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HERALD AND

CABBAGE
PLENTIFUL

J brings crisp, green
hﬁ'ﬁ’mp from fields in
Texas, Florida and California.
Try some of these sure-fire reci-
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SHREDDED CABBAGE
Wash the cabbage, cut inlo
quarters and shred using a French:
siyle knife or very coarse grater
G exaidly. boiling salted
t of g sa
water for Mys minutes, As
soon as tender—but still erisp—
add butter, salt and pepper. Serve
immediately.
BRAISED CABBAGE
Enough to serve six nicely.
Melt 8 tablespoons butter or mar-
garino in a heavy skillet and adil
1% quarts (six cups) shredded
cabbage. Cover tightly and cook
until cabboge is just tender —
about 5 to 7 minutes. Stir fre-
quently, adding water if neces-
sary. Season with salt and pep.
per.
FRIED CABBAGE
Prepare the cabbage as for|
braising, but remove cover after
5 minutes and continue te cook
unti] cabbage is nicely browned.
Season with salt and pepper.
SCALLOPED CABBAGE
Cook shredded cabbage uncov-
ered in ropidly boiling salted wa-
ter for about 5 minutes. Drain,
and add medium thick white
cream or vhecss gauce, Pour into
buttered baking dish, sprinkle
with butlered bread erumbs, and
bake in moderale oven aboul 20
minules. .
STEAMED CABBAGE
Wash and cut cabbage inlp
quarters. Remove most of the
core hut leave enough to hold
the leaves intact (for serving
ease), Fill sauce pan with cook-
ing liquid, to depth of about 1
inch. The cooking liquid may be
salted water, or the stock from
boiled ham or corned beef. Bring
cooking liquid to boiling point, add
cahbage wedges and cover tight-
ly, Cook rapidly until cabbage is
just tender, from 7 fo 15 min-
utes. Dratn, dol with butter and
seagon with salt and pepper —
grated dw.blzo i you like.

Serve piping
WHITE CABBAGE

The white, Danish-type, flat
round cabbage, which so many
prefer for salads and cole slaws,
also is in plentiful supply. These
hard-headed cabhages shred nice-
ly and retain their crispness in
uncooked dishes longer than does
the green cabbage.
For cole slaws, a!Th; .bl:{: :;
poind per \ y
shredded is slightly over
8 cups per pound, depending of
:ui::?a upon the fineness of shred:

Caindammmnl!ymed
uite moist, with about % cup of
ing being used for each 3

i profaras. Tio oottt

erence. consisten.

ey of the salad dressing also

varies from the very thick sour
to

cream toy;rn the very liquid
vinegaroll types.
Evaporaled milk dressing Is es-

pecially popular on cole slaw. To
prepare, dissolve 4 cup sugar in
13 cup vinegar. Beat in % cup
evaporaled milk untll mixture
mchm. then add '3 teaspoon
L
CREAMY RIFE OLIVE
DRESSING
18 cup olive oil
3 tablespoons fresh lemon

julce
2 tablespoons catsup
% tenspoon  salt
Y5 teaspoon pepper
1% teaspoon dry mustard
4 cup chopped ripe olives
Comhine the above ingredionts
and chill for about 30 minutes.
Just before serving, add about
% cup cream and shake the
dressing so cream is thoroughly
blended. Use over wedge of lel-
tuce and [ruit salads,
THOUSAND IBLAND
OLIVE DRESBING
Combine % cup each chopped
ripa olives, calsup and sweel
pickle relish with 2 chopped, hard-
cooked egps, and 2 tablespoons
chopped parsley. Stir this mix.
fure Inte mbout 1 cup mayon:
naise, Serve on lossed salads, as
a dlﬂte;:nllﬂld dressing druﬂ:: cole slaw,
or as in chopped
chicken, turkey and roast beef
sandwich fillings,
COLE SLAW DRESSING
% cup mayonnaise, 1 teaspoon
Woreestershire sauce, 4 teaspoon
salt, % teaspoon dried dill and
popper to laste are the salad
dressing ingredients. Combine and
chill. Have the =alad ready; 2
cups shredded cobbage, ' cup
sliced olives, 2 tablespoons diced
grebn pepper and % cup thinly
green onions. Just before
-'nh& combine the dressing
with salad, portion onlo the
plates and gamnish with

i

Pick Up Your Free "Cross-Out” Card Today And Every Time You Visit Your Safeway Store.
You Always Save More at your Friendly Safeway Store

Hi-C Drinks
Ivory Soap
Sierra Tissue

Detergent
Kitchen Craft

A SAFEWAY guaranteed product. Guaranteed to work
wonders with any recipe. Sifted through pure silk to give
it a finer texture.

25 = $169

this

to
any

card only . . . not

be played in
game.

