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man said. This means, he pointed I

out, that an efficient organisation
Fill and top the cake with sweet-
ened whipped cream or a powdered
sugar frosting. Sprinkle with chop-
ped pecans or walnuts.

NO SUH EXCELS

THAT FROM BEETS
DANCEmust be maintained so that the

boys In scout work will get the
worth-whil- activities, and the pro-

gram must be so arrnnged that it
will attract new recruits.

providing capital punishment for
spying even In peace time.

He was charged with having sold
military information to a foreign
power not named In the official an-
nouncement of the verdict,

(iiven life sentences were Marcel
Ducelller. 20, a laborer, and I.uclen
Adam. 21, a clerk who at the time
of his arrest was servlnp with
troops In France's iklaginot line fac-
ing tiermany. Franck was charged
with being leader of the trio.

SPY FACING DEATH
PALS LIFE TERMS

recently ran two pages in roto-

gravure showing the industry at
Nyssa and the huge factory there.
The company has recently put out
a fine little recipe booklet giving
recipes by leading Oregon clubwo-
men and home economists which
are obtainable free from the com-

pany. In this new booklet, the
many recipes are ten uml tb in-

dustry Is shown in pictures.
All that is really necessary to

continue the flow of sugar beet
wealth to the state is the support
of all citizens for this vital indus-
try here which aids the farmer,
the merchant, and many ullied lines
of business.

BOY SCOUT WORK
OBJECTIVE CITED

EUGENE, April 26. (AP)
"Make aura the boy gets what he
hopes for out of scouting."

This was get as the objective of
all boy scout work ny E. Turner
Uootliuun, u.iViVuv ul WhVua ov
the national council, Hoy Scouts of
America, in the opening address to-

day before the state regional con-
ference of "scout era" on the univer-
sity campus.

"in formulating a Scout program
consider these two questions: Does
the boy gt scouting? and does
pcoutln? get thp boy?" Mr. flood- -

chopped dates; 8 marshmallows,
cut small; cup broken nut meats;
13 cup heavy cream, 1 teaspoon
vanilla.

h cup chopped mara-
schino cherries, if desired

Roll Honeymaid Grahams to fine
crumbs and reserve 3 tablespoons.
Mix remainder with other ingredi-
ent:;. Coa-'- s. roll. Roll this in
the crumbs and wrap In wax paper.
Chill at least 4 hours. Serve sliced,
with whipped cream. Double the
recipe to save time, and save half
for dessert another night.

Some of these days when you feel
in a cooking mood, do stir up this.

Honeymaid Layer Cake.
One-hal- f cup butter or other

shortening; 1 cup sugar; 3 eggs,

NANCY, France, April 26. (AP)
One Frenchman was condemned

to death and two others given lire

Product Used in Tastiest
Cooking and Preserving

Grows in Favor.

BLATTNER'S HALL
CANYONVILLE

Saturday, April 29th
with

Dale King and Hit Band
Admission

Gentlemen t0o Ladlea lOo

sentences today in a secret military
trial on charges of eflttionuKa com

UTNE BROS.
ROSE GARAGE

Wo have our used cars Inside,
free from tun and rain Come In

and tee them.

mitted during last September's Eur Ashes of wood, soft coal and hard
coal aro all valuable to loosen hea-
vy clay oil, but It Is best to let
soft coal ashes weather for a sea-so-

to tret rid of Inxic subHtnnres.

opean crisis.
Ix)uia I.uclen Franck,

blacksmith, was given the death
pcnultv under France's new law

S separated; 23 cup milk! 1 tea
spoon salt; 25 Honeymaid Gra-

hams; 24 teaspoons baking pow
der; 1 cup chopped walnuts or

QUALITY RECIPES pecuns; 1 teaspoon vanilla.
Cream together the sugar and

butter. Add beaten egg yolks. Add
vanilla. Combine the Honeymaid
Grahams, rolled to fine crumbs,
with the baking powder, salt and
nuts. Add to creamed mixture

FEATURING
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along with the milk. Then fold in
the stiffly beu. ten egg whites. Pour
into 2 wifl greased 8 Inch layer
cake pans, and bake in a slightly
above moderate oven (375 degrees)
20 to 25 minutes. Turn out. Cool. ZoocbatSAFEWAY

NUBORfl
SOAP GRANULES

Science, anil the practical experi-
ence of food manufacturers and
millions of housewives, have dis-

pelled the false belief that sugar
from one source is preferable to
sugar from another source. Kuro
pean cooking traditions have been
based on beet sugar for genera-lions- .

