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SPOTLIGHT |
ON FOOD

OREGON STATE COLLEGE and
US, DEPARTMENT
OF AGRICULTURE
Eggs are currently an exira
good buy for the economy-minded
shopper, Prices begin going down
in January and sre expected fo
be cheap until May with prices
possibly dropping lower until then,
Ba sure to KNOW your eggs.
Buy local ranch eggs lo insure
freshness end good flavor. Eggs
shipped long distances rapidly de-)
terjorate, whites do not stand up
well and [avor is frequently un-
der par.

Here ore some [deas for cook-
ing egps ond a recipe or lwo:
SECRET T0 COOKING EGGS
LOW HEAT

The offects of properly eooked
cggs Is rapidly seen. When eggs
in the shell are cooked al sim-
mering temperalurss below the
hoiling point of water, the white
in firm but tender and the yolk|
i smooth. Cooked at the bhailing
point of water, the white is firm— |
much less tender, and the yolk is
miealy,

IN SHELL

To cook eggs in the shell, put
info & pan and cover complefely|
with cold water, For solt-cooked|
eges, heat water slowly to sim-|
mering. Cover pan and remove
from heat. Let stand 3 lo & min-
utes, the lonjer timo for the Tnrger|
number of eggs. For hard.cooked
egps, heat watet fo simmering
and simmer 20 to 25 minules.
Serve eggs hot, or place them at
once under cold running water
untll chilled through. |

POACHED EGGS

To poach eggs, have salted wa-
ter simmering gently in a shal-
low pan, Break eggs into a saucar,
one at a time, and elip them Into|
the water. Reheat the waler to/
simmering, take pan from heat
and eover, Let stand 5 minutes,
or yntil eggs are as [irm as de-
sired.

OMELETS
You may want to try this recipe
for French omelet.
3 eggs
3 tablespoans water or milk|
3 leaspoon salt
1% leaspoon papper
I tablespoon fat

tapprox, 8") just hot enough to
sizzle a drop' of water. Pour in
egg mixture, It should set at

Iy but cook egps quickly, As

mixture at the edw lhil:kl'n! M‘nme Gra“ Chel Bonneou l;;ll 295

draw thepe portions with the fork

toward the center so that the un- nrl ed Pl‘ul'les Sunaweel Large

cooked portions flow to the bot-
tom. ‘Tit skillet as It is noces-
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Mix eggs, witer, salt and p..-.hl.eslie s Salt Small. 1202 Finbertip
“per with fork, Heal fat in skillet|
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edges at once, Reduce heat slight Pﬁ'ato Flﬂkes Ore.lda Brand U phgs,

Check These Items

8 rikigs: 89¢c
¥ v 45C
6 i 99c
2 . 25
¥ sl 99

) 3301, $ 9 00

2015 pkn. 19¢

sary lo hasten flow of unceoked : 32 er. $9 00
Tﬂﬂlli:ﬁlnknf skillet to keep ome- wekhade Conceird Grape tiny

et sliding freely. Keep mixiure

as lovel o5 possible. When eggs suﬂklst leth Frozen Concentrate ‘:i:.,‘ ®

are sob and surface is still moist,

incrense heat to. brown boltom G"m Drops Mint Lozenges & Orange

quickly, Fold in half or roll.

ened mostly with eggs. Usually,
the filling s poured into sn un.
haked crust, and the filling and
crust are baked al the same time.
to. help prevent soaking of the
crust:

~Choose a ple pan which will
permit good browning., Medium-
weight pans of dull metal, oven

Slices. Roxbury

3 e 19

© Conking time—about 3 minutes.
Makes 2 sorvings. - IApplesatice !y, e a3
HELPFUL HINTS
Custard pie fillings are Ilur'k-lﬁ"skhs Dug Food lei“:l- 49t

Household Needs

glass, ennmel, or tin pans which Spll: 'ﬂ Span - W 16 ox. pky 31:

have darkened will absorb heat

and give & browner crust, Jze“ soap R,

Liquld Joy 1= s=tors s

while preparing the custard mix. cascnde For autematit washers

—Be sure the crust hns no
cracks or holes so the filling will
not seep underneath.

