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The Aandsomest Raast
We must granf thaf a érown

roast of spring lamb is as hand- | 2

somk in price as it is in appear-:
ance. Bat so are many of the fine

thingas with which we do not wish | current jelly in €mall cubog but “:,_"'”,“. ciandard May 221,
to grace ouriables every day. but i do not bheat it. Add one and one- VIGBT&SLEB
enjoy on specinl oeeisions. I know | fourth tablespoons finely chopped PORTLAND, May 20— {AP)—Lightes
of no more delicious, hetter look- | fresh mint leaves and then, short | recepis of usparagus foreed the expect

ing, easier served, or more unique | shavings from one-fourth the rind )
an orange,
This s very

meat for a company dinpner party
than a erown roast of lamb.
When it comes to the table,
Inscious, brown and sizzling, bear-
ing proudly a high mound of soft |
buttered peas in its bowl, encir-
cled with & garnish of parsley and |
piekled beets, and the row of de-
licata rib hones topped hy festive
paper frills, it deserves the ex-
clamation of admiration and de-
light which the assemblage is gure

,yﬂ “TABLE, TALKS

Jeanelte Deyer”
E_SERVICE DEPARTMENT — ROVAL MILLING COMPANY

Pour into glasses,
quarts of conserve,

Currant Mini Sauece
glass of

Put two-thirds cup of
sanece pan,
thirds cup of water.
to a boiling
three minutes.
tablespoons of granu- and firsts and current receipts were low-
lated gelatin which has been soak- 'grr.':?;;,\“:':.,,‘,o _«;1,'"_:,, :""I:l_‘,.i';n,’i""'"l“”l'\‘

ed in one-fourth cup of cold wa- K were stored
HBuatter was artive, steady and

to make when it Is plared hefore

the host, [

Iamhbh comes from lambhs v\!m'h
are from six weeks to a year old.

and muatton from full grown |
a&hieap. The [lavor of lamb is more |
délicate, mora tender and juicy. |
It ean be distinguished from muat- |
ton hy the color of the meat
which is a lighter pink and by the |

bones which are hloody. The alder
the animal becomes, Lhe darker
the meet and the whiter the hones,

FPoth lamb and mutton shoull

ba sefrved hot on hot plates he- |

caus® the fat hardens at higher
fempertdares than that of other
megis, and it s not s0 appetizing
when it Js hard,
The Batcher's Job
If yon ask your hulcher for a
erown roast of lJamb, he will trim

and tie it together for yon., bul |

in case voun wonld want to know
this is the way it is fashioned:

The sd#mé numhér of ribs are |
eyt from two sides of a raek of |

multten, selecting ribs on one
stde that correspopd to the ones

on the other, The ribs are rul‘l

apart at the back bone, but that is
all. These two pleces of loin are
aerved - together to form a ring
or crown, The hones are trimmed
‘as for Frenclh chops.’leaving the
tips of the fibs clean. If you buy
the crown prepared, request the
trimmings whieh are good in
gtews or casserole dishes, You pay
for them anyway.
In Your Kitechen

With this much done, to pre-
pare the yoast in the kitchen for
your table & a sgall jobh. Cover
the ends of the bones with cubhes
of salt pork or bread to keep them
from charring in the oven and
spoiling their appearance, The
fat cooking out of the pork, bastes
and improves the meat as well
& small' bow!l or cup can be' put in
the cenier to keep the reast in

good shape.  Sprinkle it entirely |.

with salt and papper and place in
.an oven roaster.

Roast it jn a hot ovon for ten
or fifteen mminutes, 450 degrees
F., then reduce the hent to mod-

erate, 325 degrees F., and con-

tinue roasting for about an hour
and .a half or until the meat Is
well done. Lamb is always eaten
aell done.

The crown is then served on a
hot platter, the center filled with
riced potatoes or vegetables, and
paper frills put on the rib tips.

The carver simply cuts down he-
twaen each rib and serves one or

two chops Lo a person.
The menu for a lamh dinner
might be as follows:

Vegetahle RBoullon
Crown Roast Spring Lamh
Pinerappe Mint Conserve or (ur-
renft Mint Sauce
Matire d'Hatel Potatoes
Jiuttered Peas
Grape JFruit Jelly Salad
Cocoanut Butler Scoteh Pie
ar
Sponge Cake witlr Strawherries
Pincapple Mint Conserve

5 cups ‘erushed pineapple.

