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I MEAT'tOAFNG1
! Vtfthverv little HENZA Meat loaf WillI time and wsrk,

you can make
Come Cut Ofvcnaerful

meat "V1 ,'Al USDA CHOICE"
I loaf!

ECETCIKiyP GRADE LAMB
The Pan
Easily if
you first
line pan
with bacon

strips.
The IS

tsaconSecrete:
flaws

Reg. 27c value. Special price for 3 days only!loaf,
and

A bright bit of seasoni-
ng, a combination of
meats,attiough Uendina

ofingredientsiandari
interesting shape.

serves
as garnish

i

Tender "USDA CHOICE" LambBeef Rib RoastLimit, please
14-o- z. bottle

1 L.
A New Shape will

have Your
favarite loaf can also
be a ring to fill with
vegetables a crusty

r
4

Meoty 7 inch Standing Rib Roost often called the "King"pie to serve in wedges

Speca price on Tender Rib

Lamb Chops
Meaty "USDA CHOICE" grade rib lamb
chops. Medium size with lots of good eating

or meat loaf minwcures
shaped and baked in a
muffin tin.

of Roasts. Tender "USDA

CHOICE" beef. Scientifically

aged and close trimmed. 69 c
lb.

A Surprise Center
Of Processed Cheese

Cheddar or Swiss-- will

melt through (oaf
asrtbates,addingtana cotor and cream
teture

BETTY CROCKER
" t' '

meat.
100

Guaranteed

by Safeway.Sliced BaconwarnsTomatoes
HEAVENLY COBBLER Mat. this delightful cobbler
with sunny pears and grapes, fresh from
California.

Fresh Pear-Grap- e Cobbler

at a special price this weekend.

Here's a grand suggestion for a
wonderful Sunday dinner. Meatyshoulder roasts with just the rightamount of fat to bring out the su-

perb flavor. Put a couple away in
the freezer too, for later.

Per pound

Armour "Star" fancy sliced thin bacon. .b.S)JNOTES AND RECIPES

Bisquick, z. and Buttermilk, 11-o- z. (Limit 6). So fresh and sweet it tickles

through food chopper. Chop pulp.
Cook tomatoes and orange togeth-
er until peel is tender; add all
other ingredients and boil until
thick. Pour boiling hot, into hot

Dash of salt
V cup butter or margarine

Make up pastry, from a mix if65'' your tongue! This very fruity cob.
bier perfumes the whole house asMb. Pkg.
it bakes.

Tomatoes were not commonly
used as food In the United States
until about the middle of the 19th,

Century and even then, some peo-

ple thought them poisonous. To-

day, the tomato Is one of our
most important food crops and
the mainstay of the home ear-
ner's pantry. This is as it should

you like: add sugar and egg yolk
and chill while vou make theRound bone "USDA

CHOICE" lamb 49cShoulder Chops
irult jars; put lid on jar;
band tight

TOMATO JELLY
lb. filling. Squeeze center pulp from

Note: May take a week or so to
set. Tomato Jelly tends to "weep' Choice beef Breast 0' Lamb mm T 10c79cbe because tomatoes are an in

Crust
2 cups pie pastry
2 tablespoons sugar
1 egg yolk

Filling
1 quart grapes
1 quart pears, diced

m cups sugar
cup flour

2 tablespoons lemon juice

Rib SteaksTubewhen the surface is broken. lb.
expensive source of minerals and Check these "Money-Saving- " Weekend Specials. Chicken Stock Base Crown

2T0, 35cvitamins, particularly vitamins A

4 cups sugar
2 cups tomato juice

3 tablespoons lemon juice

grape skins (please don't throw
tlie skins away). Simmer pulp 5
to 10 minutes and sieve out the
seeds. Mix grape pulp with skins,
pears, sugar mixed with flour,
lemon juice and salt. Pour Into a
large deep baking dish and dot
with butler. Roll out pastry to fit
lop of dish, flute edges and slash
in several places for escaping

and (J.

