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s Yeaspoon salt

'y leaspoon pepper

'% teaspoon garlic powder

i tahlespoons chupped
stulfed olives

“BABY FOOD | MARGARINE

1'egs
4 cups :-r'.a_‘ulncd mm-im: piks Gerber's strained Coldbrack. Tops in flavor
litoes (about 6 modium 4[/2_01. size 1-|b. ctn.

| lablespoon graled Parme.
sdan cheese
Dash  paprika

1 tahlespoan chopped parsley

Subtle

Seasoning

Veal steak invites sublle soasuns
ing and gpentle cooking. IL gets
hoth in this unusual recipa titled
Savory Veal Steak. Rose; the doli
cate pink wine produced in Cali-
fornia, tenderizes as it flavors,
Far a dramatie [inal touch, sour
crewm and  graled  Parmesan
cheese are spread over the moeal
a lew minutes belore the cooking
lime is fipikhod.

The Rose used In the recipe Is
an excellent mealtima accompani-
menl for veal. Veal is compatible,
too, with white dinner wines such
s California Sauterne or Chahliz

SAVORY VEAL STEAK

(Makes 4 or 5§ servings)

1'% pounds veal steak

2 tablespoons flour

%4 teaspoon garlie sall

Vi leaspoon baslil

1 Lablespoons cooking oll

T cup Calilornia Tose

13 cup commercial sour
cream

13 cup grated Parmesan
cheete

Cit sleak inlo serving pieces;
drigdge with flour mixed with salt
antd basil. Brown meat an: bolh
sides [n heated oil; dreain off any
excess fab, Add wine to meat, |
cover and simmer until moal s
tender, about 35 (o 40 minutes
Combine sour cream and cheese;
spoon over meal and eontinue
cooking 5 to 10 minutes longer.
ltemova meat o serving platter,
alie pan juices to blend and M“l‘l'r“

|
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SNACK

Maorrell’s lunch meat

Pooch,
Tall cans

Req. & Liver
12-0z. can

16
. LOOK!

LOWEST
STEAK PRICE

over meat,

Creamed Ham
And Avocado

Whather served at supper or at
a Sunday bouneh for feiends,
“Husy Ayvocado Ham Supper' be-
longs In the winnei's el ele
Creamed ham and California avn
ciclo are served wam aver ot
hiscuits—or for a dilferent twist,
over crisp wallles, Speaking of
Iwists, it's the twist that s the
secral of eutbing an avocado (rom
California. Cut the frult length
Wise nto halves, twist the halves
apart gently, whack the soed
With the kmife hlade and twist the
sood out carefully
EASY AVOCADO HAM SUPPER!
Ueup dioad smoked him
Ve aip butler or margurine
W cup flour

SR

e IN 20 YEARS!

4 oupe milk

Pejyper
I California avocadn

Hot baking powder  bis.

cults or walfles
Site ham dn butter until well
atd  browned. Wlond in
thotue, Add milk and cook, sturing
conatanily wntll thickened. Seawon
to taste with =al

enoked

USDA "Choice"
Full Center
Cut Round

Round

AL and pepper. Cot
avorado lengthwise inlo hnlves: re-
move seod and =kin. Dlee fruit
it ham mixture and  lieat
tirough. Berve al onte over ol
dseuls |

Makes 4

Neiving |

|USDA "Choice" Beef

Rump Roast

Sirloin Tip Roast or

- Sk

‘L -~ - ---R BEEF 5 USDA “Choice” — Cut and
VH “: mepcd. Full Malf
Prices oMective ot your Safoway Stores in Klamath Falls, Thursdey, Mar
7th through Sunday, March 10th.

100% SATISFACTION
GUARANTEED

Every cut of meat Salewoy il
s guaranieed te pleave. Prepare
any cut your lavarite way, I you
are not satinhed, we will retund
k vour purtheis price

L)
i N

FOR LENTEN
MENY PLANNING

TISSUE

Truly Fine, facial
Box of 400

-1[5-1/3

0G FOOD [JCORN-BEANS

Bel-air,
Corn, Cut & French Beans

MUSHROOMS 6‘;\% ) ':,q I/:- s PE _

Shady QOak, pes. & stems VE
4-o0z, can evg SA e
SAVE ?

GOLD
BOND

REQUIRES
LESS BOOKS

PER GIFT!

