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IlfraJd k Sent Klamath FalllSAFEWAY brings you a wonderful opportunity to have fun and win...CABBAGE
PLENTIFUL

MARKET
BASKET

Oregon Stale Collrge
Exlrotion Service

MEATS
January becins MM hrinhtlv

January brings crisp, green
heads of cabbage from fields In

Texas, Florida ana cajuomia.

Try some of these sure-fir- e reci-

pes.
SHREDDED CABBAGE

with a good supply of all meat.

What's more, this is just a

LOCAL CONTEST
Not a national contest where you mu,t com-Pet- e

with million, of contestants

7,450 PRIZES!
To be awarded during the next

Wa.h the, cabbage, cut into
' . . j.Ii tr l.

LfUoquarters ana snrea using a

style knife or very coarse grater.
Cook uncovered in a minimum
amount of rapidly boiling salted
water for about S minutes. As

inereu probably be more veal
this month. Pork supplies will be
about the same, but slightly low.
er than a year ago. Whether you
are planning thrifty ground meat
casseroles or luscious roasts, you
will have a large selection of beef
from which to choose. Beef con-
tinues to be plentiful-ab- out six
to eight per cent higher than a
year ago the American Meat In-

stitute estimates. For an exciting
change of pace, look for good

soon at tender-b-ut still cris-p-
add butter, salt and pepper, serve

immediately.
BRAISED CABBAGE

Enough to serve six nicely.,

Melt S tablespoons butter or mar-

garine In a heavy skillet and add
1 quarts (six cups) shredded
eabbaee. Cover tightly and cook

ouys m lamb. Ground lamb of-

fers interestinc mentl variatinne
Shaped into patties, it is easily

weeks to lucky winners at

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

Vancouver, Com.,, Lon.vi.w, K.l.o. GnM.-j-- i.

until cabbage Is just tender
about 5 to 7 minutes. Stir fre

transiormed into a chilibuiger.
Top with a chili mixture using
equal parts of catsup and chili
sauce. Add chopped parsley and
garlic to taste. Bake or broil the

lamhllrpprs anrl

quently, adding water if neces-

sary. Season with salt and pep-

per.
FRIED CABBAGE

ond Co,H. Rock. "'
on heated, split and buttered buns.

Prepare the cabbage as for

braising, but remove cover after CHEESE
Few cheese varieties are wide.A completely NEW game each week for 12 weeks. Play game No.1 Thurs. Jan. 19th. See our ad in this newspaper. jly known, says the American Dai- -

5 minutes and continue to cook

until cabbage is nicely browned.
Season with salt and pepper.

SCALI.OPED CABBAGE

ry Association. II exploring cheese
is new to you, start with mild

Cook shredded cabbage uncov-- ones, such as Swiss or Muenster,
land gradually introduce the moreHERE'S HOW TO BE A WINNER -- FOLLOW THESE SIMPLE RULES.erea m ropiaiy oouing saitea wa

ter for about 5 minutes. Drain, pungent ones, such as Roauefort
or Limburger. You might taste
test new varieties bv servine vour

SAFEWAY "CROSS-OUT- " FOR CASH

PRIZE WINNER
and add medium thlrk white
cream or cheese sauce. Pour Into

buttered baking dish, sprinkle
with buttered bread crumbs, and

Safeway "Cress-Ou- t for Cosh" cards are
given FREE ta adults only. NO PUR-

CHASE IS REQUIRED. You can obtain
an additianal free cord each time yeu
visit Safeway.

family or guests dessert cheesesr& tjbv y ' ' fe ' 1 '' numbtii en fames Id b pub. 4
Mwk-- ;i'S lUhed in our Adi aaainit numbers en

r clINWajk.' " frrt "Cron.Out" cards you get at Sate- - and crackers at the end of the
meal. A selection of Gruyer and
Camembert. alone or with assort.

bake in moderate oven about 20

YOU could very easily be a proud win-

ner of one of these golden prize certifi-
cates redeemable in CASH at the Safe-

way store where you obtained your win-

ning card.

JANUARY 19minutes. o
STEAMED CABBAGE 0000 led fresh fruit, could provide aDATE. .1961 No.Safeway employees and members af their8 immediate family aa not eligible ta par-

ticipate in this game.
I '&J.!'12 ft V

'

) Place en X ever the- - alphabet letter to C PAT TO THE kA A V D Vrtl 1 1

You play a completely NEW game each
week. Pick up new cards at Safeway
starting each Thursday, for the game
to be published in the Safeway Ad an
the following Thursday. Game card
number must match number at game
published in our Ad.

Check your numbers carefully against
the numbers in aur advertisement ar Ad
reprints posted at all Safeway stores.

