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SCANDINAVIAN TOUCH Orange Rye Bread is per-
fect with fruits and coffee.

Tempting Bread JAAA ROUND AND jQe BONELESS PPc 1
I rj TC 7-BO-

NE CUTS POT ROAST JJI
I (q) 'In Approximately .3541- v GROUND BEEF Pkg.

r . m - Ki aikJ .i

Kraft's Velveeta

CHEESE
Sgman's Asst.

Lunch Meats
z. Pkg.

Swift's Sweer Rasher

BACON

39.

sodened
2 tablespoons grated or- -

anje pool
'4 cup dark molasses

. 2' 2 cups unsilted rye (lour
34 cups unsilted white flour

(about)

Measure warm water into

large warm bowl. Sprinkle or
crumble in yeast; stir until dis-

solved. Stir in brown sugar,
salt, soft margarine, o r a n g e

peel, molasses, and rye flour.
Beat until thoroughly blended.

Stir in enough white flour to
make a fairly stiff dough. Turn
dough out onto lightly floured

board. Knead until smooth and

elastic, about 10 minutes. Place

in greased bowl, turning to

grease top. Cover. Let rise in
warm place, free from draft,
until doubled in bulk, about 1

hour.
Punch dough down. Turn out

onto lightly floured board and

divide in half. Shape each half

into a losf. Place each loaf in

a greased 9 x 5 x loaf

pan. Cover. Let ri.--c in warm

place, free from draft, until dou-

bled in bulk, about 1 hour.
Bake in moderate oven ' 375

degrees F.I about 25 minutes,
or until done.

Local Farm Fresh

With winter winds whistling
round the caves it's a good
time to bake a batch of bread.
The sweet scent that fills the
kitchen will welcome home the

hungry.
There's a bread for ail tastes
sweet breads, wiiite breads,

rye or wheat breads. For the
woman who likes to knead

there's the conventional bread.
And for those who prefer the

quicker way there's the batter,
bread.

SUPERB ORANGE RYE
BREAD

Very much like the Swedish
L i m p e is this Orange Rye
Bread. Its flavor is so superb
you can serve it "as is" with

fruit and coffee. But. it is

subtle enough to be used as a
sandwich loaf the perfect (oil

for ham and cheese, (or an egg
or fish salad.

OHANtiE RYE BREAD
(.Makes 2 loaves)

1"4 cups warm water
105-- 1 15 V.

2 packages or cakes yeast,
active dry or compressed

'4 cup firmly packed dark
brown sugar
tablespoon salt

2 tablespoons margarine.

69'2-l- b
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ORDER FRESH TURKEYS NOW FOR NEW YEARS!

AA" EGGS
Large Doien

Swift's Award

Margarine

2
Flav-R-Pa- c

FROZEN
Instant

ORANGE JUICE
SANKA

Maxwell House

INSTANT COFFEE

89c

88c

Reg.
45c
lb. 3i87c i.

Mb. pkg.
0)c12-o- z.

TinGorton's

BREADED SHRIMP
BONNIE BEEF CHUNKIES

DOG FOOD
Derby's 5?1oo13'2-o- z. jarTins D 00

For
Sunswcct Soft Dried

APRICOTS

Sunswcct Moist Dried

PITTED

PRUNES
12-o- Bog

TAMALES

Flavor Ripe

MUSHROOMS
z.ButtonsKraft Macaroni and Cheese

DINNERS
39

39c 0024-- oi 31CHILI CON CARNE
s $100ivs,fCtm ,i

lllllvN rM Hill Sweet Nave'

IS bag JjTHE WARMTH OF SPAIN You will be reminded of
sunshine and warm breeies, a bright blue sea and
dark haired senorifas when you prepare this dish with

your favorite ingredients. It's thrifty too.

SPANISH CASSEROLE
CARROTSAPPLES

Mb
Cello
Bags

All
Varieties 2:19'

You can almost hear the click

of castanets as you serve tins

flavorful new casserole that's a

real budget stretcher. It

couldn't be ea.-ie-r to prcpare-v- ou

can get it ready at our con-

venience and jut pop it mm the

oven for that laM half hour

fore dinner at the end of a bu.v

K rep 'cm Going During
thi Holidori!

Fost, Efficient

APPLIANCE
SERVICE

CALL

J. W. KERNS
7)4 So. 6lh TU 4.4197

3710 So. 6th
Right Reserved to Limit.

Prices Good Thru' Sunday!

(Continued on Page Ml'


