
Vine-Ripe

Tomatoes

9
Summ Squash

Firm and

Meaty.
Perfect for

slicing.

sltalian

Fan Dat ‘ii: 4.9
Yello Onion

,.,, 29
Medium— onion bag

© Blacke Peas

Old favorites

at areal saving

at Safeway
2229:

Por & Bean tirsezhcn 2149

Gra Drin Saeed 89
App Juic erlang 39

Gra Juic c

39c

Pineapple- ast& 4, *
Pru Juice Levert 37¢
Gra Drin| Spl
Oran Ju

:

‘55
Apric Necta ee 4%

Oran Drin Se 3.89
Cann Bevera

=

Sr&

—

G59

Gelati

ake Mix

¢ Kidne Beans » Garbanzo Beans
.

Raspherr Cherry Lime

Strawberr Orange Lemon pk

Dill Pickles
Mrs. Wright&

lemon White, Spic
Yellow, Devil Food

omat Sauce‘: 4..2

Mayonnais

ToiletTiss

Ri Bananas:=:.
Mandarins &quot;3. Avocado

Pap roe 39

Fresh Hawaiian

Pineappl

= 4%

Captai Choic Scall (8-

“Haddo (9-0z,) Halib (10-0z.)”

Your Choice g
,

ea.

Shri Dinn “psc 59%

Instant Fel a
mis

79
Cinnamo Roll Theo 29
Zipp Relis Sa te 29¢
Sandwic Spre eae 4c

Cragm Bevera i&q 6 B Fy
NuMadeCom ati, 58

West Vanill Teor 39
Me Grain Ric ee 59c
Sma Whit Bean &quo 90¢

Sp Pea
;

pie
2%

Jell-well—Black Cherr
3oz. ¢

Zippy Fresh co 22 oz,

Zest and Spic fa

n 25

Nu Made

Creamy-
24 or.

Creamy- ja

Thre
Trul Fi aW fey Aol ] ‘]

Aqua— e or roll

Grapefruit) .. 24

cate 2%

Fre Co 3 tas 35

Mushroo ===.
..

Celer Hearts : ,..2%
®

1

vor
|Cris Carrots “= 3329

SHORTE

|

PANCAK MIX
Ro Satin

:

c
Kitche Craf

Guaranteed Quality 3b. Great for 10-

Shortenin can Waffles tool pk

APPLE “a TABLE dw
:

Pa Train
or Mint Ap Jell yo. Sunn Heart 2201,

Empre Pure. Flavor ja Maple Flavor bil.

Town House, Med., whole, “
Fanc Beets c= 2 for 35
Town House, Vitamin rich

Spinach 200 29

= 2.29for

Town House Perfect with pe
Sauerkraut
Town House Florida Fruit

SAV GOL =
:

STAMP

“chep O bn ife vas
| Modern Dru for i Prices effective a F Vith thruBuff taltoht

oe
Sunday, Feb. 14th at Safe in Klamath

Glo- wits ce, tt1,5 Falls. Ope daily 9 a.m. to 9 pam.

| Feb, 11 196 par1

Pe Menus

With Apple
Serve Fresh Appl Pancakes

with por sausages, and a, dol-

lo of sour cream, for a

more - than - routine pe
fast. The batter may be pr

pare the night before then th
apple and egg whites are add-

ed just before cooking The Ap
pl Orchard Bread includes

whole wheat flour as well as

fresh Winesa flavor—
ing a hearty, tasty chang from

every - da toast. Prepare
enoug of the Baked Apple
Halves to brighte breakfast,
then be served later at dinner.

nee a Hav balance

[ any meat roa:RE i PANCAKES

tables sugar
¥ teaspoo cinnamon

¥ teaspoo nutmeg
¥ teaspoo salt

4 Aeas bakin po
der

larg e (or 2 small)
2% cups ‘fres milk, or re-

constituted dry skim

milk

% cup shorteni (melted)
or cookin oil

cup Washi appl
grated wu

Sift the dr ingredients to-

gether. Separat the egg. Beat

egg white until stiff and the

yolk until creamy. Add the milk

to the beaten egg yolks Stir in

the melted shortening Quick
ly stir in the sifted dry ingredi
ents and beat until smooth with

han beater or electric ‘mix-

er. Fold in the beaten egg
white and the grate apple.
Heat a heav frying pan or

griddl oil it slightl with veg-
etable oil or shortening then

dro the batter by generous ta-

blespoonful on the griddl and

fry on both sides. When golde

side. Serve with appl syrup or-

i
Ss with powdere sugar.

s 6.
‘AP ORCHARD. BREAD

1% cup all- flour

2 teaspoon bar ‘powd
teaspoon

teaspoo
aa

1%
ip whole wheat flour

m cinnamon.
% te fain% cup cl nuts

cup Washingto Wineta
apple choppe peele

% cup seedless raisins

o
a

ee beaten

% abutter 0

or sour

tablespoon melt

v dil th 8‘0 rpose flour

add bakin po sod sal
cinnamon a nutmeg. Sift

agai and--add whole wheat

raisins, Mix well, Add brown

sugar, milk and melted short-
enin to slightl beaten eg g.
Pour into flour mixture and

stir just enoug to moisten dry
ingredients, not beat, Turn

moderate oven, 35 degré F.,

Atae
hour,

‘AKED APPLE HALVESP
Washingto Winesa ap-
ple

% cup marmalade (grape
fruit or orange

8 teaspoo brown sateaspoo cinnamo

cup orange ai nib
frozen, or carined

Wash apple cut in half
lengthwise and -core; plac in
shallow pan. Fill appl centers
with marmalade. Sprinkle a

teaspoo of brown sugar and
Pinc of cinnamon over each
appl e Pour. orange juice
groun and over apples bake
in a 37 degre F. oven for 3
to:40 minutes bastin occasion.

ally.

[CHERR PARFAIT

ingredie and abou as many
minutes make cherry puddparfait.

of instant ‘vanilla puddi ba8 Jabel directs. Stir in
of miniature inarstrall
Drain ( pound can of pit
dark sweet cherries, reservin,

syrup for later use in
punch Divide cherries Steparfait glasse reservin
cherries for garnish Add h

ding and reserved cherries.

ChilMake servi

AVOR’ HER

TS nel

EVE eT

flour, apple choppe nuts and+

Prepar 1 (3%- packag -
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