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ou Can Buy The Finest Cake | TRy g Foe o

Ingredients Here for Less
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;_ﬂm E For Prize Wmmng Cakes Use
I I

qij Swansdown Cake Flour - Baker’s Cocoa
L ] Calumet Bakmg Powder - Formay

There is a Safeway Store |
_ in Your Vicinity g |

Bay Your Cake Baking gy
Supplies There Conveniently :
And at a Saving

Baker’s Premium
Cocoanut

] The Most Successful
| Cake Bakers Recom-
mend for Fine Cakes

—Formay Shortening
—Calumet _‘
—Swansdown Cake Flour °

Baker’s Premium
Chocolate

ROCERY ODEL FOOD
e MARKET 3

.t Us Supply Salem’s Finest Food Store
Your Cake

Ingredients

Bake wzt/a tbzs combmcztz |
and WIN on all & points!

Heaz are four ingredicnts used by prise-winners at DELICIOUS FLAVOR: Togive
cake contests, food exhibits, and county fairs all over your cakes the rich, frue chocolate

the country! Use them ia s reliable recipe, measure; goodness, the mellow flavor that :
mix, and bake witn care—and your cake will surely expert judges know so well . . . noth- - -

be among the winners! ing equals Baker's Unsweetened luM 1 WE Carr}
’I Chocolate. For this fine chocolate, "
|

THE WINNING CAKE WILL MAVE... oA oo b ) Swans-
' ‘ down

If You Would Bake An
Unusually Fine Cake, Use

Swansdown

and

Formay Shortening

‘ Piggly Wiggly Storeﬁ

Phone 4018 245 North Commercial

NS

TENDER TEXTURE. Swans selected chocolate beans, is always |

Down Cake Flour is essential in all = ~ smooth, fragrant lnd fine-flavored . . . with glorious
SW’ANSDOWN CAKE cakes, for soft, tender texture. Spe- [l Wineal 4 taste rcsults every time. ‘ ﬂ A
cially rmllcd from carefully tdetted | ATTRACTIVE FROSTING ___ k‘lu‘u-lcll
FLOUR soft winter wheat, _Sms Down is Bakirs Caconut, Soathern € . | "ﬁ'm/ﬂ and au
velvety-smooth, fine, and snow- Style (moist-packed), or | —
is used in the baking of "hite-t [:;:;_‘t:i“: ouly:l small Baker's Coconut, Premium
amount o icate, tender gluten— ¥ .
. s x » Shred, makesa cakelookdainty ‘] ‘ : l F Od P d t
The Dehmous Cakes very different from the tough gluten and feathery as new-fallea | enera O rO uc S
of ordinary ﬂour Thu tcn‘dcf gluten allows a Swlanl snow. Always fresh, moist, and and
YOU BUY AT OUR Down Calke to riac quickly to light, feathery perfection. full of real fresh-f the-nut I .
DELICATESSEN FLUFFY LIGHTNESS. Use Calumet, the Double- flavor. Of course you will want to use Baker's Un. Swlft’s Formav
Acting baking powder, to give your cake sweetened Chocolate for frosting, too . . . not only =
the fine, cven grain, and airy lightness because it tastes so rich and delicious, but bacause it N
that will win the judges’ favor. Calumet  gives your frosting a satiny gloss, an exquisitely You Pay . s You Pay
— brings sure succes ... every time ... bs.  Smooth sheen that you can get in 50 other way. Lessat | For Delicious | pessat
cluuztmtwioe Mareocnnamcal Pigel Pigel
too. Only a tcaspoon to a cup of sifted  Your grocer has ail these products—ready to 1gg y- ‘ AKES {gg ¥
flour—that's the standard Calumet pro- help you bake the tenderest, lighteat, best- 1 I Wiggly Wiggly
portion. looking, and moat delicrous cake in fown/
COCONUT LAYER CAKE (3 eggs) CHOCOLATE FUDGE CAKE (1 egg) T = —_—————— ——— ———— =
' ‘ 2 cupe sifted Swans Down 3{ cup butter or othee 2 cupe sifted Swans Down | ocup sufar
] 1 Cate Flour , shortening 'y Cake Flour 2 Oqua:;l(!lklr‘;cb'nnnr» w w 9 G
2 Cal Bak- SPOC Cal t Bak- “hocolate, leted
: O I e e e k| medClaasieisiime e Wont Guarantee l
14 teaspoon sal? 1§ cup milk 1y teaspoon salt I teaspoon vanilla !
1 teaspoon vanilla 14 cup butter or other % cup milk Th Y ,Il w. F. t P L [<
Bift flour once, me , add baking powder, and sait, snd shortening
r§ st together t.l.r:t:t:::Ct—m bu:‘t‘:: thoroughly, add sager Sift four omce, memsure, add baking powder, and salt, aad at ou In lrs rlze
't‘ gradually, and cream together until light mz:&dmﬂqn ;!:jw“::uﬂh:;h:n times. (i:nmmt:;aﬁt‘: lh:;meh.lr:‘:;‘i’d sugar P
time, beati il after each . y cream toget w t aad fuffy, choco- d "
m:ummtf:-nmuumnmm:- uumhﬁ:mmummmm.umwy BUT WC DO l‘\now Y ou l]. Be
\ each addition. Add vanilla. Bake in two greased $-inch layer with mille, & small amount at a time, begianing with flour and 1 = = {
J pans in moderate Oven (375°F.) 25 to 30 minutes. Double recipe  ending with flour. Beat after each addition until smooth. Bake Satisfied With Steusloff
F ta cmke three 10-inch leyers. Spread boiled frosting b vy ia g d pan, 8 x 8 x 2 inches, in moderate ovea (315°F.) 1
layers and om top and sides of cake. Sprinkle each leyer hour, Cover calks with Fudge Frosting made with 1 squares S .
and outside of cake thickly with Baker's Cocomut, whils  Baker's Unsweetened Chocolate. Double recipe for two layers. ervice . . .
frosting ts still soft. Spread Fudge Frosting betwoen layers and on top.
(Al messurements are leval)

