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Tomatoes

NOTES AND RECIFES

Tomaloes were not commanly
used as food in the United States
umtil about the middle of the 10th
Century and even then, soms peo-
ple thought them polsonous, To-
day, the tomalo is one of our
most important food crops and
the mainstay of the home can-
ner's pantry, This is as it should
be because tomatoes are an in.
expensive source of minerals and
vilamins, particularly vitamins A
and C,

Actually, the tomalo is a fruit.
But the {act that it was grown in
home gardens caused people (o
think of It as a vegelable, This
led to s0 much confusion that the
United States Supreme Cotrt de-
cided that i should be known as
a vegelable, However, tomatoes
are much more acid than regular
vegelables, This Is why we can
them by the method used for can-
ning fruils.

1t ‘the supply of fomaloes for
canning [s limited, it is best to
put them up plain. If the supply
is plentiful, or the market price
reasonsble, we think you will find
it worth whils to remeniber that
tomatoes are the chief
in a number of deliclous; easy-to-
can

=

TOMATO CONBERVE

8 cups chopped and drained
tomatoes

1 Jurge orange

4 tablespoons lemon juice

1 cup chopped pineapple
fcanned or fresh)

13 teaspoon sall
1 cup ralsins, lght or dark
Wash, seald, core, peel, chop,
press lightly, drain off free julce
and measure , Slice or-
ange peel paper thin or put

through food chopper, Chap pulp,
Cook tomatoes and orange logeth-
er until peel ix tender; add all
other ingredients and boil until
thick. Pour boiling hot, Into hot
fruit jars; put lid on jar; scrow
band tight.
TOMATO JELLY
Note: May take a week or so 1o
set. Tomato jelly tends to “weep'
when the surface 13 broken,
4 cups sugar
2% cups lomato julce
3 tablespoons lemon juice
Y teaspoon. onion  powder
fmay be omitted)
Fow drops Tabasco sauce
or few griins red pepper
1 box powdered fruit pectin
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HEINZ

KETCHUP

Reg. 27¢ value. Special price for 3 days only!

Limit, please
14-0z, bottle

BETTY CROCKER

BISCUITS

Bisquick, 8-o0z. and Buttermilk, 11-0z. (Limit 6).
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of Roasts,
CHOICE" beef

Rib Steaks

Measure sugir and set aside:
Pul tomato Julce, lemon juice,
onion powder, Tabasco sauce and

gar, bring to fast rolling boil, Boll
one minule. Remove from hent,
Quickly skim off foam. Pour bail-

Into fine particles and cooking at
too high a temperalure causes
tomalo juice 1o separate. This
changes nelther the flavor nor the

shaking o mix
through the liquid.
Use {irm, sound, fully ripe (o

the particles

fine sieve. Rehent juice until al-
mast but not quite bolling, Pour
into hol [ruit jars. Put lid on
Jar; screw band tight.

Pickle Combination
(Continged from 1-C)

1 leaspoon whole cloves

1 teaspoon whole allspice

1 teaspoon salt

Wash, drain and lightly grate
surface of kumquats, Cut tiny slit
in each side and remove seed.
Cover kumquats with bolling water
and conk until fork tender, Drain,
Cook sugar, waler and vinegar un.
Ul sugar dissolves, Drop spices,
tied In cheesecloth, into sirup;
add kumquats, Cook until kum-
guuls are glossy and somewhat
translucent. Remove from heal,
and let stand in fairly cool place
12 to 18 hours, Reheat to boiling,
pack hot into hot fruit jare. Put
lid on jar; serew band tight.
APPLE WEDGES

