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A BIT DIFFERENT — The bus

homemaker welcomas racipes that are just a bit dif-

forent, but easy to do, too, This French-style Lamb Ragout ix just that — and eye

appealing, too.

BACON
TREATS

(Continued From Page 5-B)

oon until erisp. Remove bacon|

from pan. Keep warm. Drain
off all but 3 tablespoons drippings.
Brown celery, onions, and mush-
rooms in bacon fat, Blend waler
with comstarch and marjoram.
Stir Inio vegetsbles, Simmer, cov-
ored, for 10 minutes. Add remain-
ing Ingredients and half “of the
crisp bicon broken into pleces,
Cook, covered, until Just tender.
Make a ring of rice on platter.
Pour bacon mixture in center.
Garnlsh with remaining bacon
slices,
BACON AND LETTUCE TOSS-UP
Yield: & servings
Y pound bacon, eut Into %
inch pleces
1'head lettuce
1 cup drained diced cooked
beets
Y% cup aliced green onions
¥ cup bacon drippings
8 tablespoons vinegar
2 tablespoons light cream
1 feaspoon sugar
13" teaspoon salt
‘1 temponn dry mmtard

ﬁmnpnppcr

Pan-{ry bacon until erisp. Drain

Canned peas are a welcome ad.
dition 1o a variety of recipes. A
Frenchsiyle Lamb  Ragout s
mare festive with bright green
canned peas. Soups are Lempling

sliced oggs ond greens, toppod
with French dressing.
LAMB RAGOUT WITH PEAS
(Makes 6 gervings) |
1 teaspoon bay leal
W Leaspoon cloves
1 clove garlic, crushed
1% teaspoons sall
1 teaspoon pepper
1'% cups stock or bouillon
1% pounds diced lamb shoulder
Li pound hacon, diced
1 cup slioed onions
I cup diced carrols
2 cups sliced mushrodms
i tnblespoons all-spurpose
Mour
I ean (1 pound) peas

|

bouillon and lamb; mix well
liquid. Caok bacon over low heat
10 minutes. Add lnmb and onions
and cook over low heat until
lamb 15 hrownod on all sides. Add
carrots, mushrooms and  flour;
mix well, Gradually add lamh 1
quid and cook; stirring constanily,
until thickened, Cover and eook

on paper towels, Reserva % cup
drippings for dressing, Tear lol:
tuco Into pleces, Combine heots,
onlong, and bacon bits with let
tuce in salad bowl. Mix rest of
the ingredienls In skillet, Cook
over low heat until well mixed and
flavors are blended, Pour dress-
Ing over vegelables and toss light-
ly, Serve immediately,

Beel In Plentiful
Thore's an abundant supply of
high-quality beef on the markel
right now. This means savings
for you, 5o be sure (o Include
plenty of beef in your fall menu
plany. Now is the lme to stock

over low hent 1% hours, stirving
ocensionally, Heat undrained peas
to serving temperature, Drnin
peas' and serve with ragoul.

TOMATOES EN CASSEROLE |

For the second vegelable on
your dinner menut tonight plan to
serve Tomatoes En  Casserole,
Combine a t Ib. can of lomaloes,
I3 cup cracker crumbs, Y4 cup
chopped green pepper and Y% cup
sliced celery, Sprinklo with 14 cup
grated sharp cheddar cheese,
Bake In a moderate oven (350
degrees) aboul 30 minutes until
healed through and cheese melts.

your freczer,

I~0u| sorwnh'-

with peas. Or, for & salad, ehill a
can of peas; drain and serve with

Chill 1 hour. Drain lamb; reserve|

Tempting |deas For Canned Peas

DELICIOUS PEA SOUP
(Makes about 1 guart)

Y cup butter or margarine

I medium-stzed anlon, sliced

2 (ablespoons all-purpose
{lour

2 cups milk

Lean (0 pound! peas

1y teaspoon sall

40 YEARS
SERVING THE
NORTHWEST

Y leaspoon celery sall
Ui leaspoon pepper
Melt butter or margarine, Add

anion’ and eook over low heat §
minutes, Add four; blend, Grad-
ually add milk and cook, stirring
constnntly, until thickened. Add
remaining ingredients; mix well,
Cook over low heal, stirring oe-
casionally, 20 minutes. Serve sprin.
kled with tarragon, as desired,

Lunch Box Sandwiches
Take care when you pack luncn
for the children to take o school
Avoid mayonnalse mixtures if the
sandwiches will have no relrigern-

Combine sensonings, stock or|tion, Ready-towerve luneheon

meals will keep betler.