For Delicious Cakes
We Recommend

CLIP ENTRY BLANK FROM OPPOSITE PAGE
AND ORDER FROM YOUR GROCER

- Formay Shortening

and any other

General Food Products
especially

Swansdown Cake Flour

SWANS DOWN CAKE FLOUR ‘ CALUMET BAKING POWDER
BAKER'S UNSWEETENED CHOCOLATE -  BAKER'S COCONUT

he Secret of a Prize Winning Cake

Ist, 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.

Cake.....

will be more easily accomplished if you use
some of our quality

4 High Grade Electric Ranges are Carried by the Following Dealers: B.kin' and Kitchen Utensils

4 Eoff Electric Co., Wm. Gahlsdorf, Hamilton Furn. Co. Such as | Tel. 9135
— Imperial Furn. Co., Stiff Furn. Co. s st o Utensla

| Latest in Culinary Utensils We Are Prepared to Supply Your
«

Measuring Glasses, ete.

| H An Unusually Attractive Window Display Featuring These i
Lines WIill Interest Every Housewife and Contestant

Every Cake Baking Need
—At a Saving

N1 We Display a Comvlete Selection of -
519 Hotpoint and Westinghouse
Electric Ranges

| PRICES the LOWEST in YEARS
* | PORTLAND GENERAL ELECTRIC €O.

od LIGHT "POWER

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

T0 COMPLETE YOUR
KITCHEN

New “1933” Patterns in Dinnerware

Of special interest is our showing especially during this
cake 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 — lvory base

b R $6.95 ... $11.95
or you may select from our open stock
(Headquarters for “Fostoria” Table Glassware)

Salem Hardware Co.

120 North Commercial Street - Salem

has 65 to 70 per cent more § l
llpower than others. !

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

Swansdown Cake Flour I
Baker’s Cocoa, Chocolate or Coconut |

Salem, Ore.
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