Carmen Tirella, an Italisn-born
chel whose culinary career be-

gun when he joined the Marine|
has been named|

Corps in 1631,
o winner in the eighth snnual Na-
tivnai Sandwich ldea Conlest.

Tirella's wolorful sandwich, the
Operi-Faced Stromboli, combines
layers of beel tendetloin, Smilh
field ham and Mozzarells cheese
on trimmed French bread slices.
The sandwich is broiled and
werved with an interesting nrray
of garnishes — drled artichoke
learts, broilel tomatoes, plekled
swoet red peppers, gherking and
alives, The unususl Stromboli
{5 n man - sized sandwich — and
i =andwich men wre sure to en-
Joy.

The National Sandwich Idea|
comtest Is. cosponsored annially
by the Wheat Flour Institute and
{ho National Restaurant Associ-
alian, The 20 hest winners were
unnsuneed ot the Notiooal Res
tauirunt Convention, held ot Me-
Cormick Plage, Chicago,

1l Tirclla's ereation ls selected
the Grand Champion Sandwich
of the yeor, ho will have the op-
portunity to realize his dream of
world travel, The grand prize is

Italian-Born Man
ls National Winner

lites, |

P\GL +—B
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red peppers, pickles and parsiey Quick broller muals on

sprigs. ays, when you feel like 5
Mikes six servings | as + time a5 possible in
BROWNED Kitchen, can be full of sur. |

ARTICHOKE HEARTS =

Beal two egis, Roll 48 smali 0 the unique grill combina:|*
artichoke hearis in three toble tion of Caonadian-sivie bacon
spoons earichad (our, then dip In pineapple and sweethn s
beaten egg, Brown in hot butter :JFI I!'.s" table in & pify and yo!

ar murgaring o skillet unti] gold
¢en' brown,

BROILED TOMATO HALVES
Spread six tomolo halves with
butter or ma'garine and sprinkle
with Parmesan cheese. Broll until |
golden hrown

15 such a A 'i"|‘~

ention, oo,

ino the clas

OWn as variely ment
onsidered o delicacy by
Inilroduce 1kl

Sweotbrepds |
LEiCAL Mo
land are
many

Aourmels

ﬁmlihw ol nlum_ilt:!li.-; 19 ‘ delightful meat variation to yous
-:I\_u'mlhm nl' .‘!“;”Ms'] ].'- ol family, i sweethremds aven'l
otal preparation time: 30 min- airendy [umiliar to them,

_OPEN-FACE STROMBOLI SANDWICH

F Four serving broiled, chilled ul

un allexpenses pald trip-for-two,
anywhern in the world—plus a

SWEET BREAD‘ BROILER MEAL

Monday, July 1, 18503

—

Drain, Re

| move membrane and divide swe

Simmer 20 minutes

amed  dishe thrast d hires My K =ery
| wix |
wid be pre s 1-»[ conk- | 4 yle ba 0
b ey experl He 15 aays thi 44 M le on'broller rack. Josest
] emon i .m|b pan and rock so the s
ided eps thes f the meat and i"-”f‘-’l[r;-.r'
irm .n-l white. oinches Lrom the hegt
;i M il snd
Sweelbreads—Canadion - Siyle urn meat and

1 shiee of (

—P |
Bacon—Pineapple  Grill 1 on each pine

and ' top with swieel
Brishi sweetbreads wit
margaring

pousd sweethreads aliia

brends
bulter o

I fuart walet
I Lesspoon sall

| thlospoon  vingegar or brolling 3 to 4 minutes o until
1ptarg’ Juaoe htly browned. & serving
0 <lices Canadiamstyle pa
con, cob Yeetneh ek
Put o small plece of cellorhane
or mar-(lape wer the sall and pepper
sthakers before packing then In
sweetbreads, Add water I_\nu:.-- pienie The tape wil
sall mfl vinezar o demon non julce ke ' tht Tl ‘|.||n||~ fram ap|l.r"

