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Summer Shopper.
Finds Ideas
In Wmdows“ ‘

Window its
pleasures even om sunshiny
anys, Shops summer
clothes, pleaic bot
weather foods and gifts
for sammer tourists. -

appear in

&rs, waisthaghels apd prove a
wonderful gift for a young hride
in her pew apartment, or a s=a-
soned houseckesper Ip a remod:

PICNIC
clude - practieal
paper plates, cups for hot bev-
crages, paper forks that are long
enough to eat with, apd good
stardy spooms. Napkins are In-

expensive and some are in at-
tractive colored desizns.
HAND BLOCKED Iluncheon

sels are shown In one store, vary
pracitical for any-time wuse, fine
for a gift to yourself or a friend.

A LARGE SALAD BOWL. pot-
tery and 15 inches across, is in-

spiration and excuse enough for

nformil entertainipg . where =a

salad is the menu. Plled high
with a mixed vegetable combi-
nation guests and family could
ask for ng more, but frequently.

ANOTHER SALAD BOWL,
this time in woed, is wisely un-

finished inside so ofls will pene-
trale asnd give fine f{lavor to
szlads. The outside is decorated,
fork and spoom match.

ORECGON JUNIPER makes but-
toms especially fine as souvenir
gifts of the state.

A DOOR LOCK . gdisplay in a
bardware windew  reminds the
sightseer to add this to a st
of bhirthday gifts for Papa.: He
might enjoy installing a shiny
mew Eknob for the fromt door.

SUMMER SHOE specials are
usually goed buys. New shoes
for hiking. gardening or house-
work are important for foot
comfort as broken down shaoes
psually take the arches with
them.

THERMOS BOTLES are on
display just a bout everywhere,
seme have 4 graduated bakelite
eups included. No burned mouths
like we used to get with the
melal kind.

CAMERAS APPEAR at under
a dollar, excellent idea for
youngsters or for those who don't
take. pictures seriously except a
few weeks of the year and lose
cameras in between times.

Hercher's Market

2360 ‘Fairgrounds Road
Phone 8414

VEGETABLES
GROCERIES
FRUITS

Do Your Shopping Where Prices Are
Reasonable Every Day in the Week

We Carry a Large Selection of the Very
Best Produce Obtainable

Plan for Peach
Canning, Soon
To Be Ready

Peaches are  liable to suneak
right into our markets and catch
the family canners unawares, but
if there is plenty of sugar on
hand, jars aplenty and a few fav-
orite reclpes collected, the peach
canning season can be beguun on
& minute’s notice.

Peeling peaches is one of the
big jobs in canning the fruit, an
allded task not necessary in the
simple preparation of berries and
apricots and it compares favor-
ably with pitting cherries, a job
that all canmners wonld lke te
skip.

Several enterprising women in
Seattle decided to can peaches
without lirst removing the skins.
It became qguite a trick im that
cily. some households swearing by
the simplified method, others go-
ing back to the job of skinning
the peaches with the sid of beil-
ing water.

The method is an easy one. You
merely wash off the peaches., put
them whaole or halved in jars,
cover with a ecup-for-cup syrup
and process in the oven for 68
minutes or in the hot .water bath
for 26 minutes.

If the open kettle method is
used, the skins slip even before
the fruit is done, and when jars
are filled the skins are easily
picked from the syrup with a
fork.

When the cold pack methods
are used the skins are loosened in
cooking and may be removed as
the fruit Is served. The Mavédr of
this type of canned peaches is
really fine, the coler is attractive
because the pink that is found
close to the skin adheres to the
peaches, giving a rosy color. But
some canners just can’'t get used
to the skins being left in the jars.

About warieties — some of the
early white meated clings are con-
sidered excellent canners by the
growers although not usaally
known to be good for cooking.

Hales, -those large rosy faced
peaches that come in large sizes
are used most for canning and
eating., If tree ripened they are
excellent though those shipped
green are apt to be woody. Mod-
erate sized Hales are best for
canning because they have richer
flavor and pack to better advant-
age.

Slapples are {ine canners,
though mnot particularly good
looking and not such good eaters.
The slappy peach iz usually more
expensive because there are fewer
grown, but ithe fruit is delightful
in flavor when canned and looks
fine im the jars. Good ailso for
preserves but mnot for pickles.