We reserve the right ta carrect any typo-

graphical errer ar ather errors which op.
pear in any published matter in cennec-- i
tien with this game, and ta reitct win-

ing cards not obtained through legiti-
mate channels. All winning cards become
the property af Cress-O- Advertising,
Inc.

nourishing dessert, along with the
chance to try out unfamiliar
cheeses and discover new prefer1,0000the right of the number! an your card

it the tame number appears in the game
published In the Safeway Ad.

ORDER OP f B. I W S

Wash and cut cabbage into

quarters. Remove most of the
core but leave enough to hold

the leaves intact (for serving ences.I "X. I

Exactly ONE THOUSANDease). Fill sauce pan with cook-

ing liquid, to depth of about 1
VEGETABLES

Several fresh vegetables are in-- DOLLARSA completely NEW gome each week
for 12 weeks. Play gome No. 1 Thuri.
Jan. 19th. See our ad in this

If you hove five consecutive numbers
in a raw . . down, acrass, ar diagon-
ally . , . you have a winning card. Ta
receive yeur prise, mail this card at
Instructed an the back.

inch. The cooking liquid may bs
. salted water, or the stock from

boiled ham or corned beef. Bring
cooking liquid to boiling point, add

good supply during January.
These include broccoli, brussels
sprouts, cabbage, carrots, par-
snips, spinach, turnips and ruta-

bagas. Sweet potatoes are higher$
Wfc ewMtoul b Mdeenwd far eash ortty ot yom Safeway slor with proper ident ification by Safeway Stort Manager

HOT TRANtPIRAILI
This aextifieot invalid for redemption Thirty (30) days from date of issue.

cabbage wedges and cover tight I 000WINNING
CARDS

PAY UP TO

YOU CAN WIN
MORE THAN
ONE PRIZE!

ly. Cook rapidly until cabbage is
in price this year due to a small

just tender, from 7 to IS min Pick Up Your Free "Cross-Ouf- " Cord Today And Every Time You Visif Your Safeway Store. er harvest. During the next fewutes. Drain, dot with butter and
months, you can expect to find
good supplies of frozen trench

season wiui sail ana pepper
grated cheese, too, if you like. You Always Save More at your Friendly Safeway Store
Serve piping hot.

WHITE CABBAGE

fried potatoes, spinach, peas and
carrots, . and cauliflower. Both
canned and frozen corn and peas

two of our most important pro
SAFEWAY is the place for variety:Big Savings on COFFEE

this weekend at your Friendly Safeway Store.
The white, Danish-type- , aflat

round cabbage, which so many
prefer for salads and cole slaws, $1100 cessed vegetables are in relaGrape Juice,

Pineapple-Grapefrui- t, Pineappe-Orang- e

and Orangeade. Mix or Match

46-o- i.

tintalso Is in plentiful supply. These 1M mms tively short supply this year.
FRESH FRUITS

Fresh fruits in season include
ud cabbages shred nice

ly and retain their crispness In
uncooked dishes longer than does FOLGER'S apples, oranges, grapefruit, avo

cados and tangerines.the green cabbage.
For cole slaws, allow about V

EDWARDS
Rich and robust

blend of the world's .V

finest coffee. Why pay more?

pound per person. The yield ofl 16Reg. 4 personal size bars for
29c. Save 16c on 16 this
weekend at Safeway. l4i toshredded cabbage is slightly over1

S cups per pound, depending of
FOOD TIPS

.

When you are planning to use

f rom regular, drip orfine
grind at these special low prices.course upon the fineness of shred'

ding.
Cole slaws are generally served

asparagus (from cans or Jars)
as the filling for rolled sand
wiches, it's good idea to marin-

ate the spears in French dressing.
quite moist, with about H cup of
dressing being used for each 1 "lis ITMb.

1.130 cFine quality
bathroom tissue
Save at Safeway

cup measure of cabbage. However,
the amount and style of dressing

Drain the asparagus well before
the buttered bread it rolled
around them.you use will bo determined by

Make up an extra batch offamily preference. The consisten
ev of the salad dressins also creamed chicken and freeze It

When you heat it add strips ofvaries from the very thick sour
cream types to the very liquid

2 E (ok
1.18 VS J) 2

01 ECMb.

i

bag
1

'bo",

green pepper and canned pimien-t- o

plus sliced drained cannedvinegar-oi- l types.
SU-PUR- B BLUE

The magic! The Blue!

detergent

10c Off 48-o- z

Pak pkg.
mushrooms. Serve in pattie sheila
and call it chicken a la. king!

