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far all household cookery pirpos-
es. In solt wheat areas, they are
usually a blend of soft wheats; in
hard wheat producing areas, they
are usually a hlend of hard
wheats, Sametimes they are made
from a blend of both hard and
soft wheats,

Pastry Flour — Pastry flours
may be made either of hard or
soft wheat, although they are
usually made of the latter. They
are falrly low in protein, and are
finely milled, though not so fine
as cake four. They are especial-
{ly milled for making pastry and
are used chiefly by bakers.

Cake Flour — Cake flours are
milled from soft wheats and are
the most finely ground of all
Mours. Protein content is low.
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 macaronl, spaghetti, and
noodles. Best macaronl flour
comes from Durum wheat which
is high In prolein. Good macaro-
ni flour is creamy or amber col-
ored and more granular than oth-
er flours,

‘Must' Breakfast

Do your children rush off to

05U and U.S. Dept, of Agricullure
FLOUR OF THE FUTURE!
General Mills has  launched
what the company has termed
"The flour of the future The

Emuc;ioi:r dc;:;ﬁ:rnzn;m::::: Prices effective Thursday, Septem-

pletely nmew in form.* Tha new ber 19 thru Seturday, September 2.1
flotr, which is enriched, Is free- at Safeway in Klamath Falls, Limit
flowing. dustfree, and instantly rights reserved,
dispersible in cold liquids (a boon
1o makers of lumpy grayy!)
Same of the advantages cited
by General Mills are: More uni-
form cup weight which allows for
mdre accuraie measuring; It will
not “pack down" sa it can be
measured hy dipping or pouring
into the measuring cup, thus need.
ing ‘no sifting; it will gave the
user time and be easler to han-
dle than eonventional Mours.
The new flour labeled “Gold
Medal Wondra Instantized Flour"
has recently appeared In some
retnil markets, and will be in
most stores by the end of Sep-
tember, It retalls for about two
cents more per pound than regu-
lar flours.
Oregon rates high as a producer
of soft wheat, There are 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,

COFFEE

3-Ib. can $1.75
2-lb. can $1.17 1.b.

Edwards 2 &3 1. n DIC| CCIN
Folger's Instant 10.c. o149 6.cx. 1o 99c
Safeway Instant 10.:. ;0. 1.19 4. 1o, 79¢

Green Giant Gold Medal Truly Fine Cragmont CREAM 0" THE CROP LARGE

CORN FLOUR | TISSUE | Beverages |"AA" EGGS

No. 303 Niblets, 12-oz. Crezam style or | Kitchen tested. You'll bake everything
kernel. better. White ond soft pastels. Box of 400,

: Ctom.
_. ) Bag

13 sparkling flavors. 32-0x. bottles Always fresh at Safeway!

"88" is your lucky savings number this week.
You'll find savings in all departments
at Safeway. Come in and "bag" a batch of
bargains!

ILLlNG

Befora Uw grain Is milled, the
mill chemist analyzes and classi-
fies wheat to ba milled. After
considering his findings, togoether
with opinions of experienced grain
judges, he blends the wheals so
the flour milled fromi the com-
Lination will have qualities de-

something about it, A child should
get at least onedourth of his
dally nutrilion needs at breakfast
in order to keep up stamina, avoid
midmorning fatigue, a n d main-
Lain attention.

What a good breakfast?