Colorful subsiitute for
plekled crab apples
Use any hard-ripe apple which
holds shape in cooking.
2 quarts prepared apples
2% cups sugar
2 shart sticks einnamon
2 teaspoons each whola all:
spice and cloves
1 pleca ginger root
15 cups waler
2 cups cider vinegar
Red food calor
Wash, rinse and drain apples.
Boll sugar, splees (ted in plece
of cheesecloth), water and vine
gar untll sugar dissolves: let xim-
mor 10 minutes. Cool. Peel, core
and cut apples into thick slices;
cut slices to form wedges, Drop
into salt water (3 (ablespoons salt
fo | quart water), Add food color
a [ow drops al a time to pickling
sirup. It should be bright red. Put|
frained wedges into pickling sirup,
Simmer until apples are tender
but not soft. Loosely pack wedges
into pint or hall pint fruit jars,|
Bring plekling slrip to bailing.
Pour over apples, Put 1id on jar;
screw band tight,
Note: Lelt over s

Process pinls 10 minules,
quarts 15 minutes in boiling-waler
bath canper. One teaspoon sall
may be added lo each quart of
Juice,

PIZEA SAUCE

4 quarts chopped tomatoes

1 large onlon

1 sweel red peppor

1 small hot pepper

1 clove garlie

1 teaspoon oregano

1 teaspoon basil

2 teaspoons salt . T
wash, sead, akin, core. <hon, MANAAIIN Oranges
and measure lomatoes, Peel on-

lon. Discard pepper seed, Finely

eho, : 1 i
shop anon, peppers and coric| Anricot Halves

thick. Pour sauce into hot [ruit

Instant Coffee

113 pints 35 minutes, and quarts
15 minutes in bolling-watar bath
canner.
RELISH
Right at home with

hamburgers and hot dogs

2 cups chopped ripe tomatoes
2 cups chopped green toma:

1 eup chopped anion

1 sweel red pepper

1 teaspoon celery seed

15 cup sugar

1 tublespoon sall

2 tenspoons dry mustard
s cupd vinegar
Wash and  drain  vegelables
Scald, core, and peel ripe Lomn
loes, Care bul do not peel Rreen |
tomaloes. Cut hlpssom and stem
ends from peppers; discard seed |
Pee! onlon. Chop vegetables and|
[Squecte lo remove fuloe—saves
cooking time. Mix all ingredients |
and cook until about as thick as|
chili sauce. Tasle and add mare

seasoning if desired. Pour bolling| Choose from oven-fresh Party
hot telish inte hot frult jar. Pat
lid on far; serew band tight,

Packed
15-01.
loaf

P TOU . TOUR FANLY .. YOUR GENATY
CARTER'S FINE FOODS
1420 Liplunade 5.

Klameth Falls |

y lid jar; serew band B Fancy cut
lin. Process s 0 mones DEI Monte Beans

1 :?l‘:s chopped eucumbers Chow Mein NOodleS
fsoy SallCe Kikkomaritbrand
‘BI'OOIIIS Evergreen strong - sturdy
Bakery Selections

e e K e e g i . -...-R-.:

SKYLARK BREAD

[Ballering, Party Rye ar Power-

® €
pectin in large (4 o 6 quart) ket-
tle. Stir over high heat until mix- l r o I n
ture reaches a fast boil, Stir in su-
ing hot into jurs. Put lid on jar; =
screw band tight, c
TOMATO JUICE u e r
Nole: Failure to divide the pulp
tusefulness of the juice. Belore
opening give the jar a vigorous
maloes. Wash, ringe, draln, core
and cul tomaloes into. small piec-
es. Cover and simmer lomatoes| n e
until soft, Then press through a
E @
- rin

Safeway
10-0z, $1.39 -0z jar

11-0x,

o B9c

Highway 303 cans 55 $ l 00
R

4:°1%

Canned Pumpkin ‘52 e 20 cen 2 ¢ 35¢
La Choy =" > ™" ¥ 10 cen 33€
Ne. 214 can 39C

601, 33C

5949
each

29

89c
Canterbury Tea °™ " 48 uoss 49¢

fresh. In pressuri

3.8% homogenized
Banus quality, Y2 Gal. 51¢
212 Gals, - 1.01

Choose from white,
pink, or'yellow. Soft
absorbent towels.

Delicious yellow cling
fancy peach holves,
In heavy syrup,

Refreshing Grope-Orangeade
Pineapple-Orange, and
Florida Fruit Punch.

