btl.

cups sifted flour
Vi teaspoon baking soda
Vt teaspoon salt

1 cup butter or margarine
Vi cup brown sugar, firmly

packed :

Mi cup granulated sugar
2 eggs
1 teaspoon vanilla

y cup tomato ketchup

ation of vanilla puading-pi-e in a
graham cracker crust, but this
time the cranberries are fash-
ioned into a glaze and then, with
the ak) of a fancy-shape- d cookie
cutter, spooned into an artistic

LUCIA IUNS AND COFFEE

Saffron Buns

For Holidays
Fresh freaf from fhe Tropics!BUSY BAKER

Unexcelled for its superior baking qualities.
Sifted through pure silk for finer texture. A

Safeway guaranteed product.
design. Heat oven to 375 degrees (mod Better Baking For The Holidays!The cranberry glaze is made by erately hot). Sift together flour.

Every country has lis Christ any day of the season.cooking 1 cup washed fresh cran
? !i

soda and salt. Blend butter and The recipe below makes antraditions. In Sweden'sugars together until creamy Botoitoqisadd eggs and vanilla; mix thor Nestle's Choc. Chips

berries in Vt cup water until the
berries pop open. Then press the
berries through a fine sieve, and
return the cranberry puree to the

it is the custom to observe St.
Lucia's Day, Dec. 13, with spe

12-o- t.

dough that may
be shaped as directed, or, to
save time, simply formed into

Get Set tor the Holidays

with Roxbury "Kitchen Fresh"

CHRISTMAS CANDY

Old fashioned ribbon candy, cut-roc- satin mix, fruit balls,

assorted jellied mix, mellow cremes, sherbet, imported

toffies, stocking mix, and fancy gift chocolates. Special dis-

count to churches, schools and charities.

oughly. Stir in dry ingredients al
cial ceremonies in the' home.(.ornately with ketchup. Drop 1 rounds before the secsauce pan and heat for about Early in the morning, a youngheaping tcaspoonfuls 2 inches No. Quality ond rising and baking.2 A9 IIBakers' Choc. Chips

49c

49c

37c

daughter dons the traditional12-0-
minutes. Add Vi cup sugar and a
pinch of salt and simmer another

apart on greased baking sheets
Bake minutes or until light 7w Perfect in every way for your favorite salads desserts or white robe and crown of ever10-l- b.

Bag
3 minutes. Set aside until cooled, iv Drowned. Frost lightly with greens and lighted candles, and

WhUe the glaze cools, fill confectioners' sugar glaze. Makes proceeds from bedroom to bedFrOSMnOj MIX P'"sbury' fud0'' Caramel & Choc.
pkg. Salted or Unsalred "Tops'graham cracker or cookie crumb a dozen. loom serving saffron flavored

crust with vanilla pudding, spread Confectioners' Sugar Glaze buns and freshly-mad- e coffee.

fresh peeled for snacks.

There's no guessing with

Safeway bananas
they're guaranteed per-- lll- -

ing the pudding smoothly into the Combine Hi cups sifted confec Before entering each room with
crust. Select the fancy shaped tioners' sugar, 1 teaspoon vanilla Limit Pleasecookie cutter a Santa, reindeer,

LUCIA BUNS

(SAFFRON BUNS)
"A cup milk '

3 cup sugar
1 teaspoon salt '

V cup margarine or butter .

1 teaspoon saffron
2 tablespoons boiling water

'i cup- very warm water . .

2 packages or cakes yeast,
active dry or compressed

1 egg, beaten
3'i cups sifted flour (about)

Vt cup seedless raisins
Scald milk; stir in sugar, salt

extract and approximately 2 ta
this simple brcakfasl-in-be- for

family members and guests, she

sings a traditional song, the
Get set for the "Holiday Season" with easy-fo-ser-

ve snack foods from SafewayChristmas tree or turkey butter blespoons water. Frost cookies
IWiwhile they are warm. famed "Santa Lucia, outside the- feetthe edges well and place the cut-

ter in the middle of the pudding. door,Then spoon the chilled cranberry Lucia Buns take a little extraLunch Box-- crispy fresh in the handy triple pack f A
pkg. 0CPotato Chips

glaze around the cutter. Chill un-

til glaze sets, then remove the
cutter. A fluting of whipped cream

effort lo make, just as fancy
decorated cookies do. And in the$1179

WHEE-E-E-- E, SAYS SHE!

The astonishing variety of fine foods at

Safeway is breathtakingl But isn't It fun?