Nob Hill Coffee
Whole bean freshnett. Limit, please

Airway Coffee

Evaporated milk dressing Is es-

pecially popular on cole slaw. To

prepare, dissolve Mi cup sugar in
3 cup vinegar. Beat in Vi cup

evaporated milk until mixture

You can stretch creamed oys
ters by adding a can of sliced
mushrooms and the combination

thickens, then add 'A teaspoon will taste good. Some of the mush

"USDA CHOICE' BLADE CUT PLUMP TENDER ,
room liquid may be substituted
for milk in making the sauce.mmPremium

Enriched Really freth Limit, pleasemdm Crai Serve cole slaw with a border
of canned or home-cooke-d shoeBEEF POT ROAST FRESH FRYERS$1 49one BONELESS

'USDA CHOICE' STEW SEEF string beets for something pretty
and

salt
CREAMY RIPE OLIVE

DRESSING

cup olive oil

!, tablespoons fresh lemon
"l

'

juice
1 tablespoons catsup

teaspoon salt
M teaspoon pepper

teaspoon dry mustard
cup chopped ripe olives

Safeway Instant Finest coffee Q ' 10-o- t.

Why poy more? jar jarA SAFEWAY guaranteed product. Guaranteed to work Saute chicken liven and make
thin brown gravy; serve withTo FRY: Loaded with juicy light and

dark meat. Avg. 2 to 3 lbs.
rooked thin spaghetti or linguineTo SIMMER:wonder with any recipe. Sifted through pure silk to give 5 (flat strands of pasta) and lots ot

grated . Parmesan or Romano
QiC $154

Coffee at a 10-o-

special price jar jar

Te ROAST: Tender carefully "aged"
beef, close trimmed before
weighing. Here's the roast
that gives you an extra
measure of good eating
for your money.

Favorite Fryer Parts M;t.7,yFolger's Instantit a finer texture.

There's absolutely no
waste with tender
chunks' of the finest
stew beef from Safeway.
It's all meat.

ftunklna llu. nLuu -
c
lb. cheese.

reody 39c. and chill for about 30 minutes. g barley is availCut-u- p Fryers Avg 2 to 3 lbs. lb.

10-l- b.

bag
Limit, please

Just before serving, add about
V cup cream and shake the $11 6925dressing so cream is thorouehlv

able in some neighborhoods. Reg-
ular barley needs to be soaked
before cooking.

Add all those small amounts of
cooked vegetables to a Cheddar

lb.
bagblended. Use over wedge of let Roxbury Candyzj - fptuce and fruit salads.

THOUSAND ISLAND
' OLIVE DRESSING

cheese sauce and serve up witn
Finest kitchen - fresh Old Fashioned Cremes, Choc.

flourish. No one will know it't a
More grand meat values now at Safeway

mf OIL, Boneless "USDA CHOICE"
dish made from leftovers!$100-

-Combine Vt cup each chopped
ripe olives, catsup and sweet

Now Hour Fresher! Sliced

Skylark

French Bread
Fudge Squares, and
Choc. Covered Peanuts,

Mix 'em or Match
If your cake has a heavy streak3Safeway for the Finest Produce . . . 79cvi us) riu nuusipickle relish with 2 chopped, hard' beef. All meat, no waste lb. in it, the chances are that your

baiter was undermixed.cooked eggs, and 2 tablespoons em.
For something extra good, addW7 nn R ocnoppea parsley, stir this mix

ture into about 1 cup mayon I !LL.. f ...... B.,m Fancy Cut Beef Round Steaks "US CHOICE", whole or
half, bone-i- n 89c a half cup of chopped pecans to

a two-cu- p flour waffle recipe and30cnaise. Serve on tossed salads, as ..lb.
or Sliced Vienna Breed.

Modt with fin tit ingredients
15 ei. loaf

23C
303 tin :

23C303 tin

a different dressing for cole slaw, V WSV3 bake until brown and crisp, serveLiDDj ureal ocaus

Stokely's Shellie Beans Finestor as the salad dressing in chopped with maple syrup.
chicken, turkey and roast beef Fold cottage cheese into scram

Skylark even fresh

Multigrain Bread tS ... Mi 29c
sandwich fillings.
' COLE SLAW DRESSING

Marshmallow Treats SltstS' 8 3 $1 00

Fancy Tomatoes JZl 4 $ 1
00

Chili 3 1Halley's regulor or hot tint

Franco-Am- . Speghetti 2S : .:. 7 $ 1
00

Snow's Minced Clams Mr 2?c

Marshmallows 2?cwhile, extra fresh cello

Jersey Gloves '"S,, 3,.. M04

lucerne 3.8 Milk 53S 4 .VI"
Dairy Topping Sr. '.r4?c

Eggs "AA" Large Sr..0:.. : 57c

bled eggs after the eggs are set
and off heat or the cheese will

whey.

