I tablespoan
minoed
| tablespoon fat or salad oil

Ereen pepper

Cow Belles Corner

By MRS, TED HYDE No. 308 can (1 b, small | cup leilover or canned beef |
Here are a couple of variations while onions 'undrained gravy
on our last week's theme—pol 2 cups cooked beel, cubed 1 teaspoon sall
roast I cup lefiover or canned gra- Pepper
PARTY POT ROAST vy ¢ leaspoon chili powder
810 servings 13 cup cofles | tablespoon chill sauce
! blade pot rpast (about 1 it mix cooked rice
5 ths ) Draly and peas and on pouns sharp cheddar
2 easpoons salt lons: save liquid. Put vegetable hevse, prated
Ls leaspoon pepper and beef in . le l'rv.'!‘.-u‘,u..f beaten :
| garlie clove vegetahle lhguid, y and tof ¢ Ol s, crushed
3 tablespoons fat or salad [lee; pour into le, Make Cook meat. onions and green
oil biscuit dough according to dire pepper in hot fat until lightly
3 cup waler tians on package. Cut oul smalll hrowned. Add gravy, salt pepper,
1 can condensed tomalo blacuits; use as topping. Bake injohili powder and chili sauce
s0up hol oven (450 degrees! for 20 mins Combine rice. grated cheese and
. cup ketchup utes ege. mixing thoroughly. Allernate

From Roundup of Heel

tablesponn. worchester Cookery | lavers of rice and
shire sauce comes the following
large onion LEFTOVER TREAT
tablespouns brown sugar 25 cups cooked beel, diced
iy leaspoon dry mustard
3 tablespoons lemon juice
Rub meat with salt, pepper and
garlic,. Brown on all skles in
ot fat or oil, Add waler, soup,
and onion. Cover and simmer [or
1 hours. Combine remaining in-
grodients; spread over meal
Cover and cook 1 hour longer, or |
until mest is lender. Thicken
gravy il desired
Suggested menu: Serve bul-
tered noodles and zuecchini
gquash. For dessert, orange chil:
fan cake.
(¥rom Roundup of Beef Cookery)
HERB POT ROAST |
6 servings
1 arm-hone roast (aboul 4
Ibst
1 garlic clove
2 tablespoons olive or salad
oil |
% cup green onlong, chopped |
2 tablespoons wine vinegar
3 teaspoon salk
1 teaspoon oregano
14 teaspoon powdered ginger
loptional |
12 cup chill sauce
1 beel bouillon cube
15 cup hot water
Brown meat and garlie in hol
oll. Hemove garlie. Add chopped
onions, vinegar, salt, oregano,
ginger and chill sauce. Dissolve
bouillon cube in hol water and
pour over all. Bring to bailing
point, then reduece heat and sim-
mer untl meat Is very tender,
or 25 to 3 hours, [

rEl I W
greased baking dish
mikle with corn {lakes. Bako in
|n moderate oven 1350 degrees

I tablespoon anion.  minced [lor 30 minute
=i = =

(¥}

This week the Cow Belles are
busy making plans for their part
In the Herald and News annusl
cooking schoal, Mareh 26, 27 and
20 a4l the falrgrounds. Cow Belle
Beef Day will be Tuesday, March
26, and Helene Kralowee, an ex-
perienced home economist and
demonstrator will he here o
show Basin homemakers some
new and tasty beel dishes. There
will be special prizes and souve
nirs galore, so plan to be an hand
all three days, bul especially
Tuesduy!