L.trhau1rdnf$"ﬂfl’F‘hehi'l‘-"mlﬂ_---m-----------------------_----------“----ﬂ

prize winner receives $1,000 in
cash, and the third prize winner
500, All three winners are given
an all-expenses paid trip to New
York City in July for the corona-
tion luncheon festivities and an-
nouncement of the winner's,

During his more than 30 years
iy restaurs;c food service, Tirella
has workad at some of the finest
restuicants on both coasts, Now
he's executive dining room chel
of tha Martin-Marletta Corpora:|
tian: in Orlando, Fla,

Tivellh is murrled and has three
grown children, When away from
the kitchen, he enjoys playing!
golfs

OPEN-FACE
STROMBOLI SANDWICH

18 t-inch slices ' rene h|Pan-ready young fryers, Fresh frozen

hread, trimmed

18 13s-ounce -slices beol ten:/Within minutes of processing,

derloin {1 ponnd, 1
aunpees)
Buttar or margarine
Salt
White popper

18 paperhin slices Smithfield
ham or salt-cured Virginia
liam (6 ounces)

18 lounce slices Mormarella

Manor House Grade A
Flash Frozen

29

POUND...

cheese

0 pitted ripa olives, halved

18 Browned Artichoke Hoarts

i Brolled Tomato Halves

i leaves lottuce

14 small pickled sweat red

Ieppera
18 gherkin pickles
16 sprigs parsley
Tonst bread on one kide, Brown

beel tenderlaing in bulter or miar-
garine In hot skillel. Place ten.
derloins on toasted side of hread.
Season with salt and pepper, Cov-
er each tenderloln with ong ham
slico and one cheese slice. Broll
untll cheese softens and covers
meal, Placa one ripe olive hall
over gach slice of saflened cheose
Placo three sandwiches on each
serving  plate,  Garnish — with
Browned  Arfichoke  Hearts,

BONELESS

Bar-S and Del Monte
Sweetheart, Just
heat and serve.

Assorted, Freshly sliced
6 or. pkg.

Lunch Meats
Breaded Scallops <" “"*; .. s,
T-Bone Steaks %o Shoss b
Boneless, waste-iree,

Choice beef

4:1.00
49c
98¢
w149
6%c

Hams 19
Franks == 49

Safeway brand.
Always fresh,
tender and juicy.

1-Ib. pkg. Top Sirloins

Chuck Steaks

Try tenderized and
charcoal broiled Ib.

_u_ruilnd_'l_‘urn_ql_n_ilr_llf‘ l(‘l?llk'l'l leal
BARBECUED
CUBE STEAKS

Have fun with & family dinner
hy presenting one of the favorite
Haver additions for meat . . . 2
harbecua sauce.

Thea meat cholee Is beel culied
steaks, so populae with home.
mabkers {or their ense of propura:
Lo, You may call them *'minute’!
steakcs, The ment has  been
cibed by o cublng maching to
make it tender,

You could speedily conk evbed
sipaks by panfeying or panbroil
ing. This time, Lo make It special,
the meal is braised in the harbe
i sauet, The nippy sauce flavor
will then blend with the beel
wlates Reba Staggs, linme econom-
les expert In the [eld of mool
conkery,

Barbecued Cubed  Stenks  are
deatined to please all, even the
childeen, and they're roady In less
than one hour,

BARBECUED CUBED BEEF

STEAKS

8 cubed beel stonks

oeup o

I teaspoon salt

Vs teaspoon pepper

( tablespoons Jaed or drip
PINEs

L medium onion, chopped

2 tablespoons hrown shigar

Y ocup lemin Julee o vinegar

I cup eatehup

4 tablespoons Worcestershive
snuce

1 cup water |

1 teaspoan sall

Y teaspnon pepper

Combine flour, 1 teaspoon sali
gl Y teaspoon pepper, Dredpe
stedks with seasoned [lour,
In lard of deippings. Add cliepped
ondon and brown lightly, Mix re
maining ingrodients and pour over
Meaks, Cover tightly and cook
slowly until mont Is tender and
sitce thickens, about 45 minules,
B servings,

OUTDOOR BARBECUING
Since June is National Batbecun
Month, bure's an Impartant tp o
keep in mind, Meat should never
be cooked over Names. Allow the
toals 1o be juut glowlng or covered
with a gray ash.