Actually, the tomato is a fruit. Vt teaspoon onion '

powder
may be omitted)But the fact that it was grown in

home gardens caused people to Few drops Tabasco sauce Apple Pies 29'Bel-ai- r

premium
Quick frozen

think of it as a vegetable. This
24-o- z.

pies
MAIN DISHES

(Continued from
steam. Use extra pastry for decoled to so much confusion that the

or few grains red pepper
1 box powdered fruit pectin

Measure sugar and set aside.

4 cans 89C

Bottle 35c

Bottle 35c

rative overlays if you like. Makes
6 to 8 servings.

Delicate' Peas Smo" si"

Heinz "57" Beefsteak Sauce

Savory Sauce Heinz ' 57 '

Pard Dog Food

Put tomato juice, lemon juice, for about 25 to 30 minutes, turn

United States Supreme Court de-

cided that it should be known as
a vegetable. However, tomatoes
are much more acid than regular

00Cragmont, 12 flavors
For Halloween

Qt. $1
Btls.6Soda Pop ing occasionally, will roll into

about 1 cup fine dry bread crumbs.

onion powder, Tabasco sauce and
pectin in large (4 to 6 quart) ket-
tle. Stir over high heat until mix-

ture reaches a fast boil. Stir in su 49'Lucerne, real cream.
Guaranteed to stoy
fresh. In pressurized con

z.

canDairy Topping Cheesevegetables. This is why we can
them by the method used for can SAUSAGE WITH

Safeway Natural Mild
medium chunk & sliced Cheddar

.and Monterey Jack. Random weights.
Ib.Busy Baker Oven-fres- h 0(J

i. pkg. lLSugar Wafersning fruits. BLACK-EYE- PEAS AND CORN
Reg. can 3 53Cgar, bring to fast rolling boil. Boil

Crab Meat

Mornay New
Lunch Treat

Crab Meat Mnrnav hintc nf Ori

If the supply of tomatoes for one minute. Remove from heat.
Quickly skim off foam. Pour boil BakerWaffle Cremes

Bu-- sugar
ing hot into jars. Put lid on jar; Dry Dog Food Pooch For cats to

5,b. 69c
canning is limited, it is best to

put them up plain. If the supply
is plentiful, or the market price
reasonable, we think you will find

pkg.92
1 cup dry black-eye- peas
3 cups water
1 teaspoon salt

'.2 lb. sausage meat
Vt cup flour
y teaspoon sage

screw band tight. Lucerne Ailk 3.8 homogenized
Bonus quality. V4 Gal. 51
2'2 Gols. - 1.01 4 ol 1TOMATO JUICE heirbetit worth while to remember that size non-filt-Note: Failure to divide the pulp

Nobisco, old fashioned
l ib. pkg.Ginger Snaps $11 89

Lucerne Party Pride
Triple Treat or Vanilla-Orang-

Reg. 75c Cigarettes RegHalf
Gal.into fine particles and cooking at ctn,

ental cooking with American over-
tures. And that is exactly what
it is, for it is one of the prize
winners in a national recipe con-
test sponsored bv a lending

1 can (1 lb.) whole kernel
tomatoes are the chief ingredient
in a number of delicious,

products.
TOMATO CONSERVE -

too nigh a temperature causes
tomato juice to separate. This Sunshine - 16-o- pkg.

corn
1 tall can evaporated milk

(1 cups)
Hydrox Cookies

changes neither the flavor nor the
usefulness ot the juice. Before8 cups chopped and drained Choose from white,

pink, or yellow. Soft
absorbent towels.

American-Chines- e food firm which
was seeking ways to adapt its
Chinese foods to American reci

Place peas, water and sail in a'

saucepan and bring to a boil. Boilopening give the jar a vigorous Semi-swe- - 12-o- pkg.

2k

$c
49c

4ic

23c

59c

58c

Nestles Chipsshaking to mix the particles for 2 minutes. Remove from heat,
Cheerios, Kix
& Betty Crocker
Hi Protein Plus. 95cReg.

pkgs.through the liquid.
pes.

