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Ice cold lemonade and other
fruity drinks are a favorite in.
door and outdoor sport with fam-
ilies - these warmish days when
chilled: beverages form gan im-
pertant part of the menu.

For a cooling moraing drink
perhaps at breakfast time, try a

combination  of fresh berries

ries) cooked the night before,
drained and mixed with a Ilittle
lemon for tartness.

For a luncheon beverage try
this egg-nog, that is a home-made
substituted for the inevitable
milk  shake that goes with a
downtown lunch.

LEMON EGG-NOG

1 egg

2 tablespoons lemon juice

Grated lemon rind

2 tablespoons sugar

Milk (fresh or evaporated).

Beat egg yolk with lemon juice
and 1 tablespoon sugar. Pour imn-
to a tall glass. Beat egg white
very stiff with 1 tablespoon sugar.
Fold % of egg white into egg
yolk mixture, Add milk to almost
fill glass. Stir well with a spoon.
Top with remainder of beaten egg
white. Grate a bit of lemon rimd
onte this. Serve at ence. Sal;val 3

ORANGE EGG-NOG

For lemon juice, substitute 1
cup orange juicé and use grated
orange rind.

‘For a ‘refreshing coektail to
begin dinner, or as an afternoon
gefreshment with sandwiches, try
one of these wunusual combina-
tions: .

TOMATO JUICE WITH CELERY
: 1 can tomatd juice ~

1% teaspoon salt
»*1 cup celery

1 tablespoon lemfon juice.

chopper; then add to the tomato

jnice and salt, Let chill in the

refrigerator for at least one -hour.

train; then add the lemon juice
d serve chilled.

{ TOMATO JUICE WITH LIME »
1 can tomato juice
i; teaspoon salt
¢ 1 tablespoon fresh lime juice.
. Add the salt and fresh lime
juice to the tomate juice. Chill

and serve. . 3
< s * o 5

.tmamed Little Fish
I_.uncheon Dish

The kind of fjords you swim in
But do mnot ride roads with, yiald
the little sardines for which Nor-
way is famous. Ever serve -the
iittle fellows creamed, for supper?
. CREAMED SARDINES NOR-

L WEGIAN

can Norwegian sardines
tablespoons butter
tablespoons soft, stale bread
crumbs

cup cream )

hard cooked eggs, finely
chopped i :

., Salt, pepper, paprika, t

Drain sardines. mash- with
the bread crumbdé._Melt hatter,
add cream, eggs and sardines, salt,
pepper and paprika to taste. Serve
da toast. g

?Today’s Menu

. Peach salad will begin today's
meal,

Y -

Peach-nut salad
Baked pork chops
Fresh young beans
Whipped potatoes

Ice cream
Fresh raspberries
Cookies

¢(maybe raspberries or youngber- '

Grind the celery in the food.

_ “¥

13 ]

Some like it hot, some like it 2old. But 'most eve

N

ryoné likes

fried chicken. Here

we have &

platter of batter-dipped sectioned chicken (good old family style) fried until crunchy brown out-
side as suggested by Martha Logan. A period of slow cooking in the skillet or in a pan in the oven
follows, to cook thoroughly every piece to that juicy, succulent stage known as perfection. 1

Manutacturers Recipes

Manufacturers of well known
products again offer recipes for
local housewives. '

Summertime is cold drink sea-
son., One of those popular cold
drinks for the whole family:is
Kool-Aid, & prepared mixture with
fruity flavor that's simply mixed
with water and chilled. If yau've
a syphon bottle in the family, yon
can find quick pleasure in using
it in the Kool-Aid, and adding a
small scoop of ice cream to make
a soda. -

o e

Help is given the family. cook

by the makers of Spry shortening.

who are offering a large all pur-

pose knife for a disc from a can

of the shorteming and 25c¢. Good
equipment is just as Important to
housekeeping -as for any other
kind of business and women are.
usyally anxious to find new off-
erings in knives to help along the
kitchen accessories.

a0 &

For picnies, Fril-Lets make
club salad. A large quantity of
sliced radishes, some sliced on-
ions, gelery and celery seed, and
a quantity of dill pickles added to
cooked Porter's Fril-Lets and
moistened with mayonnaise make

fine filling salad. Let stand
awhile for best flavor.
L N .

More desserts come f{from a
manufacturer who offers:

T FRUIT FRAPPE
£ teaspoons gelatin -
1 quart sieved fruit pulp ~ .
1 teaspoon vanilla _ - = *
% _eup White Satin Sugay
“«'Jew grains salk - -

< -é.