The tastiest creations of
French chefs, the finest KngUflh
jams and biscuits depend upon its
use.

In America, there was once a

prejudice nuainst beet sugar, but
this no longer is noteworthy. A tre-

mendous volume of testimony prov-
ing the interchangeabillty of pure
sugars, regardless of source has
been built up, and it has been dem-
onstrated that whenever difficul-
ties are encountered In cooking,

, , etc.,
they are caused by rue tors other
than sugar. Sugar, for example has

,no direct bearing on the jellying
pronerties of a fruit mixture. Jelly
"jells" because the fruit juice con-
tains a substance known as pectin.
Another essential Is acid. Jelly fail-
ures result from deficiencies of
pectin or acid, and not from the
type of sugar employed. Sugar, of
course, must be used in proper pro-
portions.

The number of authorities might
be multiplied who treat cane sugar
and beet sugar as Interchangeable
forms of sucrose, who use the term
"cane sugar" for the two most com-
mon forms of sucrose.

What Experts Say
Mr. C. O. Townsend, pathologist

in charge of sugar beet Investiga-
tion, IT. S. department of agricul-
ture, states:

"There is absolutely no reason
why beet sugar, if properly made,
should not be as satisfactory for
all purposes as cane. The composi-
tion of both is exactly the same."

Mr. Albert E. Leach, late chief of
Denver Food and Drug inspection
department, U. S. department of
agriculture, and formerly chief
analyst. Massachusetts state board
of health: "Sugar Is chemically the
same whether derived from beets
or sugar cane.'

No Finer Made
With the Oregon fruit season

coming on, no finer sugar con be
used for canning and preserving
than White Satin sugar. It will aid
in making the finest in jellies, jams
and preserves and Is excellent for
putting up nil fruits, including ber-

ries, pears, apples, plums, etc. Ore-

gon housewives and canneries can
become nn Important factor in sup-

porting this worthwhile Oregon in-

dustry, and keeping the dollars In
this" fllnte. by using Oregon's

which is being endorsed
everywhere. The Portland Journal

rtt. Prices Effective Friday,
April 28 and Saturday,

April 29

It's In the very air vacation
days ahead! And when that feel-

ing gets into the kitchen oh dear!
To the rescue carefree cookery!

The smart little lady keeps a file
or of quick and easy
recipes, last minute

desserts. Then,
if she must cook and who can
avoid It she has something on
which to lean!

Of course, a big box of National
Biscuit company Honeymaid Gra-
ham crackers on the shelf is a big
help. For these
squares good eating just as thev
are may be converted into such
quick and easy desserts and des-
sert accompaniments.

For the fresh fruits and berries
of the season, there's a quick and

little trick of spread-
ing a bit of powdered sugar frost-
ing on n Honeymaid Graham and
topping it with another. These lit-
tle "sandwiches" are a favorite in
Junior's lunch box.

Which reminds me of a picnic
treat put a piece of thin choco-
late candy bar. and bonfire-toaste- d

marsh mallow between two Honey-
maid Grahams in sandwich fashion.
Call them what you will but
they're good eating anytime.

It takes just a jiffy to stir up
this Honeymaid treat date and
nut torte. Make it up anytime
It keeps well, if hidden! It's a
grand dessert for the bridge club
or dinner family or company
style.

Date and Nut Torte.
One cup sugar; 3 egg whites,

stiffly beaten; G Honeymaid Gra-

hams; 1 cup chopped walnut
meats; 1 pound chopped dates; 1

teaspoon vanilla.
Add the sugar gradually to the

stiffly beaten egg whites. Crush
crackers fine, combine with nut
meats! dates and flavoring and fold
into the egg whites. Pour into a

pie dish. Bake in a
moderate oven (350 degrees) for
30 minutes. Break in small pieces
with a fork and serve with whip-
ped cream. Serves 6.