—Refrigerate the pastry shell

ture.
—Minimize the baking time by

havin Nﬂ the filling hot when it is meenex TUWEIS White & Yellow

into the crust, In general,
\-m: will got better results by
buking ples on the bottom rack
of the even. But, experience with
yoilr oven may Indicate that yeu

2" 33
32 ox. pkg. 9
20 ox. pky. 49¢
2,5 43¢

"AA" Butter
Cheese
Cane Sugar
Zee Tissue
Kleenex

will have oqually good resulls us-
Ing other sneli ponitions,

~Test the ple for doneness hy
imserting # knife in the custard
hallway belween the center and
the outside rim. The center may
nol seem sel, but It will sel as
the pie coals, It's important not
to overbake.

CUSTARD PIE
2% cups milk
4 epgs
1% eup sugar
1 feaspoon salt |
I teaspoon vanilla
4 teaspoon almond extract |
nutmeg
9" unbaked ple shell with hl;;n
Nuted edge.

Scald milk, \\']\ue the milk is
heating, beat the eggs slightly
Add the sugar, silt, vanilla and
almond extracte. Slowly add the
hot milk, stirring constantly, Pour
the filling into the unbaked pie
shell. Sprinkle with nutmeg. Bake|
in & modsrately hol oven, 400 de-
grees, for 35 to 30 minutes, ol
until a knife inserted hulf-way be.
tween conter ond outside rim|

KOTEX
w9159

Kotex Juniors

anitary Pkgs

.I;I{u'-k:-m of li 89c
pkg. of 12 45¢

Reg. $1.73 value

Special price this weekend at Sofeway

Kotex Regulars
Nophina 2 :%: 89¢c

Fems Sanitary Napkins

cotmes out clean. Cool on # rack|
at room tempernture for 2 to O
hours. Col pie after it hus cooled
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DESSERT WITH A FLAIR

Toks togoether fresh grapelrult
sections, toasted slivered almnndn,I
banana slices and shredded coco-
mut. Add a fiswe drops slmond ex.
tract or & cash lemon juloe. Light
and delightiul!
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See for yourself why you get so much more!
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Just enough fot is left on a Safeway chuck
roast to make sure it will cook tender, fla-
vorful and juicy and have that rich brown

Note the large proportion of lean meat to color you want in your pot roasts.

fat and bone.We never“'rob” a chuck roast
of lean meat (as some do) to be sold as

boneless beef at a higher price. It’s cut from USDA Choice Beef. Only beef

judged by expert U.S. government grod-
ers fo be of fine-eating quality is awarded
this high grade.

There's bone, of course, but it's carefully
trimmed. Grandma tells us that the juices
which flow through the meat from the bone
help give pot roasts their perfect flavor.

Like all steaks and roasts ot Safeway, this
chuck roast has been carefully aged to
peak of tenderness and flavor in our cen-
tral meat plant,
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Shop Safeway for Terrific Values Like These!

i 49c
69
0:89
4:39
1O

More Weekend Values
Del Monte Juice »eopeie cromerrur 4 s * 1™
Frosting Mix * o 2 voreres | e 3¢
Frosting Mix *" et PSS | [

LUCERNE

“AA" grade dairy
fresh sweet cream.
Limit, Please

WISCONSIN MILD

Mild & Med. chunk Cheddar, Kumin-ost,
Monterey Jack, Pimento Club, Sliced ang
Chunk Longhorn in sealed air-tight pack-
oges. Rondom weights to choose from

CANDI CANE

Save Now at
this terrific price
Limit, please

Choose from White, Pink, Yellow
or Aqua. Handy,

FACIAL TISSUES

Choose from the white or
pink. Reg. 29¢c each value
(Limit, please)

Delicious Lipton Soup Mixes
Onion Soup Mix ™" " *“3 peck s, 39€
Tomato Vegetable """ ™ "2 5eck oo, 31¢
Chicken Rice “*"* < " 10 ™ eek ks, 39¢

Hereis Game No.9in Safeway's exciting 'Cross-out for Cash’

The fomily fun gome with $7,450 in Cash Prizes, Pick
up your FREE card today ot any Safeway store. Com

6 10 17

1 2 5

plete list of winners posted in the store. Congratulo
tions te the most recent winnors.
$1000 Winner Wilton E. Mahatfey

1105 W, 25th St.
Albany, Oregon

66 70 78 $ 100 Winners Allen Storgnard - Vancouver, Wn.
85 86 90 = Lule M. Fletcher - Salem, Ore
TR Mrs. P. E, Prince - Longview, Wn,

93 97 98

$ 50 Winners Lucille Dole - Portland, Ore.