PO

15

l§"Ian_!,r answers. One of frult or
ruit juice (particularly a citrus
sired for the purpose for which it fruit); cereal, hot or cold, with
ls'liufbeduw; i\t kﬁw md}ﬂun F G G. t Pe s 43 aac : toast or roll; bulter or
mill hard whea por| rom margarine and a gl f milk i
the Midwest is blended with Ore- 0 r‘ Ian a 303 ‘can; T ual]e% Ilmwmaf :::;Har:t 4 lst
gon's koft wheat o make flour for is adequate, easy to get, very
i \.-ar[olyknf msthUonﬁzl mix;n. R inexpensive and gels the O.K.
In' making white flour, bran ] - " 2 from nutritionists, dielitians, and
—the .oular cover of the grain Santiam. Fancy cut or sliced. 303 can Town House TOMG'O POSTS COUNT OFE B 0z. nghwc!y S!'CEd TOWII House Fl‘l.llf BEL AIR OUICK FROZEN mast young people.
—and the germ are separaled I The Iowa Breakfast Blood Su-
{rom the m:’u;]indcr of “'11'? wheat, . gar Studles proved that a basic
called the endosperm. The com- cereal-and-milk breakfast, provid-
pleteness of separation determines ® ® L] ing about 20 grams of mixed
the grad;.-. 'Ih:ite.?choapermw‘:n then F F F e plart amg animal kL:i:drimeal
around for wi our, en nn and m gave quicl asting
separation Is made, the product a e Ix 0 oa Ie lnea pp e I re“c rles energy throughout the early and
Is whole wheat flour, late morning hours,
BLEACHING AND MATURING - The cereal-and-milk serving nol.
After the flour is milled it has R 12_01 9 K ; h 12 only provides quck and 1agrung
{ . H = L] - -
T:...?f.f.u'ﬁmﬂ"i‘l;,.:lfhm’“:f::k s. Wright's. White, Yellow, Spice, Devil Food. 19-exz. pkg. Pressed from Vine-ripened ' omatoes. 46 . Dt heiout Hal alfess VK A Has Assottment. of friit bits. No. 303 can ox, pkg. Hash Browns or Spinach, 2?:2‘.’.’:1}‘:.“&:;':;’1:“ good source
I AL the same time, other changes O EaN. Treat Pack. 5V4-ox. Cropatt Vs C I oK pkg. Karen Evans of Belleville, 111,
k ooenr which improve the Lnking \ Mt p =t 4 a &H Club high school student,
ol quality of the flour, Nalural aging S LT SL-'Cl'f“' COGfEd Corn Flakes & Oﬂlr Flakes, wrole us on the Importance of
! reqiires slx weeks of expensive s J 10-o0z, breakfast. *'I used ¢o go without
storage, However there Is anoth- : - ! F breakfast. Around 11 am. I felt
er method, provided by careful : 0 all gone, especially on test days.
rescarch, whera the flour Is treat- o - pr Now I know better. So T have
ed with minute quantities of chlp- ’ juice, cereal and skim milk,
rine dinxide and benzoyl peroxide. Your MUHEY S worrh More at Sa fEWﬁY R toast, butter and jelly, T feel bet-
(Their safety is recognized hHy ter and my marks have gone
the Food and Drug Administra-

Clam Chowder Snow’s. Hearty HIU;UJ::. 3%88‘: Pooch. Reg. or.liver flavor. Reg. can
Minced Clams > ™ “57.%. 3:88¢ Save More at Safeway Toilet Tissue “*= ™™=« % Lo 43¢

i Libby's rFJ . ennison’s wi eans. Keg. or hot . . _hittan “ite or Liloe
VR"';!“I':FSB',‘.Smr Bt 42143; Chili ® e R e 31 Toilet Tissue ' Wrteer b M9
e IS rench’s sweet mustard e é |

tion.) This treatment changes the
pigmenis almost instantly to col-
orless substances. At tha sama
lime, other changes occur which
improve the baking quality of
the flour, Thus, flour may now
be milled and used the same
day with excellent results,
TESTING

up.' Her favorite recipe:
OATMEAL CRISP BARS
(6 servingn)

4 cups pared, sliced apples
Y cup granulated sugar

1 tablespoon lemon juice
1:3 cup sifted all-purpose

flour

. o , 1 lled oals
i e ey e e Zivpy, resy : Linton Tea ™" ™ 4s 1o . 65¢ . Garbage Bags “** * ™ %0 4,0 39 5 e e
58 ppy, fresh 4 teaspoon salt
duce a uniform product. Thl’cucumher D|Sks 16 or. jnr401.m - ) Ituapommmdnnmmn
- » hick Noad! . Sunshirie Hv
flour and makes 8 rcord o8 | (Phaate Lipton Soup =" " 2 33¢  Cookies "™ " s e c "“:;’.*;m "
ir':nm:.itinn. Samples of each Chlll Sauce 12 oz, 39C - 1P

milling also #ra sent to the bak-
Ing Inboratory to bha tlested in
haked products. (Wa sampled
soma elegant oranga rolls at the
baking laboratory In the mill we
visited.)
CONSUMPTION

Historlcally the family house-
hold was the major market for
flour, However, thers has been &

ange sliced apples in 10x8x2
Inch Iukl.ng dldi. Sprinkle with
sugar and lemon juice,

Combine dry ingredients; add
melted butler, mixing until erum-
hly. Sprinkle erumh :\l‘:m over
fruit, Bake In a m ta ave

