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Spotlight On Food

.. FILBERTS

Filberts are truly an Oregon
product. Whils not a native of
this state, filberts have found
lere an environment of climate
and soll which has resulted in
larger size and better quality
nuts than are found in the Med.
ilerranean countries where they
originated.

Oregon grows more than 5
per cent of the nation's com-
mercial filberts Prospects
looked pretty gloomy for fil-
berts after last year's Oct. 12
storm. However, due to the
cool, molst spring  weather,
miny of the {rees came back
in surprisingly good shape. The
1965 crop forecast Is for 7,800
tons which s a 7 per cent larg-
er crop than that of last year
Crops are falr in northern Wil-
lamette counties, but heavy in
Lane, Benton and Linn coun-
Les.

Compare Costs: 1t takes
ahout 2% pounds of in-shell fil-
berts {o yield one pound of nut-
meals, Compare the cosls of
shelled and in-shell nuls on this
linsis and then decide which is
your best buy,

Storage: 10 left In-shell, nuls
should be placed in cool place
in closed container to keep oul
insects, To protect muts from
Insects you may want to shell
them for saler keeping. They
will keep three or four months
in your refrigerator, and from
ane season to the next in your
home freezer,

CRANBERRIES

Oregon homemakers wlll
have plenty of fresh, plump
crzinberries this season as more
Oregon berries are coming to
market this year than lasl,
The crop s forecast at 45,600
barrels (100 pounds per barvel)
which is congiderably greater
lhan average.

Bigger cranberry crops than
in 12 are also in prospect for
Washington and Wisconsin, but
it looks llke smaller yields for
Ihe other {wo cranberry pro-
dicing states, Massachusetts
and New Jersey,

Most Oregon berries come
from Coos County; but Clatsop,
Curry, Tillamook, and Lane
also have small ecreages

CRANBERRY HARVEST

Cranberryharvestin the
Enst starts shortly after Labor
Day, and the first berries
reaching the West Coast come
from Massachusatls. Harvesting
in Oregon and Washington gets
under way in late September or
garly October and may run
theough  November, assuring
fresh berrles In good supply
through December,

Until & hundred years ago,
oach cranberry was picked by
hand, Then some enterprising
growers introduced the wooden
cranbarry scoop, a pronged de-
vice which combed the berries
from the vines.

Nowadays, most cranberries
are harvested by 1ly-de-
slgned mechanical plekers,
Some resemble giant lawn
mowers—others look and act
likke overgrown vacuum clean-
ors. In some areas bogs ara
flooded before harvest and an
egg beater-like machine stirs
up the water so berries float to
the surface and are scooped or
riked up. These berrles are
used for procossing — berrles
sold fresh are pleked dry,

BOUNCINESS COUNTS

Since good firm berries
bowunee and safl berrios do not,
ench cranberry is bonnce-tested |
iver soveral wooden  barrlers
st passes through the grad-
i mackiines. Only the *lively

ones go to market.,
CRANBERRIES YEAR
AROUND

It Is possible that fresh mar- l
ket sales of cromberries may 1
I extended fo an entire year. |
This eould be the resuit of
some experiments now  belng
done in Massachuselts by the
Oovan Spray Cranberry Assocl.
itinn. In this experiment cran-
wrries are immersed in a wa.
ler hath of 125 degrees V. lor
A short time. The Mea is 1o
vash away fungus that eould
levelop and oose the frult to

. The frult is tien alr cooled
to 7 degroes 1

It % planned o mit some of
he beredes through the heat
treatment agaln  in Febrpary
ind March  for  shipment
Uirough Enster. About one per

ni of this season's harvest will
I involved in the test. Results
could mean fresh eranbeities
il Be on the market nearly all
vear long

FREEEZE DERRIES FOR

LATER USE

Wo can have (reeter [resh
berries ull venr round by pop-
ping xome of the commeseial
packages Into the {reezer. Be.
chuse they go into the (reezer
dry, they are easy (o separale
later, No thawing is needed be.
fore cooking, and they can he
used 0 any way you would use

fresh berries. 1 you  wish to I.Oﬂ‘r Pride - Peach - Vanilla
grind them, do so while berriss (yue . B Nut = Neaselit
nre still & " I p

. :Irl[!:‘;nm i ill e Chec. Marble - Butter - Pecan -

(Continued on 5.0)
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Top Sirloin
BONELESS

Spencer Steak $I43

Rib "eye'

Reg. Ib. $1.69 NOW
Sovae Jde |b. Ib.