HrowniPrices effective Monday, July 1 through Wednesday, July 3 at Safeway in Klamath Falls,
Limit rights reserved.

Sugar - Sweet, Red - Ripe

Watermelons

Be sure to include one
Ea. 6 9

Sweet and tender,
plump full kernels.

Fresh Corn

Beautiful
golden-ripe fruit

Bananas

of these beauties in

your holiday fun,

Ece’i‘e;;w Lorge Stalks Ea. ‘ch

N0

5..3%°
3.4%

Hamburger size, jumbo

Yellow Onions

stz Rl | |}

6-0xz. can

SALADS
'.1_\ Motarer Solad l:n:‘c,,, 3 9

COMYRIGHT (0, sAFEWAY =TUNL

INCOM'ORA TED

Lunch Box
3-pack

1134-0z.
pkg.

Time fo Stock Up!

Assorted and white

Lee Napkins 80 ct.
Aluminum Foil " 3" 33c
Dixie Plates " 19
Dixie Ciips """ ™ wy w15 39¢
Table Cloth "<« "me vork sover — 19¢
Pancake Mix ““"" “*" 1. o 49c
Biscuit Mix = o 3%c
Dixie Cups 59

2:29¢

125 &,

9 inch disposable
nch disposable

Pkg. 10

40-0z. pkg,

()

Pkg. of 48

Check These Low
Shelf Prices

' 18 oz. pkg, 47(
e 2639

Cream of Rice
Mushrooms "2 ©

Chow Mein Noodles No. 303 can 2535¢
Soup Mix " e g 10
Minced Clams “ ' 2 21

Suntan Lotion <, .. .. 1.35
Alka Seltzer "= <<, . ... 47c

Continye

Monday, Jaly 1, 1083
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Bread-Making
{The New Way

Love that home-baked bread?

American housewives now cnn
go to the corner store and buy
|Frozen Broad Dough that will
;I|r-r\d the kitchen with the very
Isame delicious aroma ys does the
|dough mixed by hand. Now, vou
lll\l thaw the frozen produc'! that
urmi.‘s in plastic bags, mold it
imo loaves, let rise and hake.

This new lime-saver has hcvu

Portland. From this basle dough
the homemaker cian bake not anly
great variety of
wholesome and  delicious baked