R cups sugar,

1. bhottle Clerto.

Mint Sauce or flavoring to taste,
Green coloring.

Draln off most of the jnice from
pineapple. Boil pineapple and
sngar together ten minutes, Add

juice and pulp
freed from memhrane,
be either fresh or canned.
few grains ol

naise dressing,
i with highlyv
rheesa and French dressing.

ix most delie- | Llanting
seasoned

I enp Rex flonr
cup sugar

Grated rind of
aquarter tsp. s
1 qquart strawberrics

| and lemon calored
* of the sugar. Next g0

Gradually fold the ecg volk
ez whites, Fold
sified 10- = D -

mixinre into he

hake in slow oven
increasing
heat gradually

while hanging.
dered sugar.

whole herries.
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grape fruit | hangedt Hecsipin were 26,578 pounds;
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pound: were stored
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Tpped  The seasan = highest prices
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N Vor, the first tiwme in montlis Adversa |

canditivus ax well as a
cream precl ot mare wetl weather tonight
the entire corn belt hal - decided

hiah vifect,

Strawberries on Sponge (‘ake Corn clesed un~attled, 3¢ to
e foid usl livglier whei)l irrvesular, | =e off
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138 caves

begina to hrown slightly,

the whites of two eggs te a stiff

spoons
cusly #nd finally fold in four ad-
ditional tablespoons of sugar and
a tablespoon of orange juice. .-\1'-[ Coffee Nt Pic
range over the pite, and brown in

a very slow oven, 250 1o 300 de |”
ET o0,

tart apples, place in a siuce pan
with one-fourth cap of water, half |
a cup of sugar and a tablespoon
of butter, Simmer goently until |
just tender, cool, line a pie pan

= 2250 ditto valley F2om 2
ut  F1A.50 allalla, $20 5nm 21

Sa!em Markets

IPut in unegreased 1in and =
ased tin anc Ne, 1. wheat, white 5
; lll‘El‘E"‘r‘S L | welreal -0 Kol

Uals, per bu, m.ilmg

16 min- FOEK, MUTTON wo nnzr_

and fill with crushed strawherries. Dressed veal

L Top lhogs ... .. .
cake cool Baws .o uﬁl,.rm_
with pow- Tup gleers . il iy O e |08

huws SIOPETT N R T e Rerwsc
ulls U[m rr.
Cut cake in layers horizontally, 1927 lambs, under 66 lbs. ... :
Top live veal ... ... 096,11
eream and Dressed pign .o .
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Genera.l Msrkets o Koosters

| EGGS, BUTTER, BUﬂmﬂ.f—
FPORTLAND

and ralves o .-il.pt-.

e ahout steady: recei

l1 h' lig lat-. 130 lnu U -i, rommon, me -
‘ goud and choi .;: 210656 11; pack | Local onious
slanghter pigs R10.0656( |
feeder aud “stockers $11(; 11.75.
-“hru.l and lambs ateady

PROVISIONS B
“eent) $2.25 ewt.| “I'm working with the sheriff. |
| He stops the cars and looks for
5 per cent com- | liguor. I'm a little farther dowan |.

: heavy hens 246G 250
springs nominal, i

|1".g Imgs LI TR H
receipts noue
PORTLAND.

i rew wmilk. (4 pep cont)
it%¢ . o. b

Heavy hens ..
Springs ......occcoieeeens

y — (AP —Cattle Stundards .. __ N
care B: steady. Poumd ... . ...
; - Babttarlad oo s
ots 90 direct Creamx butter ... L. . __42@.40
Mediom  and i
medium vza“u‘-‘-‘;a_
common, me- Vegetables, bects, sacked .

F10im 10,85 ; Onivns, dor. bunehes ...
oMM, 2:’" mhb". - ~----<-------_...U7%g

210504111 ; Celery ... —————s .

Culifornia le Itu ce, crale  FRT7564.25

A Bclentise

“How’s that "

light 196

t 241 200.  the road and 1 research them.”

with flaky p.ahlr\ and fill with the
cooked apples, sprinkle thickly
with shredded coenanat, cover nﬂ
lattiee fashion with criss-cross
strips of pastry, bake in a moder- |
ately hot oven. Just before serv-

“I'm doing research work.™

COMI’AN‘L PIES FOR

'\'-\-A'r‘

-EVERY DAY TASTES

rich milk and finally fold in the
=y ; whipped whites of three
Calinary expert and lecturer om .Pi{gu Pour into a pastry lined pan

By CAROLINE B. KING | stiffly

houschold science. and bake in a moderate oven.