CLAMS
alaKING
SNOW'S nowest hoat-and-

terve delicocy is o [ust right
conmbinalion of clams, mush-
roomi, sweel peppers and peos,
Delicious!

- DEER HUNTERS SPECIAL!

WORLD'S GREATEST
FOOD FREEZER

Now At
Vern Owens'

ana Kellogg's & coin Fiakes 13 o

Model D-13 - Holds 452 Ibs.

Amana's

Big 12.9 cu, f.
pourids.
quality. Takes
toor space!

Enclusive Fost, Efficient

Fomous

Now Priced ot Only —

239"

capacity holds 452
built-in Amana
only 32-inches of

Contact Freezing.

Freexes focd up to 213 times faster than ordinary meoth-
shelf o tost-freexe surface!

ods. Eoch

l)ct,plrc-cze '
Modsl DF18

Giant 18 cu, ft. Chest—
Holds 609 pounds

DEEP FREEZE

Made only by

AMANA!

Guaranteed to
Outperform all

others

219

FREEZER HEADQUARTERS FOR TME KLAMATH BASIN!

Buck Hunters!

Be Sure to Check in the

weight of your deer. You may win an Am-

ana FREE!

Vern Owens'

Cascade Home Furnishings

412 Main

Ph. TU 4-8365

B salad recipe

Breakfast Suggestions

Nob Hill Coffee

bos 98¢ 49‘

Airway Coffee

47
4 . 1.39

Instant Coffees".:"" 89c 69c
Pancake Mix """ <" S 5es” 49c
Margarine > 7™ 3 s 89¢
Syrup 55¢
Tomato Juice sy ™ 89c
Large AA Eggs =" ° ™ “Bu. B3¢
Oregon Prunes

Rich,
Limit,

full bodied flovor.

Mild and mellow flavor-

1-1b.
bag

6 oz
jar

Sleepy Hollow, tops on poncakes
or waffles 24 oz, bottle

46 oz,
cans

Med sme

14 oz

2 pkos 15¢
Dairy Suggestions

Cheddar Cheese

Sateway mild, natural chunks,
Longhorn V2 moon.  Ran-
dom weights, Sealed in air-
tight pkgs. for extra fresh-
ness

Monterey Jack and

39"

Fancy Butter

39

8ox. $900
pkags.

1-1b,
print

Lucerne “'Premium Quality”’

Bonus Quality butter,

Sliced Cheese e s
Tillam'k Cheese
Cottage Cheese .5 sec st asc: or. 25¢

Mild cheddar, plastic 59
wedges. Approx 11-oz. C

Buttermilk 5" 41c 2 ' 8lc-
Lucerne ""Bonus Quality”

3.8 Milk 42:1:’1"
Slenderway "900" ¢ Yo 89c
Wishbone Dressing

Italian . . . odds zest to your fn\.or-re 43
8-or. bottle C

2 Half Gal. $1.01

@

And “Better Meals

2 |b. bog 99(

®@

Build Better
Families.” Safeway recognizes this
fact and strives to bring you better
meals ot low prices.

Absolutely the finest
teed 1009% by Safeway.

“all-purpose’” enriched flour . . .
Reg. $1.19 value.

7

Dinner Suggestions

Kraft Dinners

Dried Beans

guaran-

»

(

bqq
only

10:

Lunch Suggestions

Baked Beans
:;::$I

Clam Chowder

Baked Beans. Fam-
ous S#. Serve ‘em
hot or celd.

