Of all desserts the frozem one
is the summer favorite, in Taect if
a vote could be taken I belteve it
wonld lead the list as the all-year
round favorite,

In the first place they are joy:
ously deliclous to the taste; we
like their flaver and texture (If

_ properiy done), next they are an

excellent medium for supplying
their dietaty essentials; fitst with
eggs and cream, and last this type
of d may be adapted to any
l:l!d Cﬁfy menuy, be it simple and
clieap pr elaborate and expensive.

We may all have pgur préference
for various creams, this ususlly
" being due to the foundation. Some

: like the custard or New York

ltrle—uloll Tike the -mim

cream, gresni, W others
like tut o at sahth
to mﬁﬂu against
any cnll—ﬂu.h Incorrect prep-
aration of % fn frevsing.
Milk & is a.favorite. 1t

is lighter thad regular ite cream
and for that reason give ap agree-
dble touch to ;le onﬁmt a hearty
ml~ '

Frogean fruits are al‘tyn well
llkd and cih’'be prepared at any
time of*tle year, for cafined fruit
magy Be uséd when fodsh is not
available. Canned evapomited milk
mékes a véry smooth ‘ite eream,
fo0,  ManyTrecipes call for it, and
It may be Substituted lso in the
mcu*wlme fresh nl!; 3 ordin-

m

w

l:h lo :the amknnu-
number of frogen des-
ﬁm .endleks, ' there are
‘only about 8ix basie recipes

for m all, ald she has
unlywheﬁ‘zs hmllhb with these |

in ordér to t mistress of the
art and be gualified ‘to serve &
new varlety ¢ aﬁ ohe of the 365
days of the year.

. “Water Ices’

Water ices are the simplest,
coolest and most refreshing of all
frosen desserts, A water-ice is
simply a mixture of fruit juice,
water and sugar frozen to a pulp.
In recipes for water ices the water
and sugar are first cooked into a
syrup. In freezing water ices, the
bhest results are obtained when-the

, process is carried on intermittent-
Iy, turning the freezer slowly for
five minites and then allowiag to
stand for five minutes—continu-
ing this process-until the mikture

“1s stiff. It {s'thén allowed o stand
for twe or three hours to ripen,

Prune Ice Cream

2 cups milk

2 egg volks
14 cup Sugar

1 cup cream

. 1% cups prune Hulp umtoniﬂ)

! 2 tabléepoons-femon juice

1 teaspoon vanilla.

Heat the milk in'a double boil-
er. Beat the egg yolk slightly
and add the sugar. Stir into the

Better Meats

for

‘Summer
Needs

at

Prices We All Can
Afford

All of our meats are of the
highest quality and evety-
one who wants better meat
at more reasqnable pricea
will do well to give us a

trial |

-

McDowell
Market
Where a w does its

Phene 1421

173 South Commercial

3 cuptuls riuhrh jul.u
3 cupluls sugar »
135 cupful water
1 lemon
1 egg white
Make a sirup of the nnnr and
water by bolling together for
about five minutes. Add this to
the rhubarb juice and iemon. Cool.
Freese. When halt frozen add
the au white, beaten ptif.
Cantaloupe Ice Cream

1% cupfuls melon pulp

3 cupfuls whipped créam

35 cuplul confectioners’ sugar

1 teaspoonful vénilla

Select a well-flavored nelon.
Reémove the pulp and force
through a sieve. Add . the sugar
and vanilla to the cream and whip
til] stiff. Fold in the melon pulp
and freeze.

————

Hints Worth Having

|
To give a beautiful luster to cut
or plain glass, rub over with a
peeled potato. Then wash and ﬂry
in the usual way.

A smal] sash-curtain rod, at-
tached with brackets to the under-
edge of the sewiag table, is ex-
cellent - for holding spools ol
thread. They are always in 'place
and can be easily located.

