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Big Game Season
(Continued from Page 5B)

skinmed - out immedialely, field
dress and skin it in the field,
Hanging the big game animal in
a tree 15 preferred but if this Is

the deer 15 lying on the ground
Use the skin, boughs and meat
sacks lo keep meal clean while
skinning. After the skin is oll,
quarler the carcass and put the
pleces In individual meal sacks
Pack back to camp and hang it
up at once. If it is not practical
to carry the mest back to camp
right away, hang It in a tree or
lsy it upon poles or rocks on the
ground. The poles or rocks allow
air 1o clreulate around the meat,
speeding up the cooling process.

Skinning speeds up the cooling
process hut deer eventually will
cool oul when hung with the hide
on. In some coses, deer are
downed In ecircumstunces which
muke skinning Impractical. Elk
must be skinned immediately to
permit proper cooling.

If you transport game meal by
aulomobile be careful not lo ex-
pose |t to the heat of the molor
or exhaust gases. Wrap It loosely
and place it in a cool location.
Chill and quarler big game, such
ns elk, hefore the homeward trip,
1f you have a ski rack or luggage
carrier on top of your ear, chill
and wrap the whole deer carefully
und travel ot night on long trips.

Big pame should be cooled
tulckly, kepl clean and dry, oged,
cut into the correct pieces, and
vooked according Lo the cuts,

Most fat should ‘ba removed
from deer meat belore it is
cooked or stored, Deer fal is
strong in flavor and hecomes ran-
cld quickly, even In frozen lock-
ar slorage,

Suggestions for cutting up hig
gamo:

Many deer hunters and familles
prefer (o cut up their own big
game meat at homo. Others pre-

fer to have it done by a com- o
mercial locker man. Whichever|
method is used, the cut meat can

be taken home to remove the fat
and properly package, label,
weigh and mark the products for

Tomato Juice

[reezing.
Here are a few suggestions if

rib sections for the besl quality.
Cut steaks 1%a-inches thick. Cut
the shoulder in meat cubes or
roasts and mix each (ive pounds
of ground venison with one pound
round beof

For mate economical

you are nok sure what to request| .
when getting meat cut up: Steaks
should be cut from the loin and
B 4
! ical lacker
slorage, hane shoulder culs, Doy Cheese
blo' wrap meat belora [reezing.

Place pleces of locker paper be-
tween the individunl steaks for
quick thawing, Mark each pack-
ige with name of cut, welght,
and date, Usa in six months for
the best quality. Freeze quickly.
Consider getting  venison quick-
frozen if your locker Is too [full
to [reeze all the meat promply.
Using Big Game Ment. Degr
meat has a different’ flavor than
domestic animals, Described ns
wild gume, or strong, It Is still
different from any other we
know. Round and shoulder steaks
can be cooked by molst heat
methods; 1%einch steaks can be
cooked withoul drying and becom.
ing tough. Venison flavor may be
diluted by adding other ingredi-
ents such @s salt pork, brend
crumbs and fruits, as when mak-
ing, mincemeat; or mask favor
with spices, onions, sauces and
herbs, You ean learn to handle
blg game meat so skillfully that)
none of the atrong Muvor develops|
and you learn to like it
Mincomeat: 1f your family still
does mol enjoy big game, one
way of using much of the trim
meal s making mincemeat, 1]
you make fairly dry mincemen,
use it as a substitute for date
{illings In cookies and yeast col-
fer cakes, Try Lhe
mincemeal recipe:

BIG GAME MINCEMEAT

2 llis. cobked venison, ante-
lope or elk, chopped
4 Ibs, chopped apples
2 |bs. ralsing
4 cups brown or whith sugar
25 Ib. chopped suet or butter
1 leaspoon mice
3 teaspoon cloves
15 leaspoon nutmeg
2 leaspoons salt
1'% leaspoons cinnamon

Remove fat from blg game
meal belore simmering, Simmer
until tender, Cool and grind, Com-
bine all ingredients and add about
one quart of cider to cover, Other
{rull juices muy he substituted for
cider, by adding % cup vinegar
o the Julees, Riduce sugar i
sweel frult juices nre used, Cook
mixture very slowly until the
fruits are tender (about an bour).
Stir often, Froeze In amounts sul-
ficlent for a ple. 11 mincement 1
canned, process ax for ground
boef; 90 minutes at 10 pounds
pressure for quarts, 75 minutes st
10 pounds pressure for pints