In this spectacular dish, flaked
crab and water chestnuts are fold- -

Zee Tovels
Del Monte

cover pan with a lid and let
peas soak for 1 hour. Using sameiUse firm, sound, fully ripe to

Semi sweet ed into a rich cheese sauce. Thematoes, wash, rinse, drain, core Hershey Dainties water, bring peas to a boil, cover.
pkg.and cut tomatoes into small "piec- - with lid, then lower heat and cook

tomatoes
1 large orange
4 tablespoons lemon Juice
1 cup chopped pineapple

(canned or fresh)
8 cups sugar

Vt teaspoon salt
1 cup raisins, light or dark

Wash, scald, core, peel, chop,
press lightly, drain off free juice
and measure tomatoes. Slice or-

ange peel paper thin or put

sauca Is poured over chopped
bean sprouts in a casserole. A

Halloween Candies
Popular miniature candy bars, famous
brands chewing gums, and a wide variety
of delicious Roxbury Halloween candies.

Delicious yellow cling
fancy peach halves.
In heavy syrup.

Cover and simmer tomatoes until peas are tender, about 30

fheatties
Household Helpers

SPIC N SPAN

sprinkling of chow mein noodlesuntil soft Then press through a lo 35 minutes. Meanwhile, placeDel Monte Wholesweet pickles
22-0- Bottle goes on top, and then the dish isfine sieve. Reheat juice until al

baked a few minutes.most but not quite boiling. Pour
sausage in a large frying pan and
browr, breaking into pieces with a
fork as it cooks. Remove from

kjl fans Q

46-o- z. $11 003 cans II

The result Is an elegant andinto hot fruit jars. Put lid on Nu MadeSandwich Spreadjar; screw band tight. heat and stir in flour and sage,Empress Preserves --r AQC24-o- i. bottle
most unusual entree for a lunch-
eon or supper. A simple, tart saladProcess pints 10 minutes, Drain liquid from the can of cornNi-- C Drink Refreshing Grape-Orangea-

Pineapple-Orong- and
Florida Fruit Punch.

of grapefruit and avocado onquarts 15 minutes in boiling-wate- r and the peas into sausage mixPickle Combination
(Continued from

Town House greens and tiny hot rolls maketure and mix well. Then stir inbath canner. One teaspoon salt Long Grain Rice
ag 39C Apricot, Apricot-Pineoppl- Blackberry & Peochb the most flatteringevaporated milk. Cook over lowmay be added to each quart of

heat, stirring constantly, until1 teaspoon whole cloves
1 teaspoon whole allspice
1 teaspoon salt

Wishbone Russian Dressing
Thick, hearty, and just slightly sweet. A OT
really robust dressing z. bottle ilC

thickened. Stir in peas and corn
and heat thoroughly, stirring con-- lPeanut ButterWash, drain and lightly grate

surface of kumquats. Cut tiny slit jar
89C 55'Instant Coffee So.oy,$,.39

18-o- z.

jar

tantly. Makes 6 servings.

BAKED STUFFED FISH

1 whole fish (about 2 lb.),

Takes the work out
of cleaning woodwork.

26-o- r.

pkg. 29In each side and remove seed Beautiful Vine-Ripen- ed

juice.
PIZZA SAUCE

4 quarts chopped tomatoes
1 large onion
1 sweet red pepper
1 small hot pepper

' 1 clove garlic
1 teaspoon oregano

Vt teaspoon basil
2 teaspoons salt

Wash, scald, skin, core, chop,

Cover kumquats with boiling water Nu Made creamy or chunky. With 4c off deal1L... T - Orange Pekoe 49C48 bags such as bass, trout, pike,
sth 69c

5th 69c

and cook until fork tender. Drain,
Cook sugar, water and vinegar un

CRAB MEAT MORNAY
(Four to five servings)
3 tablespoons butter

Vt cup flour
Vt teaspoon salt
V teaspoon pepper

Vk cups milk
Vt cup grated Swiss cheese
H cup light cream

2 cans bean
sprouts, drained and

chopped
2 8V4 ounce cans crab,

drained and cut in chunks
1 can water chest-

nuts, drained and sliced
Vi cup chow mein noodles.

