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3 DIFFERENT MEALS FROM ||

ONE CUT OF BEEF CHUCK
-

OVEN OR
POT ROAST

BONE FOR

Thursday, April 15 1961

HURRY!!
Complete Your Cards
$120,000 Cash Give-Away
ENDS APRIL 27th

SOUP OR STOCK
3 BREAKFAST 1y :
STEAKS _ anns ‘
o~ 4
’ a4 a3 I "

With a little mast cutting at homa, cut your budget and plan / 3 Mlx EM OR MATCH EMI
interesting, dalicious menus around a blade chuck roast i Fﬂ C 2

Salact a high quality rosst 3% thick (sbout 7 [bs) Nate 1h N i I North Coast 6 ‘I 00
cartledge at the :p end of the fulht: bones. If it acn;uv: R Y '1(# pp esauce No. 303 2 .
while, you can be assured this cut came from a young enimal, e :
This point is marked by an asterisk on the chart above. w ) Ch H Indion Gem RTP 5;1 00
CUTTING 'mf?"“ﬁ?";" m*whnh;.”mm knife, cut away LOA | eITIes no. 3‘?3 Rle
one section of lean beef simply by following the blade bone R ] . rgo
Trim fat from edges and cut into three 17 thick breakfast steaks A Iy K d F 601 m
scroas the grain. K. 3, a Ota lgs No. 303 AL

{2) Remove the blade (or 7-bona) from roast. Don't trim ten
close lo the bane, as this mest will provide rich beef slock,

(3) Remava large end of roast as shown on the chart, in-
tluding feather bores (about 3") leaving remainder of bones
as a frame for roast, These bones will add flaver to roast and
held the moistura while cooking.

(4) Cut amall end of roast and other trimmings into chyunks
for beef stew meat.

A7 1b, blade chuck roast will provide approximataly:

11, Broakfast Stoaks

3 lbs. Oven or Pot Roant

1% Ibs. Beef Stew Meat

1Va Ibs. Bone and Trimmings far Beel Stock

See Recipes on back panal,

FREEZING TIP; Separate the pieces of stew meat and place on
a \ray; quick freeze, Pour the chunks into a plastic bag and
soal. The stew meat pieces will not stick together and can be
vsed from the bag as needed,

NUTTY FLAVOR — Wheat Germ homemade bread is

rich in nutrition, easy to make, dalightful o taste.

Hungry 2 phgs. active dry yoast 3
breud? Laocup warmy waler (0105-115) B9
If you are—and who lsn'l? — degreos)
bake up 4 loal or tww of this
3 epps

wheat germ quick-and.easy, ean't

fall bresd, You den’t have 1o
knead it, nor do you have to hoth. Sts cups all purpose-flour
er with double or triple risings.| Combine boilling  watet

Like all batler breads, oW ¥loning, honoy nnd sali: stie untit]}
wheat germifortified loal does pot) o0 o 1 el
lave the Ding texture of kneaded|™ortening melts. Cool o luke-| o
bread, but slices cleanly, and it/Warm. Dissulve yeast in warm
does pob erumble when  spread|Water. Add yeast. opes. wheat
with butter, Wheat germ, as you |[Rerm and hall the flour (o luke.
know, nbtrifies the bread. with/Warm mixture. Beall 2 minutes) i
generons amounts of the B vita |00 modium  specd  with eledtrie
mins, peotein, iron, vitamin E{Miser. or 300 vigorous - strokes| B
anil even indine with & spoon. Blend i vemalning !
Nutrition, of course. Is nrupi-rl-lull'“r I B SO ””l_":]',“:”
anl. but you'll moake this I||-r-.|.'||ﬂIl stieky. Spread douglt evenly in| §
over and ovor ngain bocause of its|> Wel-grensed laafl puny, aysy
delightful nut-like, toasly taste ::-“-h;w _~.r_n|..-'..:u Tops by (otiring | 14
I reeipe can be cut in half for a I""" _""" putting inta - shape
single foaf, but you'd better ke IN Fislin wiem, plage Ain
two! You can freeve a loal for fu- 'l”_l.“ II'”"I‘ top of I'I"r"l Rake "'1| p
ture eating (F 4t isa't devoured| " '_"]'“l"" 'I"'I W minutes| §
bolore you have tima (o flrr'-*r.l ) "'r"l"l' ) -I..I.]|I_. 5 hollowe when
wrap it and the bread makes l,‘,'!"" AT her
grini] toaxt Yemove, from; |

Quick And Easy
Homemade Breed

for  good  homemare!

