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Toas!master £o - -
Be Prize for
Best Recrpe

m

‘dish that can.be made-with Kl-

coa. Cakes, cookies, sances,
desserts, main dishes and salad
dressings are a few of the pos-
sible dishes eligible to entrance

.in the contest.

nnclpo eouoeun‘ becomes
profitable hcbby when eonlosl.
time comes around, and many a
Statesman reader will get out
Ter list of favorites and join in
the Nucoa recipe contesi- being
corducted  this week. BSomeons
will win a grand Toastmaster,

Rules are few, prizes valuable
end competition will he high, All
the contestanis do is eater any
number of recipes using Nucoa,
writing on one » de of the paper,
with name included and only one
recipe on each sheet. Accom-
panying each recipe must be the
flap or facsimile off a package
of Nucoa, *he flay, that shows
the American Medical associa-
ticn's seal of approval. Send in
as many recipes as you wish.

Mow for prizes — the first
award will go to the woman
sending in the best recipe, and
she’'ll receive a brand new two-
slice antomatic Toastmaster. The
second best recipe will win a box
of assorted Best Foods produet,
no mean prize in itself. Each
entrant will be givem & Nucoa
recipe book.

The contest opéns today, closes
at midnight next Friday. Prize
winners will be announced in
The Oregon Statesman on Feb-
ruary 3.

Simultan20us with this inter-
esting contest, Salem merchants
ere featuring New Nucoa, churn-
ed by the Best Foouds company.
This vegetable product which has
been accepted Ly the American
Medical association, now con-
tains vitamin A, necessary to
growth and protection.

‘The contest as plarned by the
Best Foods company and The

Mrs. Nelson Hostess
To Alumnae

Members of Chi Omega alum-
nae met on Tuesday at the home
‘of Mrs. Carl Nelson on D street.
A light supper was served and
cards were in play.

Present were Mra. Hobert Tay-
lor, Mrs. Ralph Bailey, Mrs.
Fhillip Barrett, Mrs. Mardi Frye
‘Burdette, Miss Evelyn Carpen-
ter, Miss Edith Libby, Mrs. Fran-
ces Wade, Mrs. T. W. Delzell.
Mrs. Dean Walker and Miss Mar-

tha Sprague were special guests.
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Mrs. Aubrey Bond of Corvallis,
wife of Major Bond, was in the
capital Monday as the guest of Mr.
and Mrs. George Otten.
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The of Leslie PTA
which was scheduled for 8 o'clock
on Monday night has been post-
poned until the following Mon=-
day, January 30,

Here is a recipe for a mllng.
practical to usé Nucoa—

SPECIAL OCCASION FILLING
11 cups apricot puree i
1% cups crushed pineapple
1 package lemon flavored gel-
atine

Make puree from cooked, un-
sweetened dried apricots. Wash
one cup of apricots, Cook with
S cups water and boil about 30
minutes, stirring occasionally.
Four hot puree into the gelatine
and stir until dissolved; add
pineapple and cool. Cnut top and
inside out of white cake leaving
an inch of cake on sides and
bottom. When apricot mixture is
cold and partially firm, pour in-
to the center of the eake and on
top. Makes enough filling to
cover top and center of tube
eake, or top of two 8-inch layers.
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MAXINE BUREN—Women's Editor

Good Recipe Uses Thrifty
e ts o

Old friend Prune Whip ap-
rears in many variations. Here
i= the gelatine vmlon of & yery
fine dessert.

PRUNE wmr

1 package orange gelaline

1 pint warm water

14 teaspoon salt

4 tablespoons sugar

1% cups cooked prume pulp

Dissolve gelatine in warm wa-
ter. Add salt. Chill until cold
and syrupy. Place im bowl of
cracked ice or lee water and
whip with rotary egg beater until
flufify and thick Ilike whipped
cream. Add sugar to prune pulp
and fold into gelatine. Pile ht-
ly in sherbet glasses. Chill and
firm. BServe with whipped cream
or custard sauce. Berves 10.

