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1 Jfr ST COFFEE
for all household cookery purpos-
es. In soft wheat areas, they are
usually a blend of soft wheats: in

$1.75

Mb.Ri I " 1 9m mH $1.17 I i
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vV Edwards It tin Mb.. 57c I can
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Green Giant Gold Medal Truly Fine CREAM 0' THE CROP LARGE

mm
Always fresh at Safeway!

88" is your lucky

soft pastels. Box of 400.
13
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Cragmont

everasses
sparkling flavors. 32-o- z. bottles

(bjfOje

(fl)(0J

Town House Fruit

Cocktail

You II find savings in all departmentsat Safeway. Come in and "bag" a batch of
bargains!

Crtiam style or Kitchen tested.
better.

fo) 101.

(o)
488c303 ca n

Tomato POST'S

Prices effective Thursday ,,.
ber 19 thru Saturday, September 21

'
Safeway in Klama h Fan,. Limit

rights reserved.
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Your Money's Worth More af Safeway

Chowder Snow s Hearty flavor
IS ox

SireeiD leans.
Santiam. Fancy cut or sliced. 303 can

No. 303 Niblets, 12-o- z.

kernel.

(o)

(o)
Gr. Giant Peas

Town House

Pressed from Vine-ripene- d

oz. can.

43c

29c

on.

BEL AIR QUICK FROZEN

French Fries

Highway Sliced

Pineapple

COUNT OFF, 8 oz.

Toasfies
12-o- z.Mrs. Wright's. White, Yellow,

savings number this week.
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Zee Whi,e orTissue pQSte,4
pack

Chif,on White orTissue Lil02ck

a Rane Zee So many U5es
30 bogs

' omatoes. 46
Assortment of fruit bits. No. 303 eonhalf slices. VA flat tins. ..

z. pkg. Hash Browns or Spinach. 12-o- z.

pkg.Treat Pack, 5V4-o- z, Grapenuts, 11-oz- .,

Sugar Coated Corn Flakes & Oat Flakes,
10-o- z.

Pag IFaad

Spice, Devil Food. 19-o- z. pkg.

Toilet

Toilet

iorhan
Noodle 33c Cookies

OSU'and U.S. Dept. of Agriculture
FLOUR OF THE FUTURE

General Mills has launched

what the company has termed
"The flour of the future." The

product is described as "Instan
tized flour, granular and com
nlotelu now in fnrm " Th naw
f nnr vhip.h 111 pnrlf-he- ift free- at

- flowing, dust-fre- and instantly

Some of the advantages cited

by General Mills are: More uni
form cup weight which allows for
more accurate measuring; It will;

. not "pack down" so it can be

, measured by dipping or pouring!
into the measuring cup, thus need
intr nn siflin?: it will saVA the

user time and be easier to han
- die than conventional flours.

The new flour labeled "Gold
Medal Wondra Instantized Flour"
has recently appeared in some
retail markets, and will be
most stores by the end of Sep-

tember. It retails for about two

, cents more per pound than regu-
lar flours.

Oregon rates high as a producer
of soft wheat. There ere 11 flour
mills In Oregon, with Portland and
Pendleton the state s major cen
ters. A recent visit to a flour mill
in Pendleton gave us some inter
esting information on the mill

. ing of flour.

Rfnr tliA ffraln 1ft milled, the
mill rhprnisr. nnalvTen mul rlaui
fies wheat to be milled. After

considering his findings, together
- with opinions of experienced grain

judges, he blends the wheats so
the flour muled from the com
bination will have qualities de
sired lor the purpose for which it
is to be used. At the Pendleton
mill hard wheat imported from
the Midwest is blended with Ore-- i

gon's soft wheat to make flour for
a variety of institutional mixes.

.t t.: -.- 1.!,- n I
iji maniug wiuus iiuur, oran
the outer cover of the grain
and the germ are separated

from the remainder of the wheat,
called the endosperm. The com-

pleteness of separation determines
the grade. The endosperm Is then
ground for white flour. When no

separation is made, the product
is whole wheat flour.
BLEACHING AND MATURING

After the flour is milled it has!
a yellow tinge which gradually
fades when exposed to oxygen.
At the same time, other changes

'
occur which Improve the baking
quality of the flour. Natural aging
requires six weeks of expensive
storage. However there is anolli
er method, provided by careful
research, where the flour is treat
ed with minute quantities of chlo
rine dioxide and benzoyl peroxide.
(Their safety is recognized by
the Food and Drug Admlnlstra-- j
tion.) Thai treatment changes the lam
pigments almost instantly to col
oness substances. At the same
time, other changes occur which Minced
improve the baking quality of
the flour. Thus, flour may now Viennabe milled and used the same
day with excellent results.

