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Bread Has
Its Day
On Oct. 3

By ELLY

Across  the country,

ceremonial luncheons and

ets will mark Oct. 3 as

the “International Day of

Bread.” This is a revival of an

ancient custom of celebrating
the harvest.

JOIN THE KROGER

“GET SET"

This Week Save $2.30 on
Ironstone Dinnerware and
Royal Victorin Classic Mugs... 1

Plus...Get Up To 650 Xtra
Yop Value Stamps With the
5th Week Coupon in your
“Get Set’’ Mailer Booklet.

STORE HOURS

MOST KROGER STORES NOW

OPEN MON. THRU SAT.
8 A.M.TO 11 P.M.
SUNDAY

10 ALM.TO 5 P.M.

The modern version began
in West Germany in 1953 and
spread to other countries of
Europe, South America, Asia
and Africa,

Bread comes in so many
shapes and sizes, each with a
heritage, each with a
tradition. An estimated 70
different different kinds can
be found in this metropolitan
Detroit area.

As a part of Michigan’s
celebration of “Day of
Bread,” Chef Renee Ori of the
JL. Hudson Co. will

demonstrate baking some of RA lowsale price > .

her favorite bread recipes. On U.5.D.A. CHOICE - . 4 3 o

Oct. 3 and 4 she will demon- N - 2 y - g f
strate in the downtown store (E"IER (41)) Y2 FLvS 3 (% )

10th floor Culinary Corner.

At Eastland, Westland,
Northland, Oakland,
Southland and downtown
stores, “‘Day of Bread” will be
marked with novelties for
children and informational
pamphlets for  adults
distributed in restaurants Oct.
3and 4.

Bread is French-born Renee
Ori's forte. She was a Paris
Cordon Bleu student of
Monsieur Guillaumet, pasiry
and bread specialist and ‘is
resident chef for Hudson's
e
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SHANK PORTION

SMOKED HAM

arts.
RENEE ORI'S
FRENCH BREAD "
Mix together in a large, warm | U.S. CHOICE BONELESS ERESH PLUMP :6§'Ecl.%§sTw?1%ﬁEg| :éleétgﬂ

g b momer | BOSTOR 99‘ MIXE
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17T, salt Turkey Drumsticks......ce0t2.29¢ FRESH
¥ Bent®hy hand for fhree | LS CHOICE Pork Butt Roast....
minutes, then add seven cups | Boneless % LOIN SLICED INTO

Pork Chops.

of unsifted flour. Mix with
‘hands for five minutes. D:luﬁ Cube Steak. CENTER CUT { IN 3-5LB PKGS )
will be sticky, so put melt y -
Ham Slices LT
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butter on hands several times

;hsi(l)?t l:n‘xénvg.'e!g?n?lx etge :;ﬁ XOOOONOONODOUNOOCOOOONNNODNN ROEXX ) X 00000 QOO0 XXX

a little soft butter onto bowl; Ktra coupon special Atra coupon special

put in the dough, turning once WITH T1s COUPOR AND $5.00 PURCHASE OR MORE WITA THIS COUPON AND 35.00 PURCHASE OR MORE wiTi4 THIS COUPOM AND 35.00 PURCHASE OR MORE wiTa TIIS COUPOM AND 35.00 PURCHASE OF WORE
foput greased sideup. Let rise SAVE15* SAVE 9° SAVE?; 12 SAVE 5 23¢

for one hour, covered in a ALL PURPOSE EMBASSY STRAINED VARIETIES HOMESTYLE OR BUTTERMILK

warm, draft-iree place. punch
down the dough and turn in
bowl, Grease a bread board
with a little butter; divide the

SALAD KROGER
o e DRESSING BISCUITS
¢

GOLD MEDAL

lengthen loaf. Place it ‘
diagonally on ungreased
baking sheet. Make eight
slashes in dough at one-inch
intervals.

Let it rise for another hour.
Bake each loaf at 425 degrees
for 25 minutes. Remove from
oven and quickly brush the
1oaf with one egg white lightly
beaten with one tablespoon of
luke-warm water. Put the loaf

back into the oven. Bake for
KROGER REFRESHING

five more minutes ai 425
degrees. Remove bread from | Faby ¢ White ¢  Double - s ans Ootiagd: Foghromaw:
baking sheet. Place on wire 3-LB}-oz 1%-0Z N.R. Livingstn & 51, Clals Cauniles Mon., Sept 25 thrw Sum.,
coling racks. This bread will | Detergent ......c.... Bread......oW “E Cola.......... BTLS 91 ¥ Nong aeld o dualars Conrighy 172.
keep for about one week. LOVER VALLEY
Yeilds three loaves. . - ¢
R Right Guard 2 . oz’l Gallon 99
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1 to 2{3 c. sugar -
kg. yeast
T S wates },\ TRA LOW EVERYDAY DISCOUNT PRICES
1t.salt .
4 eggs (whole) 3 TaeearersrerreTe J KROGER KELLOGG
LA - SAvPLEus44 ‘ : - Homogenized Milk .... 5i¢ 89¢ Corn Flakes......." &% 37¢
salt and eggs. Dissolve yeast asTe
in lukewarm water and add to 125 EXTRA HEINZ KETCHUP HILLCREST 1-LB LOG CABIN 1-PT 8-0Z
egg mixture. Add one cup of TOP YALUE STAMPS ¢ save Peach Halves.....13-0z can 25¢ SYFUP cevrcoennnense BTL 58¢
flour o a time, besting afier WwITH COUPONS wlitbre ‘o‘.i"z‘ SUN GOLD CONTADINA
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handle. Turn onto a board and RELQ S o TS St A Saltines ceeeneoesasess BOX 22¢ TOMatoes .ceecereees can - 25¢

knead about five minutes. Set
aside and let rise one hour.
Punch down and shape into

e pon 8 35,00 pchess o awre.
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‘Inrn three - quart crock ryr—ryTTy N - mn‘y“\)qw‘ xT A v U.S. NO. 1 MICHIGAN ¢
dissolve one package active ALLTLYVORS e low saleprice Jonathan or 6 LB,’
Gy e e A o BORDEN SHERBEY U5. NO. 1 MICHIGAN Macintosh Apples..\&P**

QuART
CARTON

teaspoons sugar and four cups
sifted flour; beat to mix.
Cover and let rise until light
. and slightly aged, up to 48
‘hours in a warm kitchen near
stove. Starter may be kept in
refrigerator seven to 10 days
without attention. Then it
should be stirred and equal
amotnts of flour and water
a

o
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EXTRA TOP VALUE STAMPS
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To use starter, pour off 18 BULBS Mg
amount needed for recipe, and @ Lo gy et E Mo
e equal amais of R T TRNDLRILS
an R
rq:rzce amount poured off. .

Return to refrigerator.