Famous  Mocareni
heat ‘n serve din-
ners

Choose from Town 4alb
Saltesea, Here's a 15-0z House Great North- =1Db. c
cold weather fav- ern, ldaho or Pinto bog
orite. Hns Beons. Fancy
Long Grain

MIB Rice 42 0r. pkg 99

28 oz. pkg 41¢

Skﬁark Buns ®c ™ Sesrﬂkr;f of8 33C Pears o reaulers No. 2V $.9 00
Burger Buns ' **" s.os 33¢ | Pineapple 2o i 47 1
Hot Dog Buns *“* ™" % s 33c | Peas,CornSoais, 55 ®1”
Pre S Reodvtoserve lunch meat 4@, Fancy Beans .. vose 5 i c1”
Grated Tuna Toone: 5" *1° Cherub Milk
Haley's Chili 25, 3 "% 89 AL TINS :
Grapefruit =" b =<t 4 202, $1 i Io

HALLOWEEN CANDIES

You'll find a wide varietv of Trick or Treat candies at

your nearby Safeway Store. For example . . .

o

49¢c
59¢

Gum Drops Rezbury Kitchen Frosh in 2-1b. cello bog
candy Tre°+s Roxbury individually wrapped candies

pkg. of 70

10% Discount on

G.E. Light Globes

Special Low Price on 3 pe.

Mixing Bowls

§5.00 purchases F

more entitles you tu $ 00 Stainless steel, 1.2-3 Quort s 49
10% off on light sets  Amaozingly eosy to sl.l”

globes, 60-75-100 cleon set

Watt,

Prices in this advertisement are effective

The Golden Treasury of Knowledge
Volume 7 on sale 99:

Val, | only 4%9¢ All others

Thursday thru Sunday, Oct. 19, 20, & 21, 22,
at Safeway in Klamath Falls. We reserve the
right to limit

o Cicere ant rmea ubm.- STERRL InEaesiaT IR

] o o

+ Choose

QOcegm Spray B
Cranberry Sauce

Whole or jellied. Great 4 aoo 89{:
cant

mate with meat,
Pacific Ccean

Fresh crabs 1% Ib. avg. Ea.
Pork Chops Blade cuts Eastern Pl"rl-\

1%
. 49c
Pork Roasis Tender meaty lain por[mns 49
center Ch0ps Finest Eastern pork

Manor House quick fzn

35c
19

Cut-up Fryers
Beef Roast "o chicee &P

“USDA CHOICE"

Dessert Suggestions

Cream Filled
Sandwich Cookies

trom Vanilla or
chocolate cream.

1-1b.
pkg.
Nestle's Morsels *"““".. ;.2/45¢

Pie Crust Sticks 2o.o S sc ot 7€

H H Town House 30354 00
Pie Cherries ‘o "oivec

. ol Town House 303 54900
Fruit Cocktail " "= 4 %
Jell-well 7 flavars 3.0z,

kg ¢
3 pkgs. 29(:

Gelatins
Puddings " " ™"
Strawberries Sk o 4 e 1%
Frozen Pies ™" "™ "¢ 49¢
lce Cream 2o 340

s . 4 flavors 79
each qt. 4%9¢ V2 gal. C

’Big “"Mix 'Em or Match 'Em" 5¢ SALE!

CELERY

Leng crisp stalks, grond with hot

SOUpS,

grown

Or

@ 0

u;ne

ar Safeway

Sunkist Lemons
Yellow Onions
Green Peppers
Fresh Corn
Cabbage ™
Danish Squas

regon Potatoes

ND | Gfade premium all. purpose GUOFOanCd by Sofe

° 1]

o

aged
beef . .

< Piece Bacon

Here's a terrific price on fancy sweet-smoked whole or half

slab bacon. Avg. weight from 8 to 10 Ibs.

Lunch Box Ideas

Fresh Skylark
Sandwich Bread

Large 3 3t
Loot

00

Oven-fresh white or whole
wheat. Baked fresh and de-
livered fresh daily,

Empress

Jelly

10.0z, $
jars

Blackberry, Currant,
Red Raspberry, Strawherry

Real Roost in a

Peanut Butter 5ot o a2 o 17
4ic
Apple Rolls 0 cit 2 ex. i 45C
Donut Sticks “" 3¢
Sandwich Sprea 63c

RaiSinS Town House, seedless 19C

Fireside banana or choc.
18 ox. pkg.

Sweetie Pies

Wright's sugared
Pkg. of 16

Nu Made
top quality, 24 ox.

