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!iJSWU MAXWELL HOUSE sJSfWW K..Jm A), UNIQUE TOUCH Delicious canned chowder mad.
from partly canned ingredients makes a delicious supper
dish.

Friday Night Chowder Easyc, fTfli? v J jr sou r bs i m.WJ? PT roast
It's a far cry from a pot of

chives growing in your kitchen
window or from the garden inr --ji-i Ar 1 ADr.t a a rirvnu nu I .. iiir X."!! .Jk I
your own backyard to a pack ofAll Varieties 10VW Cans ft A- -A AA I J 2 Li" 1 niL 1 n 1 3 m 1 1 fresh chives in the freezing unit

2 e cans split pea
or green pea soup

2 soup cans water
Vi pound cooked shrimp, lob-

ster or crab (canned or
frozen)
Salt and pepper to taste

3 tablespoons sherry, if de-

sired
Assorted condiments

Combine frozen chopped chives

of the refrigerator. Have you
seen them?

Frozen chopped chives neatly

ir it vr - 1 w i 'i 1 1 1 if --s ww-- tn --tj--iuj 1 crc packaged, fresh smelling andCURRANT CHERRY CHICKEN

Junior Wins National Tag
dark green are practical. They
save pots, gardens and lots of

chopping. with tomato sauce, pea soup and
This chowder, seasoned withl- - in l iP m 1 a I FOR Yl VJ-'-fV 1 -- T v w I

chives is quick with frozen and1 1 f 'VI BARBECUE V i. VA. . IVCV ! Ofcherries
canned stuff.r itt'xi I 1 v.:. ir.4 iys iMarinate chicken quarters in

A girl entered the
following recipe and won first
place in the 1963 national Chicken

Cooking Contest. Her tasty dish

water; neat to Dolling, stirring
occasionally. Add shrimp, salt and
pepper to taste and add sherry, if
desired. Simmer until heated thor-

oughly. Four into soup tureen.
Serve with condiments such as
more chives, grated sharp Ched

FRIDAY NIGHT CHOWDER
(Servos 4 to ti)

1 tablespoon frozen chopped
chives

2 cans tomato sauce

Italian dressing from hours.
Place marinated chicken quar-

ters in roasting pan, skin side up.
Bake uncovered 1 hour and IS min-

utes in 350 degree oven. dar cheese and croutons.
While chicken is baking, melt

V ipn n fp Al i?TciU seedless
1

ground
V ? C

CRATER

,2GAL
LAKE

GillAPES J!!SL Tlicu uuuuu)3 mMWk lyy)rm, k a s-- m --J
Vi jar red currant jelly in a sauce

follows:

By Joan Trlchon

Franklin (Square, Long Island

2 214 lb. chickens, quartered
'A cup Italian dressing

Vi jar red currant jelly
Vi can frozen orange juice

concentrate
1 lb. can pitted black king

pan over a slow flame. Blend
in orange juice concentrate and

Braised Dishes

Fit Into Fall

Peaches 511.00

Beets"" 711.00

Dew Drop F

Asparagus 4?1.00

Dog Food-- ''" 13I1.G0

Tomatoes 511.00

Spinach
" sr 611.00

Pineapple rr: 411.00

Tomatoes. 711.00

Tomato Sauce -1- 1,1,00

Spinach 71.00

Chili With Beans rs.4S1.flO
I Dcnniion, All Beef F

Tamales-- " 4;1.00

Orange Prink" 411.00

Tomato Juice" 411.00

Pork & Beans sir &1.00

Green Bean- s-- " 811.00

Corn" 811.00

peasc:- -, Z" II 8;1.00

Catsup "' 411.00

can of pilled cherries.
Pour sauce over chicken am'

Seplembcr signals the returncontinue baking at 375 degrees foi

another 15 minutes. Serves of fall, and with the seasonal
change comes a change of pace

I I 1 I 4 I I I I I I I II I I I I I I I I II II II I I I I r. II I 1 1 I II J-y- U - I I : I -f-c- ' I in meal plans. Since kitchens are
cooler, you begin to feel like gct- -11111 VI 1 1 I I I II I JJ II II I I U I L7 I U II U I : i rx-f- -f aftpwl -

stew category, except that the
meat is braised in just a small
amount of liquid. Your market
may sell bonless beef already
cubed. Or, as meat expert Reba
Staggs suggests, you may want
to cut one of the cuts,
like beef chack, into cubes.
BEEF WITH VEGETABLES-FAMI- LY

STYLE
2 pounds boneless beef, cut

11 I I I I I I II I I I I I II III II r 48-o- z. V IV I r JT Tr- .. I I PriMCI CCC DEEE CTCH4 I rilsnv nine I ting out those favorite recipes for

I S I ix II III I I I fAI Mill r rvA --1 ; lii'Uw KUbbtT r'. V Bstr jicii onwni kido slowly cooked meat dishes.