Almonds Azar, blanched or unblanched 39: &';n d,;m,, :!ulmlmt::, o un!f

3 oz til fruit is tender, Serve warm or
cold, cut In bars, with top milk

. oF cream.
decided trend in recont years for RUBY HED wa"llll's Azar, pieces & halves 79c
consurmers {0 buy propared bak- Peak of F 10 oz, ! J
ery \prml;::l: and dpupan-d mlxl- Th S u B'te Slzed
&5, now Er8 AN Processors ol
4 mives and cereal food products Bt Fn ‘cf{g‘slon 5 Raisins Town House, seedless. 41b. pkg %c
) tj.?“[‘h.::cm eC IR S special, Sweet and ' y Pancakes
ENRICHMENT juicy to pleasé the
Enrichment is tha process ol youngsters.
adding specified amounts of cer.

Beiker's German {eathery light raisin butler-
Sweet Chocolate " £ re 9] o satery gt raisi buer.
with 1% cups buttermilk. Resift
1% eups sifted flour with 2 ta-

o : fa Nostie's semi-sweet bl 1 bak-
Tokay Grapes o= = Fmi%, 49c  MOFSEl's. "' ™'y or. pug, AAC[Do0 mgar, 1 tospoon bek

1 teaspoon salt. Beat Into egg
RED DEL'CIOUS | 2529c mixture, Stir in 1 teaspoon vanil-

Local grown. Lorge stalks
Cdery KEI'O Syl'up gt 5 3:1b. decanter 59C 1::?}‘;":3? ioidmo&‘ﬂy !m;:-n

s Lecal grown, Real buy! ogg whites and 1 cup dark seed-
letthil‘ll i Ul Al 3 by 25c less raisins, Bake 3-inch pancakes
on moderately hot, greased grid-

Be“ Peppel,s Add to your green wlad“h sc dle. “aiv(n-a.dﬂm
WHEEL

A really fine Large heads; local grown .

el 7 e g A B s EXCLUSIVE AT SAFEWAY B . CHAIRS

LY et S Tomatoes Loae !m Petect sl 19¢ | TN R

Cucumbers comstment vour welod - 2415e HELP YOUR FAMILY ] - Ruaped

DISCOVER AMERICA! [
|
[

Golden Book of the Unit-

ed States in 12 magnifi- vy,
cent volumes, Ne.
Veluma Mo, 3

Now on Snle

tain nutrients 1o bread or flour
in accordance with government
standards. Since bread Is saten
und enjoyed hy practically every-
o, the addition of nulrients,
often  lacking in the averape
Ameriean diet, has been a great
advancement in the flour mill
ing industry,
Enrichment s now mandatory
n 29 states and Puerlo Rico, Un.
fortunately Oregon does not re-
yuire eticichment of bread or
Uour, 8o your best clug s to read
the label on the four sack or the
bread wrapper, 10 the bread is
cnriched, the label must contain
o statement such as the following:
Fight ounces of this bread sup-
phies at least the following per-
i contages of adult mintmum dally
v requirements:  Thiamin 55 per
~ cont; ribollavin 30 per cent, nia-
cin 50 per cent, iron 40 per cont,”
KINDS OF FLOUR
(grouped aceorfljng (o
the use for which {he
flours were milled.)
Bread Flour — This type s
milled from hard wheat, Is fairly
high in protein content (glutanin,
gliadin, ete.). and Is somewhat
gramilar o the toneh.
! All Purpose Flour — All puir- |
« pose, general purpose, or family)
« - Hours are of such composition that|
they may be used sotisfactorily

(Continued on Page 3-B)

- FRYERS

/ Grade A, whole fryers.
The very finest!

%29

Cut-up Fryers 35c Fryer Parts e 59°
Chuck Steaks

Folding

P°+ Roas+ U.S.D.A. Cheice. Round Bone - 69C
Cross-Rib Roast " """ . 89°
Beef Sausage " e G8°1%
Halibut Steaks “"" @ "™ " &9°

® Sturdily
Constructed

® Beautitully
Darigned

Savings Like
These - Plus

GOLD BOND
STAMPS!

USDA. Choice,
aged beef, Extra fla-
vorful blade cuts,
Check the trim!

Authorized
‘ Everest & Jonnings
Dealens

Book Racks compiens your vy  69€
Sho. P‘“’ Johmion's liquid. 55‘ m

candlny Ok & Main  Ph, 33478