TESTTNG Relish
During the entire milling proc

ess every effort is made to pro-- l
duce a uniform product. The
chemist analyzes each run of
flour and makes a record of lis Chili
composition. Samples of each
milling also are sent to the bak-

ing laboratory to be tested in
baked products. (We sampled
some eicgant orange rolls at the
baking laboratory in the mill we
visited.)

CONSUMPTION

Historically the family house-
hold was the major market for
flour. However, there has been a
decided trend in recent years for
consumers to buy prepared bak
ery products and prepared mix-
es. Now bakers and processors of
mixes and cereal food products
have become the largest users
of flour.

enrichment
Enrichment is the process o(

adding specified amounts of cer-

tain nutrients to bread or flour
in accordance with government
standards. Since bread Is aatn
and enjoyed by practically every-- l

one, the addition of nutrients,
onen lacxing in ine average
American diet, has been a great
advancement In the flour mill

ing industry.
Enrichment Is now mandatory

fnrtnnnlnlv Oraffnn rtnaa nnf ,l
quire enrichment of bread or
Hour, so your best clue is to read
the label on the flour sack or the
bread wrapper. If the bread is
enriched, the label must contain
a statement such as the following:
"Eight ounces of this bread sup
plies at least the following per
centages of adult minimum daily
requirements: Thiamin 5S per
cent; riboflavin 30 per cent, nia
cin M per cent. Iron 40 per cent."

kinds of flour
(Krouprd accflrlljng o
the use for which the
flours were milled.)

Bread Flour This type Is

milled from hard wheat, la fairly
;. high in protein content (Rlutenin.
Cgliadin, etc.), and Is somewhat
: granular to the touch,
r All Purpose Flour All pur-- '

pose, general purpose, or family
flours are of such composition that
they may be used satisfactorily!

hard wheat producing areas, they
are usually a blend of hard
wheau. Sometimes they are made
from a blend of both hard and
soft wheats.

Pastrv Flour Pastrv finnrs
may be made either of hard or
soft wheat, althoueh thov
usually made of the latter. They
are fairly low In protein, and are
finely milled, though not in fino
as cake flour. They are especia-

lly milled for making pastry and

jare used chiefly by bakers.
Cake Flour Cak flm.rs

milled from soft wheats and are
the most finely ground of all
flours. Protein content Is Inw
Less cake flour is now manu
factured for home use because of
the prevalent use of mixes.

Macaroni Flour This type
of flour is milled especially for
making macaroni, spaghetti, and
noodles. Best macaroni 1 n r
comes from Durum wheat which
is nigh in protein. Good macaro-
ni flour is creamy nr amhor ml.
ored and more granular than oth
er Hours.

'Must' Breakfast
Do vour rhilrlrpn rih nff In

school without an adequate break-
fast? If so, you bad better do
something about It- A 4iiM .hmiM
get at least th of his
aaiiy nutrition needs at breakfast
in order to keep up stamina, avoid
midmornine fatimie. and main.
tain attention.

What is a eood hrcakfait?
Manv answer.". Ona nf fruit nr
fruit juice (particularly a citrus
fruit) cereal,- hot or cold, with
milk; toast or rolls butter or
margarine and a slasx nf milk ie
called "the cereal breakfast." It
is adeouate. easv in aol vorv
inexpensive and gets the O.K.
from nutritionists, dietitians, end
most young people.

The Iowa Breakfast. Blnnd Km.

gar Studies proved that a basic
k breakfast, provid-

ing about SO grams of. mixed
piant and animal protein (cereal
and milk) cava miinlr anA latini
energy throughout the early and
uiie morning nours.

The Arvlna nnf
.only provides quck and lasting
energy, but also is a good source
oi many nutrients.

Karnn F.vnn hf 'RAltnvltU 111

a Club high school student',
wrote us on the importance of
breakfast. "I used in en wlriimit
hrnalrfflftt. ArnnnI' 11 m T

all cone. eRneriAllv nn Wave.