II I l I I I I I I I I I I II I I I I I I I I I I I I I Jor i-- Mr-- I I R." --CSJ . iBn r... --- k . , One such dish you'U find

pleasing to prepare and servo is
this simple, satisfying meat andu ujyy u ivvy u u luu POTATOES ( ) ar 39 vegetable combination. Here is
the kind of a meal family appe-
titcs really go for at supper time

..
: K A S.rfJte Fancv No. l's Bake 'E. Vl .

The meat is boneless beef; theDPri BnCE La u f Vsr c. -- cm r.4 -- c . I I Rmi irjn rcbc I diidc Lnuin or re II
vegetables are tomatoes, carrots,
onions and peas. Adding a bit of

snice to the flavor are groundAii QiiDPOQI? V m 4 T I Al Lb. --Til If llf V 11 ITC I rouna ne
cloves, garlic and Worcestershire"" i --i m can . x,--- - nil 11 r 11 3J ii i lit, i fh uv 1

, .VV- - f e- - f It ; II V 7 Rrt : 3 "5 . II Brisket Curs I " I Doilv JT W sauce.
This dish Is practically in the

cubes
cup flour

2 teaspoons salt
Vi teaspoon pepper
Vi teaspoon garlic salt
Vi cup lard or drippings

1 can (16 ounces) tomatoes
1 tablespoon Worcestershire

sauce
Vi teaspoon ground cloves

6 medium carrots, cut in
-- ' ' thirds

4 medium oninions, quar-
tered; or 8 small whole
onions

1 package (10 ounces)
frozen peas

Combine flour, salt, pepper

GINGERBREAD

SHORTCAKEIFLy! 'BREAD a ;.r-r-;- " TOMATOES I 'delic,ous" II
Steak sauce adds zing to that specialA DISCOVERY

summer salad. Packaged gingerbread mix sim" , v v ..... E !.:. ii ,riiiini i I - ii plifies the preparation of Ginger
bread Shortcake," a party-prett- ySteak Sauce

For Salad
dessert filled and topped with a and garlic salt. Dredge meat in

seasoned flour. Brown meat in10. roi1 H flTc .rl! "" OLIVESServe Tasty
Liver Often

mixture of sour cream, sliced
fresh nectarines, flaked coconut lard or drippings. Pour off drip

pings. Drain tomatoes, reservingand lemon juice and rind.d. . i v ; r vv u a.r v - .1 ...What next for salad?
Try adding a bit of steak sauce Fresh nectarines from Califor juice. Add tomato juice, Worces-

tershire sauce and cloves. Cover

tightly and cook slowly IVi hours.
to your next salad dressing and

With children heading back to

school, now Is a fine time to

analyze the kinds of meals your
family receives. In school,
dren need to bo at peak efficien- -

be uclighllimy surprised. Use ice
nia, currently plentiful in markets,
go into tho filling and make a

golden garnish for this shortcake
specialty.

berg lettuce and oilier salad Add carrots and onions and con-

tinue cooking 1 hour. Add toma-
toes and peas. Continue cooking

greens, romaine. Boston lettuce
and Chinese cabbage for flavor

15 minutes or until meat is tender
- cy to do good work, and this is

often a direct result of the food

they eat. The recommended
and contrast. Chopped purslev
and celery leaves always add an and vegetables see done. 6 to 8

servings.

GINGERBREAD SHORTCAKE
1 package (HVi oz.) ginger-

bread mix
1 cup milk

3 large frcdh nectarines
Vi pint dairy sour cream

amounts of protein, vitamins and

l-- T KIT XI ' '! HIGHLY FLAVORED, TENDER, CRISP, JUICY .1 J B II Jl N II

MWfnlMMn-fl'J0MATH0NAPPl- B 2:29"
1 il 1

iVI C3 II l QUART I EATING PLEASURE BACK TO SCHOOL LUNCHES -

minerals are needed every day
improved flavor.