Don't forgel aboul entering a
candidate in our Falher of the
Year Contest. Applications mius
be in by April 1. Anyone is eli |
gible, and i's & good way to

aid a —B

pine-

Suggested menu:  Just
green salad For dessert,
| apple upside-down cake

My latest discovery and cur-
rent favorite

FAGE

Factors In Food

PEANUT BUTTER made by comb
Peanut buller. a popuiar, ec. Ul butter with 1
onomical source of high quality low fluff, and
protein, has been designated by I '3 cup chopped peanut
the United Sales Degartment of 5200 over scoops of lve
Agriculture as a Plentiful - Food:| Adother idea

BARBECUE HASH
v cup chopped onion

2.3 cup chopped green pepper
15 lahlespoons shortening

« by 1 Inch in i
! Oeired, Sprinkie
« o chopped peanuts mo lop

v
a lew

coonkies for th

Saule in dutch oven iintll golden |i-Feature dunng the week March after-school crowd Press lightly 1 & fork to tat
brown, Add I0:16. USDA home economists sug-  PEANUT BUTTER COOKIES | Ler shr
2 eups cooked beel, chopped Besl using M 1o spice Lenlen men 1 cup shortening Make

2 cup 3 hop

» o 4 ¥ e T, al 0 L a . O "
Iy cups chopped cooked pota us. For Examjr y leaspoon salt 10 o 12 dozen comies

Liatoes Add chuckestyle peanut butter 1 cuip peanul butter — —
% oup water o mished polatoes, or 1o hot | cup granulated sugar

cream of potato soup DATE NIBRBLERS

Use in sandwiches, along with
chopped dates. marmalade. honey
r cheese slices, with lettce, ol
irse

by 1easpOON soda

1 tablespoons calsup )
! tablespoans chill sauce | eup brown sugar, fmly  Serve stulfed fresh California

I tablespoan Warcestershire faies a8 party nibbiers and salad

sauce
« leaspoon chopped garlic
I leaspoon salt
'3 leaspooti chill powider

garnishes, Snip dates along one

side. remove pits and fill with

salt and applemint jelly, a strip of Ched.
hot, toasted English muffins peanut butter; mix well. Gradual- 'dar cheese, n wedge oF fruit or

For dessert, serve ice cream|ly add pranulated sugar and!your favorile eream  cheese
degrees for 70 minutes, uncovered. | with a peanut crunch topper, |brown sugar. Cream thoroughly | spread.

o the breakiast scrambled

egen as they cook, or spresd over Combine shoriening,

Combine well and bake at 400

E fa

HERALD AND NEWS. Klamath Falls, tire

Thursdas

City Grade School Menus

Monday. March 25 Homemade (

s Pint Milk

innaman Rolls

ad Thursday

. S ¥
Carrot and Ralsin Salac larch 2k

Roast Turke Mashed Dot
tnes and Giravy

Cranberry Sauce

Hot Buttered Veget

Tuesdas, March 26 Hot Homemake Rolls &

Spanish Rice Jelin

Cole Slaw Salad Pint Milk

Peanut Butter Sandwiches

it Jella ar Fruit Cobbler

y Pimt Milk

Hot Hememade Kaloche Rolis

Pint Milk

Fridasy, Marrh 23
Baked Beans
Combination Vegetable Salad
Boston Brown Rread ' Home
mide
Cherry Topsy-Turvy Ple
s Pint Milk

Wednesday. March 27
Chill Beans & Crackers
Carrot Chips
Apple

Get Your Spell

C-A-S-H Card Each
Time You Visit Your
Friendly Safeway Store.

Any one over 18 years

bring recognition to the hard

warking adult who has been help-

of age may play, except

ing your group, Entry blanks may
be oblained from Mrs. Dayton
Hyde, 1420 Pacifie Terrace ar
Mrs, Joe Smith, 57 Alva Ave,,
Klamath Falls

Part of a good pot roast s.hunhnB LEAC H

boe the leftovers, so this week| )
wa'll bring you some recipes along|White Magic. Safe far ny-
that line. llan, dacron, rayon
Our (amily likes to build their
awn dagwoods around cold sliced
heel, so | serve a plaller of cold White Magic, with chiorine
sliced beel wilh ;crl\apn slimd‘ueanser
tomatoes atd lotuce around for|
eye appeal, and another plate or) " S
two of other ingredients, ;‘Jckius.|uqu|d S'ﬂr[h P TN
mayonnalse, sliced cheese, some
finger foods like carrots and|
stulfed celery, and of course the () tunt Hrocada
bread, Or another time it m!nhlluquid DE'ergen'
be hol roast besl sandwiches with|
gravy. Those are the quick and _ .
easy ways with leftovers, Here's Scamper Pink 'Liqutd. detergen