oy oy Ty 2 A e
talt 1L far aeting SIS0 reTAND " | ITe - -
X y Melted butter for basting I teasponn oregar FOUR {HERALD AND NEWS, Klamath Falls, Oregon
OL” v | Wash and clean fish. Thorough: 3 dozen hard-shelled clams  —
- Fot s T
[ 1 NS N 11 an ) y n an] y oup 1 i
Iy dry i ide ..nl .I.. \.1:4‘1 |.||.hll\ In saucepun melt hutter .;-.!l! 0 Iplage one slice of hread in each
At Tr — ‘.” .g..-...n. \ul.l_ sall and pe *jlnl |_J[m par I} lemon juice, and AND SANDW'( :H ES | § exps, Bemion of six casseroles. Divide filling:
ne L:;'[ | Combise herb<casoned sufiing, loregauy, Conk over low hest | 1's cups mif) maintng bread and soup misx.
. . T parslev, water, amd o eup till all ingredients are well blebd. - -. -5k . : Bacus otirls fure ovenly among  the six
Ihe 'outdoor barteete has bessiuch as red DApper, sen  hass melted butler: toss htly, LUise|ed TEROH | riers aid | v 12 slives enriched  sondwich| Wilercress  spris '‘Bake in slow aven 1325 degrees
il e fi & grs are both plentifu! and rex . 3
come a5 American @s the morn-{cod, blue, and striped bhass are this mixture Lo stulf tish, Secure Open clams and  discard  the| nakis i 4 II ]'I | bread, trimmed Blend % cup butler or ma whout 1 hour and 10 rn|n|||w.
A R sk - L 5 I prce  TIgnt YW " i shig
ing collee break. Now, with thelbest for this summertime (e m[l" 15 with skewers or heavyiion shells. Pour off some of |h-\1\ ".,‘I 4 |" n: I:lIJ Il i -.Hll cup shredded cheddar garine and mustacd, Spread onjor untll set and lightly hrowned. |
L f s Tl has Teldd . K o'l nd the i i Joe e
hatbectie season In [l swing, T round out your barbecue |t i and place lish in {olding| clam juice. Brush butter mixture i 1!""-t i cheese '-nw..rl Arrange six bread slices, |Garnish with reserved peas, ba-
familiea from Maine o Califormia W { an appetizer of clums| VH® grill lover each clom, Clams may lu-: » : ) 2 cops coarsely chopped ibuttered side up, in greased 12xcon curls and sprigs of water-
are enjoying outdoor entertain:[Cosinn, and for dessert, nothing] When fire is readyv, barbgcue cooked over hot eoals op baked| ™ ' and plenies and Fourth vooked  chicken BxZ-inch baking dish, Heserve one| cress. Serve at onee
. This b the time of the year compares with, the wonderful fla-| fish abaut 13 ta %0 minutes oalin aven (425 degrees F.o for 80 July w0 logetlies s cups cooked drained green t@blespoon cheese. Combine ""l Makes § sandwiches
vhen the men don the chefs/vor of patty shells filled with jpel each side, basting occasionally|to 10 minutes. Serves & to U Here Is 0 chicken cass pels | 10-ounce package [maining cheese, chicken, one cup
apron, ke skewar in hand, and|cream and lopped with pea ¢ ].l with melted butter The time may PEACH PUFF |or Which  you can use Tioten =Y peas, onfon, pimbento, salt and
haw off their- cuftnary: Lolents, |slives ary, depe Iidlh,, ot the welght : fehickens, up o live pounds. Yaung peppen *r]‘ru-ll chicken 'rnntu[r' PARTY ENTR EE
- . el I package lrozen pally |chickons are better thun stewing faowup chopped onion
The mouth-watering aroma of | BARBECUED STUFFED risy |©f te fish and the heat of Iml Ehalid( ’ [ Cheas-are beiler than' stewing > levenly over bread in baking dish. |
werbesepsoned  stoffed Hsh yoant i40 B L_" nd {ish fire. Serves 6 lo & | 'Ill'll'; fce crean |tens for this dish - I"]‘lr'""“"”" chopped  pi [Cut remaining six bread slices| Cream  pulis  sre tumlnnnl)
tn 5 pound {isi e e it Iy ey o ~ = ’ et | 2 i
ing over the charcnal fire will Salt and pepper CLMS CASINO shiced  poachies BAKED CHICKEN =5 in_hall dingonally. Spread plain|thought of as a fancy dessert
Sult ar epper need: peaclic : Leaspoon  salt " ) hora . s '
exclle the  pppetitex ‘of  wuests = wips packaged herhs 2 eup bulter Prepare patiy shell \ ..L.[.,,<' SANDWICHES | : 5 Ir.::: ; ;:"H v h“"(: {I[ ll:mi"-drll‘f‘ “:'1 e o e o *“““: S, ot g e aad s
for * Tk - o4 Ha- &Lt N i LA R e e Al 9 1 N u
and nelghbors s well. This <t setisoned stulfing  clove earlle, crushed o package directions, 'Place. Vi Euit baber ] be Paared s 'r | .rl-.l" lace. ovor ehicken fiing, mus-| (1L nto the main course. Prepare
ory stulfing hns a unige and | 1-3 tup snipped p 1 | - lnll}c'-~|.||'l'lt NP d A [ e i }.‘ T Itencd = | HNbeEOx ”u.r;mmr' m‘.t Sardniites w“‘ rll“““ mm] 1”’ uediam, wile ki ‘"hl d"‘mi
A 2 has g b § snipped parsley - U SR Xl pars | genon o . 2 O atly soltenee e ; A
'ml'unru taste which enhatees (e 2 eup fi L loy | P f‘ i"" creamm: in ¢ "L.; i“_“. | , ' ened soup, eggs and milk. Pour even-|{cooked ham, shivered almonds and|bread but a
lavar o any fish, Larae fish 1) eup melted butter 2 U A T T teaspoons prepared mus-| 18 cups condensed eream o [ly over sandwiches. Sprinkle withlgreen pepper  strips, Serve in
P I e COSPOMNS lemon | juics th ~Jln- Serves d I tard vhitken so up 1M z-oumce eserved cheese (O, [or indivi- cream puff shells,