SUPERB LETTUCE SAI.At)
(Serves IIIHow long lias it been since liver1

Vi teaspoon grated lemon rindappeared on your dinner tablo? 1 largo Head western ice
Olive-Chees- e

Sandwich
Chopped ripe olives with their

1 teaspoon lemon juice
Pinch salt

Vi cup toasted flaked coconut

Prepare gingerbread according
to package directions, using milk- : AMTAIflllDkV OBt -- Ki755-- mellow, nut-lik-e flavor contrast

with grated cheddar cheese, green
chilies, sour cream end pimiento

instead of water. Turn into

greased layer pans. Bake
WEDDING CAKES in (moderate) oven 20 to qualify "Olive-Chees- e Spread"

as a top favorite during National
Sandwich Month In August.

to 25 minutes. Cool. Slice nectarVINE RIPENED, SWEET, JUICY 0F ALL KINDS '
FISHER'S

BISKIT MIX ines. Combine sour cream with

DEL O'NTE

PEAS
NO. 303 CANS

lemon rind and juice, salt and

Liver, as the high-es- t

source of many important nu-

trients, is seYved often by the
: wise mother.

Liver can be easily dressed in
i

"
fancy trimmings to add greater

'
appetite appeal. Reba Staggs,
meat authority, suggests prcpar- -

. ing liver in a mild curry sauce
and carving it on rice for a

treat.

LIVER CURRY

1 pound sliced beef liver
4 to 8 slices bacon
2 tablespoons laid or drip

pings
3 tablespoons butter w mar-

garine
; . 2 tablespoons finely chopped

onion
1 can (2 ounces) mushroom

Reg. $1.258 inch coconut. Fold in half of nectarines

berg lettuce
clove garlic, crushed

l'a flips olivo or salad oil
U pound Roquefort or blue

cheese
2 tablespoons lemon Juice
2 teaspoons anchovy iasto
3 tablespoons tarragon vine-

gar
Hi tablesXK)ns Worcester-

shire
2 tablcsioons bottled steak

sauce
2 tablespoons dry red wine

or 1 tablespoon lemon

Juice
Salt to taste
teaspoon pepper
large cucumlier. diced
bunch radishes, cleaned
and sliced

Core lettuce; wash in cold
and drain well. Place in plas

ARGO

TOMATO SAUCE
CANS

1069
GREEN STUFFING SIZE, TASTY

BELL PEPPERS Turn one gingerbread layer onto

serving plate. Top with half of19Valley's Pan.y
Large, Plump

Fresh Crisp
1WHITE or CHOCOLATE CAKEID sour cream mixture. Repeat layer

e Spread
Vi cup chopped ripe olives

l'i cups grated Cheddar cheese
3 tablespoons chopped pimi-

ento
1 tablespoon chopped canned

green chilies
2 or 3 tablespoons dairy sour

. cream
Combine all Ingredients. Spread

Box ing. Garnish with remaining ncc

tarincs.u
Makes 8 to 10 servings.

" i u in l, at. - n A o

V Jipt
7 39cn HARD ROLLS on bread for sandwiches.EASIEST EVER

PINEAPPLE HAM STEAK Makes IVi cups spread.Reg. 49;: Djg
stems and pieces, draws

Brown one side of ham steak
tic bag or transparent plaslica

SNOW PACK

.FROZEN VEGETABLES
PKGS.

Beans, Peas, Corn, Mixed
V.9tablj, ftencb Fries

PINEAPPLE PERFECTION
WITH FRESH FRUITS

Canned pineapple Is called the
in ungieased skillet or electric
frving pan. Turn and top withBOYS NORPOLE JACKETSFRUIT

wrap; rcnigorate. .vw game i"
oil. Blend cheese with remaining
ingredients, except cucumbers

Reg. 30c - 1 -- lb. Loaf

25c good combination fruit. Try itpineapple slices. Keep basting with

syrup drained from canned pine- -BUTTERMILK CORN BREAD

2 tablespoons flour

h teaspoon salt
1 teaspoon pepper

1 teaspoon curry powifar
Hi cups milk

2 cups cooked rice
Cook liver slowly in lard or

drippings until well bmiyned.

many ways with plentiful fruitsand radislics. Discard garlic and, Q98 iipplc. As ham cooks, the syrupadd oil to cliecse dressing; mis 10c blends with the meat juices,
making a flavorful sauce.Pkg.

this summer. Contrast its tangy
llavor with more bland fruits such

as cantaloupe, honeydew, pears or
green grapes. Add its bright color
to unpared apple, blueberries, or

pieces in bowl. Aikl rurumlx'r.--
"Ml" CAM!Remove from f rying-pa- and cut

LEMON PIES m 59cFov-R-Po- c

Ad radishes. Toss lightly with,
half of Hie dressing just before

serving. Slorc remaining dressing
in refrigerator.