Non-carbonated Grape Juice,
Pineapple-Grapefruit, Pineappe-

Orange and Oraongeade. Mix or Match

Reg. 4 perscnnll size bars for
29c. Save 16c on 16 this
weekend at Safeway,

Fine quality
bathroom tissue
Save at Safeway

SU-PURB BLUE

The magic! The Blue!
oll-purpose detergent

10c Off
Pak

Premium
Enriched

10-1b.
bag

Limit, please

Safeway for the Finest Produce. ..

Yellow Onions

Fresh from the growing area, Bright

Choice of
millions

'i!

colored U.S. No. 1, Labish, Oregon grown
Onions, just waiting to add extra flavor to
your favorite recipe. Visit our “Garden
Room™ for other grand values this weekend at

Safeway.

RED DELICIOUS

APPLES

s 19¢

Cauliflower Seommde o b 23
Sunkist Oranges 5 ™ ...
Tangerines o'eecion
Avocados e "

1B COPTRIONT 1000, BATETAT SIS InCOSRITA TED

Ib.
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29
....................................... w. 1€
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1 Match the numbers on games fo be pub-

o lished in our Ads egainst numbers on
free ""Cron.Out” cards you get at Safe-
way. Get your cards for Gome No. 1
now.

2 Ploce an X over the elphabet letter to
s the right of the numbers en your cord
if the same number appears in the game

blished in the § y A

3 It you have five consecutive numbers
s i . « « down, across, or diagon-
ally . . . you have & winning card. Te
receivea your prizse, mail this cord =
imstructed on the bock,

HERE'S HOW TO BE A WINNER -- FOLLOW THESE SIMPLE RULES.

4. You ploy a completely NEW gams sach
week. Pick up mew cords ot Sefewoy
starting each Thursdey, for the game
to be published in the Safeway Ad on
Game cord
number must match number of game

the ftollowing Thursdey.

published in cur Ad.

5 Check your mumbers carefully egainst
» the numbers in our edvertisement or Ad
reprints posted et all Sefewey stores,

6 We reserve the right te correct any typo-
e graphical error or other errors which ap-
Py &

7 Sofeway "'Cross-Out for Cosh” cerds e

s given FREE to edulh only, NO PUR.
CHASE IS REQUIRED. You can ebtain
an odditionsl free card each time you
visit Safeway.

a Safeway ploy and b of their
s immediete femily sa not gligible to par-
ticipate in this game,

pear in any p in e
tion with this gome, end to reject win-
ing u:tll u.ul otl‘ig\cd through legiti=

A completely NEW game each week
for 12 weeks, Play game No. 1 Thurs.

mate 5. All ing cards b
:Iu property of Cross-Out Advertising,
ne.

Jon. 19th. See ocur ad in this news-
poper.

tins

 $700

$‘|00

48-or. c
pkg.

A completely NEW game.each week for 12 weeks. Play game No.l Thurs. Jan. 19th. See our ad in this newspaper.
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What's more, this is just a

LOCAL CONTEST

Not a national contes where you must com.

pete with millions of contestants

7,450 PRIZES!

To be awarded during the next
12 weeks to lucky winners af

Safeway Stores In Oregon
& S.W, Washington* Only!

* Vancouver, Camas,

Longview, Kel
and Castle Rock. ¢lso, Goldendale,

Klamath Falls

MARKET
BASKET

Oregon State Colloge
Extension Service

MEATS
January begins 1961 brightly
Iwith a good supply of all meat.
There'll probably be more veal

this month. Pork supplies will ba
about the same, but slightly low-
er than & year ago. Whether yoy
jare planning thrifty ground meat
;vas.\vrulos or luscious roasts, you
will have a large selection of beef
fram which to choose. Beel cop.
lnues ta be plentiful—about six
lo eight per cent higher than a
year ago—the American Meat In-
Istitute estimates. For an exciting
Ichange of pace, look for good
buys in lamb, Ground lamb of-
Hfers interesling menu variations,
{Shaped into patties, it is casily
transformed into a chilibirger,
Top with a chili mixture using
equal parts of catsup and chili
sauce. Add chopped parsley and
|garlic to taste, Bake or hroll the
|chili-topped lamburgers and serva
{on heated, split and buttered buns.

' CHEESE

PAY TO THE
ORDER OF

[

DATE

MAY B. YOU!

SAFEWAY ““CROSS-OUT"” FOR CASH
PRIZE WINNER

Exacly ONE THOUSAND

This cortifiecte will be redecmed for eash only ot your Safeway store with proper idemtification by Safeway Store Manager.
NOT TRANSFERABLE
This eertificote imvalid for redemption Thirly (30) days from date of issue,

YOU could very easily be a proud win-
ner of one of these golden prize certifi-

JANUARY 19 o, . 0000 | cates redeemable in CASH at the Safe-
¢1,00000 | way store where you obtained your win-
sows | Ming card.