Mrs, Karl Becker - McMinnville, Ore.
Mrs. G. 5. Vorger, Klamath Falls, Ore
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There's more value, more -good-eating meat in... .

. Safeway Chuck Ro

Beef Pot Roast " ™
Boneless Stew Beef -

Blade, Bone-in

ast

Choice

101CE

Pork Steaks "\, s tonder

.43

BONELESS

ross Rib Reast®: "

anned Hams

HORMEL, fully cooked
baneless, all meat
absolutely no waoste

Veal Steaks oo
Safeway Bacon
Pork Sausage
Eastern Scallops 5. vex's3.20

Flash-frazen

USDA

Just Arrived! Huge Trainload of

SUNKIST
ORANGE

Rushed here from the sun-drenched groves, to

LACMIXDRY MILK

mockigy Size
Skylark Bread
o L et Wpuat i - Large 35‘

Empress Preserves
" For o addsd rear.enpoy em 4 10.0. $-I 00

40 YEARS SERVING THE NORTHWEST

bring you the season’s biggest fresh fruit
value .Bright golden fruit, loaded with sweet

juice

Instant Coffee
Porter's Fril-lets

Town House,

Fancy Peas ..,
Dole Green Beans

Help Your School Child!

Golden Book Hlustrated

ATLAS

Get your ¢omplets 1el mow!

v 49° 2% 99

pee BATTWAT BTORES. [MOOTSDUATIN

5100

pkas.

Smoked, sliced lean streaked
l-lb‘pkg.

T 09C
w. 09C

19

8 lb $K 89

Bird Farm® Whaole 3
1-l

b

Per Pound

el 0 € 00
Wit sog Nosdey 30
Light Tung " = o o seis e 9B

b5¢
19¢c
59c

59c

St. Patrick Never Had It So Good!

CORNED BEEF
and CABBAGE

Treat your family to a delicious hot dish of Safeway Corned Beef and Cab-

bage. M-M-m . .. is it good! Just the thing for hearty appetites. A grea

way to help out the family budget.
’ 9c ’ l/
Ib. Ib. 2
U5, No lO-Ib.

Russet Potatoes -
Pink Grapefruit -
Cauliflower
Ripe Tomatoes

Asparagus

Crisp Cabbage

New Spring Cabbage,
Fresh from the
growing oreo,

Corned Beef

Boneless "“USDA
CHOICE" beef
Slices like butter

Snowy white haads.
Nutrificus & delicious,

«15
235
.29

SUNDOWN, your top buy in

PEACHES

Irreqular halves, fine quality Freestones

$-| 00

Bright colored,
easy to slice

Large stalks Serve
with Superb Rib Roaost.

finest quality 303 § 00

small sieve peas tins

French style

303 tin 29C

No. 2'/2
tins

SUPER MEAT

Canned c
Dog Food tins 49
Instant Mix S 34
Dry Dog Food 10.Ib. bag]

ices in this

at Sateway in Klamath Faolls We reserve the tight to limit

Shop Safewaoy . .. Save those Yaluable

@
RSP S

iums with Gold Bond Stomps.

advertisemen) effective March 16th thru March 19th

2> GOLD BOND STAMPS

You get food savings PLUS Gold Bond Stamps when you TOPS IN QUALITY!

shop at Safeway. It takes LESS BOOKS to get valuable prem- low IN PRICE
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SOUPS