Now I Jmnw hAt1r. Sn T Jibva

juice, cereal and skim milk,
toast, hotter and tnllv T hat.

Iter and my marks have gone
up. er lavortte recipe:

OATMEAL CRISP BARS

(6 servings)
4 cups pared, sliced apples ,

Y cup granulated sugar
1 tablespoon lemon juice

3 cup sifted
flour

1 cup rolled oats
V cup brown sugar uncooked
V teaspoon salt

1 teaspoon cinnamon
3 cup melted butter or

margarine
Arrange sliced apples In 10x6x2-inc- b

baking dish. Sprinkle with
sugar and lemon juice.

combine dry ingredients: add
melted butter, mixing until crum-
bly. Sprinkle crumb mixture over
fruit Bake In a moderate oven

39c (350 degrees) 30 minutes, or un
til fruit is tender. Serve warm or
cold, cut in bars, with top milk
or cream.

7?C

Bite Sized
98c

Pancakes
29c For feathery light raisin butter

milk hot cakes, beat S egg yolks
with VX cups buttermilk. Keslft
H4 cups sifted (lour with 2 ta-

blespoons44c sugar, 1 teaspoon bak-

ing powder, 1 teaspoon soda end
1 teaspoon salt. Beat into egg
mixture. Stir in 1 teaspoon vanil-

la59c and 1 tablespoons melted but-

ter. Gently fold in 3 stiffly beaten
egg whites and 1 cup dark seed-
less raisins. Bake pancakes
on moderately hot, greased grid-
dle. Makes 3 dozen.
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Clams Snow's. Try a clam dip

7Vi or

Pooch. Reg. or. liver flavor. Reg. can

Save More at Safeway

Dennison's with beans. Reg. or hot
Chili i52oz. 6IC

3:88c

3188c

2149c

4:1.00

Libby s
Sausage 4 oz.

':renc'i's sweet mustarci
9 oz.

loton Tea 0ron9e Pekoe
48b09Pk3. 65cruriimkAK IslcLe ZiPPy fresb! 07t,.,451.00

39c12 oz.

16 oz,

H, niSauce
Sunshine Hydrox

16 oz, pkg. 3?c

RAPEFRUIT
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Tokay Grapes Lr ,w" "L. 49c

Loco1 arown' L"' ,olk'
Celery 2?29c

Loco1 flrewn Reo1 buy!Zucchini , ,b. 25c

Add ' your r"nBell Peppers ,h 5c

Lettuce L'"hl" flrown 2 .... 35c

10 9 m p""cTomatoes ""r,ib. 19c

Cucumbers Compl"nen, ,olod 211 5c

AllTIOndS Zar' an,:e or ""blanched

Wdlnuts Azar' pieces
10oi.

D.!.!.. Town House seedless.
nalSinS pkg.

Sweet Chocolate Boker $ ?r."M

(p)
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Savings Like

These Plus

RUBY RED

Peak of
The Season

Back to school
special. Sweet and
juicy to please the
youngsters.

RED DELICIOUS

Grade A

mm
Grade A, whole fryers.

The very finest!

lb.

Lipton Soup
Chicken

lb.

Bonnlett. Ovtn too it

Nestle's semi-swe-Morsel's 12 ex, pkg.

Karo Syrup
Red label

decanter

APPLES
Cut-u- p Fryers 35 c

Fryer Parts te,Tht' 59'
fine 7 i

uality apple. f
ick up o bag- - I 7 B

ful at Sofeway. Ifll g

P EXCLUSIVE AT SAFEWAY

HELP YOUR FAMILY

DISCOVER AMERICA!
Chuck Steaks

Cross-Ri- b Roast
69 c

69c

89 c

4n00Safeway.
Mb. rollsBeef Sausage

Golden Book of the Unit-
ed States in 12 magnifi-
cent

Vol.
volumes. No. 1

Volume No. J 99cNw an Sal

U.S.D.A. Choice,
oged beef. Extra fla-
vorful b I o d e cuts.
Check the trim! mmmmCs ' '"HHalibut Steaks GOLD BOND

STAMPS!
i

Book Racks Csmplsl your library

Shoe Polish

69c

55c(ConUourd on Pij S B)
9th 4 Mai Pk.