Big Savings on COFFEE

this weekend at your Friendly Safeway Store.

EDWARDS

Rich and robust
blend of the world's
finest coffee. Why pay more?

2-1b.

1.13

Airway Coffee =

Really fresh — Limit, please

Safeway Instant
Folger's Instant

57t

Nob Hill Coffee

Whole bean freshness, Limit, please

FOLGER'S

Choose., from regular, drip or fine
grind at these speciol low prices.

39
21" 1w §
1% 50‘

2-lbs.

1.18

3-1b

c $4q 45
Finest cotfee é-ox. 89 10-o1. l
Why pay more? jar jar
c $4q 54
Coffee at & 6.0x. 94 10-ox. 1
special price jar jar

69

Thin -

Pink Grapefrui

sweet, juicy and rich in vitamins.

skinned
TexasPinks,

Visit our “Garden Room’’
for the finest Fruits and
Vegetables.

5- 39

/'Shop Safeway.

Get Valuable Prizes plus Savings with

Gold Bond Stamps

Gifts for all occasions . .
your books faster, the Gold Bond way.

. all ages. Fill

Roxbury Candy

Finest kitchen - fresh Old Fashioned Cremes, Choc,

Fudge Squares, ond 3
Choc. Covered Peanuts, pkg. s 00
B.0z. Mix 'em or Match for
303 tin 23c
303 tin 23c

‘em

Fancy Cul

Libby Green Beans
Stokely's Shellie Beans """

femeCom == §7501
Walla Walla Peas ~™ U

10“ ox. $q00
12 ox, tin 39c
2-1h, pkg. aqc

' =c'rl'l|\ Ib. pkgs, 49c
¢ whent

Canned Pop <> 7 "*
Heinz Chili Sauce ™ ™
Baker's Instant <"
Asst'd. Cookies * **”

Hg Bal‘s Buswy Baker Venills end who o 49{:
Bartlett Pears *on e 3 Ne 2]
Peaches 757 i * P B A%
Curtsy Pastry oot coo e, 95C
Dried Prunes “** = <" 54 0 *17
Birds Eye Juice "~ O b 53c
Chocolate Milk “o<eme Sone @ueliy o 26C
Kitty Cat Food gy

Ajax Cleansey ™ moo cleome e 3%

WINNING $ YOU CAN WIN
CARDS MORE THAN
PAY UPTO ’ ONE PRIZE!

SAFEWAY is the place for variety:

o Roost-1o Fru-+ S

“USDA CHOICE" BLADE CUT

BEEF POT ROAST
49:

Tender carefully “oged
beef, close trimmed before
weighing. Here's the roast
that gives you an extra
measure of good eating
for your money.

Marshmallow Treafs 5 s5sces™ 3 %82 °1%
Fancy Tomatoes -c'ec™ ... N1
Nalley's Chili o> cr ... B ¥1

152 oz, $ 4 00
tins

Heat 'n

Franco-Am. Speghetti -~
Snow's Minced Clams =0 ... " 29¢
Marshmallows e 29C
Jersey Gloves R s
Lucerne 3.8 Milk o2, 4 &M

Dairy Topping e i 49c

Flutf-1-est
white, extra fresh ...

Far men
and children ...

Cream O' Crop

Y[

Eggs "AA" Large 5.7 ° =7
f:latadisg Wines 1 c’1”
it Vi1
Yino Paisano T

Galle tine Red Wing

Gallo Wines won b

All § vanetion

i s ey

PLUMP

FRESH FRYERS

To FRY: Looded with juicy light and
dark meat, Avg. 2 to 3 lbs.
Moderately

Favorite Fryer Parts "5vices
cut'up FryEI‘S p::‘q'czm:; 3iby. b, 39(:

It has an elegont fresh fruit flavor because

there's maore

whole fruit in

each jar 10 ox, s 00
jars

Now Hour Fresher! Sliced

Skylark
French Bread

Skylork oven fronh

Multigrain Bread s .. s 29¢
Skylark White = ='33' s 33¢

Skylork

Rolls &0 o m™ e or12 35€

Tea Garden Strawberry

Preserves

or Sliced Vienna Breed.
Made with finest ingredients
15 oz. loat

D CoPvaiouT MER. WFEUAT SIS0L. MGArOLAT 0

.