Tender

oged ond close trimmed

Lucerne, real cream.
Guoranteed to stay

Beef Rib Roast

Meaty 7 inch Standing Rib Roast often called the “King"

‘'LUSDA
Scientifically

Choice beef

7-0z.

zed con can

Va
Gals.

rolls

for

cans

cans

W phh

| 69fb.

Sliced Bacon

Armour “Star’” fancy sliced thin lean-streaked bacon.

Hb. Pkg. 6 5‘

46-01.
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SAFEWAY &4

Special price on Tender Rib

chops. Medium size with lots of good eating

meat. Guaranteed
100% by Safeway.

Shoulder Chops “*"¢ ic: o
Breasl, 01’ I.am Here's a grand money mvfbr; loc

. 19¢

49
$‘| 92
89
89

51 00

Cauliflower

Snowy  white compact

heods. Grand served
cooked or with tasty dips

ot Holloween parties.

2“:::"2 .

Fresh

€ oevmipmt e garEwir FTRALL. mecaroda T

(]

Candi

gramel cooted with o stic

Halloween fav

Fresh

Fresh

8 Use fresh or for freczing
B"OCCOII 12-ib. crote - 99¢

Apples Delicious, fancy

C

Ib.

. 49¢

Soda Pop “**%r e 6 $i*1°°
Sugar Wafers ™ 5 >, Mc
Waffle Cremes ™ ™" “¢5. 1. 29¢
Ginger Smaps " ¢ =5t , ¢
Hydrox Cookies * ™ " "3, 49c
Nestle's Chips > == - '2= »s, 49
Hershey Dainties *™ ' ... . 23¢
Del Monte ™" “* #'* 15 o.. samic 59€
Sandwich Spread ™ °*24.0.. some 58¢

Long Grain Rice ™" " 2., s 39c

(=]

Beautiful Vine-Ripened

Perfect slicers for your favorite salads . . . or
fresh sliced for tasty side dishes, Every tem-

ate is tirm and ripe, and quaranteed perfect

. 10€
. 19€
1% 3-Ib. 596

Famous Deglet
Noor. Luscious Sweet

Dates

ed Apples

arite

éurro;s 3 .. 25¢

Lettuce - 2 | caso £9€°

© ©

Lamb-(0-

o o (o]

at a special price this weekend.

Here's o grand suggestion for a
wonderful Sunday dinner. Meaty
shoulder roasts with just the right
amount of fat to bring out the su-
perb flavor. Put a couple away in
the freezer too, for later.

Per pound

am

Tender "USDA CHOICE" Lamb

Lamb Chops  Shoylder Roast

Meaty “USDA CHOICE"” grade rib lamb

29

o €3

"

Check these "Money-Saving" Weekend Specials.

Apple Pies

Cheese
Sherbet
Wheaties

Household Helpers

SPIC'N SPAN
Tékis e viork i 29c

of ceaing voodvork
e

cdme't Hondy household cleanser, 14-02 2§ 29C

oks. 39C
Ivory Snow kg STE
Blue Cheer ™" ““**" ;1 .. e 34c
Pink Dreft = =" 1g0r. i 39¢
Dash Detergent 89c

liquid Joy Cets dishes reclly clean n—_— ”c
Raid House and Carden Bug killer

Ivory Flakes ™ " "**"“23/0n

9% 44/100% pure
12V3-01,

3.Ib. 3'3-01.

$9 49
14.02, can

Prices in this aodvertisement are effective Thursday thru
Sunday, October 12-13-14-15 at Sofeway in Klamath
Falls. We reserve the right to limit.

Safeway Natural Mild
medium chunk & sliced Cheddar Ib.
ond Monterey Jack. Random weights.

[Empress Preserves x--

Start saving Valuable

GOLD BOND STAMPS

Books fill up fast when you
shop the Gold Bond way.

Bel-air
premium 24_"01‘ c
Quick frozen pies

Lucerne Party Pride

>
49
9

Triple Treat or Vanilla- Half
Orange. Reg, 75¢ Gal.