(:ElEBIH\'I'E wﬂ'h a COOK-OUT! .

Be ready to enjoy the holiday out-of-doors!
Plan for fun and good food around a barbecue! To help
you prepare for this favorite summer pastime,
we're featuring a tremendous variety of
cook-out values in all departments
throughout the store. Stock up now for
outdoor end indoor meal needs at these
low, low prices. Shop Safeway today! 4K

Vienna Sausage “*"'<-. on 2:49°
Sweet Pickles N . £
Zippy Re“s Sweet or Ho' Dog ur 4%51 00

Zippy, whole.
22-0z, jar

Hamburger 12-o01.

Look At These Values! i i

Open Pit

18-0z, btl.

Barbecue Sauce 39 — =

Cragmont, fruit flavors,

i

Canned Beverages 2..12:°1%
Marshmallows ™ "s. ps. 25°
33°
3H°

or Hamburger buns.

Coney Bunssier: G
Sandwich Brea

Skylark, white or
wheat, 22V2-0z,

Charcoal
Briquets

Satellite brand. Makes quick,

hot

LIBBY VALUES

codls tor the best in barbecueing

10-Ib. 49:

bag
97 ¢

20-1b.
Bag

Charcoal Lighter

Wizard lighter fluid

Start your barbecue C
fire the easy way. 32-oz.

Sparkling flavor
46-0z. can

3
3°
5:°1”
45°
59°

Pineapple Juice
Vegetable Cocktail
Corn - Peas e =" 303 can
Corned Beef Has

Corned Beef ° ***** """

Veg. Juices
46-0z. can

All-Around fav-
orite 15'2-o0z.

12-0z,

® COFFEE ¢

Delicious Flavors

lce Cream | =" -7

Instant MIB 10 1% - 99°€

Banana Nut

Cherry Vanille

Peppermint Candy Vanilla
Chae, Chip Almend Chocolate
Chee, Manhmallow Mople MNut
Moradamic Nut Choc. Marble
Butterbriekln Neapoliten
Butterlinger Butter Pecan
‘J
4 UJCEIIE A/
P Half
- 1
B | Gal.
"licn '
dea (LT &\’,
—— &Y

CUPYRIGHT

Salad Dressing
Pork &

select

[ ] ®
Libby's, select,
Tall can

Grape Drink

Medium AA Eggs

TOMATO
JUICE

PLUS

=, The Added
Bonus of

GOLD BOND
STAMPS

ATEWAY NTONRT INLURPOURATED

or Orange
Lucerne

Half gal.

Piedmant
32-o0z. jar

and pitted

Creom 0O
The Crop.

rall aboub Ya-nch thick, e 2

c pieces at a time on sugar in tray

and. cover with sugar. Roll thin

with rolling pin to approx. 2-inch-

o5 by S-inches size,
Van Camp's 0 c
R

¢ $400
0
R
2 F

R ‘ I g

$‘| 00

|goods. Watch for it on the gro-
cer's shelves, -
Here's how to make three recl-
ipes from  frozen  dough. Other
complete instructions come in th
little pamphlet in the plastic bay
contnining the dough. Actording
lo the manufacturer, the dough
can be stored frozen for a veur
without harming the rising quali.