If the end of the thread Is
dipped in glue. and allowed ‘tp
harden, it will be easy to string
small beads without the use of i
noodle

Poul.ou will be dry and mealy
if the salt is not added until they
are nearly cooked,

4 i
A decoration that is nice for
slices of brick cream is a small
flat mint chocolate for center, with
five hhlna of blanched nlmondx
used for petalx

—_—— e

Recipes

Lieg of Tanih
Wash “and remove all siringy
portions from a leg of lamb; put
a bit of Il'l‘d in your ropster and
place og t,op of range, sear the
meat on both sides; then place
roaster in the oven with bottom
barely covered with water, and
roast slowly for about three honhi
basting frequently. A few siices
of onion or a bit of garlic over the’
t;op ghu good flavor.
\ Glazed Onions
1% dosen small onions
2 tabléspoons sugar
1 cup water
2 tablespoons butter
15 teaspoeon salt
s leaspoon pepper
1 tablespoon flour
Select small onions of uniform
size. Peel and parboil. Melt the
butter u a frylng pan and add the
onions,  Sprinkle with the sugar
and sudoninxn and add the water.
Simmer gently or bake in a slow
oven (275" F.) for one hour. When
tender add a paste made by blend-
ing one: tablespoon flour and one
tablespdon water. Cover and let
stand for thirty minutes in a slow
oven Ittll glazed. Berve with
meat As & vegetable garnish, -

Glazed turaips or carrots may

be ptepared in the same way,

zcnumud nwearn orboilul
- m eut from cob,

% cup flour \

1% teaspoon salt -

14 teaspoon paprika.

Beat 'eggs, add corn, them tlour
sifted with seasonings. Drop by
tablespoonfuls into hot fat and f?r
or cook on a well greased gridd!
or chafing dish. Make 14 to 16
(medium. sized oysters, 1If corn Is
very moist, more flour may be-
added, br a lttle lesg if very dry,

Beston Brown Bread

1 cugl graham flour

1 leve] teaspoon salt :

% cup molasses i

rab in the bulter, and

well beaten antl mixed milk.

FRoll out thieefourths ineh thick,

and dust with cifinamon and sug-
afr. Cut in sqbares. Bake in a
‘hot oven.

At this season of the year, with
guch an abiindance of vegetables,
we sometimes tire of thém cooked
in the usual way—that is, just
bolled, and served with or without
sauce,

Some who will not eat certain
vegetables ordinarily, will relish
them if prepared in a new way.
S0, let's try sohiething different
and do a lttle experimenting if
necessary,  when we have the
tastes of the various members of
our family to ecater to.

Carrots, for some Treason or
other, hre 'mot looked on Wwith
much favor, and yet they are
really delicious and wvery whole-
some, and should be served maore
frequently than they are, which
réminds me of & womah who took
her young daughter to a Hoctor.
e looked her over and told the
mother to see that she had claret
three times n day for a month,
and then to bring her back to
him. At the end of the month the
mother and daughter returned.
The daughter, instéad of being the
bloodless, lifeless thing that she
was, now blossomed like a rose.
The doctor was pleased to see such
good resuits come from his pre-
scription. The mother sald: “Yes,
tdoctor, I did just as you sald, and

| Bave her carrots three times a

day, and they sure did bring her
out.”
Now, ot many af us would care
to havessuch a steady diet of car-
roté-as Lhat, Hut there are &0 many
ways of preparing them that we
can have them often and yet not
tire of them..

Suppoge, now, you lry them in
this way, ;

. Omfrot Satice
Serape and took young carrots
In poiling salted water till tender.
Cut In halves lengthwise; roil in
cracker crumbs, then  in beaten
egg and crumbs ggain, and fry
in butter till. & gloden brown.
Sprinkie with minced parsley and
serve wery hot.
Caulitlower “and onions “au
gratin” gre’also @elicious, and cer-
tainly a change from the every-
day, plain boiled vegetable.
“Au gratin,” according to the
French, really means “‘baked with
a coating of bread crumbs,” and
does not mean qotlm;nrchu‘e
a sis commonly understood.
In most an gratin dishes, either

bt —t
‘L General Markets |

Portland Dairy Exchange
PORTLAND, Aug. 14.—Butter,
extras, 50c; standards, 48¢c; prime
firsts, 48¢; firsts, 45ec.