! Reg, b, $1.79

NOW
Sava lée Ib, Ib.

$135

2 |b. can

SOUP

Campbell's Tomato

1.45
97¢

Edwards Coffee .. 1.39 2. 93¢

MIB

Instant Coffee

. — — — — S— —— —— S— — — — — W— -

- LUCERNE ICE CREAM

10 ox

terbrickla « Macadamin Nut « Cherry Vanilla
permint Candy - Choc Manhmallow.

Large AA Eggs

102 oz. can

1-lb.
Can

Sateway
10 ox

17 ¢ 99c

Chacalate - Maple
Flake .
« Buts

« Pep-

Lomon -

Buttertinger

Half Gal.

Cream O' The Crop.
Really Fresh!

'oc

GROCERY
COFFEE

MJB 3:lb.

]lo

Dor.

49

1-1b,
Can

41c
79%¢

6 o
joe

¢

49¢c

-

SAFEWAY REPEATS A SENSATIONAL MEAT SALE...
DISCOUNT ON ALL Y BEEF!
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. ° ° | e . ‘ : : T 7 S e B ‘A E
39: Sirloin Steak 78: Chuck Roast 49: T-Bones $'|Il Beef Stew 7': |
Quality Controlled "3, "% "o Bone-in 550N 2t Pot Roast a5 ™o Choice 7. %" N Boneless &= /5.5 B
Ground Chuck 55: Rib Steak 7 8c Pot Roast 63‘ New Yorks $l 58 | |Boiling Beef 23:
Extra Lean &2 .5 Na Full Value! %2.%0% MV Arm Cut %270 X Close Trim %2 "%:\W* e Plate Cut 2. %00 Hew

I

| items are canned whole
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In addition to fresh cranber-
ries now in season, shoppers
find processed cranbesry prod-
ucis on supermarkst shelves
the year around. Most popular
and
jellied cramberry sauce. Many
enjoy bottled cranberry juice. 2
blend of Ty juice, sugar
and waler. Mixed with other
pices or gingerale, this makes

| & refreshing drink. Served hot

or cold, its ruby red color is
particularly appopriate 1o the

| holiday season. Applecranber.

Ty sauce is an Inferesting com.
bination usually found in ¢he
canned goods section of your
supermariet, Shoppers may al-

| 3o find cranherry-orange relich

in some froven food depart.
ments.
CRANBERRIES
HAVE MANY USES

Growing in populsrity—cran-
berries are 2 wonderful accom-
paniment for all meats and
poultry. The versatile tangy

| cranbesry adds color and {ls-

vor 1o dishes served at break-
{ast, lunch or dinner—in mef-
fins amd breads, medded =al.

| ads, plas and cskes, sherhets,
{ jams and jellies, refreshing
| {ruit drinks, and, of courze, aa
| infinite variety of relishes and

Lauces,

Beef Stew
With Macaroni

i pound beef stew meat,
cut in 1%-inch pisces
1 tablespoon shortening or

Serve with cheese sauce

FORE-
QUARTERS Ib.

HIND-

Full costumed,
hilelike doll

Volume No. 9

Broccoli
Avocados

Switt's Prem, Always reody

Nancy Nurse Dol
History of the U.S.