Twp-yearold bear fed on blye:
berries or roofs are best for eat-
ing. Bear meat ix high in fat
and should always be cooked well-
done because it is subject to con-
tamination by trichinae, in Ihe
samae way as pork,

It is generally cut up for roasis
aind steaks if the meat is tender.
Loss tonder meat from older ani-
mals Is best cooked in well.sea.
soned sauce of garlie, onion, to.

following|

Town’' House, fancy
Asst’d. 303 can

Fruit Cocktail

Fancy sections
Town House 303 can

Grapefruit

, Lipton ©range-Pekge Tea

mato and herbs, or pickle juice

Enioy a refreshing cup
of America’s ¢ 60 tea

pkg. pkg.

we 89¢ % 67c

[

4for9

Town House fancy
Reg. 3 for 89c
Save 10¢c on 3

All vegetable shortening.
Reg. 85¢c value. Save 26c¢

Royal Satin, finest all
vegetable. Why pay mare?
Reg. 83c

Safeway mild natural chunk & snack bar
Cheddar, Monterey Jack loaf, chunk &
snack bar and Longhorn 2 moon. Factory
seal wrapped for extra freshness. Random
weights 12 to 28 oz.

12 cans 2.69 24 for 4.99

Blended Juice Bttt (
oo for

Sauerkraut with wienars, 24 can

12 for 2,19 24 for 4.29

MORE GRAND SAVINGS...BUY THE CASE s | e

Empress Grapeade """ "3« 85| *3»
Pineapple Juice &niteer™ ™ 47 89°| 9
Del Monte Juice e 4" 95° | 9
Applesauce  SETni BR95S| sq7 | sge
Pineapple Chunks e ™ 457957 =9« | 4~
Pineapple Slices  wiiie Bam 17| 597 | *4*
Libby Pears ixamvie ™ 41%| sqw | s
Cling Peaches o wveiic™s 3™w'69°|"°2" | °5”

Q@ve your Child

"The Golden Treasury'

Book of Kh

Buy a book o week. Book No. 1, 49¢
All others 99¢ co.

owledge

16 volumes

(o)

Here's the wonderful bargain event you've been waiting for. Carload after carload of new-pack canned goods have been arriving
for days now, filling our stores with famous-brand buys especially for this sale. Low, low prices like those listed be-

low always make our annual Canned Food Sale a popular stock-up time. Be sure to get in on these values at Safeway.

Del Monte

"Early Gar-
den’’ Tasty,
!empfing‘

and tender

4

12 for

24 for

:3:.95c

$2.69
$4.99

3 s 79‘
. 5O
= §b

™

. 59

GRAPEFRUIT JUICE

Town House Sweetened 46-0x.
or Notural. 12 for $3.69 cnns’ 95C
49c

Apple Jelly &azre" Prergis o,

Peanut Butter o> <5 o 1.39
Qui 95¢ "5 45¢
Kraft Cheese rimen” *"“s.%. 1o 39c
Raising "' oo e 0 . 89

Nestle's family size
Choc. & strawberry

16-02,
size

Fancy Spinach

Del Monte 303 9 00
12/1.89 24/3.49 cans
Town House 303
12/1.59 24/2.99 cans

Town
House

Sweet,
young, b
der per:ns

PEAS
5:95:

12 for
24 for

$2.19
$4.29

Donut Sticks .
Facial Soap
Two-Ten o "

PORK 'N BEANS

Fine quality Highway
12 for $1.29 24 for $2.49

Margarine
Cherry Turnovers

Coldbrook

Mrs \Nr!ghr 5

h sticks

300
cans

fine quality
1-1b. pkg.

Mrs. Wright's
pkg. of 6

Ls

S %00

19¢
49¢
3%

Brocade white & Multi Pack
10 bar poly bag 49(

w 9

JONATHANS

Bright Clusters of

TOKAY
GRAPES

Sl.ﬂ:'

Broccoli
Cranberries -

Sweet

beguties

2529

Yams

Crisp Celery

Waonderful boked, mashed
or candied

Fancy grade apples, economically

priced for large families.

INAHANDY TOTER

12 1b. crate 99¢

Fresh Oregon

Poscal vty,

Artichoke. ™"

1)

® For fresh or freezing

BAG ONLY

23 pound

Box

only

1.98

Ib.

10c

2~ 29

2
3

Ib,

10¢

- 2

6.01.

jars

T

(&)

The More you Buy ... The More you Save!

