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Meaty Fillers

HOMEMADE GIFTS

Homemads gifts are among |

thosa which are most appre-
caited. One of the nicest gills
W@ Can give olr {riends and
neighbors. Is a Christmas box
haked goods. Individual
r nee pwes, a jar of cookies or
cake haked in a gll'l pan. arll
way to say “hello’
ristmas” to Ih\ »
'1.-[Il’||f|l|
ening for t nking, from the
indpoint of economy as well

ROAST BEEF
FOR NEW YE \!l\

ronst of atn

L omeal o ve for the

ear. Whetljer j. ur plan

for a bullet on New ‘wl
Eve or & [ull-course meal on
Tin. I, yol can serve ronst
hee! with Ir Not only does

‘.. Fiia f'|L clegant, it

nd it 1r. tasy to

RN N ed o [1]ed
STEAK

PALACE THIN-SLICED

HAM BLY

In choosing emoked pork |

( I'I|*1Tmahank
Hall of ham, ons of the most

dvatimleal ol ham  buys, he |

¢ BACON

hank Half of ham can he ugad
by baking the whale plece or
having a generous shank end
it all for a boiled dinner or
) |Ir en baking the re.
maliiing plece
\| W YEAR'S CUSTOM
Onea folks believed that cats
ing sausage on New Year's Day
wollkd gunrantee good health {or
the coming vear, It is the fl5-
var amd versatility that make
usitge part of current New
Yeur's menus, byt the proleing
and B vitaming of sausage can
help vou to fec! your hest, too,
DEFINITION
Mortadella Is an Ttallantypa
hologni made of finely chopped,
cured park and heef with added

cubes of pork fat, 1t is dellcate- |

Iy spiced with garlle, smoked
al high temperatures and air-
dried, The pleces welgh {rom
four to olght pounds. Serve
mortadella in sandwiches and
on cold plates, To serva I!ni
brish barbectie sauce over

i
one to iwo-poind cut of mnrl'l |

della and bake.
ﬂl 1] WI'\"EE TJ\H:

Do you
w\nnl oal pnrk \‘\'11!15 Iherr-
are sountd reasons for dielary
I m tionw {or 'pf'npln who ara
ill, famey re |lhr'r than fact soems
. influence soms peopla into

Riving wup Tlu'\ nutritious meat.

Tha Council on Foods and Nu.

tritlon of the Amorican Medical

\'H nrml n ||1 p(rlL n nne nf [
A gt

mrndrd E or rhlh mmumplinn
even fop persons on a weight
roduction diet, The council rece

ommends a wellhalanced dint
chosen from the four baslc food

groups: The milk group; lh.
meat group; the m;.nluhln-l‘rlul
group; and the bread « cereal
group, In the meat group, (he
American Medical Assoclation
lists: Boof, weal, lamb, park,
poultry, eags and fish.

COLD CUTS FOR BUFFET

If you've envied the hostess
who enfertaing with oase and
poise, hore's & hint to help you
plan a parly with o minimum
of work; Serve n handsome plat-

ter of cold cuts, 1t's fun for the

guests to chooxe thely favorile
meats, and it's an easy soli:
tion [ i vou,

When gelscting an Mmrlmﬂnl |

of ready-to-serve meats, keep
theso fong points th mind

Choose meats which

L. Canteast In calor, such as
hoad cheese and bologna

2. Contrast || {lavor, as jel- |
lied tongue and salam)

2. Copteast in slge and shape
au wellled cortied l-c.-et and sum.
mer snushge

4, Contrast in texture, ax lv-

kage and splesd ham

‘m g llu meat pretlily on
your handsomest fray or plat.
tep and Lhen u‘:,.\. Tha main
part ol your dinner Iy ready.

'|u ke

Klsee !w..l'.‘ﬂ‘.c'\w.- 1M

othy,  Add

& it i, 1 1 \1 p
wd' ri bl I'\‘z'; WIS
1y o8 mi
y |1 I

1 h

LR T h"

i) T togother Y% cup dark
secdléss raleing, % cup cu
I up ;lr reappla fulce,
r-.|'-n-:| Wnstarch an 1 ':

teaspoon fll’\ rmum \ ,,

ger Jow heat, wirring, uo Carrois

!t“\l:l!lr

Raisin Hay |F|p|n.|

a :-..'a-' af r1111mnnwnl fnr Y m
the se spy mealtime frit a s

Lers

Mix together 1 cup cornmeal, % |
'

"y enaspean bakiog |Med. Yellow

- Onions

MIX 'EM OR MATCH 'EM

1_,'_”{_. .-' T
s oip dark -r: "alsin
Str in 1 besten l...\ coml :rmi
With % cup milk, » trring just
1o maisten {lour Drrop by Lea
epaonluls into fat heated 1o 373

degrees; brown lightly, turning |
once. Makes aboul 30 Puppies. |

The Finest Holiday Meats Sold Anywhere!