1 ¢up wheat germ

WHEAT GERM iy
HOMEMADE BREAD
walr

wrien

BOBS A
Self-Service Laundry

1711 Main TU 49104
Do it Yoursalf ar We'll
De it fer Yeou!

Wash-Dry PROUDER

short:| 1

Dry Clean of your
Wa Give SEH Grean Stamps CHOWDER! |

Fruit Cocktail % 5= 521.00
Fruit Cocktail %%es™  621.00

4:1.00
4:1.00
9:1.00
3 8
9:1.00
3:1.00
9:1.00
4:1.00
3:1.00
6:1.00
91.00
8:1.00
4:1.00
8:1.00

Grapefruit &'5%
Mandarin %503 M
Peaches *Cuied. no. 2
Peaches xe. 22 .
Peaches iiced’sr fiaives
Pineapple Suied v 2”
Pineapple Crsmed No. 211
Asparagus re. 500"
Asparagus ~os0 """
Baked Beans °3%..
Pork & Beans -
Kidney Beans Xz
Chili Con Carne 5> cen
Green Beans Xo.3os

No, 303
Wax Beqns e don . 621.00
Green Limas Yo %o 6:1.00

Pickled Beets %:'%55"

Payette Valley., Cr. or Wh.
Corn e, e G0a ™"

Del Monte Golden 8?]-00
Corn °X.."s03 5:1.00

Hominy a:w;,orhim or Golden 9{3] .00

7:1.00

BIBCkeye PEﬂS O 200 8%’]00
New Potatoes Y. %o 1161.00
Yﬂms Hﬁ:eaoa 5";‘]00
Spinach =& % 6:1.00
Spinach e %y 7:1.00
Tomatoes E:h: :;;Efa 1:1.00

Tomatoes "\ %",

B 5:1.00
A9k | Stewed Tomatoes %

No. 302 931,00

~ | Tomatoes re 65" 5:1.00
Peas & Carrots % 5o 421.00
Peas x: 503" 5:1.00
Seasoned Peas ™. % 5¢1.00
Peas "3 8:1.00
Spinach "%z, 6:1.00
Catsup “eoe™ 6:1.00
Catsup %00 4:1.00
Tomato Sauce %5 " 11:1.00
Tomato Sauce =2 o™ 621.00

N

If You're Not Shopping Here
You're Spending Too Much!

We Reserve The Right To Limit

* 4480 South &th * 1315 Oregon Ave,

{Prices EHfective Through Sunday Night While Quantities Last - Store Hours 9:00 AM. - 8:00 P.M

TR PO ST
Orange Juice := 25¢ .49
MCP LEMONADE 23
Sno Peak Vegetables ... 10"

MCP
v-0z.

12.0z,

Sno Peak Strawberries ... ]9
35
27 49

Banquet

22-0x.

FRUIT PIES
FISH STICKS

lcelandic
8.0z,

PEANUT
BUTTER

29

FREE: 14 Marbles Each Jar

Hey Kids! Guess the num-
ber of marbles in the bags
on display. The necarest
guess wins!

JIF
18.0z.

Let us plan your beautifully decorated

WEDDING CAKE oSt ol

Asstd. Dinner Rolls ™ .. 39¢
Oatmeal Bread " “ 2 i res. 35 29°
Fus*?it[:dncd cake DO““*S Reg. 55¢ Doz. 49¢

Boston Cream Pies . e..... 69¢

Choice of STRAWBERRY, CHERRY, PINEAPPLE

ALUMINUM
PLASTIC &wswm 2i20Q
7.95

TOASTERS
9.98

Automatic COFFEE MAKERS
Comet SAUCE PANS, 1Qt., Reg. 89c onr 5%

Kitchen Mate 3-Pc. DRAIN TRAY, DISH 9
DRAINER and SILVERWARE CADDY, Reg. 3.49 2. 8

New shipments of Plastic Flowers, Ceramics and Plants are arriving daily in
our “Garden & Gift Shop” at Shasta Way and Avalon,

Bargains in Pie Plates, Meosuring Qups,
Meosuring Spoons, Greters, Funnels, Seolt
E Poppers, and many, many other uten.
sils. Values to 3%c.

by Miss Winsted, 6 only

West Bend
Copper Only

Bubble Bath - 59
Salad Dressing = 39

WE CONSIDER THIS TO BE
ONE OF THE 7 HORTICULTURAL

Fosl, easy to grow.