Eggs, extras, 37¢c; firsts, 34c;
pullets, 2¢; current receipts,
29%e. '

-Hay
PORTLAND, Aug. 14.—Buying
prices: Valley timothy, $185@19;
do eastern Oregon, $21@ 24.50;
alfalfa, $19; clover, $16.50; oat
hay, $15.50; cheat, $15; oat and
vetch, $16.50; straw, §7.50@3$8 a
top. Selling price, $2 a ton meore,

Grain Futures
PORTLAND, Aug. 14.—Wheat,
hard white, blue stem, and Baart,
August and Sept., $1.56; soft
white, August and Sept., $1.56;

't&l; hard winter, August $1.56;

w» $1.55; mnorthern spring,
Aumt. $1.54; Sept., $1.53; west-
ern-red, August and Sept., $1.51;
BEB hard: white, August, $1.59;
Sept.. $1.80.

Oate—No. 2, 36-pound white
feed, August and Sept., $30.50;
No. 2, 38-pound gray, August and
Sept., $30. ]

Barley—No. 2, 44-pound, Aug.
and Sept., $31: No. 2, 46-pound,
Aug. and Sept., $332.

Corn — No. 2 early shipment,
August and Sept., $46.25.

Millrun, standard. August aand
Sept., $31,

|eracker_or bread erumbs; mixed
with butter and seasonings (and |

4 |Might over the unkmown region,

western white, August and Sept.,

sometimes with grated cheese),
are sprinkied on top of the other
ingredients. Such dishes are
especially attractive for luncheon,

Apdover Spinach .

Boll spinaeh in its own julce;
drain well and rub through =a
coarse strainer, To two or three
cupsful, add two tablespoons of
grated cheese, one salt gpoonful of
sugar, half a teaspoon of =alt, a
few shhkes of pepper, a table-
spoonful of butter. and enough of
a slightly beaten egg—the whale,
it possible—to molsten sufficlent-
ly to make into egg-shaped balls.
Lay them in a buttered pan and
set in a hot oven for about tem
minutes. Remove to a hot perv-
ing dish, pour melted butter over
them, or serve with Hollandaise
sauce,

Asparagus Loaf

1 bunch asparagus

2 tablespoons butter

2 tablespoons flour

1 teaspoon salt

1, teaspoon peépper

4 eEBEs

1 eup water asparagus was

cooked In

Cook asparagus unt!l tender.
Line a greased mold with aspara-
gus tips about three inches long.
Cut rest of azparagus in one inch
pieces. Make a sauce of the but-
ter, Tlour, water and seasonings.
When thick, pour slowly over the
beaten eggs and add the cut as-
paragus. Fill the mold with this
mixture, place in a pam of hot
water and bake in a moderate
oven about 30 minutes or until
firm. Tarm out on a hot platter
and surround with white sance.
Garnish with parsley. Serve for
meat substitute.

Cantied asparagus may be used
in place of the fresh, if so, drain
and rinse with cold water. Use
1 cup cold water or milk Instead
of the asparagus water.

ARCTIC EXPEDITION IS -
PREPARING FOR FLIGHT!

(Continued from page 1)

where the advance fiying base will
be established.

The airplane meccideat, Admiral
Eberle said, was one of the inej-
dents to be expected with such an
expedition, but should nol operate.
to interfere seriously with the
work at hand. He would nofl, be
surprised, he asserted, i the ex-
pedition reached Cape Thomas
Hubbard by August 25, ready to
start its flights over the polar sea. |

Only a short timié, he pbinted
out, would be required under fav-
orable weather conditions to ae-
complish the main tasks of the
expedition in undertaking their

and he estimated that the fliers
would have a few good days after
September 1 before winter con-
ditions made it necessary to tnrn

sociely, which was forwarded by
Arthur A, Colling of Cedar Rapids,
lowa, amateur radio relay opera-
tor, reported that the héavy winds
of yesterday had died down to—
day.

back southward. 1
The message to the geographie J

Cantaloupe Wheat Cereal
Toast Fresh Jelly or Jam
Coffee or Substitute
Luncheon
String Bean Souffle
Baked Potatoes
Blueberries Bread and Batter
Cookles or Cake Milk

Dinner
Perfection Salad
Blueberry Pie
Coffee

——

TODAY'S RECIPES

Stridg Bean Souffle—Two cups
cold string beans, finely chopped,
one cup thick white sauce, two
well- beaten eggs, one teaspoon
grated onlon, one tablespoon
melted butter, Pour into greased
baking dish and buke 30 minutes.

