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AT YOUR
i

Oregon Food Stores
FILL YOUR FREEZER and SAVE!

I TtS 1

'for :

1 ur ti3 o ..HSR.

MIX or MATCH 'M
FRISH MARS AND C0TTA6I CHKSI O Broccoli

O Brussel Sprouts $WINTER PEARS MAKE

LUSCIOUS SALADS
O Baby Lima Beans
O Onion Rings PKGS.

pears
8 maraschino cherries

Mold:

lean' (ft oz.) crushed pine-

apple
1 can 4 oz.) pimicnto
1 package 3 oz.) lemon gcla

tin
1 cup cream, whipped
1 carton (1 lb.) cottage

cheese

you into believing tnai u s lar

DICK HICKS, of Market Basket Food Stores
in Klamath Falls, looks over big display of SnOboy

being featured this week in local markets. You
know when you buy SnOboy that they are chosen from
the best crops of a few selected potato growers Includ-

ing our own famous Klamath Basin Netted Gems. These

potatoes are guaranteed good all through! Money back
if you find dark or hollow spots. Each baa on
sale this week has couoon worth five cents on purchase
of a pound of butter. This picture it of display at Mar-
ket Basket, Ninth and Pine streets. Norman Duffy is

with Hicks.

Merry eating time is here and
the of the French

O Cauliflower
YOUR CHOICE

from ripe; and Lomiee, so juicy,
mellow and fragrant that it is

valued as an integral part of the
knife, the whir-r--r ol the beater
is heard throuehout the land.

holiday season.

Pears are one of the few ex-

ceptions to the rule that tree-
Combine pineapple and finely

Here's a refreshingly suitable sal
ad for the season.
' Slender sweet slices of Anjou, chopped, drained pimiento. Bring

BEST BUY IN TOWN!Bosc or Cornice pear surround a to a boik Kemove from heat:
add gelatin and stir until dis-

solved. Cool. When gelatin begin.- -

ripened fruit is best. Pears are

picked when mature in size, kept
in cold storage for a few weeks

creamy mixture of pineapple, pi'
mienlo and cottage cheese smooth POTATOES

GOOD FOOD
and then ripen to perfection.

You'U usually find fresh West-
ly molded together with lemon

gelatin. Serve with a steaming

to set, fold in whipped cream
and lightly whipped cottage
cheese. Pour into 1 large or 8 in

pot of coffee or tea and a favor
lte bread.

ern pears ripe and ready to' eat
at your favorite market. Ripe
pears yield to gentle pressure

dividual molds; chill until set.
To serve: unmold salad on let for, For something extra, a littlePotatoes chosen by hand

O PEAS O CUT CORN
O MIXED VEGETABLES

O PEAS and CARROTS
O LEAF SPINACH

A fresh pear salad is timely
perfection and size are among finely chopped cucumber gives an 00tuce-line- platter or individual sal $regardless of color. You can al

ways buy firm pears with confi exciting flavor.ad plates. Cut pears into sec
tions; brush with lemon juice anddence they'll ripen at home in a Try dropping whole, peeled po

the best buys in Klamath Basin
foodmarkets this week. The

packs on display will pro-
vide more "eating" for less mon

urrangc around molds, Garnisli tatoes in deep hot fat and fryfew days at room temperature, French

during the holiday season for it

is then that ripe pears are at
their eating best, one of the few

sweet fruits that are available in

the winter months. You'll find

Bosc, with tapered neck and rus-

set skin; graceful Anjou with a

green skin that's apt to mislead

with cherries cut into segments' O GREEN BEANSbecoming sweet and juicy, the
Cut OJJTO:until brown. Drain on paper,

sprinkle with salt and serve pipto resemble flower petals; cen ey than almost any other lood

commodity on your shopping list
way you like them.

MERRY PEAR SALAD " O FRENCH FRIESter with a bit of pear. Makes 3 ing hot with beef roast ... use
' teaspoon of soda to each pint

No dirt clings to these tubersservings.I An km, Bosc or Cornice O HASH BROWNSto add weight and these carry a

guarantee against unseen damage.par- - ' vw '

i
Potatoes can be used in half

of milk when making scalloped
potatoes to keep milk from curd-

ling . . . cne-hal- f cup of mashed
potatoes in enough pancake bat-

ter for four people makes them

a hundred ways, in recipes ironi
appetizers through desserts, so Beef or Veal SteaksChet's Dinnersdelicious . . . add a pinch of'please pass the potatoes . . .

parsley-buttere- mashed, baked,
crisp-frie- d or hot in salad!

sL'cr'v-.v-
'

I poultry dressing next time you,
whip baked potatoes for refilling ) Chicken or Turkey

'

Ham Swin Steaktry diced avocado added toChoose the potatoes carefully,
mealy ones for bakers and OK

Willison't Buttered

Package of Four
x. Steaks

potato soup just a few minutes
before removing from the heat.mashed, firm, waxy ones that 9 Koost Beet i

Swedish Meat Balls t(J pkg. D)ywill hold their shape for salads Baked potato hot potato salad
Potatoes give you Vitamins B and LIYOUR CHOICEcold, either way means nourish-

ment lor people, young and old.C and iron and don't charge off
those eiitra pounds to the pota
toes you eat. It s the "extras'

Boil them in the pot, mash them
and, we're told, any way and

every way, they're good for youngyou add that make calorics.
To make a party-loo- potato and old.

salad, combine potatoes,! onion, 39CRBM PIES Apple, Pooch or
Blackberry -. egX,seasonings including water cress

or parsley and mayonnaise, par! PEACHY SUNDAE

Don't forget chilled canned clin;
peach slices over ice cream for
a good children's dessert. It
is so easy to prepare, and you'll

into custard cups, chill thorough-
ly, unmold oh cookie sheet anil

sprinkle grated cheese on top and
sijles of servings. Place under
hot broiler until cheese bubbles,
then serve on lettuce with dab
of dressing.

