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CASSEROLES Good 0,ARE TIMES AVERS
Easter Outfits!IM ri3 Free I JPw

laysmmMl,GREEN
STAMPS

Six Easter Outfits will be given absolutely Free, in appreciation of your J
wonderful response to our new stores. From Bon Bazaar and from Foshion '

Villa each . . . Easter Outfits for f--

GIRLS BOYS LADIES

Get old-tim- e values on everything you buy!

Get More Gift Value with America's Most Valuable Stamp

(ZXr

Krusteaz PANCAKE SUPPER
4:00 P.M. To 8:00 P.M. Friday, March 22 - Shasta Way & Avalon Sfore

ir Krusteaz Pancakes Swift's Brown 'n Serve Sausage

Crater Lake Butter Log Cabin Syrup MJB Coffee

k

no obligation,

ihi
MIX 'EM OR MATCH 'EM!

Applesauce HaH3 751.00

Applesauce Hs?rL 451.

Fruit Cocktail W. 6:1.00

Fruit Cocktail 5 Mont
303 .... 511.00

Peaches Modoc
o. 2Vi

Freestone 4:1.00
Del Mont Sliced or r'1 AftPeaches Halves. No. 303 32I.UU

Apple Juice SS"J 4;1.00
Dew Drop 4:1.00Asparagus No. 300

Spinach
Del

No.
Montt

303 Sl.UU

Blue Sky 5:1.00Spinach No. 2Vi

Del Monte Cream or Whole CM AA
Corn Kernel - No. 303 9 I .UU

Peas No.
Del

303
Monte 5M.0O

Tomatoes Del
No.

Monte
303 3?1.UU

Premium T'l AAStewed Tomatoes No. 303 ?I.UU

Stewed Tomatoes DlMo303e 551.00
Del Monte ChunkTuna Vt't 4:1.00
White Spray ChunkTuna No. Vi 5:1.00

Tomato Sauce No.
Del

300
Monte 7:1.00

Tomatoes Blue
No. 303

Sky 7:1.00

Tomatoes Blue
No. Vi

Sky 5:1.00

Krusteaz

top SMilr

it Flav-R-Pa- c

mm
Flsrt

GREEN BEANS,

b

Orange Juice

$
FOR

Reg. or French, 9-o- z.

Beef, Chicken, Turkey

,4

You do not have to be present to win. Kegistei ,

sten
High Protein, Low Calorie

MILK

148'
Half Gal.

2 for 95c

iiL Ins 4 for 1.80

Blue Label
MILK

2 GALS.
HALF

PEARS
Beaver Creek Bartlett

5 No. VA 1 OQ
Tins I

PEACHES
Serra Mission

OYSTERS
Miss Lou Cove, Pieces

TOMATO SAUCE
ARGO

15 fe100

Corned Beef Hash
DERBY

No. 1 OO3 Tins I

CORN, Payette Valley
PEAS, Cottage

5REEN BEANS, Cottage
BEETS. Vernal Diced
SPINACH, Blue Sky
303 TINS, MIX OR MATCH

and 8 si00
You're Not Shopping Here,

Chopped Broccoli, 10-o- z. Cut Corn, 10-o- z.

Peas, Peas & Carrots, 10-o- z. French Fries, 9-o- z.

SPINACH, Leaf or Chopped. 10-o- z.

FLAV-R-PA- C GRAPE JUICE 12-o- z. 4 for 1.00

SUNNEE PATIO BEEF STEAKS (Pack of 5) 69c

On brisk March days the
warmth of the oven feel good as
the pot slowly simmers inside.
Tlie kitchen door is purposely led
open so the enticing aromas sneak
through the house, where talk in
the living room is of warmer days
to come and possible vacation
plans.

A casserole means that the cook

is with her family or guests right
up until the minute dinner is
served. Her chores are done and mm
she. too. can enjoy this period of

congeniality.
The experienced casserole cook

leiows that when tomato flavors
are required, her best bet is the
convenience of canned tomato
sauce. Each cup of tomato sauce
is the equivalent of a full pound
of tomaties simmered, sieved,
and seasoned ready to be blend-

ed with other ingredients.
This recipe for Olive Crunch

Casserole meets all the require-
ments. Try it and see. Then use

the time you have saved to bake
a Pumokin Mallow Pie (a per
feet accompaniment) and spend .flBTAMPJp

that important time before dinner
where the fun is going on.