Spaghetti—One pound spaghet-
ti, one teaspoon salt, four table-
spoong butter, one cup gErated
cheese, one cup mushrooms, one
h;mlt tomatoes, one cup ground
meat, one-half chopped onlon,
one-half chopped green pepper,
cayenne to tasie, one quart boil-
ing water, Drop the spahetti into
bolling salted water and cook till
tender. Have sauce made by boll-
ing all other Ingredients togeth-
er. Drain water from spaghetti;
pour sAuce ‘over it and continue
cooking a few minutes. Serve hol.
This amount will make gemerous
servings for six people.

Spagheltl
Bran Rolls

FRUIT SALAD DRESSING

Yolks of three egas, four
tablespoons sugar, three of
lemon juice. Let heat and
thicken, then add slowly three
tablespoons melted butter,
bedting all the time. Set aside
to cool, Will keep for some
time. When readylo use fold
in ‘ne-half pint whipping
cream.

Perfection Salai—One package
gelatine, put in cold water for a
few minutes, then add one cup of
builin; water and let dissolve; one
cup chopped celery, 1Itwo cups
chopped cabbage, one cam of pi-
mentoes, one cup chopped nuts
To the first part add one cup ol
sugar, then add one-half cup
vinegar, one teaspoon salt, juice
of half a lemon, add the chopped
vegetables, pat in cups to mold
and serve with salad dressing
when cold.

SUGGESTIONS

one-gquarter yards cretonne, Cut
the quarter yard into strips for
tie-backs.r Cut the yard plece
through center, in other words,
through the width of your ma-|

For two windows get ome and)

terial. Scallop the edge. Bind the
edge with black bias seam tape.
Put heading in top for rod.

Before washing curtains, adjust
the curtain stretchers with one of
the soiled curtains (before wetting
it). By drying the curtains on
the stretchers thus set, the orig-
inal dimensions are always main-
tained.

Seratches on dark oak furniture
may be concealed to a great de-
gree by carefully paiating the
scars with iodine, using as many
coats as necessary., When this is
dry. go over the whole plece of
furniture with a god furniture
polish.

With indelible marking nk
mark the size on the small hem of
A1l your sheets, This saves a lot
of time, as you do not have to
opén up the sheet to determine
the size.

If you with to have mealy po-
tatoes, boil them in the usual way
and when cooked remove at once
from the pot. Place on a dish
which has previously been heated
and covered with a cloth crum-
pled up, them cover the potatoes
with another cloth. Even waxy
or wet potatoes steamed in this
manned will become mealy and
will keep in perfect condition if
dinner is delayed,

Jelly that will not jell may be
used in sweetening apple sauce
and ples, thus imparting an un-
usual flavor.

Use salt to set black or gray|
wash goods and alum for prints
or for reds. Put a handful into

POSSES MOVED INTO
DRIFT CREEK CANYON

(Continted from page 1)

federn]l sentence for an alleged
sale of good stolen in intér-state
ghipment, Ida Chase ls known lo
be an old sweetheart of Murray's

The young woman wore a pair
of khaki hiking breeches Wwhen
she called at the penitentiary and
before leaving took a diamond
ring {rom her “‘engagement” fing-
er and sought to have the warden
hold it in safe-keeping until her
return, This request was also de-
nied.

Three farm homes were Teport-
ed entered but ah investigation at
one of these, the Byron MecEl-
haney home three miles from Wil
lard, revealed that some roast
pork and a shotgun In the dining
room had not been touched. Be-
cause of this possemen scouted the
idea that any of the missing con-
victs were implicated.

Upon advice of Portland police
officers the general search is cen-
tering along Drift creek and the

believed that they will
ward toward the mountaing by
lowing the course of the stream
towards itz source as this is the
logical course and the underbrush
ofters excellent protection.

