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ipea and
Nathing could be firther from
the truth, With _a minimum
amount of time, cffort and
money, you can create exciting,
elegant dishes — even if you've

been cooking only & short time. |-

Contrary to popular belief,
wine is not used in cooking for!
its alcoholic cantent. Actually,
as heat is applied, the alcohol
in wine quickly evaporates,
just as it does in vanilla, Wine

garlic, Wine enhances the fla-
vor of almost any food. Like
any seasoning, too much can be
disastrous. 1t can ruin a good
dish as easily as too much salt.
Wine should be used so that it
blends with the other ingredi-
ents, It should never overpower|
them, If you can distinctly
taste the wine in a finished
dish, too much has been used.
Until you become familiar with
the use of wine, it should be
used sparingly, following rec-|
cipes, or tasting as you go —
and you will get the knack in|
no time.

Almost any wine can be used|
in cooking. Of course, the better
the wine, the hetter the re-
sults, This Is true of any in-

gredient, This does not mean
that the most expensive, im-
ported wine must he used, What
it does mean is that a wine|
not good for drinking, Is not
good for cooking.

here are no ru]Es that dic-

tate what wines to use with
what foods. The best wine o use
is the one you like best; it is
as_simple as that,

For an hors d'oeuvre you,
might try this recipe for meat
balls,

MEAL B
2 lbs, lmuud bee!
1 :lovu llrllc crulhld

1 mp cllnpp:d onlon

Combine l\l lulradlonll ox-
cept the butter, and mix until|
well blended, Shape in tiny balls
and saute in hutter, !\lrnlnﬁ
brawn on all sides, Serve
:lvlth tooth plch Makes ﬂmq

an,

IVER WITH WINE
;”ﬂl recipe llvn liver a bln}

11b. beef | |
1 eup red or whlle wine

5 thep,

1 tsp, mar]uram

2 onions, sliced
% cup flour

1 tsp, salt
% tsp, black pep

Slice liver In nrv\nn pannn!
and marlnate In wine, 3 thsp,
oll and marjoram; let  stand
one hour. Meanwhile, lightly|
brown onions in 2 thsp, oll. Re-
mave Jiver from marinade, pat
dry and dredge in flour sea.
soned with salt and pepper.|
Saute with onions until browned. |
Add marinade and cook over|
low heat until liver Is tender:
and sauce has thickened. Serves|
four.

This recipe is very easy, aml}
much more interesting than the
old faithful hamburger,

'HA 3

‘hoppe
2 cup rvd or white \nnf

2 thsp, butler

Combine all ingredients except
butter and blend  thoroughly
Shape info eight palties and

saute in butter until brown on
hoth sides, Serves four,

More on conking with wine
at a later date

Loun JLS’I‘I’C;?”

guing loudly, Magistrate R. E.|

Seaton sent an usher to quiet
them.

He ¢ \nl«uud We don't mind
justice being seen to be done
but we ﬂn)l want it to be
heard.” {
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* Keep these fine
pruducn‘ on hand .

F LA VOR[D ETY
for Lenten menus!"

s LouE ES
Noted Home Aatnority |

- FRESH BREAD

I mmmummm

CORN

Del Monte —Cream or Kernel
No. 303 can

5.7%°
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> | MAYONNAISE **
TIDEV Giant Sixe
WESTERN BEE

Del Monte Buffet Sizes
Fruits & Vagetahles: Mixed Vegetables -Pear
Halves - Spinach - Sliced Paaches - Fruit Cack-
tall - Cut Gr. Beans - Peas - Craam or Kernel
Corn - Green Lima Beans - Stewed Tomtatoes

Mix or Match 7 tor sl

Zee

Buffet Size Cans

OVEN JOoY

Large Loaves

Fresh oven-baked
1-pound 62 ox. loaf

Pint

ﬁi
0
R
Red-Ripe - - Mealy- - Perfect Slicers

v 29°

Large Red Grapefruit 5611
Fresh Mushrooms -...:z.. ‘o 29¢
Lemon Juice 2ron 3 tor §9¢
Butter Lettuce 2. 25¢
Navel Oranges 8

Seedless Raisins 98¢

Great on
Sandwiches.
Salad Perfect

Exlra Large
Florida Rubies

In Plastic
Squeeze Lemons

Red Lettuce
ar Ramaine

Sweet and
Juice Laden

Town House
4-Ib. pkg.

MUM
PLANTS

Assorled Colors

DAHLIA
BULBS

Lorge Assortment
Many Varistiss

31l

HYBRID
ROSES

Floribunda Reses
Indoor or Outdoor
Plants

o 49¢

forindoor
or outdoor

o 49

4

+ GELATIN SALADS

Your
Cholce

et

TOMA'I'OES

Del Monte - Solid or Stewed
No. 303 can

5.1

R P PRI

OW EVERYDAY PRICES
o D6c
6%¢c

All !mndl‘ —_— 51.03
Toilet Tissue * """ 39¢

FACIAL TISSUE ™ ™, ... 5i$1
C&H SUGAR ™"~
CAMPBELL SOUPS "~ ** 6i$1

$1.05

READY-TO-SERVE
LUCERNE

Try BREEZE

CHEESE FOOD

Smoath - Easy to Spread.
Makes a sandwicht

49

Fruit - Vegetable
Spiced Peach
c
for

21b.
pkg.

JUMBO

PINEAPPLE RADISHES

Salad Vegetable

49: 2..15¢

$weet Tropical Fruit

ASPARAGUS

Top Quality-Fresh as Spring

Tender,
Green
Spears

SILK NAPKINS “ = s

- KOTEX ™

COCK'I'AII.

Del Monte Fruit Bits,
No. 303 can

T P P

"Del Nonte

LOW EVERYDAY PRICES

CARNATION MILK ™" 7:$1
SUGAR Fovdered ond brown —_— 5:79¢
Snow White Salt < 10¢c
CAKE MIXES ™ er o Crecter 3687
BAKING SODA “m "= 2:27¢
BISQUICK "™~ s0a. 43€
ANGEL FOOD ;i il 49¢
LOW EVERYDAY PRICES

10c
DINNER WINES <" .. $1.49
COFFEE “'» "™, . $1.49
CANDY BARS *' "™~ 5:37¢
3%¢
Zee Paper Towels “"*  3i94¢
Campbell Soups " 7:97¢
WAX PAPER """ 2%
V8 COCKTAIL JUICE “ 39¢

LOW EVERYDAY PRICES
CANNED MILK ““™ ., ., 8:97¢c
NALLEY'S CHILI ™ >«  3:$1
JELLO Aweored Feren sor . 35286
MIRACLE WHIP **>=" ., 59¢
Lumberjack Syrup na 39€
PEACHES " 3:$1
Pork and Beans 4:$1

2Y; Size
Yan Camp's
214 Size

GRADE "AA” EGGS

Cieam O’ The Crop Brand . , . Always
Country-Fresh at Safeway! LARGE

First Dozen

il
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VOO RO
— 2

Beef
Roul
Fres
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