Melt 2 tablespoons butter in hea

til sugar dissolves. Drop spices
tied in cheesecloth, into sirup Town House 11-o- z. TomatoesMandarin Oranges Handy household cleanser. 14-o-

2? 29c Haley's Beef StewtimetI o (Iadd kumquats. Cook until kum 49'22-o-

tin

Italian Swiss Colony fine wines

00110 4 flQVOrsSweet Wines

Cal-Or- e Wines Seven flovors

Almaden Mt. Four ,lovors

Rim If iIIak R'd House & Garden

and measure tomatoes. Peel on-

ion. Discard pepper seed. Finely
quats are glossy and somewhat

69ctranslucent. Remove from heat. 5th

whiteOsh.
2 cups soft bread crumbs

(3 slices bread)
Yt cup shortening, melted
2 tablespoons grated onion
'i teaspoon salt

Dash of pepper
'i teaspoon sage

cup evaporated milk
Melted fat for basting
(about 2 to 3 tablespoons)

H 9hway 303 0 5

Apricot Halves 5sT For quick - easy-to-fi- x meals. 40-o- 85cand let stand in fairly cool place ine fabrics
chop onion, peppers and garlic.
Mix all ingredients and cook until
thick. Pour sauce into hot fruit

12 to 18 hours. Reheat to boiling, 39cIvory Flakes For f
1 2912-o- z. pkg.pack hot into hot fruit jars. Fut 5th IDel Monte Beans Foncy3co3 4?Tjars. Put lid on Jar; screw band

tight. Process pints 30 minutes.

UAm. C... 99 44100 pureIts pints 35 minutes, and quarts

lid on jar; screw band tight.
APPLE WEDGES

Colorful substitute for

pfekled crab amriea
39c Extra Large AA Eggs Doz. 55' $1 49 Clean and bone fish, but leave

Perfect slicers for your favorite salads ... or
fresh sliced for tasty side dishes. Every torfr-.at- o

is firm and ripe, and guaranteed perfect.

45 minutes in boiling-wale- r bath ITUIjf JllUff 122-oz- . pkg. 14-o- pkg. IJack 'n The Bean- - ft f nr.
stalk No. 2Vi canZ03CCanned Pumpkincanner.Use any hard-rip- e apple which Cream O' The Crop, form-fres- h - Guaranteed

fish whole. Wash fish, then gently
wipe or pat dry. Salt fish lightly
inside and out. Place in greased

vy skillet. Stir in flour, salt and
pepper until quite smooth and
free from lumps; remove from
heat, add cold milk all at once;
stir to blend until smooth. Return
to pan to heat, and let mixture
cook over low heat, stirring con-

stantly; let cook until thick and

RELISH

Right at home with

hamburgers and hot dogs
ISChop Suey with vegetables Blue Cheer Washdoy deter9ent2i.o,Pk9. 34c

Holds shape In cooking.
1 quarts prepared apples

2Vi cups sugar
2 short sticks cinnamon

33c shallow baking pan. Mix bread
crumbs with the V4 cup meltedLa Choy 303 can

2 cups chopped ripe tomatoes 1 shortening, onion, salt, pep2 cups chopped green toma2 teaspoons each whole all per, sage and evaporated milk.
smooth. Add cheese and creamPink Dreft Loundry de,eraentChow Mein Noodles La Choy

No. Vx can MC 3?C Stuff fish with bread mixture, then!18-o- pkg. and stir over heat until thick andskewer open side of fish with
spice and cloves

1 piece ginger root
l' cu water

2 cups cider vinegar
Red food color

lbs. 25' toothpicks and lace with
siring to hold stuffing in place.

Men's and Boys

Sport Shirts

toes
2 cups chopped cucumbers
1 cup chopped onion
1 sweet red pepper
1 teaspoon celery seed

14 cup sugar
1 tablespoon salt
2 teaspoons dry mustard

H4 cups vinegar
Wash and drain vegetables

Bake in a preheated hot oven
1425 degrees) until fish can be

Educational value for the whole family

The Golden Treasury
of Knowledge

Kikkoman brand
Qy

Brooms Ever9rccn s,rna s,urc,y
Wash, rinse and drain apples

33c

1 49
each I

flaked easily with a toothpick,

smooth. Meanwhile, drain and
chop bean sprouts and arrange in
bottom of greased two quart cas-

serole. Add prepared crab and wa-

ter chestnuts to cheese sauce;
mix well; pour on top of bean

sprouts. Sprinkle surface with
noodles and dot with remaining 1

tablespoon butter. Bake in a 375

degree oven for 15 minutes.