LUFFA VEGETABLE

/7
. b
Golden Bamboo i

5u$289 | 1D 90

Have been known lo graw

compare at 34,00 higher than a house! '

ofully elagant 23 a plan! o Just drap this pumpkin-like swed inme far bath
the graund and prestel 0 doys ad

later, @ vine filled with dexens of “A =5

on ar m ipenges ready for piching! The KN

Vegetabler con be saten like corumbers 7 &2 §

—_—

for dish

olden-groen leaves form

attern,

tal in tee| ng. Flant
tub o by & hving 8
Shosta Way & Avalon
| [ ———.

bon Fence.

or dried for apanger. Use them for
dithes, bath, ts waih the car —
hundredi of vini! Theie tome 1panges
are believed by the Japansss 1a have s
madicinel valvey and are wied by the it
Englivh te bring & mild glow te the ikin &
Excendingly simple to graw. periect o
for trellis o fence. Preduces
BEAUTIFUL YELLOW FLOWIERS
Disemsn resistont, Wa dan't aven
retammand wproying!

FREE BOOKLET!
* Avalon and Shaste Way Eoeh Bachone chidand

SPECIAL PRICH
100 SFRDS ONLY

98°

SHASTA WAY ond AVALON

) pesdute hundrads
| wl ipanges!

Bartlett Beaver Creek ::

PEARS
2:$700

Tins

COFFEE -

3-lb. Tin

AA EGGS

Farm Fresh

LARGE
Doz.

BISCUITS -

[
<

Straw. Preserves i

Market

69

White Spray Chunk

TUNA
$‘I 00

No. V2
Tins

Del Monte Chunk

TUNA
. $700

Tins

COFFEE

KORY Drip
or Reg.

39

SHRIMP - -~

39

4'/2-0z.

RICE

Market
Quality

4:65°

Mashed Potatoes :-

PY-0-MY

10

ARGO

Tomato Sauce

Instant Coffee

Folger's

10-o0z.

29

BISQUICK

40-0z.
Pkag.

155510
MARKET
Bonita Type Flake

TUNA
$100

No. V2
Tins

MELLORINE -

49

1/2-Gal.

BLADE
AND 7-BONE CUTS

U.S.D.A.
CHOICE

Ib.

455,

$I47 ROUND BONE ROASTS

49.

OCEAN FRESH

39

Pure Ground Beef39:

GROUND FRESH DAILY

Boneless Beef Stew69

LEAN CUBES OF TENDER MEAT

o0

SPARE RIBS

COUNTRY STYLE, LEAN, MEATY

39

=°

Pork Loin Roast 49

LOIN END

iz}

b.

Pork SAUSAGE 33

COUNTRY STYLE, SEASONED JUST RIGHT

% ORANGES

DELIGHT

Dog Food

15-51°

SALMON

Alaska

No.1Tin

Margarine

L
Famous B 89(
Food g

OYSTERS

MIS5S LOU COVE

4 . 5100
MARKET
3 o 8700

Detergent

ENERGY
GIANT PKG.

Baby Food

Gerber's Strained
Except Meat

&

o g Large Snow White
Tight Clusters,

g c
Black Pepper == .. 29 - 2 Lbs. 29
i vee.  Cauliflower

Heads. 2 9 c
2 for

LARGE SIZE

GRAPEFRUIT

5. 19

Radish - Gr. Onions

CRISP
Garden Fresh

BUNCH

C

White ONIONS

25

Texos Flat Sweots

SLICERS, CRISP

2 Ibs.

CUCUMBERS

Large Green Slicors

25 CALORIES

2 for

[0 A6 Dr Ross

i Thursdav, April 18, 1963
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2 DIFFERENT MEALS FROM
A PORTERHOUSE STEAK

NEW YORK STEAK
{TOP OR LOIN STRIP STEAK)

third meal

and the source of heat,

hot platter,

Thickness of s1eak
1 inch
1V inches
2 inches

in savaral places.

rub with bee

21 salt
1'c, lomalo juice

1 1, cornstarch
1 7. cold water

« A Ibs, lean short ribs
1 ¢ olive ail
1 ¢. pineapple juice
1 7. minced parsley

Soasoned salt
1 T, prepared mustard

Pineapple rings are topped with
lime gelatin molds filled with ripe
ollves and cucumber for eolorful
“Springtime  Fruit-Vegolable Sul-

ad." Slicad or chopped ripe olives
are a uniquely Mavorlul Ingredi-
ent in o wide variety of salads
and sandwich fillings, For a gay-
looking, tasty sandwich sprea i,
eombine linely chopped ripe ol

ives with solteped pimiento cheese

and a little garlie powder and chili
powrer

SPRINGTIME
FRUIT-VEGETABLE SALAD

foplease any cat...

beRoss y
110 I o

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

Sprir;g Salad

PAGE 7-B

FILET MIGNON
(TENDERLOIN)

With a sharp knife, cut araund the T-bane for twa kinds of
steak—New York and Filet Mignon, Trim edges and remove
tail portion. Grind the tall portions or use as stew meat for a

Buy saveral steaks at once whan taking advantage of low
prices resulting from seasonal supplies. Steaks should be cut
cut 1" to 2" thick. Tender steaks will have some fat mixed in
with the lean; this s known as "marbling.”