Manutacturers Recipes

Manufacturer's featuring reci-
pes using their products often
provide inspiration for many =a
new and interesting dish. Here
are several recipes sent by the
manufacturers for this special
Friday morning feature.

CHOCOLATE BYRUP

4 or 6 squares unsweetened

chocolate

1 cup White Satin sugar

%5 cup hot water

2 egg yolks, slightly beaten

elt chocolate over hot water;
cool to lukewarm. Add sugar to
water, stirring until sugar is dis-
solved; cool to lukewarm, Add
syrup to egg yolks, one-fourth at
a time, beating well after each
addition; add chocolate in same
way. Then continue beating 1
minute, or until slightly thick-
ened. Turn into jar, cover tight-
ly; place in refrigerator. Syrup
will keep several days. Makes 2
cups. Use for making iced choco-
late drinks, allowing 2 table-
spoons syrup for 1 cup milk.

A novel roll recipe goes likea
this—
SPICED NUT CINNAMON ROLLS

2 cups Pillsbury flour

3 teaspoons baking powder

15 teaspoon salt

5 tablespoons shortening

25 cup milk

Boftened butter

Brown sugar

Cinnamon, nutmeg, cloves

14 cup filberts

Mix and sift flour, baking pow-
der and salt. Cut in shortening
with stiff knife. Stir in milk and
work lightly into smooth dough.
Roll out on a floyred board into a
sheet 6x8 inches. Spread with
softened butter, sprinkle with
brown sugar, mixed spices and
nuts.

Roll

as for jelly roll, slice

crosswise, put together im well
greased pan and bake at 400 de-
grees for about 12 to 15 minutes.

Plain Bisquick is familiar to

Luncheon Treat

‘Bread dumplings, cheese sauce and new string beans make aa
attractive luncheon plate for tompany.

most housewives, who use it for
biscuits, dumplings, hoteakes,
meat pies, shortcakes and a dozen
other important dishes, but the
wkole wheat bisquick offered as
a “special” is less familiar. Whole
wheat muffins, fascinating dark
biscuits and pancakes are now
possible in that speedy ready-
mixed manner of preparation.
Here is a recipe using the whole
wheat mix:
DATE NUT LOAF

Combine 3 cups whole wheat
Bisquick with 3§ cup sugar. Stir
in 1 beaten egg that has been
mixed with 1% cups milk. Add 1
cup brokean nutmeais and 1 eup
chopped dates. Beat to mix, pour
in loaf pan and bake 60
to 70 minutes in a moderate oven.

For winter salads try this—

EETCHUP DRESSING

14 teaspoon sailt

1 teaspoon sugar

Dash of paprika

% cup vinegar

14 cup Heinz olive oil

4 Heinz tomato ketehup

Mix dry ingredients, add oth-
ers and put in a jar, shake well
Serve on asparagus, endive, spin-

ach or Brussels sprout salad.
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Prepared Meats Baked
With Macareni

Prepared meats such as balog-
na and salami have otrer uses
than serving on cold meat plates.
Try this one that uses salami
with maearoni.

CASSEROLE OF SALAMI A‘%‘D
MACARONI

Cook 2 cups macaroni for 20

PHONE 6606

CHREDE

101 South Commercial

R:BERG
GROCERY

Order of $2.00 Delivered Free

Best Food Products Demonstrated

At Our Store Friday and Saturday

BEST FOODS
Mayonnaise r= 27c
BEST FOODS )

Beadmd Pickles 5 18c
BEST FOODS

roe Mustard

Jar

Oc

D_ ulBee GMJ“

. 10¢

Crackers 57 2 ™ 18¢
Snowdrift i~ 52¢ | Fig

Bake_..... 2 Ibs. l7c

INTRODUCTORY OFFER

1 _I;arge 40-0z. pkg. Bisquick and
1 20-0z. pkg. Whole Wheat Bis-
quick, both for......o.