PICTSWEET

LEMONADE"
MCP

ORANGE Bing cherries. Contrast its crisp- -

JUICE
614.95 VALUH

100 NYLON
LINED WITH

COLLAR THAT
MAKES HOODGREEN BEANS4 or 49c 49c REG. OR

FRENCH6 ounces to 9 OZ.6 ounces

ncss with banana slices, raspber-
ries or strawberries. Add its sweet-

ness to tart fruits such as plums,

grapefruit or oranges. Pineapple
fruit cups become ambrosial if

sprinkled with toasted coconut,
salted almonds and maraschino

OVesot1"0 l- - P'ws. Molt butler or
-- , onion and mushrooms and cook

until lightly browned. Add flour,
:' salt, pepper and curry powder.

.' Blend well. Add milk. Cook, stir-rin-

constantly, until tliickceed.
- Add liver pieces an$ hant. Co

bacon until crisp. Drain and

break into small pieces. Serve
liver curry over cooked rice and

sprinkle bacon on top. 4 servings.

,sQii(3r salad
VCUT CORN r m10 OUNCE Girls' Knee Sox

RAPTURE CASUALS
pie tidhlls. '.?i syrup, dd cnmiRhj

ICELANDIC

FISH STICKS
MCP

ORANGE JUICE
cherries.

If You're Nor Shopping Here
You're Spending Too Much!
We Reserve The Right To Limit

4480 South 6th 1315 Oregon A.
Ave Ion and Shast a Way

PEAS"DELICIOUS 10 OUNCE 79c .I:I1.'I!IIIIJJ.UIIH

'

BOYS' SOX

488c
BACHELOR GIRL'S SHEER fv

SEAMLESS MESH STOCKINGS

100 Nylon 0 $ 25
15 Denier Pair

Y-- T
1 I

First Quality V,?'
BACHELOR GIRL SHEER SEAMLESS

PLAIN KNIT SHEER 2 P., 1" Vfl

CHILD'S MEN'S

SLEEPER CREW SOX
NON-SKI- f EET HAINESf BAMBl RED LABEL

T' 79c

2 97c
HMlor to mnko 2 cupi.; bring just
to boll. Pissolve 2 pucknRcs

gcliilin in water, quickly
hi ir in 1 pint pineapple sherbet.
Stir until Mierbet melts. Fold in

3 o 89c Pair8 ounce12 ounces
MIXED VEGETABLESWhen washing children's elroc 10

OUNCEPEACHESpineapple tidbits. I'our into l'ilaces, string them through the
quart ring mold or other fancy

' MEN'S HOODED

SWEAT SHIRTS

Red JL

COTTAGE

MEAT PIES

61I

button-hole- s of a garment and Uc

the ends. They'll get as clean as
the other laundry and not get
lost.

mold. This pretty creation is a
wonderful light dessert or special
salad.

00No. 2Vi Cans llw

FULL FLAVOR

STRAWBERRIES

Ssjoo
RHODES BAKE 'N SERVE

BREAD

00$YOUR
CHOICE

FOR
WAH3 CLEANED

Br MACHINE
m n "rt mt IHUI1 m . mnil. tm.$1100 GORTON'S

BREADED SHRIMP
MEN'S ZIPPER CLOSURE

SWEAT SHIRTS
$ 98

MHrrB'd Ur prtrrl rfiill CANS
Popl RmcI

SPOT ADS

y.u are iw,
u

OREGON FOOD STORES
.Shatre Way 4 Avalan

480 South Slslh St.
1329 Oraien Ave.

Klamath Falls

BARRY'S 49c99c STORE HOURS: SUNDAYS A HOLIDAYS
10 a m. a 7 a.m. WEEKDAYS8 ounctLoavesHm Will ninlnr Sfrvtr

Jill HalUblrd SI. fl Til t.M.M
Prices Effective Through Sunday Night While

Quantities Last 9 e.m. p.m. Ai).