( Mexican Dinners ASPARAGUS
lind they love the golden sundaes,
Top with a cherry.tm

tt&V ocRosorita
YOUR

CHOICE
1 1l envelope Instant Whipped

Potato Flakes 0 Flov-R-P- oc

10-o- z. Pkg.;:f 39
V

.7

ea.Combine hamburger, grated on

ion, green pepper, garlic, par
sley, thyme, tobasco sauce, Wor .6009

iikehonemaas
A IUDGRT DISH that tastes at good as it looks Is Spiced Hamburger Patty. The

spiralad potatoes en top were made with instant whipped potato flakes and put on
with pastry tube. Lacking the instant kind, use Klamath grown potatoes, whipped
"light as breeze" with your electric mixer or sturdy potato masher and run through

pastry tube.
11

CCUBLA KHAN" CHINESE FOODS
cestershire sauce, mace, pimento,
celery and bread crumbs; mix
well. Add beaten egg, salt and
popper; blend well. Place in but-

tered round baking pan.
Bake in moderate oven (350 de-

grees) for I hour. Remove from
oven: unmold. onto baking sheet.

OLD STANDBY 'BURGER' pepper
I cloves garlic, crushed CHOWMEIN

Pork or Chicken

FRIED RICE
Chicken or Pork '

Sweet & Sour
SPARE RIBS

DINNERS
Shrimp, Spare Ribi

or Sukiyoki
t cup finely chopped paisleyIN NEW DRESS-U- P Combine water, chopped onion and

salt in saucepan; cover; bring to
ent, then whip. Get out your pas boil. Remove from heat. Add but'

V teaspoon thyme
Vt teaspoon tobasco sauce

l' teaspoons Worcestershire
sauce

Vi teaspoon mace

try bag, fit in a medium-site- ter and milk immediately, then 39the instant whipped potatonozzle and fill it up with the po-

tatoes. Starting In the middle of flakes. Stir, gently with fork or
cup finely chopped pimentothe patty, squeeze out a spiral wire whip until liquid is absorbed

design. The whole family will en Whip briskly. Decorate top of
meat loaf in a spiral forcing the rljoy this appetizing combination of

meat and potatoes. To round out potatoes through a pastry tube,

vi cup finely chopped celery
cup seasoned bread crumbs

l egg, well beaten
H teaspoon salt
V teaspoon black pepper

l' cups water

A little Imagination In cooking
can turn an ordinary dish into

something unusual and fun. Take
that favorite budget' Item, ham-

burger. Next time you fix It, bake

giant one in a round pan and

put some whipped potatoes on top
In a spiral shape. This is easy
to do when you use instant
whipped potato flakes because you
don't have to bother with peeling,
cooking and mashing potatoes.
Just boil the measured amount of

aalted water, add milk and butter
and pour in an envelope of "flavor
flakes." Stir gently for a mom

Place under broiler until potatoesthe meal, serve some green
CHET'S FROZEN

MEAT PIES
CHET'S FROZEN

TAMALESare lightly browned.

l medium sized onion, finely

beans with almond slivers.
SPICED HAMBURGER PATTY

WITH 8PIRAL POTATOES

(Makes I esrvlngs)
l'i pounds hamburger

V4 cup grated onion $' $'
chopped

Vi teaspoon salt
l teaspoon butter

Vi cup cold milk 4Vi cup finely chopped green forpkgs.

The LITTLE MARKET FLAV-R-PA- C

Chiloquln

"GORTON'S"

FISH STICKS

'Shrimp Ahoy"
BREADED

SHRIMP
Ph. 783-234- 1 fil'tetX

Fancy, Frtih 4 JkSsSKi fly?TOMATOES - Ib- - ID a
ORANGE JUICE

2 89'CIH . Pur Cane, $ A 59
25-l- befSUGAR 39:f5510-o- z

Pkg.

10-o- z.

Pkg.7!

In just
POT ROASTS ,k. 47c

CUBE STEAKS , 79c mv I3 minutes...
"SUPER MARKET" 10-o- z. Pkgs.

STRAWBERRIES 5 PI'9S-$- 1Oven SPEED dissolves hard'

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

baited crusts, even those
from sugar, then wipes
clean, like new! And you'll
never have to do a com-

plete job again... just use
Oven SPEED to clean up
spill-over- while the sur-

face is still warm. You'll

Carnation

DRY MILK
14-q- t. AQC
Siie TO

Scot Towels
ROLL 1 5

MACARONI or
SPAGHETTI

2,b,29c
Medo lei

ICE CREAM
89CVi Gal.

COFFEE -- 59

VESSON OIL 59

MAYONNAISE " 49

CHILI . 4..$1
GIANT TIDE . 59s IMII !always be proud ot that

look! ,

At your market , .
Vlplesi, odorless

Ovn8PEID
PRICES EFFECTIVE THROUGH SUNDAY NIGHT

Otfter larfelm Galer Throughout The Storet W Reserve The Right to Limit. Finco Corp., Sin f nntisco H. Clhtoinis