29c

... asssasnennn

Spices

Se

minutes in boiling salted water.
Drain and mix with 2 cups cal-
ed salami, 2 tablespoons bacom
drippings, 1 tablespoon chopped

green pepper and 1% cups white
sauce. Prepare the samee by
melting 2

¥

adding "3 tablespoons ficur and
stirring in 1% cups milk, Place
in buttered casserole aad top
with 3% cup buttered cracker

crumbs and a few thin slices of
sausage, Bake 30 minutes in a

tablespoons butter, I50 degree ovem. Berves 6,

“iture.
‘indestructible and impervious to

Unseen Values Found in

 Better Furniture

-, Accurady of fitting, fine joints,

smoothness of surfaces and the

‘solidity and rigidity of the piece

are the marks of good cabinet-

.making in Turniture. The
.groothness of the operition of
.working parts such as doors and
.drawers are also iadications of

good cabineimaking

QGood glues incorporata one of
the unseen values in good furm-
Some glues are althost

moisture and these are used in
the production of better furni-

ture.
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Brown Sugar Combines in

Cake With Sour Milk

Sour milk and brown sugar
ecombine to make a very good
spice cake recipe that goes like
this—

SOUR MILK SPICE CAKE

15 .cup shortening

2 cups light brown sugar

1 cup sour or buttermilk

1 level teaspoon soda

1 egg

teaspoon cinnamon

2% caups flour -

Cream shortening and if un-
salted add 3§ teaspoon salt. Add
sugar slowly and unbeaten eggs,
Fut soda into milk and stir well.
Bift flour with spices and add
alternately to butter mixture

Hf; lh:Valley Social’ Reélm‘f

BILVERTON - — At a prettily
gift party Tuesday at

arranged
the C. W. Keene home with Mrs.

Keene, Mrs. M, J. Cosovich of As-
toria and Mrs. George Steelham-
mer as hostesses, the date of the
wedding of Miss Inez Reynolds,
daughter of Mr. and Mrs. Charles
Peynolds, to Mr. Carroll A. Green
of Pendletom, was nnounced for
February 4.

Small white cnlln lillu centered
the dining room table, with bas-
kets and bowls of other white
flowers about the living rooms.
Thirty close friends were invited
to the buffet luncheon, followed
by bridge. Out-of-town guests in-
cluded an aunt of the honor
guest, Mrs. Timothy Brownhill of
Eugene, and Mrs. Clifford Rue of
Molalla.
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AUMSVILLE — Mr. and_Mrs.
John Smith entertained at their
home Saturday night at cards,
having as guests Mr, and Mrs. D.
W. Lamb, Mr. and Mrs. Lester El-
lis, Mr. and Mrs. Fred Potler.
High scores went to Mrs. Polter
and Mr. Ellis.
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MILL CITY—At the home of
the groom’s parents, Mr. and Mrs,
Julius Peterson in Tacoma, vows
were taken by Miriam June Swift,
daughter of Mrs. Anna U. Swift of
¥ill City, and Donald Oscar Pet-

erson, at 4 p.m. January 14, with
Rev. E. Raymond Atterbury of

with milk. Spread in two layers,
bake in 330 degree ovem for 215
minutes. Frost with orarge but-
ter leing,

.hiz brother.

Grace Memorial chureh, Boqttll.
reading the service’
The bride was attended by her
sister, Mrs. Lioyd L. Standley and
Vincent Peterson was best man lor
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HALBESVILLE—Mrs. Fred Stet-
tler, 78 years old Monday, Wwas
honered yith a’ birthday dinner
Sunday at the home of her m
Fred, in Salem.

Other guests were her sl-ler.
Mrs. Mary Broer, whose T3nd
birthday was Sunday, Mr. and
Mrs. Arch Claggett, Mr. and Mrs.
Frapk Olson, Mr. and Mrs. Albert
Stettler, Jean, Jimmie and Elsie,
Mr. and Mrs, Emmet Moriority,
Patsy and Dickie, Mr. and Mrs.
Lauren Stettler, Donald and Carol,
Fred Cockelrees, Mr. and Mrs,
Fred Stettler, 9., Harold and
Joyce, John Stettler. ¥
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MIDDLE GROVE — The "Am-
itie” elub was entertained'recently
at the home of Mrs. Esther ¥an
Laanen, with 15 members and
three visitors present. Miss Olive
McAnnich directed the entertain-
ment and Mrs. Lee Dow presided
at a short business session. Mra.
Mildred Satter and Mrs. Julia
Ault will be joint hostesses in Feb-
ruary at the Ault home when an-
nual election of officers will
take place.