Cheerios, Kix

& Betty Crocker Reg. c
Hi Protein Plus, pkgs.

Apricot, Apricot-Pineapple, Blockberry & Peach

Peanut Butter

Nu Made creamy or chunky. With 4c off deal

18-0x.
jar

Haley's Beef Stew =

tin

For quick - easy-to-fix meals 40-o0x, B5¢c

Extra Large AA Eggs -

Cream O' The Crop, farm-fresh - Guaranteed

Educational value for the whole family

The Golden Treasury
of Knowledge

Give your child the golden gift of knowledge,

16 magnificent volumes.
Book c All
No. 1 49 Others

99-.

40 YEARS SERVING THE NORTHWEST

. S $APEWAY SELLS ONLY

"USDA CHOICE"
GRADE LAMB

8

|

Chicken Stock Base <" “°57...
Delicate’ Peas ™" ** e
Heinz “57" Beefsteak Sauce
Savory Sauce "™ " 5. sowie 35¢

35¢
89c
8.0z, Bottle SDC

Pard Dog Food Reg. cond § 53c|
Dry Dog Food Pooch For cats, too S 69c
Cigareftes "o «ize nonfiter _ sqe9

Superb s

0]
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HEAYENLY COBBLER — Make this delightful cobbler

with sunny pears and rich-flavered grapes, frosh from
California.

Fresh Pear-Grape Cobbler

So fresh and sweset it tickles
your' tongue! This very fruity cob.
bler perfumes the whole house as

Dash of salt
Y cup butter or margarine
Make up pastry, from a mix il

it bakes, you like: add sugar and egg yolk
Crust jand chill while you make the

2 oups ple pastry filling. Squeeze center pilp from

2 tablespoons sugar grape skins (please don't throw

I egg yolk the skins away), Simmer pulp 5
Filling 1o 10 minutes and sieve out the

1 quart grapes
I quart pears, diced
1'% cups sugar
14 eup Mour
2 tablespoons lemon juice

secds. Mix grape pulp with skins,
pears, sugar mixed with {lour,
lemon juice and salt. Pour into a
large deep haking dish and dot
with butter. Holl out pastry to fit

— |top of dish, flute edges and slash
MAIN DISHES In several places for escaping
steam. Use extra pastry for deco.
rative overlays if you like, Makes

(Continued from 2-C)

for aboul 25 to 30 minutes, Lurn.
Ing ocensionally, will roll inta
nbout 1 cup fine dry bread crumbs,

SAUSAGE WITH
BLACK-EYED PEAS AND CORN

1 cup dry blnck-eyed peas

A cups water

1 teaspoon sall

2 Ih, snusage meat

2 cup lour

Y leaspoon sage

Lean 11 1h) whole kernel
corn

1ol can evaporated milk
123 cups)

Place peas, waler and salt in a

saucepan and bring to n boil. Boil

Halloween Candies

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

for 2 minutes. Remove from heat,
cover pan with a lid and let
peas soak for 1 hour. Using same
waler, bring peas to a boil, cover
with lid, then lower heat and cook
until peas are tender, about 30
lo 35 minutes. Meanwhile, place
sausage in a large frying pan and
browr, breaking into pleces with a
fork as It cooks. Remave from
heat and elir in flour and sage.
Draln lquid from the can of corn

Wishbone Russian Dressing
Thick, hearty, and just slightly sweet. A

rently rotasst Uresting 8.0x. bottle 37C
Italian Swiss <™ " v, 69¢
Sweet Wines “' * o= s 09C
Cal-Ore Wines "= . §9¢
Almaden Mt. " "= $1¥
Bug Kifjey "o e Sientent, _ L5[®

Men's and Boys

Sport Shirts

and the peas Into spusnge mix.
ture and mix well, Then stir in

evaporaled milk, Cook over low
heat, stirving  constantly, until
thickened. Stir In peas and corn

ond heat thoroughly, stirring con
stantly. Makes & servings,

BAKED STUFFED FISi

I whale fish (ahout 2 Ib.),
such s bass, trout, pike,
whiteflish

2 cups soft bread crumbs
(3 slices brend)