Just reach out . . . choose whatever your
heart desires. Top quality meats, sparkle
fresh fruits and vegetables, famous
brand groceries... SHOPPING'S
at the low Safeway Mvl fVI
prices that save you lrVCImm mm wujaw

around the edge of the pie adds

Get set for those unexpect-
ed guests that will be drop-

ping in during the Holidays.
Here are a few of the many
snack foods selected for

your eating enjoyment . . .

Now at Safeway.

and margarine; cool to lukeVesh Cranberries
Ocean Spray Makes any good meal taste better

nagtne tlnal note. W warm. Meanwhile add saffron to
boiling water; let stand. ..Jumbos No. 1 37c, Large Olives,

No. 1 tin

same way, they are well worth
the effort. Bolli the flavor and
appearance of buns made with
saffron are especially appropriate
lor this festive time of year; and
Lucia Buns will be welcomed and
enjoyed not only on Dec. 13, but

Lindsay Ripe Olives Measure very warm water into! MEET MINCEMEAT
Your favorite recipe for mince large bowl. Sprinkle or crumble

in yeast; stir until dissolved. Stir

35c

39c
meat has its origins in medieviil

in lukewarm milk mixture, egg,lL.H B!l.! Zippy, fancy quality.
24-o- z. bottleFresh pack dills

saffron and 2 cups of the flour;
beat until smooth. Stir In remain-

ing flour to make soft dough.

money. mi rcnnr

More Weekend Penny Savers

times, according to the American
Meat Institute. It is a descendant
of English plum porridge and re-

lated to plum pudding. The Eng-
lish again showed their fondness
for beef by combining it with
harvest foods to create a dish for
their midwinter festivities.

FRESH ROASTED

PEANUTS
Turn out onto floured surface;

knead until smooth and elastic.
about 8 minutes. Place in greased

For Chips. Garlic, French Onion,
Bleu Cheese and Clam 49cNalley's Dips 19r

6!i-o- i. pkg. Ii. pkg. Kraft Marshmallows "ini0,ur
bowl, turning to grease all sides.

Tokay Grapes Ka,2 25c

Navel Oranges iir 2 i29c
Prices in this advertisement are effective Thursday thru Sunday, Dec. 15th thru
Dec. 18th, at Safeway in Klamath Falls. We reserve the right to limit.

Cover: let rise in warm place,
free from draft, until doubled in

bulk, about 1 hour. Punch down;
turn out onto floured board; cov-

er and let rest 10 minutes.

Every item Safeway sells is sold on a

money-bac- k guarantee.

HAM FOR THE HOLIDAYS
Yes ma'am, it's ham for ele-

gant and easy holiday fare. 31Snacks Crackers Busy Baker - thin crisp crackers JJfor tasty dipt 1 -- lb. pkg. 0
For The

Christmas
StockingThere are only two kinds of ham

old in most retail stores, the
SELECT AND ORDERAmerican Meat Institute points

out fully cooked and
Both kinds of ham

Y'v i r-- m arm -
M Till K tt

Marshmallows F,u" mnia,u" Why -- "JoTTS. 25c

Lucerne 3.8 Richer Milk .,,.. 51c 4 h9oM.92

Mtd,um s,ze bars 335cIvory Soap Nh

Sunshne -- round' ,hin' c ,sp 37cHi-H- o Crackers i

Paradise Sweet Wines 7 vo'e,l" ,,. 69c

Car-Or-e Swet Wines 7 varie,je5 69c

are available in a wide variety
of styles and sizes to fit your

FRI. t SAT. SPECIAL

FRENCH CRULLERS

Divide dough into 18 pieces.
Roll each piece into strip 10 to
12 inches long; cut in half. Coil

both ends of each strip in to cen-

ter of strip. Place two coiled
strips back to back to make 1

bun. Place on greased baking
sheet. : . ' '

Cover, let rise in warm place,
free from draft, until doubled In
bulk, about '.i .hour. Press a rai-
sin deep into center of each coil.
Bake in a .moderate oven (375

GOLD BOUDentertaining schedule.
Km. c 88c mmdeitn CHRISTMAS GIFTSSmall-fr- y lunch: spoon creamed I

mixed vegetables over croutons,
then add a topping of d I BEFORE THE CHRISTMAS RUSHSHOP
egg forced through a fine strain--

407 Main and tlS Pin
degrees) shout 20 minutes, or un
til done. Makes Vi down.