Half C
Gal,

bleach
21\ 481

2:39¢
How cet, 49C
anor, a1, 89¢

32-01. bottle aﬂc

i BEEF HASH
2 id et veer Laundry Defergent Yt Mo 6Te
2 f:oﬂd boiled  polatoes, NL
:;EE‘EF::EE";.‘WI ar ranlmj'isu.purb DEI’EI’QEHI’ ‘ AB.ox. pky. 67c

Salt and peppe
\'_'nml::w i:ir;|:1i.;;irl11|'rrll.\ i heavy lﬂundry DEfogEﬂ‘

skillet; heat, Stir occasionally to
keep mixture from sticking. Sefve

hot, (I lke to add a touch (.[iBrocade soap Multi g

herbs such as arogano, sweel bas-

il or bouquet garnl for beel
JIFFY sTEwW
The Miracle
Detergent

Giant Size

Whits Mag

AP A K
10 nan 49¢€

1 No. 303 can (1 Ih.} earrol
and poas (undralned

g N ':
Wires tm{g e

SKIPPY

I\

i
\ 0G4 2l
g

TOPS IN QUALITY!
LOW IN PRICE

o

SNOWDRIFT (

The pure vegetable
shortening

3-lb. Can

We Give Valuable Gold Bond Stamps tool

Sofeway employees and

members of their immed-

iate families,

Get a FREE Spell C-A.S-H
card every time you visit
Safeway. NO PURCHASE
NECESSARY.

Radishes

or GREEN ONIONS

Enjoy o taste of spring with sweet
mild green onions and crisp red rad-
ishes from which to build @ salad

Bunch

Garden Room w

Specials And In Our “Garden Section”

Peppers "' 3:25¢c  CANADIAN PEAT MOSS

2 Cu. Ft. ¢ 4 Cu. Ft, 98

Potatoes "~ io:v. v 39%¢ elt it £
_ Life “Hees 20.1h, bag 19%¢
Pineapples FLr;::eFSEEEh 49c  sorkust - oo o B9

Compost 2 1.69

Hanging barkens

Firm, crisp heads
Each PLUS

Bulby

Rose bushes, Perenninls Holland

Lettuce 19¢ o, i

SCOUT EXPOSITIO

Redwood Tuhb

Don't Miss It!

NNUAL Klomath Caunty

Fairgrounds

Here's How to Play...

At home, run your card
under the faucet. Rub the
black circle and your mys-
tery letter appears. It may

be C, A, Sor H.

So Simple to Play!

As soon as you have a card
for each of tha four letters
C-A-5-H, bring them to
Safeway for your $100.00
Cash Prizel

c

Ib.
2-lb. 97¢

Edwards 20 93¢ 12 4Tc
Instant “““10.0. 1.39 “5x 99¢
83c

Instant “*““100. 1.19 4=

MiCrin "o o snicten tete,
Shoe Polish s fle o,
Shoe Poligh wosns et - wove

98¢
95¢
55¢

Remember, We Give

GOLD BOND
STAMPS

An extra savings when you
thop your friendly Safeway
ttores.

March 21, 193

tion in Las Vegas. Left to right are Mr. and Mry. Henry

TRA_VELERS — Members of the Klamath County Catile-
men's Au‘ucmrmn ond the Cow Belles recently attended
the American National Cattlemen's Association Canven.

| . >

IN100" CASHA

REMEMBER: It takes only four cards to spell C-A-S-H,
and you have won $100.00.

