boned and

over

AL

Individual Pot Roasts 6L es-
pecially well into plans for
serveyourself - dinners, since
there is no carving required at
the table and vegelnbles are
cooked with the meat, The coms
bination of subtle French sea-
soning with the bright flavor of
canned tomato saute produces
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SISl SIS 0N e oo | 1 six. poct Individual Pot Roasts

pepper with 'y tesspoon dried
mustard and a few drops of
vinegar in salad spoon. Then
uses spoon (o toss salad, sprin.
kling lettuce first with oil,
then vinegar and lossing mad.
ly.

The iypical French desseri
would be & bowl of sssorted

briquet

2 cloves gaill an especially  deliclous maln [ fresh fruits and a tray of chees-

AT 13 ¢up butter course. os. After this, small cups of
- =2 Y e 1 b, cooked ham Sutable a5 accompaniment | double . strength black coffee
- - # w inel ctibes would be the classic French | Good? Oul, Madame!
GRILLED 'N' GOOD — Ham and lamb cubes baked in a reer salad of lettuce tossod with an

biscuit dough over wood charceal briquets were the
invention of one contestant in a "men only'” cookout. 2
Cubes ara cooked separately with seasonings, then 1
wrapped in dough and grillad in foil over glowing char-

coal, Sarva these hearty meat pies the next time you 2
entertain around the fireplace,

INDIVIDUAL POT ROASTS

and vinegar dressing. Use
three tallespoons pure veogela- (Servings - 6)
ble oil, 2 tablespoons wine vine- 3 |b. boneless beef pot
MORE FLAYOR — For a truly delicious flaver and shorfer gar, ' teaspoon salt and a ! roast
cooking time try individual pot roasts simmered in rich, | dash of pepper. The French salt and pepver
canned tomata sauce, Won't strap the budget either. silsd maker mixes salt and cup pure vegelable oil
medium onion, chopped
clove garlic, minced
cup sliced celery
(B-pounce! cans tomato
salce
1% cups: wate
| 2 teaspoons salt
s leaspoon pepper
1 small bay leaf
& small potatoes, pesled
and halved
& carrots, eul in half
'z cups [resh or frozen lima
beans
ty cup flour
Cut heef into & pieces, keep-
ing ns uniform ag  possible.
Sprinkle with sall and pepper.
Brown well in pure vegetahle ol
in Dutch oven. Add onion and
garlic: cook over medium low
heat until tender and lightly
hrowned, Add celery, tomato
sance, water, salt, pepper and
biy lenl. Cover and simmer
two hours or until meat is
tender. Add vegetables and
cook 20 to 25 wninutes longer
Remove meal to platter and
keep warm. To make gravy
mix flour with 1% cup water,
add this mixture to the pan
liguid in the Dutch oven. Sim-
| mer until thickened

MARKET BASKET

Oregon State University

An unusual number of he el
features, plentiful cconomical !
buys in pork, good buys in
chicken, nnd scaltered values in
turkeys deseribe the situation ul
the meat counters this weck. In
the beel departmaont wo will soe
particulsr  emphasis on  the
ateak culs, although pot roasts

| will also got their share of atten-
| Lien

risp; driin
. Combine ba
and paprika: | tasty
ul mix to a | men

Nearty medl

[T~

ROUND
- STEAKS

U.S.D.A. Choice Beef

Full'rounds. All first Ib
[

Rump Roast i 69¢

cuts. No "heel” cuts at
Safeway. Compare the trim
g aste-frea rum
Boneless Roast "o s i 1.89¢
|b.59C

Flaverful bone-in
oven roast,

Captain's Cheice
Med. size. 12 oz.

59¢
49c

Armour pre.cocked $
ribs, 21/3 b, can 2.49

Fresh Oysters
“"Smokies"
“Back-Ribs"

Medium size ribs
from finest mids
weslern porkers.

AI";‘:J: i:;“?” Fresh pork will probubly con.