——— the pie seems to brown too quick-
Prune meringue pie is a delie-{1y, ecover with a sheet of heavy
_|inus dessert. Soak and stew as|paper. The filling should be firm
<« |usnal one pound of prunes, cool,|in the center when the pie is fin-
|drain and remove the stones. To|ished.
| the pulp add two-thirds of a ¢up
of sugar. a pinch of =alt. a table- Wash, soak and cook in one and
spoon If melted buytter, a table-|one-half pints of water a pound
gpoon of orange juice, and thelof prunes. Cool, drain and re-
prune juice reduced hy r‘onking{mm'p pits, arrange the prunes in
to one cupful. Line a pie pan Wilh‘:t pastry lined pan. DBring the
pastry and place the prune mix-
(ture in it, bake until the pastrr|thicken with two teaspoons of
top with |carn starch blended with one-
a meringue made by whipping |fowrth enp of cold water, add three
fourths cup of sugar, and a table-
dry frtﬁ. them add four table- Lnann of buiter, pour over the pie
sugar. heat again \'igl’lr~|;-|1f! hake in a moderate oven.
Cool and top with whipped cream

Prune Cream Pie

swectened and flavored to taste,

Cocoannt Apple Ple 1ma\- d with three tablespoons

el and slice thin, fonr large |

and baks in a moderate oven.

ing., dot here and there with

halved maraschino cherries, } He Got the Alms!

Lemon Cream  Pie |

and the well beaten volks of three

ture until Ii;:ht then add a cup of' generosity of the community.”

prune jnice 1o hoiling point and

Scald two ecups of milk and pour
over half a cupful of sugar

corn starch, one-fouwrth teaspoon
| of =alt. and add one cupful clear
‘-.!'It!!’l;_, hinek coffee, ("oak over
| hot water till slightly thickened,
then add two eggs heaten with
one-fourth cup of sugar, ciok five
minutes longer, add half a cup of
[ ¢hopped nut meats and a teaspoon
yof vanilla. [Pour into pastry lined
pie shell, scatter granulated sugar
and chopped nuts over surface,

‘ An  unusually ragged tramp

Cream together one-fourth cup-| knocked at the door of a home
ful butter and one cup of sugar, | 1d asked the mistress for alms,
Leat in a tablespoon of corn starch | ““Aren’t von ashamed?’ she in-
cuircd. “You are so ragged and
eggs. and the grated rind and juice | dirty " “Yes." reflected the
of one large lemon. Beat the mix-| tramp. “it is a reflection on the

EA s MEATS

STEUSLOFF BROS. MARKET

Corner Court and Liberty Phone 1528

JELLY
BEANS

17¢ a Lb.

‘2 Ibs. for 30c

AR L TTTTT TITTT T S
-it.muuvulauﬂii a,

... YOU.... THE MOST
PARTICULAR (OFFEE
‘DRINKERS in the world . . .
demand the best. We have

found, after enjoying your patron- *
age for nearly half a century, that
there is-only oze thing you are in-
terested in concerning your coffee
—the quality susz be invariably
high. ‘

Golden West Coffee has helped to
mold that taste preference. Selec-
tion of the finest berries from the
world’s choicest coffee crops---roast-
ed and blended in the mafchless at-
mosphere of the Pacific Northwest.

That’s
Golden West Coffee

ere lS no

BUTSTANDING MEN

O LEAVE PIGTURE

Lowman and Doran '1(1 ' Be-
come Federal Prnlyhmnn
Enforcement Officers

WASHINGTON, May 20.—(AP)
~Linroln C. Andrews and Roy A.

Havnes, the two outstanding fig-
ures in federal prohibition en-
forcement, so00n are to pass from

the pieture,

Thev wiil be succeeded by Sey-
mour Lowman, former lieuntenant
governor of New York state, and
Dr. James M. Doran, chiefl chem-

ist of the prohibition bureau.

Andrews leaves office on Aug-
ust 1 at hisz own request, his spe-

cial mission having been fulfilled

Haynes goes out after six years of
service and after what many have
regarded as a test of strength bhe-
tween Secretary Mellon and
Wayne B. Wheeler, chief counsel |

of the Anti-Saloon league,

Lowman will replace Andrews
g@s assistant secretary of the treas-
ury in charge of prohibition, cus-

toms and coast gunard: Dr, Doran

will succeed Haynes as commis-

sioner of the prohihition burean.

