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tabagas
Are Roots
ite Tasty

ByELLY

|
't overlook rutabagas
delicate - flavored

Do

as a

vegetable dish,” suggests
Marydnn Beckam, Michigan
State [University consumer
marketing specialist.

They are rich in Vitamin C,
yet one cup contains only 50
calories. One pound raw yields
four 3-cup servings.

Chogse rutabagas that are
symmelrically shaped, ‘with
smooth, yellow skin and a
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OPEN ‘

T Wenne, Moecrnt, Ooklond, oo L
oo S s Som 22, 1973, onelao
h x.ov-.Co, |

MON. - SAT. SUNDAY ' 1

.30u.m.9p.m. Iz ncons

il

wide purple mantle across the
top. Tl elaprouhs akey to the
texture. Squat, roundish
“bagiés™ with small roots are
usuaily less woody than
Jarger, tapering:ones. r

Avold  overcooking to
presefve the vegetable's
e flavor. If you begin to
the rutabagas, they
ooked too long.
andslice, then boil 20 to
utes until fork tender.
tender rutabagas need
ough water to' prevent
2: older ones should be
d with water.

Mrs| Beckam sends along a
recipe, for a rutabaga spice
cake. We add several ways of
serving. the vegetable. The
Cheese Rutagabas is almost a
meal {n itsell.
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RUTABAGA
SPICE CAKE
shortening

1c. sugar

B!

ashed rutabaga
1 flour
t. salt 4 .
L. ginnamon LEAN, ECONOMICAL WATER ADDED
t. nutmeg !
t
t

Smoked

Picnics........... )
2 ¢. milk BONELESS -
2 ¢. thopped nuts Tlll’bo' 19‘
LB
Crgam shortening and :
e ot sear Ecream Fillets.....cccvvvuenee
well. 13dd eggs, beating well.
Sift together dry ingredients
and add this mixture alter-
nately with the milk. Add nuts.
Bake in a tall five to six - cup
gelatip mold at 350 degrees for
70 to 75 minutes. Cool cake for
10 minutes on cake rack, then
looser) edges with knife tip. . i}
Inver{ to unmold. Drizzle with
lemon butter glaze.. -

. soda
Zcloves
king powder

- LOIN SLICED INTO

GLAZE: Mix one beaten egg
yolk-|with two tablespoons
melted butter. Alternately add
ps powdered sugar with
tablespoons lemon juice.
n one teaspoon grated
rind

LARGE OR SMALL CURD

Kroger écég"
Cottage Cheese...

NOTE:-.Cake may also be
baked in 9x8x2-inch pan for 45
to 50 minutes.

CiIEESE RUTABAGAS

2 c. mashed rutabagas REG OR MINT .
1 egg Crest Toothpaste .... wr¥ose 69¢
2 T. butter ) - h

1 pinch savory
Salt and pepper to taste
Thick white sauce

\le together the vinegar,
salt,! pepper, sugar and hor-
seradish. Pour this mixture
over the vegetables. Stir well.
Covér and refrigerate 24 hours

2 lbs. rutabagas
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”TRA low sale price

FARM FRESH

MIXED

FRYER PARTS

F
HAM
¢

REGULAR SHANK PORTION WATER ADDED
Smoked Ham. I

OVEN READY
Turkey

Orumsticks .........
“CKRICH 3 VARIETIES

ECONOMICAL
WHOLE OR END PIECE

Slab
Bncon.............
YOUNG, FROZEN

COUNTRY CLUB POINT CUT |

CORNED BEEF

79

U.5. GOV'T GRADED CHOICE CENTER- CUT

Chuck I s i leg O anb............. 98¢ SMOK-Y-LINKS .....10-00 . pia. 39”
H ZKRICH o
(. i YOUNG, FROZEN .
f:i:/‘: ;:DEDOC:I::E BONELESS ‘ Lamb Shoulder Rons' oo 68¢ «’KVIREEBEE’:S PAC . -‘b‘.PkS- 5135
Boston Roll Roast...2.$1.29 @ rres-snore ocean PeRcH, oR ¢ VIDRGAS PAC .izecwpio $1.19
U.S. GOV’T GRADED CHOICE BONELESS ‘ R.ed snupper 88 *KRICH .
Delmonico Steak...2$2.49 = Fillets.........%% MOKED SAUSAGE ... $1.29
i " x':v".vn"n"g"n" 2N ; N ,n""".nn"""vgv.lv.v.v.v.v.v." X RRAREIRRT 7
ra coupon specia < tra coupon special lrncouponspeclﬂl
:(:;}:I:;lll"(:ueyonundSsAn(dl{;ln;x’ﬂ ::rm‘. F‘.‘."::L’L';‘n:i‘.‘:?,": ;\'-;I:‘fmh". zo'.::.’:zx[:‘::;;:: Siﬂ:ﬁ,‘:'\:rn'ly\udwln