Possemen are stationed in all of
the country stores in the'district
in event the convicts seek supplies,
All merchants have been warned
to hide their stock of Tirearme and
ammunition until they vreceive
word of the death or capture of
the convicis,

A Fremch savant says the com-
ing winter will be as hard as the
une in 1562, and as we don't re-
member how bad that one was
we are ont going to Worry over
it yet. i

The world court will be all right
if they can Tind somebody Dbig
enough to serve the benth war-

rants.

Our

a tub of water.

The United States is using up‘
its timber four times as fast as it|
Is growing, according to the lagest
figures, and a large part of the |
timber supply seems to be wused

up in making paper plans for re-
forestation.
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Bows oo §9.50@ 10. 50
Dressed hogs ... ... .li
Teop ntears 4
Oo'l $2.50@5, 004
?ﬁng labe, 80 ibe and wadier Do a
ue'r
Dnnol T NPT TS
POULTRY :
Light heas A8
Heavy hens 20@ 12
Old roosters 08
Broilers ; 6@
BGGE, BUTTER AND BUTTERFAT ¥
Butterisi o uo.:; L
Creamery butt s
Egee - 28
o 3!
Belects
Milk, per ewt. $3.30°

Most of Sweden's sawmills
operated electrically with power
obtained from waterfalls.

1% cups milk
1% cu::LiIIM flour
4 level teaspoons Calumet Bng-
ing powder
1 cup corn meal s !
Measure the meal and floyr a!-
ter sifting, Add salt dnd hm
powder .and sift three times. Add
molasses and milk. Turn into'a
well greased steamer and ‘steam |
three and one half hours.
water must boll mnu; ring
the co&lu. ]
lm

znnd flour '
2 level menluetm

A
SUgar

Ttm_—mmizl

Hopyard Trip or Picnic

LE HMA N’S

Quality Groceries

190 8, Com’l—Between State and Ferry. Phone 305
and

River Road Grocery

North Front Street—Phone 494

|

'

’ These stores will offer you for the next
F{f week SPECIALS—

I

i

10 1b. sack Flour .o

Gloves, 3 pair for......

-
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Make Flour, larg'e

' {Wienna Sausage, 3 cans...........ocovocie

Canned Pork and Beans. 10(. 5 for49c

package...............
Large bottle Catsup ..o Bc
Easily Cook Oats, large pkg. ... BAC i
Good ‘White Beans, 3 Ibs for ... Z‘C

~ Corn Syrup, 244 Ib, (white)

.............................

;
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Peerless Bakery

170 NORTH COMMERCIAL STREET

regular Prices of Bmﬂ.
f 1% 1b. loaf, 13¢, 2 for 25¢; 1 lb. loaf 9¢, 3 for.....28¢

Cookies, 2 dozen for ............ PSRRI NS A 25¢
Butter Horns, 6 for .. ceeeereencnensesnnnae 25¢
Apple Turnovers, 6 for..........ooois ssssecendi
Cakes, all varieties ... . 15¢ up to 50¢c
Doughnuts, Cinnamon Rolls, Tea Sticks snd Buns,
PO QOB e 20c
TR - e JURP——

Milk, Bread, French and R);e Bread 3 loaves...20¢

We Serve Coffee and Lunches
Try Our Krause's Candy

VEAL

L g

VEAL

We were foriunate in securing a choice lot of Prime
Milk-Fed Veal—which we will sell at prices that mean
a real saving to you. A safficient supply to last all day.

-

Prime
VEAL ROASTS

17¢ 1b.

Choice ,
VEAL STEAK =

20c 1b.

- .

4

Fancy |
LEGS OF VEAL

20c 1b.

Extra Special Round
VEAL STEAK

25¢ 1b.

Specially Chopped

20c 1b.

VEAL BREASTS
for Stew or Stuffing ‘.

12 1-2¢ Ib..

equal any quality, &

Tender Steer Steak

“1212e b,

CHOICE STEER BEEF
come to the Midget Market.
"mm‘mh:d-n‘;ul‘m&hn-ﬁ-
15¢ per Ib.

Choice Pot Roasts

10¢ 1b.

e G‘hdbdm

‘rz’i-2c 1b.

Freshly Ground
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