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TRANSLUCENT FANTASIA CHINA CUP 39i

Wednesday, March|14, 1973 i

Dress Up
Celery,

B)‘occoli'
By ELFY

There was a timg when
celery seldom was eaten raw
and in' Europe it still is
usually served as & couked
vegetable.
© Most of us keep celery on
hand to chop into a salad but
when was the last time you
served your familyi cooked
celery?

Braised fresh [celery
medley combines fresh celery
with other vegetables in a |’
delicate cream sauce. But-

tery crumbs and shredded g - - - i
cheddar cheese add extra . . f B y
ﬂf{l‘jm‘ Bf}"ﬂ texture. | i xTRA low sale price
his handsome dish is a s | > R
perfect vegetabie jaccom- - p | : 3 4 X REGULAR 17-19 LB AVG WATER ADDED
paniment to your next roast FOOD STORES 4 h i - PESCHKE WHOLE

Ieg oI lamb or standing rib of

) . .
BRAISED FRESH ! A . . X
CELERY MEDLEY ot ' R ; k
! 4T. butter or.margarine J ¢
1 ¢. beef bouillon

3¢. julienné strips celery
1 c. julienne strips carrot

R SR DUV S IPRS RO  )

'RA 1ow sale price

1 ¢. fresh green beans, halved

1c. soft h,ggad erumbs 10-14 LB AVG BUTTER BASTED
“; c. shredded Cheddar ARMO“R GOlD STAR
cheese

Melt two butter
or q\argarine in saucepan. Y
Add’beef bouillon aad bring

to a boil. Add celery and c ’ . 1 :
. ~ ¢ !

carrot strips. Cover and cook
minutes longer. Dram reser- |+ SERVE N SAVE BONELESS 'CENTER CUT RIB
cassefole. Add crearr sauce.
Mix remaininjg two 1 1-L8
* tablespoons butter with bread hk ch Fl’ﬂllk! PXG sl 09 2'
crumbs and sprmkle over top. ERRUD ~ A . .
Bake in 350-degree over for 15 . _0;
o Sprinle with cheese 3% $1.09 Lp g co s

beans. Cover and cook five
-vegetables in a unc quarl
LL MEAT OR JUMBO

five minutes. Add green

oy
Wionrs . 345250 TURBOT FILLETS - PORK CHOPS
minutes. Sprmklemthcheese Sliced Bolognn wi'p

D RO RO R SR

and ba};{e kanother five U.5. GOV'T GRADED CHOICE HERRUD CENTER CUT LOIN
minutes. Makes six Sel’vln S.
e S Boneless Rump Roast.? 51 69 Smokey l‘nks vereeeeene#¥ % 89¢ Pork (hops..

ALMOND-HERB SAUCE ! i

2c. water t
U.S. GOV'T GRADED CHOICE : KWICK KRISP REGULAR OR THICK X

%rél;:goh (10-0z. each) frozen U.S. GOV'T GRADED CHOICE BONELESS RECULAR.OR HOT
o | Round TOP SIRLOIN or soers ~ SHeed T’ lerud
Y c. but " . s R .
Z‘Tc'ﬂ:m‘_“ ormarga!rme Steak. NEW YORK STRIP STEAK - Bacon........... PKG Pork Suusnge.
:/4: sang;y DELICIOUS ; $ . : | HERRUD FRESH WATER ! !
Y L. oregano o] N
1. minced pastey  Red Snapper Fillets. 4 2’ . Party Assnrtment ceveee p.'as“ $1.29  Catfish Steaks.
% c. chopped almon: p .t
1% t. lemon juice d!s MR. BOSTON F : COUNTRY CLUB POINT cur s FRESH WATER, '
Y4 hole bl; almonds i i i i
'§aév“°afer;‘?1§h:§1¢¢?§?m Fish Shckl L8 Corned Bcaief....,........... $1.18  Canadion White
coli in a large saucepan ) |
bring quickly to a boil, then 01 PALLIIIILNNLY. " N

k gently for 10 minutes or i s X '
mllgt:nger crisp; Drain, = K tra coupon special H
eserv one liquid. With this coupon cod $5 addi ¥ith thi and $5 additionol E =
T o e o ey R s S, R Tneitg e v & P e :
warm. Melt bultter in SAVE ¢ ¢ \ ¢ ¢ :
o in oo, 39 SAVE 13 ISAVE 17 SAVE‘ 45 N