Pupil on Crutches

8CI0—Betty Holland, Secio
eighth grader, suffered a dis-
located left kmeecap and a frac-
tured leg Tuesday whem she fell
from a bicycle.

When You Buy A Large Size (40-0z.)

Package of REGULAR BISQUICK

At The Prevailing Price

Mo’ Offer Good Only While L
Supplies Last!

Purpose of offer to more quickly acquaint women with h

this startling new product that is causing a sensa-
Lﬁmhm-amﬂmmm

FOR ONLY 1¢—mmn-ldoumm
Muffins You've Ever Tasted — The Kind Your
Family Will Rave About! Here's Al You De:
o L IES! Accept this amazing offer today. ssnpbpumn&-.
buy one large package of reguler Bisquick at the prevailing price,

and he will give you—for only one cent more—a full-sise paciage of
the amaging new Bisquick with Whele Wheat Flour. But dou’t delay!

This offer is aiready causing & sensstion and women are fockingto )

thelr grocery stores Ky

The purpose is to induce more women to try Bisquick with Whele
Wheat Flour and see for themselves what a marvelous trest it is for
their {amilies,

This very night you can surprise your family with a batch of the most

Golden Ripe, 5¢ Cinnamon, Pepper, Nutmeg, Mustard
_ - round_.. .................. Peas Ym...ﬁ._ m.15e
Cr‘pﬁmt (She 64’-). 3‘ 1da-Gold

Corn

Cream Style.... 2 cans

15¢

2‘150

Flour

3 ens 10C

wan Best Patent,
49-1b. hu.._-__.._

Pmsesm,_ 3...25¢

Flour“"‘“

...---

"“‘ﬁ ... 5¢

Sugar

Clle.l()-lb.doﬁbax

- lee 3

' ‘Market Features -

hous LnkSAUSAGE Ib. 23¢

Swlft s Picnics

55¢_

delicious, tantalizing pruffins you ever tasbed . . . the kind you thought
only old-time cooks could make. Muffins as light as a feather. Yet

muffing o easy to make that even a child can’t go wrong!

|

! 50% Faster Than Old-Fashioned Ways
Just as in regular Bisquick, all the ingredients come ready-miged. No
t-.:—.nh&cual.rudxﬁ.“*m
509 faster, udmuuh-hhm*mh
Mmﬂ-ﬁ—hﬂﬁm“nnﬁn
for other delicious bakings, too. Waffies, pancakes, biscuits and drop
“—dvﬁﬁﬂ&dﬁ“dnﬂﬂ“

Far Fluffier, Lighter Bakings
M-ﬁmmhﬂ'“hﬁlﬂ“d
whole wheat flour, and just the right smount of Gold Medal *Kitchen-
fesled” Wiour for lightness. Also it eomtsins a remariable new-type
wm-&ﬁhﬁﬂht*-ﬂlﬂgw
All of the ingredients sre scientifically mized in exnctly the right pro-
portions, far more accurately than human hands can do. Thus your
 whole whest mufing afe the lightest a0d tenderest you've ever known,
ab-—aﬁ-m-um-mmma-

m-‘ Whole Wheat thwm
ﬁ“bhﬂﬂh'

n_'cit:-wo-c-cun-..hmw

Get your lc package of Bisqwick with Whele Wheat Flowr today. D-'t
wait—because thousands of women are accepting this
Mnhm disappointment. Grocers are now festaring

Mhﬂﬂ‘,-ﬂ.h”“
" regulsr Bisquick at the prevailing price.

_GENERAL MILLS, INC, ‘ln:nnroua MINN.

| ACCEPT THIS A

"&;-

1

¢ SALE

Accept 20..:. Size, Amazing New

BISQUICK wi WHOLE WHEAT .o..

PAY ONLY I¢
for this 20 °% size
BISQUICK with WHOLE WHEAT flour
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