4 " tinue to be featured for the

next few weeks, There are pr-

| teularly good buys in ehouldor

stenk, pork chops, loin ronsts,
aned hacon,

Vegetables with the lowest cost
per gerving include  potatoes,
root vegelables, squash, cab-
bage, and heets, Califlower
andd broecoll are at ahout their
lowest price of the season
Brissels sproutls, the miniature

c cabbages, are approaching their
peak supply. Good quality
sprouts are [irm, compact
bright in appearance, and
groen. Don't overcook this at-
trittive vegelable if you sant
it tn retaln color, shape and nu-
tritive valie,

California artichokes are plen-
tiful and the price has dropped
a little. Artichokes offer an in-
feresting menu change  served
| either as a salod or as a bot
vopolahle

There are lots of pumpkins
for ples. The [laver of pie
mide with homecooked punmp-
kin is outstanding

Apples, grapes, cranber-
vies and banonas load the
frult parade, Jiust harvested,
crisp, favorful apples are evo-
nomically priced, Alss, this is
the season to by fresh apple
cider and to buy or make car-
ameled apples,

Orepnn cranberries, a bumper
crop this year, add a festive
touch to any meal Put a few
packages into the freezer for
later uee, Because they go inlo
the [reczer dry, thev're easy
to separate lator on. 1 you wish
1o grind berries, do so while
still frozen, as they will be less

Safaway or

Fancy Bacon  armour Ster.

(Safeway thick sliced 2.1b. $1.15)

g YOUR MONEY’S WOR H MORE AT SAFEWAY
Canned Yams::--4 .
T ol T. Zee, White & ro"S

oilet Tissue-::«12
Ice Cream Yo .. 69"
@ [+ ] ¢
Biscuits 3.729

Pineapple o

Large 22V4-0z. Loaf

Candi Cane
or C&H

Sweet and meaty.
Perfect to boke;
delicious candied!

2

Lucerne Party Pride.

14 delicious flavors.

Betty Crocker, refrigerated.
Bisquick or Buttermilk. 8 oz.

Highway half slices,
No. /4 flat tin.

Save More
Orange Drink * 5% 5™ 31, 89¢
Chocolate Syrup 1o 2...49¢
Peanut Butter .n0e.  89¢
Chili Sauce 25¢
AA Large Eggs 49c

Town House, real
flaver, 12 o1
Cream O The
Crop, Dozen

ake Mix

Cinch brand. 5 varieties

Reg. $I
Pkgs.

White, Spice,
Devil Fudge,
Golden, and
Upside Down.

Safeway Savings

Hash Browns "7 e e 2., 35¢
Marshmallows "5 =i 25¢
Bran Flakes  “l¢7%: oo 3.,.°1
Sugar Frosted Flakes %2 3..°1
FrootLoops  "o7% s 3., °1

Don’t Forgef These

Chunk Tuna 2%, 3..89¢
Mustard 25¢
Ovaltine 39¢
Yuban Coffee 79c
Cat Food 2:..3lc

Moreihouse Western
style, 201/; on.
Plain or Chocalate
b ow jer
Regular or Drip
I-lb. can
Friskies, Fish or
Chicken, &'y o1 can

LI CTPTNIGHT 1941, 1963, SAPEWAT STORIL, INCOLPORATID

Everyone's favorite fruit.
Golden ripe, and full of
plump sweet goodness.

=229

RUSSET POTATOES

50 = 98°

dripgn

Persimmons  and  pome-
grandtes, 1o interesting hut
'r~.~-§(nﬂ‘-l\'n frl]l'.\. are now in
the markets sdding extra color
lis the already cotorful fall frilt
and vegetable displays,

COOKING WITH BUTTERMILK

Many good cooks have discov-
ered  that buttermilk, with its
unique [aver and slight acidity,
mikes light tender cakes, bis-
cuils and pancakes, Home econo-
mists with gas appliance manu-
furturers say that i you have a
lavorite recipe thal calls for sour
milk, you can substitute the same
amount of buttermilk

aerald and Rews
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