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The bubble loaf is one of the! F.) lukew arm. Measure warm water Let rise in warm place, free from arrange second layer of balls on

most popular yeast breads ever 1 package yeast, active dry or into large warm bowl. Sprinkle draft, until doubled in bulk, about top; sprinkle with any remaining

dreamed up by a good cook. In compressed or crumble in yeast; stir until 1 hour. Punch down and turn out sugar mixture. Cover. Let rise in

this sweet-tuot- version, balls of 2 cups unsifted flour (about) dissolved. Stir in lukewarm milk on lightly floured board. Form into warm place, free from draft, until ,

V cup (W slick) margarine, mixture and half the flour; beat a roll about 12 inches long; cut doubled in bulk, about 45 minutes.
dough are rolled in. melted mar-

garine,
melted until smooth. Stir in enough addi-

tional
roll into 24 equal pieces and form Bake in moderate oven (350 deg.

then in a mixture of sugar, ii cup sugar flour to make a soft dough. into balls. Roll balls in melted F.) about 30 minutes, or until done.
spice and chopped walnuts. When 1 teaspoon cinnamon Turn out on lightly floured board. margarine, then in combined V6 Cool for 10 minutes and remove
the loaf is baked, the "bubbles" Vt cup chopped b!ack walnuts Kread until smooth and elastic, cup sugar, cinnamon and chopped from an. To serve, separate seg-

mentsScald milk; stir in 3 tablcspuons about 10 minutes. Place in greased nuts. Place a layer of 12 balls in with two forks. Makes 1
of dough are gently pulled apart,

sugar, salt and margarine; cool to bowl, turning to grease top. Cover. greased 9 x 5 x bread pan: loaf.
or separated by using two forks.
It's a delicious treat to serve on a

summer's afternoon.

Walnut Bubble Loaf

l
Mi cup milk
3 tablespoons sugar
1 teaspoon salt
3 tablespoons margarine
Vt cup warm water (105-11- deg.

Oakland Couple Has
Youthful Visitors

1 I -'-A P-- ' bed cottons for II .. . &lBy EDITH DUNN
Karen and Wendy Taylor of Yre-ka- ,

Calif., are visiting in Oakland
with their grandparents, Mr. and
Mrs. Neil Burpee. f fP4&& ;Deciol sv'n9,5 solid colors, 7" maCKme If '"S weovw "'or comh" ms- W V"erns lJ&Mr. and Mrs. Fred Settle and
daughters ot Chula Vista, Calif.,
were callers at the Gene Cherry
home recently on their way to

rarebit sandwichspinach

Mr. and Mrs. Henry Booke of
Ann Arbor, Mich., recently of New
York, and Mr. and Mrs. John WilHearty Sandwiches Can Be Real Foods,

Not Only Good As Snacks And Fillers
cox of Corvallis are visiting at the
parental home of Mr. and Mrs. T3fGeorge Wilcox. Mrs. Booke is the I tmrFTMl daintv cotton batiste... lavishly embroidered!
former Norma Jean Wilcox.

Mr. and Mrs. Roy Truitt of

Youngstown, Ariz., are spending
So flattering and feminine no wonder It's a fashion favorite this yearl And count
on Penney's to have it for you ot much less than you'd expect to payl Ffk
Choose your favorite color today all in finely woven cotton batiste 9
richly embroidered In flower-fres- h pastels, yd.

Italian or French bread in half
lengthwise. On bottom layer, ar-
range a bed of letiuce. On top
place breaded shrimp, slices of

egg, tomato slices and
French fried onion rings. Spread

some time at their summer home
in Oakland.

Mrs. Emma Marie Gray and chil-

dren, Tom, Kern, Mike and Deb-ra- .

of Leoti, Kan., are visiting

Sandwiches are definilely here
to stay. Always one of America's
favorite foods, sandwiches should
be considered as Real Foods, not
merely as Snacks or Fillers. But
sandwiches are only as hearty as
their fillings and here's where
frozen foods are a tremendous as-
set. The National Association of
Frozen Food Packers tells us that

3T
mayonnaise or tartar sauce over
and cover with top slice of bread.

fillings. Frozen vegetables alsoi
add interest to sandwiches, especi-
ally of the open-face- variety.

On the other hand, frozen foods
'specifically frozen loaf breads
such as frozen date nut and ba-

nana bread make tasty outers
for sandwiches filled with cream
cheese, peanut butter, jam or
marmalade.