WHITE OR COLOR | KROGER i

‘ teaspoon salt, savory, BABY PRIDE

oregano and parsley. Cook
and stir until bubbly; add
broccoli water and cook,
stirring until the |mixture
boils and thickens. Add
almonds and lemdn juice;
heat through. Pour over broc-
-coli. Garnish with whole blan-
ched almonds that have been
split into halves and roasted
ina shghlly oiled pan Makes
four servings.
SHRIMP SAU(‘ED
ARTICHOKES ~

HAMBURGER ; Lﬁ”%

MAGIC

6 OZ
LIMIT
PKGS

CHARMIN
TISSUE
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1can (4%2 ounces) shrimp ) rch 14 o1 Kraper i '
4 medium artichokes H »ﬂ‘ ) 0 ~ PO A 0 2
3 T. butter ¥ il 9 B
3T, flour ":9°’!|mnnmnlmlmun g 0000000000000000 ksl *

ilk
rated mildjcheddar g

- DELICIOUS . REFRESHING ‘ '
Y 1. cayenne pepper, . . i
é’t. Eijon slylgmv:s ar:: Homo. 3 . $ Premium ,l Pepsi

arlic seasoning to faste e
rql\)nx:iangosirng\p.h -~esex;{;10nugl Whl'e Bread... Brvds Snlhnes!. Fes Cola.. . ah.s

i 3 artichoxes - - -
40 minutes in enough salted Y . ;lEFR“H‘NG‘ p h -QT 1oz DIET DESSERT J eat
waler to cover. Tum upside , Y o e o awaiian| Punch.... 33¢  Weight Watchers e 88¢
down to Qrgxn}lPrpbe Im{n ORCHARD GROVE B.B.Q. SAUCE KROGER B
ihe lop with the fingers o ORANGE JUICE Open Pit}............ 5540 35¢  Egg Noodles...lo....... 3 ' §1.
ted leaves at the center. Use \, CLOVER VALLEY 3-VARIETIES . ;

t th . GAL

3 teaspoon Lo scoop ot he lee Cream ............., & $1.18  Aqua Nef Hair Spray... v o 43¢
growing o“ll of the amchokﬁ HOMESTYLE QR BUTTERMILK ’ NO PHOSPHATE
heart. Fill cent witl i N i .

cart. Fi L + Kroger Biscuits......;...w?708 8¢  Instant Fels ... R 97c

COCK 0° THE WALK ~

Peurr—' 14 13-0z 3
CAN -

Halves.. .

FRESH FRUITS AND VEGETABLES |

shrimp; keep_astichokes
warm over hot water. In’
saucepan, melt butter; blend b Wpfptes ! i ooy and 85 el pachune

in flour; add milk and shrimp
liquid. - Cook tola thick, HEINZ K“(HUP
smooth sauce. Add cheese
and seasonings. Spoon sauce
over shrimp-and serve.
Makes four servings.
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VINE RIPE JUMBO SLICERS CALIFORNIA
s St SR xm A fowsale price TOMATOES CELERY
FABRIC somum RIPE ‘ s ¢ -
STALK h
CALIFORNIA - : co
. FRUIT SALAD | ST G . '-“:'.m-..» JuNBO CALIFORNIA ;
,1! ‘medlumted plzcapple | &8 | R DAL Texas :| CAULIFLOWER :
pints fresh straw
B i o g s csure o JUICE ORANGES | | ‘
ressing u., e, & ctpmatios) (“m:«';n;;:s::;" 18 BLABG 51?9 HEAD

‘Pare pineapple and cut

into spears. Wash whole

strawberries and hull,

sired.: Chill fruit, th BATH

range:on a serving platter. ™ iz

- Garnish with mint and serve L gy o 21
000000

+ RED RIPE ) 1L8.

Strawberries...2. 79¢ RED RADISHES .. 24€.. .20
* FRESH GREEN - ENDIVE OR ’ ‘ X
Onions ..... 2 For 29¢ Escarole ..... s 29¢-

with one or several dress-
ings. . \