BONUS CARDS TOO: Wash away the seal. If your card
bears a Safeway insignia, you have won a $1.00 bonus.
Take it to your store manager and he will hand you one

dollar,

Extra strong.

200 . roll

Lee Wax Paper
Plastic Wrap o= """
Ajax Cleaner -

Wyler's, Potato, Beef Noodle,

Soup Mix Chicken Noodle. 2-ox.
Chunk Tlll'la :LO",Iii’:;frcot for salads.

Toppings B e
|talian Dressing
Oh Boy Pizza

Betty Crocker. Reg. or

Biscuits s 5o
Corn Chips 43", ™

COMPLETE YOUR SET!

THE WORLD’S GREAT
RELIGIONS . (W3

Fhree Tastinati
hout the Miracle
Muvsteres of Man's Gireat

" 5939

20
3
98°
2:25°

Wishbone. The REAL
Italian dressing. B-ox.

with Cheese. Have o treat
tanight. 16-0x.

munching.

per copy
THOUGHTFUL GIFT FOR EASTER
|s‘ .‘.‘ .r _-‘.4:....”::1’(\[‘.'. a 34]7

Vogue Stainless Steel

= 7:'4hilf
Featuring 3-Qt. Sauce Pan ~ slm,
Now vou can have a complete only
b, ! coskoncs ot L0g 3 39
all price Buy o plece & 1 qt. Covered
ke \ Souce Pon |

Gerber, Dave Campbell, Mrs. Vi Gouldin, vice president |for
of Oregon Cow Bellns, Mrs. Dave Campbell, Mr. and Mrs. (and
Ted Hyde, Mr. and Mrs. Bill Marshall,

B /e
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Dairy Products Are Under Study
By FRANCES €, HALL tures of bacteria are used in thestarter cultures,’”” the microbi-
Counly  Extension Agent { . Working with him
Ever wonder why some of vou; il R. Elliker, head of
dairy products ‘heese,  soup |Prod vy, and gra te sty
cresm, buttermilk and e for Allen. The study s
mented dairy  prodicrs  spme- | Ler supported by a reseurch grang
times have an \ from National Sciente Founda-
texture’ 5 comman for these |Hon
Well, some bl research un- bacteria to become infected with
ditrway al Oregon a virus. Research shows that vir- Banana chutev relish

1 state Univer

sity by microblo W
KK O

opened juses can tr

ior genelic ma |great with har

ol one 1VPe curries, Dice 2 i

the door towar al so- tenal from n bananas,
lution lor this probler 5 to hacterin o r ivpe. These| Toss lightly I medium g
vostiy o the dairy Wigstry foreign muaterials i a ple, cored and chopped, 4 pre-

. William E. Sandine, OSU | bacterial culture cause un-|sorved  kumeguat seeded  and

- 4 m desicable - varations in the res|chopped
0 Aouna | sulling  dary. products ery cup of dried apricots cut

“"Now we noed to lind a sure-[in small piece shlespoons of
fire way 1o prevent Lhese virus |cider vinegar and salt to taste
He explained that starter cul les from infecting the bacterinl|Makes 3

AFEWAY!

LOW, LOW PRICES PLUS GOLD BOND STAMPS AT SAFEWAY!

Candi Cane Sugar 79
Fig Bars 49

crobwlogist ailit e reason

& Cup of chopped cel-
e prouem nas b

he hopes the solution wil

be the nest step

— Photo Courtesy of Albers Milling Co.

Save on fine all-purpose

cane sugar. 10-lb. bag

Busy Baker cookies. Vanilla
and whole wheat, 2-1b. pkg.

. Ipriate right now for pork and
F |ries are two of the season’s most
- Tapioca pudding or 0 C\plmﬂ[ul foods. Keop on the look-
) : oul for pork “'specials,” advises
instant pudding. Pkg. R Reba Staggs, home economist
\

Do

Pillsbury Cake

Fresh Tasting
No. 212 can

| om

[
Yellow, Banana, White,
I ir Applesauce Spice 17-ox,

Gardenside Tomatoes
Velveeta Cheese

Large "AA"

Kraft cheese food
2-1b. pkg.

