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BEEF CHART
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KNOW YOUR BEEF — This chart, issued by the National Livestock and Meat Board,
shows the beef cuts, both wholesale and ratail that the housewife gats from a beef car-
cass. Proper selection, storage, cooking and carving are all essential 1o the best use
and enjoyment of beaf,
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BUY A SET OF 4:21% A WEEK

o 65013 Nylon A/W Blackwall, Tubeless . o vvvs o, $13.30 §
L 650-13 Nylon A/W Whitewal!, Tubeless . ......., 16.30
LS 710-15 Nylon Safety A/W Whitewall, Tubeless ..., 28.60
RO v 670-15 Nylon A/W Blackwall, Tube Type . ,.. .0, 11.45
L * e 790-14 Nylon A/W Whitowall, Tubsless . ... ..ius 16,55
gl 7. T10-15 Nylon A/W Blackwall, Tubeless . ... ..ove 15.65

jReas o 200-14 Nylon Safety AW Whitewall, Tubzless . ..., 26.70

Y ot ol S B70-15 Nylon Safety AW Whitewall, Tubeless ..,,. 23.25
SR RS B 670-15 Nylon A/W Whitewall, Tube Type o v e sy 14.65
7 EYE W/ 760-15 Nylon /W Whitewall, Tubeless .. .. ... .4 19.65
g i B SUEN  B00-14 Nylon AW Blackwall, Tubelegs .. ..., .. 15.65

E—','i'- TR T 0] 860-14 Nylon Salely A/W Whitewall, Tubeless . ... 29.25

r 800/820-15 Nylon AW Whilewall, Tubeless . ..o 25.35
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AN ANY SIZE RETREAD .2 |

WHITEWALLS — 1,00 MORE EACH TIRE
ALL TIRES SHOWN

INCLUDING RETREADS HAYE TUFSYN!

ALL PRICES, PLUS TAX AND RECAPPABLE TIRE

GUARANTEED* USED TIRES
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? 11" PORTABLE TV $99°* 12,
§ 197 PORTABLE TV °148° i,
§ 23" CONSOLE TV 199°5 i §
; 23" COLOR TV 458" & A

STERED 128%
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N/AuTo. WASHER 1487 2.
FILTER FLO-WASHER 17875 1%

WITH PURCHASE OF

§200 OR OVER
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NO MONEY DOWN 2GAL GAS CAN mu g mvw ,........,

FAMILY SIZE

REFRIGERATOR

I REFRIGERATOR 188

8 FREEZER *268° 3.

'ﬂ NO MONEY DOWN

SMALL ELECTRICAL APPLIANCES
TOASTERS -CAN OPENERS~BLENDERS
KNIFE SHARPEMERS -MIXERS -PERCOLATORS

I LOOK AT THESE BUYS!
BOYS' or GIRLS' nig 1.
26" sicvaus o, 29%
' KOOL CUSHIONS mx 1o wov...... 144
ROOR MATS me e mow.......... 248
6 TRANSISTOR RADIO muvm ww 6,95
WITH A

" » PLUS MANY OTHER SPECIALS 'b.
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GOODYEAR SERVICE STORE |

201 South 11th TU 4.8141

150

1 5895 WEEK
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ling fresh beef culs depends on:|servings, it is desirable to allow

Isirloin tip thigh quality! should lower than the desired doneness.
|'ne roasted at 30 degrees F. to|Tender steaks ineluding rib, Del-
225 degrees F

Six Basic Methods For Cooking Beef

The method selected lor cooks|carving, and  more

) the tenderness: 120 the size a cooked roast to

2 “Flder
until the meat|monico, T-bone, Porterhouse, sir-

o
well

brul

By RUTH KING

altractivejbrolled at moderate temperatue
to  desired
“set” 15 to 30|sleaks cut

and thickness of the cut and =3!|m|n1ncs. Meat continues to cook,|thick muy be panbroiled or pan-

shank and cubes from less: ten-

. - : liguid, although cross cut shanks
thermometer registers rate, me-loin, and filet mignon, cut onely.d beef stew meat are alsolSides, season and serve at once.|
fium or well d or  casier!ing y r 'k, & | - ERea
{dium or o]l dope. Fo casier 1_|15[1_u[_ more _t]un_k \_lu_n]ﬁ _E"'!hnnsod Cuts: cooked by bralsing