Fried Shrimp "Here"
Heat one large or two small

packages of frozen breaded shrimp
and one package of frozen French-frie-

' onion rings in hot oven as
packages direct. Slice a loaf of

Mrs. Gray's mother, Mrs. Pearl
Brandner, and her sister, Mrs.
Harold Crouch, and family.

frozen breaded seafoods (frozen
french-frie- shrimp, fish sticks
and fish cakes) arc especially pop-
ular for hot sandwich fare, while
frozen shrimp and frozen king
crab meat make excellent salad

aecure witn lootnpicks.
Open-Face- Asparagus Benedict
Heat two ) packages of

frozen asparagus (cuts and tips)
Hollandaise Style by submergingfrozen pouches in boiling water as
packages direct. Meanwhile splittwo frozen English muffins and
toast lightly. Spoon hot asparagus
with sauce over toasted muffin
halves and garnish with slices of

egg. Makes four open-face-

sandwiches.
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ALWAYS FIRST QUALITY

oxioro.Green Beans, Corn, Squash,
Peaches Principal Crops

By LEROY B. INMAN Hand are very good, the price sta

Cape
Heat one package of four frozen

fish cakes (use crab cakes or cod
cakes) and one small package of
frozen Freneh fried onion rings in
hot oven as packages direct. Mean-
while warm four hamburger buns.
Slit buns in half and top each with
a fish cake. Spread top of fish cake
with catsup or chili sauce and topeach with French-frie- d onion rings.

in the1 P? w4vBusiness News Dept. Editor ble and supply adequate. Turnips
Green beans, still in high gear also are good out of both places.

in several local area fields, is iiieine ary onion market firmed up.
prime Douglas County contribution

-- over wnn top half of bun. Serve
warm. (Frozen fish sticks may be
served this way on frankfurter bun

making it necessary to start draw-
ing some white varieties out of vl kmMR curriculumTexas. California is the principal! if desired).
snnrrp Wn n Wa n m ahnnl fin.
ished and Nvssa is another week1 Spinach Rarebit

Prepare one package of frozenaway..
Lettuce remained steady in a

fairly weak position and is very

to the consumer s taoie tnis wcck.
Otherwise the offering is scarce.

Sweet corn reportedly is en in
full swing and will be hitting its
peak in another week. Plenty of
summer squash varieties can be
had. Red Haven and Burbank
peaches are very good but limited
in supply, and there are some
plums.

However,1 aside from garden
crops grown for home consump-

tion, the Roseburg area still relies
heavily on California, northern Or-

egon and Washington points for its
food supply.

chopped spinach (or frozen chop-
ped kale) and one package of froz-
en Welsh Rarebit as packages di-
rect. Meanwhile, toast four slices
of white bread or frozen French
toast. Spoon drained hot spinachover toast and top with hot Welsh
Rarebit. If desired, garnish with

good in quality. Most is from the
Salinas area but some is coming
from Portland. Leaf lettuces,

and endive remain steady.
The California market is strong on
radishes and green onions, while suces ot egg or toma

to. Serves four.that from Portland has eased.

IT'S SO CRISP, SO CORRECT,

SO LIGHTLY PRICED AT PENNEY'S!

This is quite a coup! So we're calling all girls
to take a glance, just one glance at these
really wonderful, really inarvelous great-da- y

cotton oxfords! Now aren't they just
what you've been looking for! We really are
partial to them . . . but you'd never know it
from the economy-wa- y these cottons ar
priced! So buy one, two or more they're
comfortable, versotile, Very ready for school
and play in darkened autumn colors . . .

plaids, solids, novelties! Many treated with
Scotchgard stain repeller, too! Sizes 3 to
6X and 7 to 16. Hurry in right now for sav- -

Serve Cool Drinks

At Summer Parties

Large green-ski- avocados are
in good supply, but the small hard-
shell variety is scarce and high
priced.

Demand exceeds supply on cab
bage, mostly out of California, with

The potato market strengthened
this week, with good Burbank
Russets, Early Gems and White

Rose coming out of Washington.
Idaho is still another week away
frnm shinments and should ease A cool, cool beverage is a "must'only a limned amount out of Port-

land. Cauliflower is very good out l01. summer entertaining. Fortun- -thp siinnlv then. Yams are start
of California, but fair out of Port-- 1 ate'y' the frozen food cabinets of
land. Broccoli is steady. ?UJ m?rke,ts are fuU to overflow- -ing to be shipped out of the Tur--

lock, Calif., area now.
Carrots from Salinas and Port- - a iiutcu ana

there are carbonated beverages hvCelery slipped last week but re-

mains steady now. It is about as
low as it can get and represent a
profit to growers. Salinas is the
source. Egg plant is coming out of
California and Wapata, Wash. Good
green peppers are being harvested
in the San Francisco Bay area.