OLIVE CRUNCH CASSEROLE

(Make to 10 servings)
2 tablespoons polyunsatu-
rated oil

1 large onion, chopped
1 clove garlic, minced
1 pound lean ground beef

J n m m m m
1 pound lean ground pork
2 cans (8 - ounce) tomato
sauce

2 cans water
2 teaspoons salt

'.i traspoon pepper
1 package noodles
1 can pitted ripe
olives, drained and sliced

12 ounces Monterey Jack or
or other mild cheese, cubed

1 package (frounce) corn 1 riMas

chips
In hot oil, cook onion and garlic

until tender. Add ground meat
and cook while stirring constant-

ly until crumbly. Pour on sauce a o m m m

and water, sprinkle on salt and

pepper. Mix well; cover and sim-

mer for 30 minutes. Cook noodles

according to package directions.
In a oblong baking dish,
layer noodles, olive rings, meat
sauce and half of cheese cubes;
then repeat noodles, olives, meat

l.'.Mir.ir.ii,
sauce. Top with corn chips and
sprinkle on remaining cheese. f1
Bake at 350 degrees F (moderate)
for 30 minutes.

PUMPKIN MALLOW PIE
(6-- servings)

1 unbaked
pie shell (recipe below)

cup brown sugar, firmly
packed

lj teaspoon salt
1 teaspoon cinnamon

'a teaspoon nutmeg
la teaspoon ginger

teaspoon allspice
l'j cups canned pumpkin

2 eggs, slightly beaten
l'.i cups milk

1 tablespoon
1 1 o

oil
1 cup miniature marshmal-low- s

1 package U'i ounce) mchopped walnuts (13 cups)
Heat oven to 375 degree! (mod-

erate). Mix sugar and season-

ings together; add pumpkin. Com-

bine eggs, milk, and oil; stir Into
lined pie pan. Bake about 45 to
50 minutes or until a circle
in center of pie is still soft.
(Shake pie gently to observe ex-

tent of soft liquid center.) Top
baked pie with marshmallows Wand chopped nuts: set in 500 de-

grees oven until browned.

L PASTRY

single crust)
Mix one and d cups sift-

ed
WW

flour with one tea-

spoon salt. Pour cup
oil and three

tablespoons cold milk into one

measuring cup (hut don't stir);
add all at once to flour. Stir un-

til mixed. Press into small ball,
flatten slightly in roll between
two sheets of waxed paper.
(Dampen table top to prevent
slipping.) Peel off top paper, ease
and fit pastry Into pan. Flute
edge. Fill and bake as above.

Corn Meal

Pancakes
CORN MEAL PANCAKES

1 cup flour
4 teaspoons baking powder
1 teaspoon salt
1 cup corn meal

SB
13 cups milk

! cup melted butter
. Sift flour, measure and resift

with baking powder and salt. Add
corn meal and mix thoroughly.
Add egg, milk and melted butler
and beat until smooth. Cook on
hot griddle until golden brown
and bubbles form on top, turn
and cook until golden brown.
Serve piping hot with melted but-

ter and sirup. Makes 10 panckes.

DATE PASTEL SALAD

Sliver fresh California dates and
combine with shredded cabbage,
mandarin oranges and pineapple
chunks for a refreshing and color-

ful salad. Chill and toss tightly
with French dressing, mayon-
naise or tour cream. Pricet

CHET'S MEAT PIES 4 for 1.00i.

J Pancake Mix 3r JST SWANSON'S TV DINNERS 11 --oz. 49c
. . . .

SNO PEAK FROZEN VEGETABLESiafflower Uil z:. r. w 8-o- z. 10c

6-o- z. 5 for 1.00 12-o- z. 39cMCP ORANGE JUICE,

MCP LEMONADE

BANQUET FRUIT PIES

6-o- z. 4 for 49c

mm m mm mm. m.m rz i j ivi v ... mm mm.

Milk Sego Tell Tins 225
SAVE at Oregon Food on Famous

SUH-POW- ER

AUTOMOBILE BATTERIES
WfS.

22-o- z. 3 for 1.00

CHET'S TAMALES, Beef, Chick.. Turkey 3 for 89c

OTHER SIX VOLT SIZES 12 VOLT SIZES 12 VOLT SUES

yid88 jncMCduiri MSSKaei miiiak tmmmw uiuum

Orange Delight Cake sf9

Reg. 1.29 SpecialNew! Made with Fresh Oranges.

Cup CakesMm

GUARANTEE Xi3;
1. Frt rlieni(rt within ity, tittiry wiK it tdiuikd
M 4n if found oiltcttvt en cuitant niulir trie !

intj Kill not hold chtfff. lalid tvtr KumbM tl mMlM
2. In cm of fulurt after 90 t luinnlit.
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Batteries ot Avalon & Shasta Way
4480 South Sixth.

ft-- V If

59'
10'

49'
79'

Cream Puffs
Cake Donuts

You re Spending Too Much!
We Reserve The Righr To Limir
4480 South 6th 1315 Oregon Ave.

Avalon and Shasta Way

Chocolate and White
Reg. 70e

Spec. Doz,

Reg. 2 for 25c
Spec. Ea.

Reg. SSe

Spec. Doz.

Mode with

Pies Whipped
Cream

Pure

Reg. 89c
Spec.

osion Cream
Effective Through Sunday Night While Quantities Last - Sfore Hours 9:00 A.M. - 8:00 P.M.