79c

19c
303 $ 1 00

5 line '

Hiflhwoy vocuum pock
Kernel Corn

Walla Walla Peas Foncy sweet

Cr09monf' 7 "ovo"Canned Pop
You 11 find your salads ana acs- -1ftU ei. 1 00 Skylark White or wheot breorl

.15 ai. Iaa( JJt

Beef Heel Roast SrccE- - ,.

Dm.IImm Tendeer "USDA CHOICE"

Boning Beet Piat cut beef ib.

C Ir rl LJ Whole or full shank
dmOKea naill half. Fully smoked Ib.

Fresh from the growing orea Bright
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.

lb.

Vi cup mayonnaise, I teaspoon
Worcestershire sauce, Vi teaspoon
salt, Vt teaspoon dried dill and

. pepper to taste are the salad
dressing ingredients. Combine and

IU tin. I serts made with gelatin will

more easily from metal con-

tainers than from glass or earth-

enware receptacles. '
Heot 'n serve

Sk.lork
Palit n wrteot, mixed, OP.
nUlli Brown 'n serve pkq. at 12 03tHeinz Chili Sauce

MVisit our "Garden Room"
for the finest Fruits and

Vegetables.
chill. Have the salad ready;

39c

89c
12 ei. tin

Mb. pk.nl '. Chocolate
DdrVCI b IllilOIII
Attt'H fnokies Busy Boker 6,9 Fo I. .... 49c

cups snreooea cabbage, Vi cup
sliced olives, .2 tablespoons diced

green pepper and Vt cup thinly
diced green onions. Just before
serving, combine the dressing

Tea Garden Strawberry

Preserves Dinner FranksPink Grapefruit SLVEr: C 70 Let's have sauerkraut
and wieners tonight.

53c

39c

19c

A piece of corned beet DrisKet

weighing about three pounds usu-

ally needs three to 3Vt hours

cooking when it is covered with
water and simmered.

Hard sauce for winter's steamed

puddings may be flavored with

vanilla, lemon, orange or molass- -

RED DELICIOUS

APPLES
Ib.Busv Bolser von'" ond who1 "J' 49cFIq Bars y

with the salad, portion onto the lwfif. .u lev and riek in vifamint. '

Cauliflower cSpamcy,;eS. 23c

Sunkist Oranges fts. 2 . 29c

Tangerines .
17c

Avocados Krfl 10c

aalad plates and garnish with Bartlett Pears Sundown ire9Ul0,
CMtiAibeMii4 Bcit Moid for o ,os,y

It has an elegont fresh fruit flovor becouse
there's more
whole fruit in
each jar. fl 10 o. 100 economical meal tonight 12 oi.Choice of

whole rip olives.

HEARTY FARE 19cmillions

i'i SI 00
3Ne. tint I

303 S 1 00
5 Hni I

05c
Ml

bat I

2 U' 53c

It's easy to remove excess fat
from a cooked stew if you refri-

gerate the dish; the fat will ris
to the top and form a solid layer
after chilling.

B...L.. Sliced clings & Freestones.

rCaUlC) Town House

0a',g, Coconut Rol,s
Curtsy Pastry

Med 5'ZB " W 0DDried Prunes

Birds Eye Juice F o"n 0ror9e

Sliced Bacon Mlrr" Vo,kshlr Thick SlicedFor hearty supper soup do
this: Brown H pound ground beef
to a little shortening: remove from

pk.
Don't leave sandwich fillings at

9?c

89c

39c

pan. Mince 1 medium on ton and lb.
cook In the drippings, men.
Wend In a can each of con

Prieet In thit advertisement are effective

Thursday thru Sunday, Jan. 15th at Safo-wa- y

In Klamath Foils. We reserve the

right to limit.

Get Valuable Prizes plus Savings with

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

yShop Safeway.

room temperature! uaciena
grows rapidly in many ef these

spreads; refrigerate them prompU
y- - . . ..

Paradise Wines Vi Gal. I
All 8 varieties sweet wines

Sweet Wines I"
Cel. Ore in i tarielies

YinoPaisano v
1 3

Celle fine Red Wmt

Gallo Wines
All I varietiet

0,.
26c

Rump Roast "USDA CH0ICE" bon"ln be"

Small Picnics Shor' ,hank' ,ully ,moke,

Bockwurst Lt3h,,y Mosne tai,v s

Port Picnics-Sofw--v t6m"

Chocolate Milk

Kitty Cat Food 6
densed bean with bacon and vege-

table soups; heat and simmer a 13 59c
few minutes. Just before serving

When stutted olives are usea u
garnish a dish, they may be

69c

35c14 at. sliced and the slices arra33cAiax Cleanser Th,maaee,eonsr 2 ((mil we, Mrie Mee.
add the ground beer. Makes 4 gen
rout servings. A good accompani-men- t

It bat garlic butter bread.
tin a attractive design.

J


