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Enjoy
Oysters
All Year

ByELLY

JISG

Great piles of oyster shells
found along shorelines by the

early settlers were evidence
that coastal Indians enjoyed
this seafood in large quan-
tities.

Today,-oysters are more
popular than ever, and the old
superstition of eating oysters
only in the “R™ months long
has been disproved. Oysters
are good to eat-any time they
are available.
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FORTUNATELY for oyster
fanciers, they can be enjoyed
year around, thanks to
modern freezing and canning
processes. They are also
available fresh, shucked, and
ready to use with no waste. -~

The meat of the oyster is an
excellent source of protein,
minerals and vitamins, and
they are easily digested.
Because of Lhe high mineral
content, oysters are often
recommended by doctors for
patients with anemia.

To - retain the oyster’s
delicate flavor and tender
texture, never overcook.
Oysters should be cooked just
long enough to heat through so
they will remain plump and
tender. A good rule is to cook
just until the edges curl.

Oyster mushroom stew, a -
National Marine Fisheries
Service recipe, has all the
goodness of the traditional
oyster stew but with a modern
touch. N

OYSTER-MUSHROOM
STEW

ORES

("

SEMI-BOHEIESS

WHOLE HAM
¢

'FOOD ST

2 cans (12 oz. each) oysters,
fresh.or frozen

- l-can (10% oz.) cream of
mushroom soup
2 ¢. oyster liquid and milk
14 c. ‘butter or margarine

1 LOIN SLICED INTO
Pork
Chops...........

U.5. GOV'T GRADED CHOICE BONEL
Top Sirloin Steak......

U.S. GOV'T GRADED CHOICE BONEL

New York Strip Steak.

.ﬁ!’!’

12 t. salt WEST VIRGINIA .
1T. sher i 1o g .
Paprika v Sliced Bacop - v 1,29 U.5. GOV'T GRADED CHOICE

Thaw [rozen oysters. Drain U.5. GOV'T GRADED CHOICE BONELESS Round sfeﬂk feeeesesens

29

oysters and reserve liquor.
Combine all ingredients ex-
cept ‘oysters and sherry in
three - quart saucepan. Heat,
stirring occasfonaily. Add
oysters. Heat three to five
minutes longer, or until edges
of oysters begin to curl. Add
sherry. Sprinkle with paprika.
Makes six servings.

OYSTERS SAUTE

8 T. butter
ty ¢.-finely chopped onion
1 t. dried tarragon
ty c. dry wine
Salt and pepper
24 oysters
Crisp buttered toast
14 c. finely chopped parsley

Melt the butter in a skillet.
Add the chopped onion and ;
saute until the onion is just
soft. Add the tarragon, wine,
and salt and pepper to taste.
Add the oysters and cook just
long enough. to curl the edges,
shaking the pan from side to
side to bathe-all the oysters in
the sauce. Serve on toast and
sprinkle with parsley. Serve
with a dry white wine. Serves
four to six.

OYSTER STUFFED
HALIBUT

2 slices halibut about i-inch .
thick
Oyster stuffing
%t salt -
' t. pepper
2 T. lemon juice
1% ¢. white wine
OYSTER STUFFING:
12 pt. oysters

Boston
Roll Roast...

COUNTRY CLUB POINT CUT
Corned Beef............

With this cox

faxcluding bew {exclding

SAVE 19¢

ALL FLAVORS

SAV

HOME RIDE

'FABRIC
SOFTENER

|
I
‘

WITH THESE
COUPONS

T Thig COUPOH

2 T. butter 50‘ OFF
'z ¢. bread crumbs TOMARDS!THE PURCHASE OF 18-0Z PKG TOWARDS THE PURCHASE OF ANY BRAND
1L salt STEUHOWERS OR 8.1B