Gi
baked: as loaves;
led or paniried as patties and
prepared by a  combination of|
{methods in casserole and similar|
type dishes

Season with sall and pepper,
place meat fat side up on rack in
(open roasting pan. insert meat
|thermometer. Do not add water.

in slow oven, 300 to 325 d('gg-ornrnmnll amount of fat and season liquid, cover kettle, coak below
F, and roast to desired doneness. [with sal and pepper. Do not covs bollln;; e ' e
TO BROIL er. Cook at moderate temperature i e ’ ’ a
Set oven regular for broiling [until done, turning occasionally, ref”u 1‘;‘1":" b:’“i ‘hﬂ";gh
Place meat two o five inches|Remove from pan and serve at|'9r® Serving to ell done.
* DOG

doneness. Tender{from heat and broll until top of{0nce
less than ope Inchimeat is brown, Season with salt
and pepper, turn meal and cook] Brown meal an all sides in own

TO COOK IN LIQUID

Cook slowly, turning occasionally
Poutr fat from skillet as it ac-
cumulates. Brown meat on both

VACUUM
CLEANERS

Most Makes

Complete $095 Plus
Overhaul Parts

cuts are usually cooked in

10 BRAISE
Brown meat on all sides in fat
in heavy ulensil, Season with salt
(and pepper, add small amount of]
liquid, cover tightly and cook at
low temperature until tender,
TO PANFRY

in liquid should be cooked
done

ound beef muy be roasted
broiled, pan-

Irons — Mixers
Electric Fry Pans
il Coffeemakers ~— Fans
Toasters — Heaters

WORK GUARANTEED
REX APPLIANCE

REPAIR CENTER
I 162 E. Main TU 4.3352

at the Salvetion Army
FAMILY
SERVICE STORE

1788 Oregon Avenue
Open Dally 10 Til & .M.

TO ROAST

|"°d. nmm"y...
%o naturally it’s beffer

FACIAL TISSUE

White or 3
Colors
' 400 Ct. boxes

Blue
Detergent
Huge Family
Size - Box

RINSO

JEWEL

All-Purpose

24-0z. BOTTLE

OIL

LIBBY’S - Big No. 22

PUMPKIN

S

NEW! LOW FAT - MEDO-BELS

 Cottage Cheese .. 25c

FlotR 5 - 49
59

Purex B_Ieach
M.D. Tissue 8% 63°
29

Ib.

All o

Purpose

™

Gal.
Jug

Rolls
2-4 Pk.
Pkags.

28

NEDO
™

Ib.
BAG

FISHER'S - LARGE - 40-oz.
49

Chili Con Carne =~

HUNT’S - 14-0z.

47"

FRESH ROASTED JUMBO

PEANUTS

Biskit Mix
CATSUP  3:49

BUY LOW - FRESH MADE -

69

mwor

LIBBY’S - 3V4-o0z. Tins

Deviled Meat

GEBHART - MILD OR HOT
49
Qt.

Mayonnaise

NnEPO

29

B f Stew Bi;m]?z:lsb. 49c ;- Swift's Premium
Be & "/ FRESH

P& TEWING 2 FOR

Medford - Neo. 1

Tomatoes

Florida - New Crop Red

Grapefruit

Idaho - Medium Size - Yellow

ONIONS 3=1]c

GrRAPES 2:25¢

2:25
§i49c

LIBBY'S - 212 CANS

PORK & BEANSY

0

LIBBY'S - CLING - 303 CANS

Sliced or Halves 5';’ 1 00

HENS

Two hens will average
42 Pounds!

LARGE SIZE 3 Lbs. or Over

Stewing Hens 59‘

Del Monte SLICED !
59:|

PEACHES

peaRs  4¢100 |Bacon - = 39! |
aPPiE Sauce [ooogna i Q7| |
649 |ovsters = 49| |

OPEN 9 A.M.to 9P.M.
SUNDAYS 10 AM. to 7 P.M.

POST OFFIC

HUNTER'S SPECIALS

CAPS - HATS - BIRD STAMPS -
SHOVELS - ROPE - HARDWARE
FIRST AID SUPPLIES.

v

y'

v

v L0