Old World Kuchen

Good All The Time

the dozen. There are hundreds of
ways to combine them in refresh-
ing summer drinks, but none bet-
ter or more attractive than

n Party Punch.
Coconut-Chi- p Shortbread Squaresare just right with this unusually

good summer beverage.
Party Punch

1 can (6 ounces) frozen con-
centrate for lemonade

1 can (6 ounces) frozen con-
centrated orange juice

5 cups water

Tomatoes are very limited, theKuchen is one of our favorite
demand far exceeding supply and
the quality very good. They are
grown mostly in the Chula Vista
and Oxnard areas presently.

s cup grenadine syrupWatermelons are very good out
of Turlock and Bakersfield, with
the Hermiston market coming on

i (Juan or ginger aie
Lemon or lime ice or sherbet

now, easing the price. The can

yeast-raise- d sweet breads. It or-

iginated in Europe, and is probably
prepared most often when fresh
fruits are in season. This version,
featuring canned prunes, apricots,
and apricot jam, is so tasty that
it's a good d idea to

keep handy.
Apricot-Prun- e Kuchen

, Mi cup milk
2 tablespoons sugar
Ms teaspoon salt
'A cup (W stick) margarine

. ii cup warm water (105-11- 5 de-

grees F.)
1 package or cake yeast, active

dry or compressed
2 eggs, beaten
2' Si cups unsifted flour (about)
Vh cups cooked or canned apri- -

BECAUSE THEY'RE

PENNEY'S OWN!

taloupe market also is holding
steady after easing considerably.
Picking in the Turlock and Ba-
kersfield areas is limited to every
other day to maintain price lev-
els.

Apples mostly are Gravensteins,
from California and some from lo-

cal orchards. Transparcnts are
about through. Very good Santa
Rosa plums and several local va-
rieties are on. Pears from Sebasto- -

(optional)
Combine concentrates, water,

and grenadine and mix well. Add
ginger ale. Pour over ice in punchbowl. When serving add a scoop
of lemon or lime ice or sherbet
to each cup of punch. Makes about
2 quarts (without ice), or enough
for about 30 servings, 3 ounce each.

Coconut-Chi- Shortbread Squares
cup butter

6 tablespoons granulated sugar
2 egg yolks
214 cups sifted flour
1 cups (about) flaked coco-

nut
1 package (6 ounces) glazed

chocolate chips
Cream butter and sugar togeth-

er thoroughly. Add egg yolks and
beat until fluffy. Blend in flour.
Stir in coconut and chips. Spread

Hi cups pitted cooked or canned
prunes pol and a few from Turlock are

available in small amounts.
Demand exceeds supply for seed

less grapes, but the market is eas I

y

ier on very good red grapes and
Nectarines are steady.

Citrus fruits, including oranges,

V cup apncoi jam
V cup water
Scald milk; stir in sugar, salt

and margarine; cool to lukewarm.
Measure warm water into large
warm bowl. Sprinkle or crumble in
yeast; stir until dissolved. Stir in
lukewarm milk mixture, eggs and
half the flour; beat 2 minutes at
medium speed of electnc mixer or
300 vigorous strokes with spoon.
j,m nnnuph additional flour to

lemons and grapefruit remain
steady. Grapefruit is limited to the in a greasea uxnu-inc- n pan. uaice

in moderate oven (350 Deg. F.)
25 to 30 minutes. Cut into squares.

California whites. Bananas are
steady, after the market eased last
week. Other tropical fruits are
available on order.

makes anout 3 dozen smallmake soft dough. Turn out onto
liohiiv floured board: knead until
smooth and elastic, about 8 min-

utes. Place in greased bowl, turn

The Magic Year - Illusions & Elations
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FREE Stage Show Nitely with
MANDRAKE

the magician
Horse Races - Talent Contest

Shetland Pony Show - Carnival
Thousands of Fascinating

Exhibits

ing to grease top. Lover, rei
in warm place, free from draft, un-- 1

til doubled in bulk, about 1 hour.
Meanwhile, drain fruit on paper

tOW6ls
Punch dough down; divide in

half. Pat out half evenly in greas-
ed rouud cake pan. Top with
half of fruit arranged in attractive
design. Repeat with second half of

dough and fruit, using second pan.
Cover; let rise in warm place,

free from draft, until doubled in

bulk, about H. hour. Beat apricot
jam and water with fork; brush
half over cakes. Bake in moder-

ate oven (350 degrees F.) 35 to 40

minutes, or until done. Remove
from oven and brush remaining
jam mixture over fruit. Cool in
pans on wire racks. Serve warm,
with ice cream or whipped cream,
custard sauce or van-

illa or lemon sauces, if desired: or
serve without sauce. Makes 2 cakes
"bout S servings each.

DOUGLAS ('

Thurs., Fri., 9:30 to 9:00CHARGE IT! Penney's is open Mon., Tues., Wed., Sat., 9:30 to 5:30ADM: AUGUST 1 4-- 1 8 ROSEBURG


