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Ingredients Here for Less There is a Safeway Store
t in Your Vicinity ffFor Prize Winning Cakes Use

Swansdown Cake Flour - Baker's Cocoa
Calumet Baiting Powder - Formay Up.

Bay Your Cake Baking

Supplies There Conveniently

And at a Saving
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PTUBaker's Premium

Cocoanut
Baker's Premium

Chocolate

The Most Successful
Cake Bakers Recom-

mend for Fine Cakes
Formay Shortening

Calumet
;1 Swansdown Cake Flour

MARR
GROCERY

Baker's Premium Cocoanut
Baker's Premium Chocolate
Baker's Cocoa

MODEL FOOD
MARKET 4ni

Salem's Finest Food Store

17th and Market
Tel. 8150

:t Us Supply jBe tyV& combination
WIN 4 points!

Your Cake
Ingredients Piggly Wiggly StoreIf You Would Bake An

Phone 4018 245 North Commercial: Unusually Fine Cake, Use riUM

Swansdown $
Km arc four ingredient used by prixc-winne- ro at
cake contest, food exhibits, and county fairs all otw
the country! Use them la a reliable recipe, measure;
mix, and bake witn care and' your cake wiH surely
be among the winner 1

THE WINNING CAKE WILL HAVE...
TENDER TEXTURE. Swans

DELICIOUS FLAVOR; To give
your cakes the rich, rrue chocolate
goodness, the mellow flavor that
expert judges know so well . . . noth-
ing equals Baker's Unsweetened
Chocolate. For this fine chocolate,
made from a choice blend of carefully
selected chocolate beans, is always

s--
tse3 & craft

We Carry

r ormay snoriemng
smooth, fragrant and fine-flavor- . . . with glorious
taste results every time.

d all

Down Cake Flour is essential in all
cakes, for soft, tender texture. Spe-

cially milled from carefully selected
soft winter wheat. Swans Down is
vel vet y-- t moot h, fine, and snow-whit- e.

It contains only a small
amount of delicate, tender gluten
very different from the tough gluten

anlunti
luff Don'

SWANSDOWN CAKE
FLOUR

is used in the baking of

The Delicious Cakes
YOU BUY AT OUR

DELICATESSEN

Overlook

ATTRACTIVE FROSTING
Baker's Coconut, Southern
Style (moist - packed), or
Baker's Coconut, Premium
Shred, makes a cake look dainty
and feathery as new-falle- n

snow. Always fresh, moist, and
full of real ut

lip 1rmay of ordinary flour. This tender gluten aQows a Swans
Down Cake to rise quickly to light, feathery perfection.

General Food Products
and

Swift's FormayN --V Lalamet FLUFFY LIGHTNESS. Use Calumet, the Double-Actin-g

baking powder, to pre your cake
the fine, even grain, and airy lightness
that will win the judges' favor. Calumet
brings sure success . . . every time . . . be-

cause it aore twice. More economical
too. Only a teaspoon to a cup of sifted
flour that's the standard Calumet

You Pay
Less at

flavor. Of course you will want to use Baker's Un-

sweetened Chocolate for frosting, too ... not only
because it tastes so rich and delicious, but because it
gives your frosting a satiny gloss, an exquisitely
smooth sheen that you can get in no other way.

Your grocer tuts mil those product reedy to
help jrou beke the tendereet, lightest, beet'
looking, and moat delicious ceke in townt

You Pay-Les-s

at For Delicious
CAKES

PRIZE WINNING RECIPES FROM OTHER CITIES-T- RY ONE OF THEM!

COCONUT LAYER CAKE (S eggs) CHOCOLATE FUDGE CAKE (1 egg)
3 oup. mU ted Swmn Dowa

Ct. Flour
2 teeapoana Caum.t Bak-

ing Powrf.r

H oup butter or other
hotteoim4

1 oup legmr
3 tt'i unbemten

1 cup. oUted Swan Down
, Cake Flour 3
3 taatpoona CaJumat Bak- -

' ing Fowdmr I
Vi toaapoon omit I
Vl cup butter or othar

oup outer

MiWChoeo.t., OMfaef
ti, we beafea

feaapoon wenitle
cup mil k

'a fM.poon Mi? H oup milk
I tomoon renille

We Won't Guarantee
That You'll Win First Prize

BUT We Do Know You'll Be
Satisfied With Steusloff
Service . . .