«this means
more gifts
faster -

GOLD
BOND

stamps!

frozen fruit pies

24.0z.

for $1

COCKTAIL

Town House,

t=qir

SPINAC

Bel-air, leat & chupped

frozen Kernel
fruit bits

No, 303 can

|6+

1 Asparag

:..‘:,‘:"_.I.H

Bel-air French Fries.

Snow Star, Vanil-
fIa or Neapolitan,

Gallon.

Ice Cream

Busy Baker, Coconut, Choc. Chip,
Oatmeal, or Sugar. 14-az,

Cockies
Chili Beans
Chili Con Carne
Potato Chips !
Lumberjack Syrup .

3:91
7:31
4591
69
2:69

Haley’s. Extra good and spicy.

No. 300 con

Large green stalks. First-of-the-season

goodness!

29
BANAN

i Bl Potatoes
Carrots

Haley's. Cool weather
tavorite. 15V3-01.

Blue Bell, 3-pack
11%4-02. pkg.

A, . -~

Tuna

Sea Trader migkes
the best casseroles
&) 1-0x, can

U.5. No, 2
White Rose

IOO

10:19
3:25"

EXCLUSIVE AT SAFEWAY
Yogue Stainless Steel

COOKWARE

Parsnips, or
Yellow Onions

Si. Cheese

aWaleway, J viys G

% 49°

THE WORLD’S GREAT RELIGIONS
by the Editers of Eﬂj

Theea fascinating hooks
thaut tha Miracles and
Mustories of Man's Grea
cit Faiths

Fril- Iets

Porter : fine

Shrlmp

-ccktail

8-01, pkg.

§$]00

4)3.01, con

2:89

14.01. pkg.

E$IOO

THE w”"l.l!
R
GHEAT RELiG 1y

VOLUME 1 Now you con enjoy the
"Religione of the Eazt" {a X ity 2 f
litle of first voluma of set, et” of beoutif
less steel ot o new
now on $Y39 : {

This week we feoture the
Dutch Oven,

SALE

per copy
Pty B !..n—lrruru’n

3. Volume Sel .« Exclusively at SAFEWAY

6-qt,
Add glamour to your kitch.

large

5449

on.

wave the youngsiars all to yourself.
hand, open a can taken from your emerqancy shelf
whisked u

in a jiffy

TISSUE

Chiffon bathroom tissue

.,

2-roll pack

CORN

Town House,
No. 303 can

creamy stvie

Don't Forget...

SBIf" eentsall e et s G
Dried Beef “"* ™" mel, o 49c
Lipton Tea " "™ 45 10 ons 07C
Vi, ke, 8IC

Instant Tea """ % ot foe 49C
o ke, 230

Orange Pokoe

Lipton Tea

Niabiwo chee

Ritz Crackers

Procter & Gamble
Rea. bor 2521C
ol et 2UASE
" parsonat sine: 4521C
Premium Duz b3c
S ety 20.0n. ks, 49
89c
2205 w1 09C
e e ot 4C
39c

Lava Soap
Test Soap
Ivory Soap
Salvo
(ydpl Bfeeshes vl S

Ivory Liquid

4912 oz

Downy
Thril] Coeory ot deement fordibes

Edwards

COFFEE

Rithr c
Robust
Flavor! Ib.

& ox. 1, 93C

1260t 07C

15:1b snck 2-99

Listerine
Pink Yigoro

"‘u
| foe

It

with your youngsters
Itimes be

{ton brown bread fog

DRESS-UP LUNCH
FOR KIDDIES

A simple  weekday

Can some-
practically
u take a Jitle time to give e
wl extra ‘attention, Slice Bos.
some of the

|sandwiches. Use a crinkly culter
|h-r the cartot stiips, And [or
(dessert, prepare Coca  Peanul
e

This easy confection, although

junbaked., will soon become o
|favorite “cookic®
- % { |'The erisp little bars require just

- [three
EYE- aﬂlGHTENERS — A little oxtra Irnublu will make a gala lunch for the day when chocolate pieces,
If there is no home-baked brown bread on |[anc
Cocona Peanut Logs can be |coreal. For

i your family

semisweal
peanut  hutter
d cocon sweetened toasted rico
children  who eat
wh swav from  hame,

ingredienis

l.alani, Pineapple-Grapefruit

29-01. ¢

PEAS

Smith's

No. 300

-1[10-"1

LARGE 'AA’

Early June

can

EGGS

Cream Q' The Crop.

