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‘,p' Johnny says, “Take it from me, Log
. Cabin Syrup on beans is great”
M Here's the wuy mother fixes them, When baking
¥ beans, she ndds Log Cabin Syrup instead of rugur.
§ When rully-hlkudﬁm
. Log Cobin Can on the table and Johnny chooses
:ﬂ:l syrup instead of ketchup or vinegar,
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; Oregon Grocery Co.

(R thin
the brealcfust
the youngsters eat,

I..ng Cabin Syrup on
reakfast food
A Little folks have a hubit of liking
g thai‘;::m'té}m“bwtﬁ:rth
OF rup on
ﬁ:os. and' other plain
foods that are wholesome and watch

"
e,

the bread,

Father loves Log Cabin Syrup on waffles

He says be will imatels inother’s waflles against anybody®s,  IHere's the recipe

that 1mother usess

Threo vgygs beaten light, one pint sweel wiik, 2 teasposis haking powder, B
cups flour, 13 cup of melted butter, I batter i too stifl, add little more
milk, Fill irons two-thirds full,

—and here's the way I make it: 2 cups granulated

1 cup Log Cﬂb‘lﬂgfl‘“m 1¢ cup milk, 2 tl:biﬁpo:nl'ulx l::lgt':::
Cook fn ennmeled sauccpan over brisk fire—stir constuntly
until soft ball forms when dropped Into cold water, (About
vanum after :}.,( comes to & boil). Remove—beat until
t ns to granulate—pour into & buttered —when
partly cool cut into squlr:?." : b
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uns are served, she puts the

puddings and desserts.

—it cun’t b described.

TOWLE'S

S~

maple syrup that nature produces.

14 pink inilk
1 dessertepoor ful corn starch

fulof whipped cream forafipish,

Mother’s favorite— Log Cabin Orange Custard

114 cup Towle's Log Cabin Syrup

Prepare oranges a3 follows: Take off peeling, open
at one end until orange resembles a tulip,
custird of the milk, syrup, corn starch, and one cgg.
When cold fill the ornnges with custurd und o spoon-

cream of the yield.
J cgs method, a certain proportion of pure cune syrup.

Mnke
brought out.

Juva is to coffee,

7
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Log Cabin Pie
Three egygs, Y& teaspoon salt,
1 pint: of wmilk, ¥ cup of
Towle's Log Cabin Syrup.
Have the ple crust ready.
Fill with the custard’ made
with ingredionts shown
Bake in un evenly leated
oven,

The snme vecipe for filllng
mankes an appelxing baked
custard.

Log Cabin
Sandwiches

Bail for five minutes | eup
Lasg Cabin  Syrup, 14 cup
chopped  diates, 14 eup ehop-
ped almonds, 15 cup ploe-
apple,  Rewove,  Add o -
spoon Tomon julve.  Sprepd

on brewd and wrap i oiled
r-u-\-r. letting stand a few
wnies bedore serving,

Add enjoyment to every meal with Log Cabin
Syrup.  Keep it handy for vse the same as sugnr
and salt, It is a most wholesome, healthful sweet.
It makes the simpler foods so tasty that they are
preferred to the more expensive dishes.  Its liberal
use means economy ds well as enjoyment,

dainties.
of humes,

Log Cabin Syrup is always sold
in the log-cabin-shaped can
The log cabin has been our trade mark for thirty years. The log-cabin-shaped can

insures you of highest quality, absolute purity and full measure. Order a can of
your grocer today.

The Towle Maple Products Co.

Sales Headquarters: Peoples Gas Building, Chicago

Refineries: St. Paul, Minn,, St. Johnsbury, Vermont

New Buckwheat
Cakes Recipe

Cne il enequarter cons k-

whient thour, 1 cons wilitho fowir,

W pispusony sall, 2% ciipe

sour uilk, 1y

CER.

Sift buckwheat fionr, while flour
£ mixing bowl, mide

French Toast

DBeat one e in deepopiate

ackl V5 ocap of milk miwl a

phoeh of galt, Dip bread in
the
golden bivsen in hot frving

ek
mixture and fey W ooy tearpoons <o, 1

o with butter
Spread  with

servie hot

pan, will grutse
or  dreipplogs.
butter and withy
Towle's Log Cabin Svrap,

& In wivich roda has been
Looavd ben b very sowotiily;

il the well bestten e,
Hake on hot griddle nnd serve os
ripidly ns baked, that they may
be enjoyed while they are erisp,

 Everybody in the family
—  just loves this syrup

It “‘hits the spot’ with father, who-is a pancake and waffle
fan—it makes the dandiest fudge and patties for the daughter
—it provides an ideal sweet for the little fellow—it’s simply
great on evervthing, in the opinion of the boy of the house—
it makes a tasty dressing and a favorite flavoring for mother’s

It's us natural for people to love Log Cabin Syrup as it is for day to
follow night, Tt has the most delicious flavor of pure maple you ever tasted
—an extra 2ieh and mellore maple flavor that you must learn by experience

LOG CABIN
CANE AND

MAPLE SYRUP

is better flavored, because made of the very finest flavored and choicest
Our expert buyers select the very

With this choweé maple we blend, in the exclusive 30-)'eur-uld_'i‘u\\]c
By the blending, ali
the tasty delicacy and keen enjoyment of the distinctive maple taste is
Log Cabin is to ordinary maple syrup what Mocha and

Keep. the Log Cabiﬁ can on the table

In the kitchen Log Cabin Syrup is a real “‘find,"’
It ma:es an always ready and an always appre-
cinted snuce for puddings and desserts=~it provides v
n popular flavering for cukes, candies and frocen
It's o splendid necessity in thousands

-l <

Log Cabin Walnut
Cake

Sift 3 teaspoons baking pow-
der ito :!p‘::l of flour and
mix thoroughly., Add 2 eggs
well beaten, a dessertspoon
butter, ¥4 cup’ sweet milk
and 1 eup Log Cabin Syrup.
Mix thoroughly and then stir
in 1 cup of chopped raisine
nnd 1 upofchopped walnuts,
Bake 1 deep ting in o mods
crate oven,
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Breakfast Biscuits
Here's a new recipe: 8 cups
flour, 14 teaspoomn salt, 1 tea-
spoon sugar, 3 scant teaspoons
baking powder, 2 small ten-
spoons butter, milk to mix as
#oft us can be hgndled (04 to 2
cups ) SHE Sour, salt, sagar-hnd
boking ‘-au ther togrether inmixin

bowl, Work Iy shortening until
eveniy distributed 3 -lu“‘fv adu
milk until smooth., Holl out
elightly upon mixin
into =mall biscuits,

llghtly griieed,

hoapd, cut
ike in pans

Log Cabin Cake
Frosting
Boll two cups of Towle's Log
Cabin Syrup until It strings.
Then pour the boiling syrup
into the stifily beaten whites
of two ¢ggs, and beat con-
linually with o sllver fork
until the right thickness to
spread between the layers
and on tup of the cake,
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PURE CANE SUGARIAN APLE SUGAR
Mg Thwer mal el g
v satriba. ¥
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La Grande, Ore.