Broiling times will vary depending on the temperature of
the beaf when it is placed on the grill, the thickness of the cut,

For rare and medium steaks, broil 3" from heat; well dene,
5" Turn only ance, seasoning just bafore turning. Serve on a

STEAK BROILING CHART

Minutes on each side
6o
101015
17 10 22

The times shown above are for thawed, room temperature
sleaks that are placed under a preheated broiler, :
steaks fram curling while brolling, slash outside fat covering

o keep

Steaks may also be panbroiled. Prehoat heavy skillet and
Tfol or sptinkle bottom of skillet with salt. Brown

beef on both sides. Sesson, Reduce temperature and finish

cooking. Do nor cover or add water. Turn occasionally.

FREEZING TIP: After culting steaks for Irea:!nx.nplan freazer
wrap between each stepk before wrapping.

steaks can then be vsed without thawing more than required.
Frozen and partially thawed steaks may be brolled.

y number of

————— == RECIPES =

BAKED SHORT RIBS
2 1bs. beef shor! ribs

Va c. chopped canned graen chill
1 (8-ounce) can whole enians (or,
&-8 amall boiling onions)

Trim excoss fat from shart ribs. Rub heated skillat with a bit
of tha fa1, then brown shert ribs on all sides in skillet. Sprinkle
with salt, add lomato juice and green chili, cover and bake in
moderate aven (350°'F.) about two hours, or until meat is
fender. Add drained onions and heat, If raw onlons are used,
ad] peeled onions 1o meat about 1 hour before ribs are done.
Stir in cornstarch mixed with cold water, and cook and stir
until mixture boils and is clear and slightly thickened. Serves &,

BARBECUED SHORT RIBS

2 claves crushed garlic
1 crushed bay leaf
11 sage

If you plan to barbecue short ribs, fell your retailer not to
crack them, leaving the bones thair full 3" length,

Rub ribs with salt and papper. Place In & bowl and covar
with matinade made of ollve oll, pineapple juice, parsley,
gatlic, bay leaf and sage, for 24 hours.

Remove ribs from marinade and drain 3 to 4 minutes before
placing on grill over hot coals, Cook slowly and turn fre.
quantly, basting often with marinade. Serves 4 or 5.

DEVILED BONES

3 mealy ribs from roast beal Vi t. Worcestershire sauce
12 c. fine soft bread crumbs

2 1. melied butier

Cut meaty tibs from randing rib roast, and sprinkle wirh
sensoned aalt, Mix mustard and Waorcestershire sauca and
spread lightly ever ribs. Toss crumbs with butter. Pat crumbs
inte mustard, and place riba in shallow baking pan. Bake in
moderate oven (350°F) 15 1o 20 minutes, until thoroughly
heated and lightly browned, Makes 2 or 3 servings.

BREAKFAST STEAKS

Preheat & heavy ikillet and sprinkle salt in the bottom of
the pan. Do nol use (at, Place the 17 thick steaks in skiller and
brown on both sides, Do no! cover pan, Sesion steaks before
W sarving. Allow about & minutes on each side for rare, 8 min-
utes for medium, and 10 for well done.

1 package lima gelatin

1% cups hot water

1y cup ripa olives

'3 cup mayonnaisa

I tublespoon lemon juice

I ¢up cubed cucumber

f pineapple rings

Lottues

Digsolve gelatin in hot water
ard chill until partially thickened
Whip until Muffy and thick. Cut
olives into large pleces and fold
into gelatin along with mayon-
onnaise, lemon juice and cucum-
ber. Turn into shallow pan and
¢hall until firm, Cut into 6 squares
Place pineapple ring on each of
letiuce-garnished salad plates
and top with gelatin square, Gar-
nish with extra mayonnaise, Il de-
sired

Makes & servings.

Yaur small fry will appreciate
that raw earrot salad if it's sprib-
kled with shredded coconut.

| CAT FOODS

Trerald and Retvs