SAVE 7512

. SUNSHINE

KRISPY
SALTINES

¢

SAVE 15.24¢

LIGHT CHUNK

'CHICKEN 3 SEA
TU NA

61302
WT CAN

EXCLUDlNG WASHT ENAW COUNTY
54

1 I Werne,

SAVE 19¢

CLOVER VALLEY IMITATION

LIMT
ONE

KROGER
SALTINES
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2 c.lgrated cheese. KROGER‘ w|Ll Vivu . En IISh
Blend together the mashed . UNB6 ]
Eovery i and pepper. St PAY Yo“ 10¢ Towels... ) Muffins.. ..
well, Place in. a_bultered [ WHOLEORSUCED  .14% cz.CANS  peisk
baking dish. Top with a thick ; _
i sauee made with tree - DURING qu SPECIAL Showhoat Potatoes --'7/31 Salada Tea Bags'%es " 77¢
tablespoo flour, three
oo bt andane SPICE TRADE-IN OFFER | 2oLiuese FrozEN 105-02 ¥T PKG
cup of milk, Sprinkle with the / Bnnquet Entrees ¥7 ko l9¢ Downyflake Pancakes 22¢
grated cheese and bake in a Kroger wlII pay you 10¢ '
400 - degree oven for 25 (eneloding g ! f il Id AVDNDALE KROGER \ .
mioutes or until the cheese KROGER er 1-LB 12-0Z
has melted. WITH THESE BUTTERCRUST BREAD P “""“‘ ner tor all o Cut Beeis..... 7 cans $1 (hocol‘nle Chips "sac 28¢
RUTABAGA SALAD 3 I Ly spiced, (any brand) TASTY FLORIDA| ¢ 1-GAL
5 c. rutabagas,” pecled and COUPONS Lo - you turn in... Kroger Applesaute 65381 Citrus Blend.... s 48¢
grates "
1 large, red onion, - finely ot ASSORTED FLAVORS CREAMETTES THIN
chopped : ! 1. L8
b vinegar number of new containers of Jell-0 Gelatins W Pk, 10¢ Spaghetti...... 2 eic 394
3T [brown sugar ‘\ IN SAUCE . SMUCKER'S”
2 T.lfresh grated horseradish RN BARREL FRESH‘KROGER SPICES' Penn Du"h Su-0Z Grape
(optional) FABRIC SOFTENER o 8
¢ Noodles.........3 rkes $1 Jelly.. <2.ix 44¢

FRESH FRUITS AND VEGETABLES
. g

before serving. IDAHO -
i ok 3, e WITh TriS COUPOR ) ¢
RUTABAGA oty e 10 OFF mADIow sale price Russet lo L8
CASSEROLE TOWARDS THE PURCHASE OF ANY 2-LB. ROLL 100 SIZE Potn'oes e oo

1 large potato

112 ti salt

1% t. pepper

3 T. butter

2 T. brown sugar

Wash and peel rutabaga and
potato. Cut in medium - sized
pieces and cook in boiling
ualer until tender. Drain. Add
salt, pepper and butter, and
whip luntil fuffy. Put in a
lightly greased casserole,
sprinkle with brown sugar and
bake at 350 degrees for 20 lf:zﬂer
minutes.

i

TEMPLE

ORANGES

GORDON'S
POR!(‘ SAUSAGE

SWEET 210 SIZE
Tangerings . vecereenes
U.S. NO. 2 JUICE ORANGES OR
Grapefruite.eieiease
‘CALIFDRNIA 16 SIZE ’
Cauliflower..........
DELICIOUS |

Vine Ripe

o 24 FOR 99¢

.18 &ic $1.99

oo nzan 8¢

FROZEH EIITR!ES

17

'l'omntoes.............,L.'i.