Elbertas are preferred by many
for canning and for eating. They
are moderate in size and price,
eome in the mid part of the sea-
son and have good flavor.

351 State Street

Mndget Market|

Salem’s Retail Packing Plant

And watch lagging summer appetites disappear. . . . You will like the rich

flavor and tenderness of our beef. It is eut from Choice Young

|
i Oregon Cattle. All sizes and plenty of cuts to chose from.

Eastern |

REGULAR PRICES — NOT “SPECIALS”

Beef Boil » 8c h

Beef Roast . 12"

Pot Roast ».10

)
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SpareRibs»11

Sirloin Steaks ». 1§

Picnics

Sugar
Cured

Weiners

1b. 17 i
= X7

Cottage Roll »-23¢

Bacon Back i B RC |

ACON JOWLS » 18¢

Today’s Menu

Greea apples will be the pie to
be made in 2 cheese crust.
Grapefruit-cherry salad
Poached halibut cheeks
Broiled tomato slices
Buttered potatoes
Greea apple ple

LA
For the salad to go on the
grapefruit segments that have

been asrranged on lettuce, mix
small pieces of maraschine cherry
with French dressing.

Dip the thick tomato alices in

flour and broil in butter.
1 L L L ]

Sweden Offers Potato
Dumbling Dish

Here's another of these fine
Scandinavian recipes promised
for these columns and this time
ft's a recipe transliated directly
from a Swedish cookbook for this
writer by a friend.

POTATO DUMPLINGS
13§ liters potatoes (approxi-
mately ¢ cups)
2 hectograms white flour (ap-
proximately 1% cups)
1 tablespoon salt
1 egg
3 to 4 hectograms bacon or
pork (1% cups)
1 smalil onfon
i, teaspoon pepper
Cook "potatoes, mash and add
salt and egg and flour to hold to-
gether. Shape into small balls
with the hands, fry until dome.
Make hole in the center of the ball
of potato, prt salt pork and onlon
In the centet, cook In salted water
until they come to the top, or
about 10 minutes. Seyve with but-
ter or slice and fry when cold, Be
careful not to burm when Tirst

cooked.
L ] L] L]

Coffee Ice Cream Uses

Quick Method

Another recipe for using Ice
cream powder is this one that in-
cludes strong coffee for flaver-
ing.

COFFEE ICE CREAM
package unflavored ice cream
powder
cup sugar
cup water
cups strong coffee
cap evaporafed milk

Combine fce cream powder and
sugar, add water and coffee very
gradually, stirring until dissolved.
Then add evaporated milk. Freeze
in freezer. Makes about 1314
quarts coffee ice cream.

L] - [

A liter is. approximately 4%
cups. A hectogram is approxi-
mately 3% ounces or 14 table-
spoons of flour, or 7 tablespoons
of fat.
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Pattern

-By ANNE ADAMS
Be a great "social spccess,”—
with & dress or two like this to

your sredit! Pattern 4852 has
that elusive something which
Euaraftees “ohs and ahs’’ of ad-
miration at afternoon parties. And
every detail of it will come from
your needle so easily! The gath-
ered bodice panels and high-
walsted skirt panel y charm-
ingly form a color contrast with
the rest of the frock. The puffed-
top sleeves may be brief, and
nipped in with two sparkling but-
tong—or long and smooth to the
wrists. Notice how the yokes
widen the shoulders and minimise
the size of the waist—and see
how softly the belt ties at the
front. All so chic in any good-
looking silk or symthetic—Ilight
or dark!

Pattern 4852 is avallable in
misses’ and women's sizes 14, 16,
18, 20, 32, 34, 36, 38, 40 and
42, Size 1§ takes 3% yards 39
inch fabric, E

No Sugaring When Icing
Made Like These

The active research work being
done in the culinary uses of gly-
cerine have revealed many things
of imterest to housewives. One s
the use of this liguid as a guard
against Icing going to sugar. Here
are several recipes which Include
Elycerine.