TLINA

A creamyv luns vegetable chow
der makes a bearty supper soup
Combine u can of condensed
eream of mushroom soup with 13
oup cans milk: stir in a4 can ol
vegetarian vegelnble soup and &
T ounce can of dratned,
fioked twuna, Heat, stirming now
and  then, Gamish with  grated
leman rind. For o complete sup
per: menn add an assorbmont of
hot tolls, canned peaches and
cookics plis a cholce of beveriy

When it’s your time to entertain
the gals al lunch serve o tasty
soup. Cook Iwo lablespoons each
chopped onjon and  green peppet
in two Lablespoons butter or mar-

¢ |parine. Add a can ol frozen con

densed cream ol polato soup, and
u soup can of wawer; heat until
soup I thawed, stirring now and
then in one half cup evaked
crab;  simmer o few  minples,
Makes lwo o (hiee servings
Round out the menu with a [roit
solad,  smull  individupl  chegse
<andwiches, and hotl tea.

MATCHLESS MENUS
EABRLY SPRING LUNCHEON
Hat Beel Broth
Sdlad-Santdwich Plote
Brownies a la Mode
Tea
MARCH 17th SUPPER
Hol Green IMea Soup
Frozen ‘prepaved: Filet of

| Haddock Dinner
Mixed Green Salad
Pistachio loe Croam
Collee

BARBECUED BEANS
| Save yourself much fuss and
trouhle when your family requests
something  “harbocund.” Ty
canned barbecue heans . . . three
ditferent beans simmered in a lo-
male sauce with a fresh-olfhe-
{open-fire flavor. They're meatless
for Lenten meals and contaln o
good supply of notrients including
protein, iron, and phosphorus,
SWISS STEAK

Take a jar of onion salt from
its vack and Ly this trick: Fold
aluminum. foil back over mashed
potatoes . , . in frozen prepared
Swiss steak dinner . . . and sprin-
kle with onion sall Reseal. Heal
according to labe! directions.

e

Food Tips

Ralsins in molded salads: Here
Is @ trick of the experts for you
tostirve Heat thie raiging ﬂm\i\. in
|llr| ameunt of watef or other lig-
fuid belng used in the gelatin
buse. This way the raisins plump
up fot and juicy so you cun en-
ljoy the full benelit of their taste
purpl 150,

Raisin hread for French loast:

'Dip slices of raisin bread in the
.r;p and milk mixture allowing 2
'lnhla.spom:s milk per egg. Brown
on bath sides In hot fat, Serve

with pawdered sugar mived with
cinnamain.

‘ A u-l'uu.hm;, salad: vesh win-
fo ter poars, apples, canned man.
r darin orange sections and plump

California raiding togs into a beau-

il winter salnd. Add a bit
of erisp celery for contrast and
leut the fresh fruit into bitessized
'lpmca You'll find small packs
of raisins hundy (o we when mak-
ling o slad of this kind. A dress-
||nL of hall =our cream and hall
{mayonniise s @ favorite wilh
| this mmlnn.mm

Illl‘h OLIVES ADD ZEST

Ripe olives add meatiness and
\Navor to Lenten dishes. Try ol-
we-opg scramble for a quick sup-
por. Combine # bealen eggs, 1
fTur ) can tuna, 1 cup sliced ripe
|olives, 10 cup milk, | tablespoon
m\‘mnl mineed oplon, '3 teaspoon

salt and dash pepper, Melt 2 la-
h]f‘npﬂoﬂ'\ butter or margarine in
large skillet, pour in egg mix-
fure and evok, stirring oceasion.
{ully, until egg is sel. Makes 4
Ipervings. A hearly supper in min.
utos. Nice to serve with a crisp
Iossed salad and  hol hiscuils,
Canned fruil cocktiall and cookies
make a quick and casy dessert.

Add sliced ar chopped ripe ol-
ives 1o your [averite meatless
vaseroles o creamed dishes for
Lenten specials, too. Remember
that ripe olivex come already
chipped in a can, lo save you
Kitchen minules

CLING PEACH SALAD

Stir hiw of diced green pepper
|;|r1r1 celery into cottage cheese,
Seoop  inle canned cling peach
halves as a hearty Lenten salad.

thetes m&} one

| SKIPPY