SERVE THE FINEST WITH MORE MOIST WHITE MEAT
Swift's Empire or Nulaid Esquire BROAD BREASTED

- TURKEYS

FOOD BARGAINS
FOR YOUR

33

49.
2: Q8¢

ARMOUR STAR - Fully Cooked,

HAMS

Butt Half or Whole 47¢ Ib.

o th

SHANK
FOOD GIFT
CERTIFICATE

OREGON FOOD

CREEN

STAMPS

43

WE WILL BE CLOSED

Christmas Eve at 6:00 P.M.
ALL DAY CHRISTMAS DAY

TOM & JERRY
BATTER

POT ROAST

USDA GOOD - ALL
BLADE & 7-BONE CUTS

ROUND BONE
CUTS 49:

Potato

39

FRESH TURKEYS

CHIPS

Payette Valley

APPLESAUC
TOMATOES -
SPINACH &

39

ARMOUR STAR _ .1, cootes, Holt or whot

BONELESS HAMS 7 3:

CENTER CUTS | GREEN BEANS

SPINACH

ouves 19

Reg. 69¢ Bag NO. 1 TALL TIN

BUTTER *. 59

LARGE AA

GREEN BEANS 12

GROUND BEEF

33: SHORT RIBS :

‘FARM FRESH

EGGS

PINEAPPL
ASPARAGU

Typhorle Sliced

Dew Drop All Green

29:

OZ.
49

Country Style
Seasoned Just Right

PORK SAUSAGE

33: [BONELESS BEEF STE

Lean Cubes of

'USDA GOOD

RIB ROAST

FRUIT COCKTAIL ®

SWIFT'S PREMIUM — FULLY COOKED

69: |SMOKED PICNICS 33:

TOMATOES &

0

Ianuf Red Delicious

Apples

foil |Fancy Golden Delicious
-+ Apples

Plguant Ralsin: Sauce rve | Sunkist Juice

'Orunges

FINEST GRADE A FRESH HEN TURKEYS

nppobuc

Look What
\ sinable ‘o'mfl W'II B”y

TRAY PACK

2

Tray

OREGON
FOCD
22'2-ozx.

Loaf

» [TOMATO SAUCE a"“' Honte

MAXWELL HOUSE

COFFEE $'| 7]
260 1]

RICH, THICK CHRISTMASY
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Pork Patter

No miatter bow {resh pork s

| prepared, # |5 impartant (o

remember that it always should
be cooked until well-done. This
way you can be sure the meat

c
PINT

EGG NOG

PARTY PAC

MIX
JELLO

+ DINNER

Ocean Spray '300' ¢ CATSUP
CRANBERRY SAUCE I9 o ¢

NALLEY'S MONTE BELLO GEM

49

DEL MONTE

POWDERED OR
BROWN

SUGAR

LB. CARTON

3:29¢

& CHRISTMAS PAK

HARD

Is entirely (ree of danger from
trichiposis. A meat thermome-
ter in pork roasts inkes away
any guesswork in determining
when pork is done. Roast pork
at a comstant low temperature
of 325 degrees F. until the in.

| ternal temperature shown on

the maat thermometar is 185 de

| groes . The low temperature

means more {ood value, bettor

| flavor, mare servings per
pound, and a cleaner oven

Many like to hraise po
ohopa 1o assure moist urlldri
meat, Alter meat has been
browned, add seasonings and a

| small amount of water—as Jit-

tle as 'y cup Is usually enough
Cover pan tightly and simmer
aver Jow heat until meat i tep-

| der. Remove lid during last few

minutes of eooking

Pork siausage palties should
be browned lightly in a heavy
skillet. Reduce heat and enok
slowly until well-browned, about

| 15 minutes.

Start pork links in & cold
killet with 2 or 3 tablespoons

| water. Cover pan and simmer

over low heat for five minutes.
Remova cover, drain and con-
tinue cooking over low heat un.
1l well-browned and thoroughly
cooked. Do not puncture skin
SWEET AND SOUR PORK
115 hs, lean pork shoulder
sleak, cut in sirips 2
Inches long, '3 inch wide
2 tablespoons fat
ty cup water
& cup brown sugar
2 tablespoons cornstarch
13 teaspoon salt
Y4 to 13 cup vinegar
1% cups pineappls jiice
2 tablespoons soy saucs
%4 cup green pepper, cut in
sirips
s cup thinly sliced onlon,
eut in sir ipa
L No. 2 can pineapple
chunks {(dralned)

'CANDY
2:69°

POLKA DOT — BOX

MINIATURE
MILK CHOCOLATES

CRATER
FREEZE

49

GEISHA 4/2 Oz.

SHRIMP

DERAN’S BOXED

ASSORTED
Chocolafes

Fancy, Red-Ripe Salad Variety

OREGON FOOD FRUIT CAKES

THE MOST DELICIOUS YOU'VE EVER

CANNED MILK s O

| ANGEL HAIR

1 & 2-Ib. Sizes {PA TVRaDI0  c2° §

FOR THE WHOLE FAMILY i
% CHILD'S TS [ o
| Phonograph 12

WALKING

& TOOL SET '3

For Your Christmas Breakfast!