When Haynes will quit as act-
ing prohibition commissioner, to
which post he was named two
months ago, was not made eclear
in the treasury announcement late
today of the changes. In faet there
was no meéntion of Mr., Hayvnes
in the statement, which covered

a page and a half.

“The secretary of the treasury
announced that he has appointed
to the office of commissioner of
prohjhition Dr. J. M. Doran, pre-
sent head of the technical dlvi-
sion of the bnreay of prohihition,”
said the announcement. This
brief statment was amplified by
high officials who said Mr.
Haynes' resignation was expected

immediately.

Secretary Mellon declared there
would be no change of poliey in
prohibition enforcement under the
new regime. The present palicy,
inaugurated by General Andrews,

| term as Ifeutenant governor of his
sfate, and Mr. Doran, the son of a | var train which La Mear was tak.

| will settle into the harness of ef-|

-5

| Dr. Doran was “particularly well Ladv

HEMSTITCHING

6. 8 and 10 cents per yard. Also
buttons, stamping and pleating.

ANNA H. KRUEGER
Over Miller's Telephone 117

ELECTRIC MOTORS

Rewound and Repaired New or
Used Motors for Bale

& TODD
Things Electrical
191 8. High Tel, 2112

fs to concentrare on the souree of | followod wWhoerever possihle .. 1§
illfeit supply rather than to go | best means. of developing expey
alter the hip pocket flask toter | enced adwmimdsiraiors and offerd
and other minor violators of the ' a real indugement to able 8
law, to enter the ZOVErmment siryjou

Both the new prohibition offi-
cials are prounounced drys. Mr

!.rnu}n\ain's position on the sul:jm-i ' SAVI“G \Vﬂlkﬂ LOGG'
becamé well known during his TRAI" EmnEER m

(Caontinos] frasd page 1.3

Methodist minister gave emphatie | jne to the main line from the log ]
public expression 1o his own views | gins camp, jumped off 1he rai
when he appeared in the senate l"l‘n get the ear back onto the tra
wer and dry inquiry a year ago. | four cars which were ahead of 1)
Appointment of the two men |derailed one, were tak L
was commented upon enthusias- | beitom of the hill and on
tically by General Andrews, who | side frick.
declared that enforcement of pro-| ‘The engine was on the way hack
hibition would go forward under | When the deralled car was
them “‘as it never has hefore and | Pack onto the track. Air hay
! wked out of the brakes and g
| s5on as the ear was back on tha
(track, the whole train atarmx
down the hill toward the enginy

ficieney.”
“I'm very keen about Dr. Dor-

o . "I belteve | '
T‘v r;gr-adkdi?:! n: r:idl:niniqtl:':r:.[alz: . I'ngineer La Mear had been
Kive sy [ the employ of the timber compuny

Secretary Mellon wishes. e has | ¢, oione vears and wes W
judgment, vision and cOMMON | ynown in Silverton where he
Sense and that .]I()lﬂﬂ for a sound  made his home. He was
administration.’ | vears of age.

Secretary Mellon also declared ! s 3=
: I suppose in ‘this lovel;
qualified for the-post of commis- | hine weather you feel much|
sioner’” adding that he “believed | niore cheerful?

this promotion wthin the service Beggar—That's  th” trouhie,
to be in accordance with a sound l];dy —it do make it~ arder for .
prineiple of .ulmmb{mtinn to be ' to look miserahle,

If you buy your meats ‘at McDowell's
Market you know that you are buying
standard quality meats at the right prices
and also you receive the best service.

HERE ARE A FEW OF OUR
EVERY DAY PRICES

PORK ROAST

POUND ... ogte. -~ 8 18c

OUR OWN MAKE SMOKED HAM 28 c

POUND: —r e ke
OUR VERY BEST BACON .
POUND' .ot ot it o 30c
PURE PORK SAUSAGE - '
POUND ..ol it o0 o b 20(:

Come in today and buy your meat for Sunday. Once
yvou buy here you will be one of our regular satisfied
customers for you will realize the savings here. k

McDOWELL MARKET

“Where a Dollar Does. Its Duty” b
173 South Commerciail Telephone 1421
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You Must See These Beautiful Rugs To Fully

Axmmters

Appreciate The Values @~ t

Velvets i
R_UG;S REDUCED