By

TENDER

BONELESS
“USDA CHOICE"”

STEW BEEF

3311- 79.1,

More grand meat values now at Safeway

Cross Rib Roast &' reer v vocte ool
Beef Round Steaks i el 707

RAlE, 'DONEIN  sirvverissrorssccassassmnysnsssisssessssrsaiio Ib.
Beef Heel Roas

Tendeer "USDA CHOICE”

BOiling Bee [ € A T S el e M e s SR R R i ]
Smoked Ham

- Let's have sauerkrout
Dlnner Frﬂnks and wieners !cmigh\:. L ——— = e L

To SIMMER: There's absolutely no
waste with tender
chunks of the finest
stew beef from Safeway.

It’s all meat,

Boneless cuts of
CLISDANGHOICEY beWh'. i s mtidsais sttt s

Whale or full shonk
HOLE By SIOKEE- itisiiesis itacssioseatbiniviinsassh vrienseyrenasretarsl Ib.

Best Maid for o tasty,
economical meal tonight. ..o

Sauerkrau

| Few cheese varieties are wide-
|ly known. says the American Dai-
ry Association. If exploring cheese
is new o you, start with mild
ones, such as Swiss or Muenster,
land gradually introduce the more
pungent ones, such as Roquefort
or Limburger. You might tasta
test new varielies by serving your
family or guests dessert cheeses
and crackers at the end of the
meal. A selection of Gruyer and
Camembert, alone or with assort-
jed frosh fruit, could provide =
nourishing dessert, along with the
chance o try out unfamiliar
cheeses and discover new prefers
ences,

VEGETABLES

Several fresh vegetables are in
good supply during January,
These include broccoli, brussels
sprouts, cabbage, carrols, par-
snips, spinach, turnips and ruta-
bagas. Sweet potatoes are higher
in price this year due to a smalls
er harvest. During the next few
months, you can expeet to find
good supplies of frozen french
fried potatoes, spinach, peas and
carrols, and caulifiower. Both
\canned and frozen corn and peas
|—~ two of our most impartant pro-

essed vegetahles — are in rela-
|lively short supply this year.

FRESH FRUITS
Fresh fruits in season include
apples, oranges, grapefruit, avo-
|cados and tangerines,

FOQOD TIPS

When you are planning fo use
asparagus (from cans or fars)
as the filling for rolled sand-
wiches, it's a good idea to marin-
ate the spears in French dressing.
Drain the asparagus well before
the bultered bread is rolled
around them.

Make up an extra batch of
creamed chicken and freeze It
When you hen;;r. addtdau'ips of
green pepper and canned pimien-
to plus sliced drained canned
mushrooms, Serve in pattia shells
and call it chicken a Ia king!

You can stretch creamed ovs-
ters by adding a can ol sliced
mushrooms—and the combination
will taste good. Some of the mush-
room liquid may be substituted
for milk in making the sauce,

Serve cole slaw with a border

of canned or home-cooked shoe-
string beels for something pretly
and good-tasting.

Saute chicken livers and make
a thin brown gravy; serve with
cooked thin spaghetti or linguine
(flal strands of pasta) and lots of
grated  Parmesan or Romano
cheese,

Quick-cooking barley is avail
able in some neighborhoods. Reg-
ular barley needs to be

before cooking.

Add all those small amounts of
cooked vegetables to a cheddar
cheese sauce and serve up with &
{Mlourish, No one will know it's a
dish made from leftovers!

If your cake has a heavy sireak

79cinll.!}nchmmmthnym

batter was undermixed, .
For something extra good, add

89c a hall cup of cliopped pecans to

a two-cup Mour walfle recipe and
bake until brown and crisp. Serve
with maple syrup.

Fold cottage cheese into scram-

79c bled eggs after the eggs are set

land off heat or the cheese will
whey,
You'll find your salads and des-

19° serts made with gelatin will un-

mold more easily {rom metal con-
tainers than from glass or earth.

; les.
B3¢ s o o et

weighing about three pounds usu-
ally needs three to 3% hours

waler and simmered,
Hard sauce for winter's steanied
puddings may be flavored with

vanilla, | g mol
12 ox. '9c ::f'nlla emon, orange or L

It's easy lo remove excess fat
from a cooked stow if you reirk

arrell’ wkahir ) i | the dish; the fat will rise
Sliced Bacon ™! orkshire Thek Sted s, 995 the top and foem a solid layer

Prices In this advertisement are effective R"mp Rm' "USDA CHOICE" bone-in beel

Thursday thru Sunday, Jan. 15th ot Sefe- .
Short shank, fully smoked
Klamath Falls, We reserve the sma“ Pknlts

right to limit, B“*“urs' Lightly seascned, tasty sausoge

Pork Picnicss"=

woy in

alter chilling.

89¢ von't leave sandswich fillings o

room  temperature!  Bacteria

a,tigmwn rapidly In many of thess

spreads; refrigerate them promple

Iy,
6% ywhea stiffed olives are used t8

35

be

|garnish a

am altractive design.

L

may be
sliced andlhaﬁn:wmﬂ-h
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