Lady Elberta
Chunk Tuna

Beans & Tomatoes
- Santiam Beans

Tomatoes

Del Monte Corn

Dog Food

MI-BONELESS HAMS

stone haolves and slices

Sen Trader Fancy
light meat

“USDA CHOICE" Beef

SIRLOINS

“.No wasty hip bone
Safeway
CHOICE" beef| Wel
aged, close trimmed

Fresh Oysters

12 for 24 for

Freestane peaches, halves & slices 00 95 85
House cling and free o No. 2V Regular or drip grind
cans Limit, pleose (
$'| 17
2 |bs, 11b.

auality, all

Ve
Reg. 4 for £1 00 6Y2-0z.

cans

89

Fine qualitv Cardenside brand $ 00
Reg. & for 51.00 303

Like getting | can FREE cans

Your Best Meat Buys! Armour Star

Famous Armour Star,

Ib:

hank
particn

5259 3

$|69 $

BONMELESS HAMS

completely waste-
free with a fresh smokehouse

Avg. 5 to 8 Ibs. special price.

Half Butt

/9 -

Fresh trom the MNorthwest Coost.
New scason! 12-0x. jar 55c

etfective|
8 at Safe-|;

We reserve the|

Prices in this advertisement are

Thursday thru Sunday, Qct. 5 -

way in Klamath Falls

right to himit

|
s

SAVE ON COFFEE

Hills Bros.

Coiies $ 4 39 6-ox,
10 ox. jor

NOB HILL

COFFEE

1lb

e 1~ )

2Ibs. S‘I 09

Safeway Instan 8%¢

99

29

?ut, sliced or waxed and 303 9 5t $ 19 $ 29 A'RWAY COFFEE
own House foncy cut or sliced
cans 2 T-lb. ..53¢ 21Ibs. .. 159
Town House fancy quality choice Tow
r',rj:-i#ew.ed ﬁ.r'u'_'ﬂ‘\cl’;"-' 2":;! ; 303 t $ Iq $ 29 N HOUSE FANCY
DRY BEANS
Delicious cream stvle or whole 303 t s 59 $ 99 Groat Noethern. Fix'tp
kernel Golden Bantam Caorn, cans arhaoping disn foe i0-:  dalh,
night. Enjoy it with b
Sateway ham chunks. ag
Pooch regular or liver tall 95 ‘ sl 79 $ 49 'daho Hed and Pinto Beanu b b5y 59c
flavored Cats like it, too tins
Small White Beans SO [

Bel-air Premium Quality
Cut & French green beans, 9 oz, Chopped broceoli, ker

nel corn, Mixed vegetables, peas, peas & carrots, 10 oz,
French Fries, 9-0z., & Spinoch, 12-0z. Miz or Match,

12for...$219 5;95C
R

flavor.

24 for ... s39a
Bel-air Frozen Fruits & Juice
Raspberrics or Sliced
Strawberries, 10 ozx.

4:95

12 for $2.69 "

24 for $4.99
CRANBERRY SAUCE

Orange Juice, 6 ox.
Ocean
4911 i 124 127 24,0474 %80
: No. 2'2 'I 00

Mix or Match,
Apnco' Halves Tewn House fancy %4

Ham Slices

For a hearty breakfost,
Meaty center slices.

Jell-well ™ >\ 50 4 ouen. 29¢
" 98c Pancake MIX Citchen Craft lJUI!(r;'BI'I:; bag 1.19

T-Bone Steaks

Porterhouse or Clubs
"USDA CHOICE" beef

Buttermilk "™ ™" 1yt G, 41C

5 09
o 1 Canned Yams “““ " 105cn 19¢

Tender "USDA c

Corned Beef

Boneless — all meat
always mild — always best

+. 79 Black Pepper " 7 4., 0 M

Lucerne Cottage Cheese

Finest

or 4915 Gl 9Be 2 i it £9C
Empress Preservgs

Apricot-pi -"e“"'rlr grape @ plurm preserves and
grope and mixed 10-01, s ‘l 00
fruit Jell jars

Case of 12 for $2.69

Remember .. .We Give Gold Bond Stamps

e T T

Pilgrim Aspirin 100 tablets 19€
BROWN ‘W SERVE ROLLS

Skylark mixed,
dSner rolls,
10 ecount

° °
white twin, multi-grain, sesame cluster

12 eount and poppy seed, ’pkg. $ 1 00

5¢ eock@pkg. or, for

(o] @D
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Mmmlh Palh
Beef Ri b Roast
For Spec Ic‘i Meal

wanl o serve some-
it far a company din-
imily meal, a beef
st takes the spot

st Divef

n good

tanding rib rog
ane, High-quality b
|very abundant on  the
Ihis will result In soving
iy etits of hog
you cook that r
Just the d
you like best, a meat
o great aid. It
ol temparature
should be 140
tor rare bheef, 160 de-
for nu-ui:um and 170 de-
for well done, A low
oven 1lm|-u ithre (300 degrees F
= for best results
For this & il meal, the plat.