1V ox.
pkgs.

roasts. Local

Ib.

Large size

ea.
Ib.
ea.
ear
Ib.

So good so many
ways

Serve stuffed
tonite

Local grown golden
ears

How about Corned beef
‘n cabbage

h Local Grown

1039

Finest Guaranteed Meats ... "USDA CHOICE" Beef

CHUCK ROASTS

Tender Blade Cuts

Look at this superb roast
Expertly cut from perfectly
“USDA CHOICE"
trimmed of all
excess bone, fat and waste
Guaranteed 100% to please

Ib.
Boneless Cross Rib Roast

¢

"USDA CHOICE”
aged beef

49.

Cleaning Needs

\\Tl DE"

Giant Pkg.

America's  favorite

49'3-oz.
pkg.

79; =

o
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HAFPY NEW IDEA — Designed for indooor use, or on a shelterad patio er terrace, a

buffet or dinner party.

| new electric brochette provides shish kabobbing fun for your quests at a cocktail,

Shish Kabobbing Goes Indoors

Entertain with an electric hro
ehette vight in your lving room
or parly room—no smoke, no ash

es, no fuss. Enjoy this new glam-
nrous heme entertaining aclivity—
broiling and serving delectible hot
hovs docuvres indoors the all-alee
tric way. Yes, even as winds blow
nd leaves turn yollow, red and
the allelectrie brochette
takes the fun of outdoor grilling
Inside to the warm, [riendly at.
masphere of fall and winler poe-
Lios

“En brochelle™ cooking — pre-
paring deliclous on « the - skewer
tronts—is fun for guests, too, Just
sel up the broe hutl(l on the buffel
or eoffor table, or “rec” room
pienie table . . . plug it in and
it'e rendy to grill in & minole
Guests propare their own skewers
al fnvarite foods arranged (o sull
each one’s fancy.

HORS D'OEURVRES AND

PARTY FOOD
RECIPES FOR INDOOR
GRILLING

o pamper
: gyoul' cat...

washday detergent,

39

oxydOI Loundry detergent Biorurie aqc

White or blue. Reg. 00c
ea. bor

Pink Camay
Lava Soap ™' "™ req. bar 2I20C

Ivory Soap Medium size baors .... ;

Cets dishes sparkling ¢lean
20-0z, pkg.

Cascade
Mr. Clean 43c

These and many, many more household help-
ers now at your nearby Safeway store.

Liquid detergent all purpose
15-02. bottle

3/31c

= 3/35¢)
e

all tuna
liver'n meat
chicken
chopped fish
meaty mix
Kidney'n meat

e Ross'

6 CAT FOODS

Lamb Marinade
% tsp. salt
1y tsp, freshly ground black
pepper
I erumbled bay leaf
I clove garlle, minced
1 thép. chopped parsley
2 tsp, Worcestershive Sauce
2 punees olive oil
Iy medium onion, pecled and
grated Toplional)
Dry red wine

Use tender cuts of lamb and cut
into 1 inch cubes, Place cubes
and marinade in bowl and covet
with a dey red wine. Allow to
marinale at least an hour, Broil-
ing time is between 20 and 23
minutes,

Beel Marinade
3 cup Soy Souce
1 cup honey
e eup sweet sherry
1 tsp. curry powder
15 sp. salt
Y tsp. ecinnaman
Dush of ground cloves
1 clove garlie, finely chopped
{optional)

Marinate one-inch cubes 1to 2
hours in this mixture. Skower
and broil. Brush with the sauce,
16 to 20 minutes, depending on de-
sired  doneness.  Marinates 2

Warcestershire Sauce during broil.
ing. Broilling time Is complete
when bacon s crisp.
Lobster Tidblis

Lobster meat

Water chestnuts

Melted butter

Soy Sauce

Bacon strips
Cut lobster into ane Inch pleces
and partially cook, Slit and insert
piece of water chestnut, Brush
with melted butter and soy sauce.
Wrap in bacon, Broil until bagon
Is erisp,