12 a1 eon

39

53¢

BUTTER

z¢, Floridas

Lunch Meat
Rice-A-Roni ™ ™™ +u

w19

Sanitary Nopkins. Super, Reg-

12 88
Complete your uer”t
2:89c

19

‘ mdess ular, Teenage Box 12
L 3 UARTERS Ib.59 T
Rice-A-Roni ™™ +uun 33 ucerr:-elbﬁ:,p} Shgee Gl'apes e Su’l |0 Ammonia " 2,
AR 1o A ‘ v o 2G| SIDES OF 47: (Y
Noodle Roni “~ "+ 49¢ Artichokes *-- BEEF . Ib. )

& Minsion. Potate tubstitute,

Local grown, crisp

(v
N gl

Scallop-A-Roni

8 Miswsion. Loty s prepare

Spaghetti
Twist-A-Roni Mission, Quick cooking —_
Tree Tea ™
Dog Fwd Friukien horsa maat with gravy L 29‘

Celery 2 s 29"
Squash n 4
Yellow Onions <~~~ 19"
Asstd. Nuts .. 39

Marblehead boking squash

taver
Phg. ol 48 Bagy

an axtrm haarty

Peanuts, Almends,
Filbarts, Pacans

59(

4 aa .‘.: savi GOLD BOND st ares

THE LIFE BOOK OF

CHRISTMAS
GLORY OF CHRISTMAS

3 velumen of text and
pietures. Velume No. 1

Hi-FI RECORD
The LIFE

Treasury of Christmas
Music, Each

served.

149

{49

oil
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Eien S e 49( Full Cut Round Steak 1.19 24 LI el
S B e . s o : ¢ Bottom Round Swiss Steak .. 1.19 24 95 §|  #ounces enriched durum
arge ggs poren Select your favorite cuts at a sensational 20% Discount | Bottom Raund Swiss Steak.. L 24 o3 § P el s
1 7 irlsin T 1.29 26 103, 3l Dtk et Ak E
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Bottom Round Roast g -24 95 ¥ “Total preparation time: Two
- M : $ Sirl;in Tip Rﬁd!f .19 _.24 .85 :; hours, 45 minutes.
[?ellﬁM(\:;e Frm; 0 00 Juice-laden Marshseedless Boneless Cross-Rib Roast .98 .20 .78 .
flavor OX. co a ) 1 Sfcndirlgnﬂib Roast g5 .}9 - 76& 1 Ptlmp;(m
: Center-cut Shanks 49 .10 39 i .
® ® F $ 00 : Short Ribs 5 39 .08 31 3 ..“mi\:eufini i
Town House. Choice 0 : nggl_ess Plate Boil 49 10 39 iE| pumpkiz.” that's the tims we
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ran es kaney. Valencias 5 : E ZERS Tool : 4! a single, S4ach pla slfﬁ?. Blend
‘! s P E c I A l s ,, | g $ HOME FREE . fianans sasass ArAAARAAL A A VAL RIS A MBS HE 5848858885448 544) b::-‘;ﬁ:::’ i’:ﬂi’;”:’;w;;‘f
Aspocn innamon, 35 les-
Colden ripe fruit 6 “IS. I Cut and w ed, U.S.D.A. Choice :,n:, amﬂ,w Y u;,‘.w,
b TSFRESTREN Tt nutmeg and mix with 1 quart
Beef. Inventory sheet too! FREE! Featured N ¢ Saf . s yatlie K viinns P
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you wish, just before serving

| add & meringus topping

browned 2 or 3 minutes ig 8 433
degres oven

PUMPKIN MUFFINS

3 cups sifted enviched flour
1 {easpoons baldag powder
1 teaspoon salt

1 teaspoon cinnamon
14 teaspoon ginger

4 laaspoon nutmeg

iy teaspoon allspice

by cup brown sugar, Grmiy

packed

15 cup raising
| egg, beaten
% cup milk
%% cup cooked pumpkin
by cup Mmoissses
-3 cup meltad lard

Sift together flaur, baking
I powder, salt, cinnamon, ginger,

| nutmeg and allspice. Stir in

Prices effective Thurday,| brown sugar and raisine. Mix

together egg, milk, pumpkin,

Oct. 31 through Seturdey,| piiaces and melted lard. Add
Nev. 2 ot Sefewey in Kiem.
ath Falls, Limit rights re-