They simply

don’t come any tresher!

s
:

Oatmeal Bread
Ovenjoy Bread

ar Western Farm Skylark

VAt tim
Ykl

Apple Rolls

Mr \fn]rlr

argmel A|J;|1r‘ 4 5
Lolls

22.0z.

r Wheot Skylark
221401,

a party il

35¢
3¢

lunchotnPeanut Logs are also a good lunch-

eon dessert
COCOA PEANUT LOGS

I cup 6 - or. pkg.) semi-
sweel chocolate pieces

13 cup peanut butter

4 cups feocoa sweelened
toasted rice cereal)

Melt chocolste with peanut but-
ter in beavy medium-sized sauce-
pan over low heat, stirring con-
stantly until well-hlended, Remave
from heat, Add Cocos Krispies,
stircing until coated with choe-
olate mixture. Press mixture
firmly into lightly buttered 9 x &
Inch pan. Let stand in a cool
place until hardened. Cut into
hurs

Yiehl: 1 lop ™
:._I_:.ur "_;.;‘ _h\- a)

shaped bars,
inches

Note: In warm weather, hars
may be relrigerated

Barbecued

Meat Balls

Meal balls become huffel supper
[are when cooked with a zesty
harbecue sauce. This one has the
uspal hot things — horseradish,
Worcestershive sauce, chill pow-
der and dry mustard—plus some
extras such as celery seed and
ripe olives to make it especially
good. Of course, the longer a sauce
simmers, the betler the flavor is.
50 let it bubble along while you're
hrowning the meat balls, With
“Superh Barbecued Meat Balls,'
serve crusty, hot garlic ‘bread:
sealloped potatoes; green salad
and (resh fruit for desserl. A tray-
ful of pears, grapes, apples, or-
anges and hananns would make
a handsome cenlerplece,

Superb Barbecued Ment Balls

SAUCE
1 (No. 2%) can tomatoes
L teaspoons chill powder
2 toaspoons dry mustard
I leaspoon sugar
's leaspoon  salt
Vi leaspoon pepper
1y leaspoon allspice
s leaspoon celery seed
2 teasoons prepared  horse-
radish
I teaspoon Worcestershire
sauce
1 cup chopped ripe olives
MEAT BALLS
| agg
I cup fine dry bread crumba
1 cup milk
1" teaspoons salt
« leaspoon pepper
I tablespoon grated onion
I pound ground beef
2 tahlespoons enoking ofl

Suuce: Heat tomatoes and chop
or mash, Add all remaining ingre-
dients except olives, and simmer
while browning meat balls
Meal Balls: Beat egg lightly.
Add orumbs, milk, salt, pepper
and onion, and let stand a minute
or two. Blend in heef. Shape into
small balls, Brown in oil, Add to
siee and simmer about 30 min.
utex, Cut olives inlo large pieces,
and stir inlo sauce a few minutes
before serving, Serves 6 to 8,

Minted
Lamb Soup

1 pound boneless lamb stew
meat, cut in ‘a-inch cubes
Iy ctip enriched flpur
Iy cup chopped onion (1 med-
fum onion)
1 tablespoons shorlening or
Il'|1
A nuarts waler
1 tnblespoon lemon juice
I c¢hicken bouillon eube
I lahlespoon died mint leaves,
crushed
4 leaspoans sall
Ve teaspoon black pepper
1 Ibounce package [rozen
peas (about 2 cups)
f ounces fine durum nood-
les
Coat lamb In flour, Brown lamb
and onion in hot shortening or oll
in Dutel oven or l.uruo apcepan,
Add water, lemon juice, bouillon
cube, mint leaves, salt and pep.
per, Mix thoroughly, Heat to boil-
ing, reduce heat and simmer 45
minutes. Add froten peas. Heat
o boiling, reduce heal and sim.
mer 15 minutes. Add noodles and
eonk 2 to 3 minates or until
noodles are tender
Makes 4 to 6 servings
Hollandalse sauce is  usually
served  with asparagus, broccoll
or caullflower; try it cometimes
with snap henm and carrots.

io please any cat...

liver'n meat
chicken
fish
meaty mix
kidney'n meat

6 Dr.Ross

CAT FOODS

Vo R emeer