ahortoruag
Sift Sour coca, measure, add baking powder, and aalt. aad
sift together three tinea. Cream butter thoroughly, add sugar
gradually, and cream together until light aad fluffy. Add choco-
late and blend; then add egg aad vanilla. Add lour, altera taly
with milk, a email amount at a time, begiamng with flour aad
aarliag with Soar. Beat after each addition until smooth. Baka
hi greased pan, lilt) inches, ia moderate owea (32SF.) 1
hour. Cover cake with Fudge Fraetiag mad. with 1 square.
Baker' Uaswaetaaed Chocolate. Double recipe for two layers.
Spread Fudge Frosting between layer, and on top.

Sift flour ooce, Bnnn, add baking powder, emt amit, aa4
sft together tan. time. Cramm batter thoroughly, add gat

gradually, aad cream together until light aad fluffy. Add egga
ao at a time, toting well after each aridlttna, Add floor,
alternately with milk, a (mall aaount at a tima. Beat well after
each addition. Add vanula. Baka In two greased ch Uya
nan ia moderate Oreo. (37S7.) IS to SO miantas. Double reap,
to inn Ve tfarea 10-in- layers. Spread boilad fireethig batwaae
layer, aad oa top and tide, of cake. Sprinkla each layer
aad out tide of cak. thickly with Baker's Cocaaut, who
fro.ting i. .till aoft.

(AO enema r at For Delicious Cakes
We Recommend

. Formay Shortening

and any other

CLIP ENTRY BLANK FROM OPPOSITE PAGE
AND ORDER FROM' YOUR GROCER

91056 Wit (SKO raj! GfSUiQUr 03111113 (H-WOO- fi General Food Products
especially

Swansdown Cake Flour
lie Secret of a Prize Winning Cake

Steusloff Grocery

1st, Correct Recipe 2d, Correct Ingredients . 3d, Correctly Mixed, and

4th, Baked at Proper Temperature
All may have the first three, but only in ELECTRIC
RANGES do you have that PERFECT UNIFORM and
ACCURATE CONTROLLED HEAT.

For th
REST OF TOUR LIFE TeL S163Court and Liberty
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PADE'S GROCERY

Your Prize Winning
Ccikc

will bw more easily accomplished if you us
some of our quality

Baldno; and Kitchen Utensils
' Such as

Wear-Ev- er Aluminum Utensils
Glass Mixing Bowl Sets

Latest in Culinary Utensils
Measuring Glasses, etc.

Aa Ua usually Attractive Window Display Featuring These
Lines Will Interest Every Housewife and Contestant

1344 State St. TeL 9135

High Grade Electric Ranges are Carried by the Following Dealers:

EofT Electric Co., Wm. Gahlsdorf, Hamilton Furn. Co.
Imperial Furn. Co., Stiff Furn. Co.

We Are Prepared to Supply Your
Every Cake Baking Need

At a SavingA Westinghouse

Food Mixer
TO COMPLETE TOUR

KITCHEN

See the prize we are giving. In our show window.

We Display a Complete Selection of
Hotpoint and Westinghouse

Electric Ranges
Here is the food mixer you

New "1933" Patterns in Dinnerware
Of special Interest Is our showing especially during this
cak baking contest week two beautiful patterns In the
new round plate and footed cup with a new innovation
shape handle. Come in and examine these.

Blue Bachelor Button or Green Tree Floral
with platinum band edge ivory base

have waited for. It is com
pact, easily portable yetPRICES the LOWEST in YEARS
has 65 to 70 per cent more
power than others. 32-p- c. set. $6,95 2?..... $11.95only

or you mm--j select from oox open stock
(Headquarters for wFostorU" Table Gtaawware)

PORTLAND GENERAL ELECTRIC CO.
LLC HI Slg'POW'E R;'

237 N. Liberty Salem' 0re

For Fine Cakes Use Formay or Any of the Following
General Foods:

Swansdown Cake Flour
Baker's Cocoa, Chocolate or Coconut
Calumet Baking Powder
Diamond Crystal Salt

Gahlsdorf: Salem Hardware Co.
120 North Commercial Street Salem325 Court