HONEY ICING

i cup strained honey

1 egg white

1 tablespoon glycerine

Dash of salt

Boil honey and glycerine to the
soft bail stage. Pour slowly over
stiffly beaten egg white to which
the salt has been added. Beat un-
til stiff enough to spread.

YUM YUM FROSTING

$ cups brown sugar

3 cup water

2 tablespoons glycerine

2 tablespoons butter

% cup chepped nuts

Boil sugar and water and gly-
cerine Lo soft ball stage when test-
ed In cold water. Remove from
heat, add butter and blend well.
When sugar mixture is cool beat
until ereamy, add nut meats and
mix well. If too stiff to spread add
" ;{ttle more glycerine and mix
well.

MAPLE PECAN FROSTING

3% ecup maple syrup

2 tablespoons granulated sugar

2 tablespoons glycerine

1 egg white

12 cup broken nut meats

Place first four Imgredients In
top of double boiler, over boilinz
water and beat until stiff enough
to stand in peaks. Remove from
hot water, beat a few seconds
longer and add nut meats,

COFFEE ICISG SUPREME
14 cup bhutter
2 cups confectioners sugar
s tahlespoons dry cocoa
tablespoons glycerine
to 3 tablespoons black coffee,
hot

Cream butter and glycerine.
Add dry Ingredients and enough
hot coffee to make Lhe right con-
sistency. Beat well

CARAMEL ICING

1L cup butter

215 cups confectioners sugar

e cup caramel syrup

2 teaspoons lemon juice

2 teaspoons glycerine

12 teaspoon wvanilla

Cream butter and glycerine:
add sugar and mix together thor-
oughly, Add caramel syrup, lemon
julce and wvanilla and beat until
thick and smooth. Spread on cake.

Make caramel syrup by melting
1 cup granulated sugar over a
slow heat. When melted and boll-
ing add 3% cup water. Stir until
dissolved. Remove from heat and
use as needed.
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Takes less than 15 minutes afte

: your fruit is prepared!
N‘Omlang.tednnbaﬂmngithCum,youbcﬂ
fruit juice only ¥4 minute for jelly —one minute
torjmlm&dtheuﬂnzmﬂmcmd_m + « in less
than 15 minutes after your fruit is prepared, you can
mke.pou,ndpuuﬁnawholehwhd.jmnrw

BALY AGAIN MORE GLASSES! Due to that short boil, no
fruit juice goes off in steam as it does by the old, long-boll
method . . . So you average 11 glasses of jam or jelly in-
stead of 71 You get better tasting jam and jelly with
Certo, t00 . . . because With that short 4 minute boil, none
of the flavor boils awayl

MO FIAR OF FAILUREZ] When you use Certo, you get pere
fect resmits from any fruit—even strawberrics and pine-

CERTO TASTE S0
MUCH BEITER...

FLOUR

Kiichen Queen
Crown Produce
49-1b. Bag

1.23

CORNER STATE & COMMERCIAL

PHONE 6606

Orders $2.00 and Over Delivered Free

BLACK PEPPER

Ground Black. Pound Cello Bag ... .. .

i5¢

HORSERADISH

Mustard
Jar

PICKLES Best Foods Bread & Butter, 15-oz. ml;c

POTATOES .. ...50. ..59¢

FIG BARS

Another

Fresh Bake, Pound qc

Bacon Squates

Swlftl

CRACKERS :..:.2:-18¢

v. 17€

Graham Crackers2..

. 19€

SHORTENING

Potato Chips

Fresh and Crisp
Beg. 15c ptx

E22¢

Carsten’s Slowe-p

Pickling Spice - I5¢

WHEATIES 7 Tem With Bunanas pkgs 21e'

Tang Salad Dress

Lattnc. ﬂthd
Quart Jar

SUGAR

Fise Granined . 25 Ib. bag. si-.zs

KREMEL

Makes Delicious

Puddings

3 packages 10¢

MACKERAL ..o

m“‘m

PINEAPPLE

Sliced in Heavy Syrup
1Y Size Tin

GRAPEFRUIT JUIC

FOLGERS COFFEE

Welches Grapejuice

Porters

250n. Package i1§5¢e

DASH

Granulated Soap
Giant Size Package

45¢

P& G

B SC

W"‘& ok 3--250