Y eup shortening, melled

2 tablespoons grated onlon

15 teaspoon salt
Dash ol pepper

1% leaspoon suge

23 cup evaporated milk
Melted fat for basting
labout 2 1o 3 tablespoons)

Clean and bone flsh, but leave
fish whole. Wash fish, then gently
wipe or pot dry. Sal fish lightly
Inside and oul. Place in greased
shallow baking pan. Mix bread
crumhs with the % cup melled
shortening,  onioh,  sall, pep-
per, sage and evaporated milk.
Stulf fish with bread mixture, then
skowor open xide of fish with

Men's sonforized plaid § 89
tlannel shirts. Sizes small,

A med. & Ige. Eo.

Boy's plaid flannels

& 1410 16

Sauce Pan

$ 59
sizes 4 to 6, 8, 10, 12
Ea.

Vogue stainless steal with 'I 99
o cover. Holds a quart. ea. ¥ e

toothpicks  and  lote with
steing to hold stuffing in place.
Bake in s prehoaled hot oven
1425 degrees) until fish enn be
flaked casily with o loothpick,
about ¥ lo 4% minules. Baste
with the melted fat (hutter or

shortening ! every 15 minutes dur-
im[: baking. Makes 4 servings. |

~

= | DREAMT |
WAS SELECTED
FOR SNOW'S

6 lo B servings.

Crab Meat
Mornay New

Lunch Treat

Crah Meal SMornay hints of Opl-
ental cooking with American aver-
tures. And that is exactly what
it s, for it is one of the prize
winners in a national reclpe con-
lest  sponsored by a  leading
American-Chinese food [irm which
was wecking ways o adapt its
Chinese foods 1o American reci-
pes,

In this spectacular dish, flaked

erab and water chestnuts are fold-
ed Into a rich cheese sauee. The
sauce Is poured over chopped
hean sprouts in a casserole, A
sprinkling of chow mein noodles
Koes an top, and then the dish is
baked a few minutes.
The result is an elegant and
most unusual entree for a lunch-
eon or supper, A simple, tart salad
of grapefruit and avocads on
greens and ting hot rolls make
the most flatiering accompani-
ments,

CRAB MEAT MORNAY

(Fanr to five wervings)

3 tablespoons butter

4 cup flour

‘4 teaspoon sait

Y4 teaspoon pepper
Y3 cups milk

!5 cup graled Swiss cheese

15 eop light cream

2 I-pound cans  bean

sprouls, drained and
chopped

1 fls-ounce cans crah,

drained and cut in chunks

1 S-ounce eun water chest-

nuts, drained and sliced

'3 cup chow mein noodles.
Melt 2 tablespoons butter in hea-
vy skillet. Stir in flour, solt and
pepper until quite smooth and
ree from lumpé; remove from
heat, add cold milk all at once;
slir to blend until smooth, Return
to pan to heal, and let mixture
cook over low heal, stirring con-
stantly; let cook until thick and
smooth, Add cheese and cream
anicl stir over heat until thick and
smooth, Meanwhile, drain and
chop bean sprouts and arranga in
botlom of greased two quart cas-
serole. Add prepared erab and wa-
ler chestnuls to cheese sauce;
mix well; pour on top of bean

lsprouts.  Sprinkle surface with

noodles and dot with remaining 1
tablespoon butter. Bake in a 375

|degree oven for 15 minules,

NANCY'S OKRA

AND} TOMATOES
Serve a side dish of Nahcy's
Okra and Tomatoes for dimmer
tonight. Cook a hit of minced or
crushed garlic in butler for a few
minutos. Add canned okra and

) [tomatoes and sweet basil to taste:

heat, Put in serving dish and
sprinkle buttered croutots over
the vegetables.

Frozen polaloes come a num-
ber of ways: in pattie and pan-
cake form; rissole style (hrowned
small potatoes); as French fries
In several size packages; hashed

(Only the best make il

In eream and baked stuﬂ.

SPOT ADS

ara inexpansive