tLies

|

CINNAMON ROLLS

J Remove dough from package
|Place o plate ar {ray and let
|thaw 'Ll plinble.
| Place on floured or cloth cov-
{ered hoard and roll out with roll-
ing pin into rectangular shape ap-
proxinuitely 12 by 14 inches and
W' thick.

firush with beaten egg, milk or
melted butter. Sprinkle with cin.
namon s desired and 3 teaspoons.
[ul of sugur. Scatter raisins if de-
sired, Starting st long end of
dougii, roll towsrd you into-a spi-
ral, pinching trailing end to voll
between fingertips and hoard. Roll
will be about 144 inches in di-
amater and 12 inches long.

Using sharp knife, cut into sec-
tions 'z-inch wide and place on
‘p,roanerl cookle sheot about 1:-
inch aport. Brush with salad oil
and Jet rvise "l doubled in size.
Bake at 365 degrees F. in pre-
heated oven for 20 minutes, or un-
il birawn, When slightly cool, frost
o sprinkle with powdered  su-
gar

CLOVER LEAF ROLLS
Let dongh thaw to room lemper-

| [tture until soft and pliable. Cut

Into 16 equal size pleces. Cut each
of these 16 pleces into 3 equal
pleces. These may be placed in
it grensed cup cake pan ss they
nre and oil lightly between pieces.
1f rotnd tops are desired, the ple-
ves miy be rotated between the
palms of your hands  slightly
cupped in a elreulor motion until
round and then place 8 to a cup
cake pan and ofl between pleces.

Salad ol or melled butter may
he used 1o ol betwean the pleces.
Place in a warm place and let
rise ‘il doublp in size. Place in
preheated oven at 865 degrees and
hake approx. 20 minutes or until
brown.

Rrush with melted butter upon
removing from oven, remove im-
mediately from pan and serve.

PECAN CRISPIES

Remove doogh from  package
Let thaw o room tempersture.
Mike up same as for Cinnamon
Rolls, but hefore rolling up spread
ehopped nuts over sugar,

Cover battom of tray with %-
Inch layer of gramulited sugir,
Cut pieces off one-inch diameter

Place 2

Place with
odges touching on well-greased
baking tray amd et rise ‘til near-
ly double in height. Bake on bot-
tom shell of oven at 975 dogrees
[* for 20 minutes or ‘til bottom
Is glazed golden brown, Serve hot
with glazed side up,

Celebrates
Fourth Sanely

Ited, white and blie meals can
bt u barbecue Lreat Ior a safe
ared sane Fourth of July,

sleaks sizzled over

c Tey ham
|wnud charconl briquets, creamy

potato salad, blueherey pie. Or
|setve grilled hamburgers with a
ldicdsiog of blue choese and pi-
|miento strips, A red checkered
|paper tablecloth helps set a fes-
tve nir

Sparklors lend white magie to
the deep blue twilight hours, and
can be lighled in the roky em-
Ilrln'r'a of a wood charcoal brifuet
e

| R!ﬁm&e

Libby's
46 vz. can

i

6-8 Servings
P'rebeated 350 degree oven
| Shallow casserole, 5 o 6
l.'ll'[l
| 2 pounds vhubarb, cut Into
| L-inch pleces (approx. 2
s,
‘ 12 cups sugar (depending on
Lartness of rhubarb)
T4 Leaspoon salt
1% cups dalry sour cream
Vs cup fliemly packed light
brown sugar
In a saucepan place rhubarb
with sugar and salt; eaver and 4l
|| low to simmer in own julce, stir-
ring occasionally, until fust ten-
dor (will eook down to ppprox 1
fqt.) In casserale, layer In the fol-
lowing order: 2 cups rhubarh
sauce, Y cup sour cream, and Y4
cup Brown sugar; repeat. Bake
1215 minules, Serve warm of
cold.
Note: If rhubarb Is excoptionally
Juicy, thicken slightly with taplo-

A,