Tender USDA Choice Beef

RIB ROAST

The “"King'" of oven roasts. Aged for

peak tenderness and flavor

.69

. Choice beef, Well trimmed
Rib Steaks
Armour Star or Safeway, sliced
Bacon

.'"\-;-.J :
' ——

Pork htops

Small center - rib c
haops fram finest
auality "i-j_-'_-_.rpe(:: ”

AFEWA T b PORATED

Prices effective Thursday, March 21 thru
Sunday, March 24 at Safeway in Klamath

Falls. We reserve the right to limit

FISH LOVERS — Tha man of tha house need not go fish-
ing these days to fill the frying pan, not with frozen or
fresh frout available in most markets.

00} 6 loin or rib pork chops,
cut 1 inch thick

2 tablegpoons lard or drip-
[y

c sir, cover tighly and simmer

|15 to 18 minutes or until rice Is

tender and water 15 absorbed.

Sl ¢innamon, sugar, | teaspoon

sall and milk into rice-raisin mix-

f CILEG minutes, Uncover and contin-

CREAM O" THE CROP ue haking 15 minutes. Six serv-
Doz ‘tlli: !

79¢ SAME

b D3
Piece Bologng """~ = *x  39°¢
Pork Loin Roasf Rib portion, lean, anorlll:l 45 C:

Dixieland

Rainbow Trout

6 pandressed rainhow trout
or other small fish, fresh
or froten
cup French dressing
12 thin lemon slices
Paprika

Thaw frozen fish. Clean, wash,
et dry fish. Brush inside and out
with dressing. Cut 6 lemon slices
in hall. Place 2 halves in ench
body cavity, Place fish in a well-
wreased baking dish, 14 by 9 by 2
inches. Place a lemon slice on
cach [ish. Brush top of fish with
remaining dressing. Sprinkle with
paprika. Bake in a moderate
loven, 350 degrees F., [or 30 to
{95 minutes or untll fish flukes
casily when tested with a fork.
Sorves @

Pork And Rice

In Casserole

-

| Pork chops and rice aren’t what
|you'd call a new combination,
but prepared in this manner vou'll
{have to admit it's an innovation,
Thesa pork chops bake on top
of rice pudding accented with
raisins and clnnamon. While the
|chops are browning the rice can
|be cooking, The remaining ingre-
Idients are then mixed in and
|;llauod in a baking dish. Arrange
the chops on top, cover and bake.
1'l'he milk will he absorbed by
the rice and raising,
This dish is particularly appro-

{and meat authority,
| PORK  CHOP-RICE
CASSEROLE

TUDDING

pings
I teaspoon salt
x Leaspoon pepper
I cup rice
g cup raisins
1 cups cold waler
14 teaspoon cinnameon
Jto 4 tablespoons sugar
I teasponn kalt
1% cups milk
Grease a 12xB:inch baking dish.
Brown chops In lard or drippings.
Season with 1 teaspoon salt and
|i-r~ppnr Add rice and raiging to
cold water. Bring to a boil,

lure. Pour into baking dish. Place
seasoned chops on rice mixture.
Cover tightly and bake in a
moderale oven (350 degrees F.)

Chess Pie

¢ cup butter (1 stick)
15 cups sugar
4 CRES
's leaspoon sall
I teaspoon vanilla extract
1 %inch unbaked pie shell
| Cream bulter and sugar until
light and Ouify. Add eggs, one at
s time beating well sfter ench
addition. Add salt and vanilla and
blend. Pour into ple shell and
hake In a 425 degres oven 10 mins
ites than reduce heat to 350 de-
grees and continue to bake for 30
minutes or until a knife inseried
midway between the conter and
rim comes oul clean

Lter SNOW'’S

ANSWER YOUR

LD

FLAVORIETY
TO LENTEN MENUS