Boil sugar, spices (tied in piece
of cheesecloth), water and vine about 40 to 45 minutes. Baste

Dash Detergent 3'i-oz- . 89c

d shes reol,y cleon
Liquid Joy 3l0B. 99c

PaiJ ouse nd Garden Bug killer $ 1 49alU 14-o- z. can I

gar until sugar dissolves; let sim with the melted fat (butter or
mer 10 minutes. Cool. Peel, core shortening) every 15 minutes dur89Scald, core, and peel ripe tomnand cut apples into thick slices ing baking. Makes 4 servings

Men's sanforized plaid $
flannel shirts. Sizes small,
med. & Ige. Ea.

ROff 'resn or or freezingUl OCCOII 12-i- crate - 99e 1toes. Core but do not peel greencut slices to form wedges. Drop Cauliflower lb.
Give your child the golden gift of knowledge.
16 magnificent volumes.

tomatoes. Cut blossom and stem Selections rends from peppers; discard seed I DREAMT I

into salt water (3 tablespoons salt
to 1 quart water). Add food color
a few drops at a time to pickling
sirup. It should be bright red. Put

Peel onion. Chop vegetables and
NANCY'S OKRA
AND TOMATOES

Serve a side dish of Nancy's
59 WAS SELECTED

10c

19c

59c

l

Boy's plaid flannels
sizes 4 to 6, 8, 10, 12
& 14 to 16 Ea.

Alllb. 1drained wedges into pickling sirup. Okra and Tomatoes for dinner
Book

No. 1 J49'
jsqueeza to remove Juice saves
cooking time. Mix all ingredients
and cook until about as thick as
chili sauce. Taste and add more

FOR SNOW'S99:SKYLARK BREADSimmer until apples are tender Others tonight. Cook a bit of minced or
Prices in this advertisement are effective Thursday thru
Sundoy, October at Safeway in Klamath
Falls. We reserve the right to limit.

crushed garlic in butter for a fewbut not soft. Loosely pack wedges
into pint or halt pint fruit jars.

Sncwy white compact
heods. Grand served

cooked or with tosty dips
ot Halloween parties.

seasoning if desired. Pour boiling minutes. Add canned okra and
tomatoes and sweet basil to taste:

Choose from oven-fres- h Party
Ballerina, Party Rye orhot relish into hot fruit jar, PulBring pickling sirup to boiling. 1 Vi-l- Sauce Panlid on jar; screw hand lightPour over apples. Put lid on jar; heat. Put In serving dish and29screw nana ugnt. sprinkle buttered croutons over40 YEARS SERVING THE NORTHWEST15-o-

loaf the vegetables.vogue stainless steel with QQo cover. Holds a quart, ea.l
Note: Left over sirup may be

canned and used for basting pork,
ham, etc. It usually takes 3 or

Delicious' ,ancyApples

Fresh Dates :t
Candied Apples
Coramel coated with a stick.
Halloween favorite.

Fresh Carrots
o

Fresh Lettuce

Frozen potatoes come a num
more weeks for the wedges to be ber of ways: in pattie and pan10ceachcome uniformly colored and well
flavored.

cake form; rissole style (browned
small potatoes); as French fries
In several size packages; hashed
in cream and baked stuffed.mm 3 Ib, 25c SAPSWWm m . . . nut runt . . . row mm

Start saving Valuable

GOLD BOND STAMPS

Books fill up fast when you

shop the Gold Bond way.

O

USEFUL CONTAINER
The clear plastic containers in

which packages of After
Dinner Mints are now obtainable
not only serve as attractive can-

dy dishes but become useful re-

frigerator dishes later.

Newspaper

SPOT ADS

are Inexpensive

CARTER'S FINE FOODS

1410 tialeiiedi St.

Klamath Falls
25ccheadO

(Only (he bait mole if)