You'll like and so will the fam-

ily this simple dessert that's as
good-f- or yofl as it Is good! :

South Sea Roll.
14 Honeymaid Grahams; cup

We Reserve the Right to Limit

FEATURING DOUGLAS COUNTY PRODUCTS39c

19c

AIRWAY COFFEE
3 lb

NOB HILL COFFEE
Lb

EDWARD'S COFFEE 45c

CHEESE r,, j$-- c

WALNUTS 29s
FLOUR Tbrchif $1.09

PRUNES ,h!li!"8: 15c
BUTTER S 27c
E6GS u-:!-

: : 17c

2 lb

BEER Brown Derby,
deposit, Vi --gallon 43c

23cMILK Cherub tall cans,
4 for :

25c

: 47c

PEANUT BUTTER
Real roast, jar

jEWEL SHORTENING
pail SUGIj iQ........,.:-4- ?

Tuna ' Flakes 10
PEACHES 2H;S:Hr!v.e:' 10
MATCHES 14

Super Suds
Red Package Giant 19c
Super Suds 2flrBlue Package

Washing Powder Op
Su-Pur- Large Package.

DUCHESS

Salad Dressing

SrT) ONLY A FEW

HOURS FROM

CgCARDENTOYOU

To a M'oninn, Every Day i s "XXJPO SIT1 OX" D Ity

p tyT W Are far stocking seams straight?
In the public eye, one crooked

, t :jk ' V--. f ityipj seam will spoil the entire

Irov am eotWAtir mvttttt

STRAWBERRIES 10c
ASPARAGUS txTSr. 15c
GREEN ONIONS gs 10c
RADISHES rb-- 10c
RHUBARB 25c
LETTUCE 2rfesh

iid head'' 9c
PRODUCE PRICES SATURDAY ONLY

Pineapples

Quart jar . ...29c
J. LUNCH BOX

Sandwich Spread
Quart jar ....39c

S PIEDMONT
1

Mayonnaise
Quart jar ... 35c

P.&G.SOAP

10 bar. 29C

Each 25c

SNOWDRIFT
SHORTENING

tin 49c
ORANGE JUICE
Libby's ., --
2 cans X JLC
TOMATO JUICE

25c
7 ro mir I
I fUtlS MOt tXKUITtON THtAW I

T TMt lilf OQtMM OAT I
I J INTt IfA WON A I IXtOSmON I
V jij MtstNrmo IN CtNfCOtOt I

(l f7 SfMIND tut cut" h

Sunny Dawn,
No. 1, 4 cant
CATSUP
12-o- bottle 8c

LUX FLAKES
For delicate

ST': Z3C
Comfort Tissue

1000-She-

4 roii. 27c
Del Maiz Niblets

Like Fresh Corn
12-o- tin, it .
2 for 41C

Ivory Soap
Large, 2 bars 19
Medium, 3 bars 17
Guest, 6 bars 25 C

VAN CAMP'S

Hominy

No. 300

Quality Meats
Veal Roasts, lb 15ic

Milk fed, shoulder cuts

Pork Roasts, lb 13ic
Tender young pork shoulder cuts

?ork Steak, lb 15c
Lean and tender

Sausage, 2 lb ...25c
Seasoned to taste

Ling Cod, lb... I2c
Fresh ocean caught, sliced

Bacon Jowls, lb 12c
Lean streaked

Bacon, lb 25c
Sweet nfild cure

Hams, ib 25c
Swift, half or whole

Flour Savings
Kitchen Craft,
49 Ib ?l03

$1.07

A meal is judged by its coffee

Regardless of how many courses you have

how many dainty extras the coffee you serve

is going to he the. most conspicuous item in

your menu. For ccfTcc is the "Exposition" of

the? meal eagerly awaited, critically tasted, and

definitely remembered. For 6i years Hills Bros.

Codec has been the choice of millions of women.

Its matchless flavor invites these words again

and again "Now that's what I call good coffer!"

HILLS II II O S COFFEE

Harvest Blos-

som, 49 Ib
Fisher's Blend,

9 lb $1.49
SALAD OIL
Bulk, quart .. 23c
Sturdy
BROOMS

each 25c
PANCAKE FLOUR

Size
'

I 27C j13cMaximum,
lan;e pki;. .

-r ff fw j