DOLL

Bcnun!ully Dressed

{ LilabyBaby 5259 %

CALIFORNIA

BUTTER

{RED WAGON 6.m, $ | CRYING DOLL T5¢

TINY

Smoothie

CELERY .,

HEARTS

I BARBIE & KEN'S

HORNS

129

5699 B

Deep — B-in.

v CHATTY BABY 8”
J PEBBLES DOLL ‘87

B ROAD RACE SET_°10° —J ST NANCY NURSE vo 0 *117%

BUTTERMILK

BUTTER CRUST

PRUNE CAKE T
TICKLES KISSY $€@99| RIFLE RANGE | soFTEE DOLL

UNPITTED

DATESy, ..

DOLL $159 | Mo 4

ELECTRIC SNUGGLE

CHEESE

BORDEN'S AMERICAN

AG 1 s'l 09 M.2 51'19 STROLLER
PRESS 25 $1.39 T

Fancy No. 1's Snoboy

MIXED _
NUTS PEANUTS

L

$ 99
PRESS 25B 1.69 M-2B §139 | sugcy ser’ 12

SWISS, PIMENTO, CHATEAU

SYLVANIA FLASH BULBS CHATTY $ 6 75

Makes Perfect Old-fashior-
Stu”mg Quick a

Extension
Cords

{ TRAIN ¢

4:°1

25 FOOT

ETCH-A-SKETCH DIAPER BAG

I‘°“°::faz:: $955 [SET  1.65

- STOCK YOUR FREEZER NOW!

MINCE & PUMPKIN PIES
FRUIT PIES
CREAM PIES 1« o-

ORANGE
JUICE

SEA BREEZE FISH STIX

§$‘|00

Brown pork slightly in hot
fat. add water, eover, and
eook slowly until tender, about
30 minutes, Combine the brown

| sugar, cornsarch, sall, vinagar,
| pineapple jilce and soy sauve:

@ | mix, Cook until slightly thick,

Hr:m constantly, Pour  over

gl | hot. cvoked pork; let stand al
£ | 'ma.d. Jil minutes, Add  green
U | pepper, onlon and  pineapple
M | chunks, and cook only 2 or i
[ | minutes. Serve with hot, flufly
| rive or noodles

. COOKING TIPS

A
|

ADD ZEST
ltipe olives and cheess add

.= | zest 1o this vogetable dish, a
k| | pood go-along with broiled beef

palties or moeat loaf. Saute
thinly sliced onion and green

R0 | pepper rings in butter until
fl | tender-crisp. Add ripe  alive

wedges and a generous portion
of shredded Cheddar cheese
Cover and m e |t cheesa ovor
low heat,
BWEET GIFT
What could be easier and
tastier for gift-giving than old:

|| fashioned stuffed dates? Blend

2 cups sifted powdered sugur
2 tablospoons bulter and ahout
| 2 tablespoons orange juice or
| Sherry wine. Stuff inta pitted
fresh California dates, Dego.
rate with candied ginger strips
cherries, orangs peel or nuts
Fill apothecary jars, brandy
snifters or pretly huskets with
the date delicacies and wrap
in bright Christmas trimmings
for a thoughtful, welcome gt
COLORFUL TOUCH

Ring your holiday hird with
a pay garnish of golden peach
cups and spited erab apples.
Brush drained, canned cling
peach halves with a little  of
their syrup: lghtly dust with

Broil unti] heated through. op
a spiced crab apple into each
peach half and arrange around

J ground cinnamon and  cloves
|

QUICK SALAD
On husy days, fix an easy,
nourishing  salad  of  eotiags
cheese, grapelniit sections and
| California avocadn wedges for
lunch, Contrast the mellow avn
cads flaver with seasoned rye
walers
HOLIDAY FoOD

F turkey, duck or goose,

Here's & holidsy hors
d'oeuvre fo make ahesd of
time and chill. Blend 1 pack:
ARe (A or) cream cheese, s
cup chopped ripe olives. may-
onnalse 1o moisten and salt tn
laste. Remove rind from &

If You're Not Shopping Here

You're Spending Too Much!

We Reserve The Right To Limit
* 4430 South 6th * 1315 Oregon Ave.
Avalon and Shosta Way

S'l'oltl HOURS: SUNDAYS & HOLIDAYS

Prices Effectiva Through Sunday, Dec. 29, While am. to 7 pm. wmgp VE

Quantities Last

slices larga salami. Pup 3
painmi glhices logather willy
heesenlive [llling clubssand-
wich [ushion; repest with re.
malning salami slices and fills
ing. Chill thoroughly. At serv.
ing-time, cut Into cabes w it h
shirp knife and serve, on pleks.
SAUCY BEAN CASSEROLE
Dae hot and hearty vegetabls
dish can be the mainstay of a
light meal. Drain & ¢an of blue
Inke green beans and mix the
hean liquid With & cun of con.
densed eream  of  mushroom
soup. Layer the sauce In a
casserole with the beans and
chunks of parboiled eggplant,
ending with sauce, Sprinkle
with grated Parmesan cheess.
Bake in X0-degree (moderate)
avent unti] eggplant s tender.