2 T. lemon juice
1t. onion juice
Y t. mixed herbs

Wipe fish. Place one piece in
a lightly buttered casserole.
Cover with oyster stuffing.
Top with a second slice of fish
and sprinkle with salt, pepper
and lemon juice. Pour wine
over fish. Bake in a 375 to 400 -

o .. SIZZLE STEAKS CANNED “”“‘..‘_

¥ITH THIS COUPON

10° OFF
'KROGER

degree oven for 30 minutes.
“This is excellent for a buffet PUDDINGS
supper.
OYSTERS POULETTE
" (For Two)

102 D{SlEl’iS' hicki ITH THIS COUPON

yster liguor or c icken
voulion 10° OFF
2T. butter WHITE BREAD TO¥ARDS THE PURCHASE OF ANY 2 PACKAGES
1 ¢. cream GOLD CREST
2 egg yolks

. MARSHMALLOWS
Salt, pepper and lemcn Jjuice e .
to taste -
Chopped parsley and chives
Poach the oysters in 2{3 cup
liquor or bouillon for one
minute. Remove to a hot dish.
Add the butter, cream and egg
yolks which have been mixed
with a little of the cream. Stir
until mixture thickens
shghuy Season .with salt,
pepper and lemon juice and
pour ‘sauce over Oysters.
Garnish with chopped parsley
and chives.
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CLOVER VALLEY
ICE CREAM

BONELESS

Turho:t Fillets
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VALUE SIAJIPS'

t to limit quenitl gctive ot Kroger -
Gollond, Washien M tngetens s clun Sntiss
1973.. Nome sold o dec right 1973,

RA lowsaleprice
FARM FRESH

MIXED FRYER PARTS or

Ls sl

Boqeless Ham.

WITH THIS COUPON
SAVE 10°

10° OFF

TOWARDS THE PURCHAS

B N

' KROGER
COFFEEuw

LAUNDRY AID

D“rive 3-8 1-0z
Detergent............
KROGER LOWFAT, HI-NU OR
Skim Milk
KROGER |
Orange Juice...
SHUCKER'S

%-GAL
CTHS.

sesesns

CHICKEN|OF THE SEA
Chunk Tuna.

SPAGHETTI & MEATBALLS, W) ESE,
BEANS & FRANKS, MAC & BEEF

s 3

Dmners

$

11-0z
WT PKGS

;
”mA low sale price
MEXICAN VINE RIPENED

69
88¢
“c'&z 39¢
Grape Jelly...........Z JAR 44
ot X

SERVE '+ SAVE‘ : OVEN READY
Chunk 49’ Turkey 35
| L8

Bruqnschweiger... . Drumsticks......rus

WERAUD PLA o GARLC wennuo
=3 Ring Bologna ....wnnnn 0.1.09  Smokey Links . Wi 88
88199 o rpu e ramaoe
ess Sportsman Bologna ......... wi'me 88°
$2 79 rescrce

’ Sliced Bolugna

e $'| 49 FARMER PEET WHOLE WATER ADDED GORDON'S

Bonnnzn 09 Pork

With this coupon and $5 addit
(exeluding beer, wine, & elm.n..i"

SAVE 31°¢

KROGER GRADE ‘A’

FAST ACTING

Alka s
Seltzer..........o..
KROGER

Buttercrust Bread2

SOFT ABSORBENT
Scott Tissue

BETTY CROCKER

Hamburger Ilelper...mz 44

Thin Tgpughem 2 PKs 39¢

5 VARIETIES !
LB

1A Choy Tisoz ’8‘
(

1%~ LB
LOAVES

69
sus,s*r l 4:

Chow Mein......%%".
FRESH FRUITS AND VEGETABLES

U.S NOL 1 % ‘ .
Idaho . . 9,‘
Potatoes..........oeees a 4
" 30512€ ‘ i :
California excn 39
Celery.. .- :

FLORIDA 125 SIZE
Temple Oranges...

180 SIZE
24 ..

California
Tungerines............

n :
2 FOR 59_:

99‘

CALIFORNIA 72 SIZE

Navel Qo 9
Oranges......cceecivennss
\
¥ i

|