_-.. o |l n

icent

domene
| thermormet
ndicates the in
which

prees i

lter bocomes fuite altractive with

1 garnish. Deliclous deviled mush.
ims make a fine accompini

BEEF RIB ROAST—
DEVILED MUSHROOMS
2 1o derib beel ‘standing rib
roast
Sall and pepper
Deviled Mushroorms
Have the market man remove
the ching bone to make carving
easter. Season. Place fat side up
on rack in open roasting pan. In-

sert. meat thermometer so  the
hilh reaches the center of the
thickest part, being sure that the
bulb does not rest in fat or on
bone. Do not add water, Do pot
cover, Roast in a slow oven (330
degrees F to the desired degree

of doneness, The meat thermome.
ter will register 140 degrees ¥, for
rare; 160 degrees . for medium
done; 170 degress P, for well
done. Allow 18 to 20 minutes per
pound for cooking a rare roast;
2 o 25 for medium: and 27 to
30 for well done, Serve with Dev-
iled Mushrooms,

DEVILED MUSHROOMS

6 large fresh mushrooms

Lean (2% ounces) deviled

ham
2 teaspoons chopped parsley
femove stems from mus he

rooms. Fill centers of mushrooms
with deviled ham. Place on broil-
or rack aboul threée inches from
heat nnd broll eight to 10 min-
utes, Sprinkle with' chopped par-

-\io) Yield: six stuffed mush.
Market Basket

OREGON STATE UNIVERSITY
EXTENSION SERVICE
FRUITS
Crispy [resh apples hy the bush-
elsful are coming to market these
days. Take your plck from North-
west Gravensteins, Red Delicious,
Washington Jonathans or Golden
Delicious, Try this continental-
inspired dessert: arrange [reshly
cub apple wedges, dipped into
lemon juice to keep themi white,
with a varlety of mild to nippy
cheese—cheddar, blue, gouda and
swiss, on & proily plate. Season
Is near the end for (wo favorites
—peaches and cantaloupes. Enjoy
Bartlet! pears now. Grapes of all
kinds ean lend color to your fall
table arrangements. Local Con-
cord Grapes ave in good supply.
Giher Truits o include in menus
this week are bananas, prunes,
and  Honeydew, Persian, Cran.
shaw and Casaba melons, Aveca-
dos, papayas, pineapple, pomegra.
nates, and coconuts are avallable.
First fresh cranberrios from Ore.

gon hogs are arviving.

VEGETABLES
Local cucumbers and peppers
nre in good supply. 1t's fall at the
vegetable counters. Look for col-
orful displays of Danish and hub-
bard squash, red and while cab.
hage, parsnips, turnips, potatoes,
spinach, rutabagas, carrots, rad.
ishes, cauliflower and  broecoli.
Local tomatoes are plentiful, For
o salad treat stuff tomato shells
with cabbage slaw, Still time to
intlude sweet corn and green on-
lona In your market hasket,
MEATS

Turkeys and broiler-{ryers are
gond main dish chojees. Consider
pork, Use park biurbecue cuts, like
spareribs, for value meals. Look
for Jower prices in slib bacun,
Smoked pork prices have in-
creased slightly, Best beel buys
this week may be in hindquarter
and loin culs. Look for specials on

Porterhouse, T-Bane and elub
sleaks, sirloin steaks or roasts,
round steaks or roasts, rump

roasts, (lanks and stewing beef.
Lamb supplies are about the
samo as last week,
DAIRY
Sour cream and collage cheese
go well with frues In senson,
Look fof special cheese displays
denoting October as Cheese Fes.
tival Month,

BEANS 'N' CHEESE

For these green beuns with
oBeese, select the blue lake varl
ety of green beans, grown In the
Pacific Northwest's cool climat
to insure tender, crisp, ﬂn\m’!u?
heans Heat the canned pole
beans with a little prepared mus.
tard. Draln well and@sprinkle
with dhredded Jack or Swiss
cheese, Cover until cheese melts,
Stir together lightly, and sprinkle

with paprika to serve.