SAUCES

Soutbern Mustard Sance

1 bouillon cube

Yi cup butter

15 cup dry wine

15 cup honay

5 cup mustard

2 egg yolks
Combine first 5 ingredients In
double boiler. Heat until butfor
and bouillon cube are completely
melted. Beat the (wo egg yolks
well and add very slowly to mix.
ture, Serve hol wit® ham, lamb
and veal, Keep warm in lop of
brochette,

Hot Golden Nugget
 thsp, butter
3 thap, flour

10 3 Ihs. eubed beel. (Lean Chuck,
[ound or Sirloin steak)
Hot Viennns
2 cons Vienna Souspge

Mininture pickled corn-on.

cul

Green peppers

Medium hot peppers

Cherry tomaloes

Green or ripe olives

Cut  Vienna Sausnge in

Skewer sausage alternalely
peppers, olives, miniature

1 oup milk
Yo cup mustard
| thsp, onion Makes
3 thap, chili sauce
1 thsp. Worcestershire sauce
Mell butter in small sauce pan
over very low heal, Romove from
heut and  gradually add flour,
Cook very slowly for 1 minute,
Giradually add milk, stirring con-

hall.|stantly, Add remainder of Ingredi-
withients In the order given, stirring
carn | after each addition, Cook mixture

and tomatoes, Add corn as de-(for 2 minutes, Sauce stores in re-
sired. Use melted butter 'n spice frigerator al least 1 weck, Serva

basting.
Chleken Liver
1%z lbs, chicken livers
Worcestershire sauce
Bacon
Wrap in bacon and brush with

WE BACK THE PELS!

Remember ... We Give

GOLD BOND STAMPS

Stort

f}ih',

saving now for valuoble Christmas

oven does the rest

don't have bread pans . . .
will de. Try Spruance toduy.

Il SPRUANCE €0:"Box 447, Natherth, P

YOU JUST ADD WATIR . . .

OLD-FASHIONED |

BREAD MIX F

Write for FREE recipe boaklet

There's bound to be a limit 1o young geberosity when
home made bread from Spruance Bread Mix b a2t stake,
It tastes so good vou couldn't expect & fellow 1o share even
n bit if he can avoid it

IVIRYTHING IS5 IN THE MIX

And Spruande mizes in minutes, Mother Nalure and your
Sa good, Sa nourishing. You can count
on perfect results even if you've never baked bafore. If you
any deep dish baking cassernle

NOW AT YOUR GROCERS m_"-"' e N
5

L
ik

= AR !
';uf

A‘

it

hot ag dip for beel, lamb or veal,
Keep warm on top of brochette,

Friday Fare

SCALLOPED SALMON
AND LIMA BEANS
1 cup dry lima benns
3 cups water
14 tepspoon salt
1 ¢an (1 1b.) salmon
Vi eup Dour
1 cup evaporated milk
1 tublespoon grated onlon
1 slice brend
1 tablespoon butter, melted
Wash beans thoroughly. Place in
a lurge saucepan with the 3 cups
walter and salt, Bring to a boil
and boil for 2 minutes. Cover pan
with a lid, turn off heat and let
stand for 1 hour. Bring beans to
a boil again, cover pan and boll
glowly until beans are tender,
about 40 minutes. Remove from
heat. Drain lquid from salmon
Into the beans, Remove skin and
hones from salmon and discard,
Break salmon inlo chunks and
place in the bottom of a wall
greased 1%5 quart baking dish.
Stir flour Into bean mixture, mix.
Ing well, Then add evaporated
milk and onion. Cook over low
heat until thickened, stirring oc-
casionally, Pour over salmon in
baking dish. Pull bread into
crumbs and mix with melted but-
ter, Spread over top of mlxture
ir. buking dish. Bake n
od moderale oven (350 ([:-e n.;!
until erumbs are hrown, ahout
20 minutes, Makes 6 survlng.rl

try ITALIAN
SEASONING
in MEAT LOAF

Give gourmel [lavor Lo this low
budgel stand-by. Simply trush
ond teaspoon of Grescent [talian
Semoning and add it to each
pound of hamburger, Crescent
Ilalian Seasoning s & master’s
blend of oideworld herby fresh
packed for perfect flavor,

RESCENT

Snier Merehanin Sinca 1883

EFCT Eatelal KNS