Soak gelatine in 2 tablespoons
of the fruit pulp. Dissolve over hot
water. Add to remaining pulp with
sugar, salt and vanilla. Chill. Pour

into refrigérator trays and freeze.
Grated lemon or orange rind may
be added. Serve In parfait or sher-
bet glasses or as punch.
L I

When last minute preparation
of dessert is on the program, try
this:

QUICK CAKE

tablespoons Crisceo
cup -sifted flour
teaspoons baking powder
©EEs
cup sugar
cup milk
teaspoon salt
teaspoon vanilla

Sift flour once, measure, add
baking powder and salt and sift
together three times. Beat eggs
until light. Add sugar gradually,
beating well after each addition.
Fold in flour mixture. Heat milk
and Crisco together. Fold in flour
mixture. Add vanilla .and mix
thgroughly. Bake in well greased
pan, 8x8x2 inches in a moderate
oven (350 degrees) 50 minutes,
or unttl done. Spread top with
Chocolate Nut Frosting and place
under broiler until it bubbles,

s a0 4

Such fruits as apricots and
peaches which do not contain pec-
tin enough to jell need some im-
gredient to make them thicken
when being put in felly or jam.
' is a powdered apple peec-
rsimple to nse and the recipe is
¥s .available on the package.

PR i

Bran Gingerbread Makes
Sandwiches

Cream cheese is only one of the
many suitable fillings for bran
gingerbread sandwiches td be
served with lemonade for after-
noon refreshments.

Cream cheese is only ‘one sand-
wich filling for bran ginger-
bread will mix as well with ey-
ery other sandwich filling. Try

this taste-tested recipe and serve an

the unusually appetizing sand-
wiches as an accompaniment to
your favorite cooling beverage.

BRAN GINGERBREAD
cup fat

cup sugar

eggs

cup molasses

J IFPERSON—TBQ Past Noble
Grand club held its meeting Tues-
day afternoon at the home of Mrs.
Grace Thurston, with Mrs. R. W,

Curl assisting. Plans were made
for the picnic August 8, for mem-
bers and their familleg at New-
port. :
Following the business routine
a contest was staged in which
prizes were awarded to Mrs. Ir-
vine Wright, Miss Flora Thomas
d Mrs. Harvey Thurston. Guesis
were Mrs. H. C. Epley, Mrs. B. H.
Goins, Mrs. E. C. Hart, Mrs. Lee
Wells, Mrs. W, D. Barnes, Mrs.
Harvey Thurston, Mrs. L. L.
Shields, Miss Laura Thomas, Miss
Flora Thomas, Mrs. Hugh Bllyen,
Mrs. Irvine Wright and Mrs.
Blanche Stevens, and John Wright.

cup boiling water
cup all-bran cereal
cups flour
teaspoon baking powder
teaspoon salt
teaspoon soda
teaspoon ginger
teaspoons cinnamon

Cream fat and sugar; add eggs
and beat until ereamy. Add mo-
lasses and mix well. Pour bolling
water over all-bran and add teo
first mixture, Add flour sifted
with remainder of ingredients and
stir until batter is smooth. Bake
in greased pan, lined in bottom
with waxed paper, in moderate
oven (350 degrees) about 45 min-
utes.

-

Maligned Room Defended
By Statistics

Surprise! The bathroom {sn’t
the most dangerous room in the
house.  Legend, rumors and old.
wives’ tales to the contrary, the
tathroom actually was the scene
of fewer home accidents than
Simest 127 hvey o sens home
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“Floating Hospital” Helps
Needy Children

A worthwhile charity in New
York city of the ‘“floating hospii-
al” which last week began its six-
ty-fourth year. Excursions leave
the city each weekday throughout
the summer, & thousand children
snd their mothers are aboard. The
passengers are selected by 22
charities as those most in need of
sunshine and fresh air.

Exercise, games and even baths
are provided. Children dine ob
milk, sandwiches and fruit, are
entertained by cireus clowns. the
staff includes a pediatrician, eight

nurses and two pelicemen,
L ® .

Avocados Flavored With
Citrus Fruits

The combination of avocado and
citrus fruits is one that first en-

i

INDEPENDENCE — Donna,

Mary and Dick Horton, are visit. .

ing at the-home of Mr. and Mrs.
Z. C. Kimball. They arrived last
week with their father, A. E. Hor-
ton, and sister, Miss Barbara Hor-
ton of Yakima. .

A group having birthdays' in
July were honored at an all day
picnic Sunday in the J. 8. Robbie
gardens. * wrs F

The guest list included, Mr. and
Mrs. Pete Voth and Mr. and Mrs.
Floyd West of Dallas; Mr. and
Mrs. Charles Bowman, Mr, and
Mrs. Walter Smith and Mr. and
Mrs. Ed Rogers of Monmouth;
Mrs, Little Larkin, Claude Larkin,
John Larkin, Mr. and Mrs. John
Riney, Mrs. Mary Burch, and Mrs.
Grace Pence of Rickreall; Mr. and
Mrs. Valem Guild and Aurita of
Corvallis; Mr. and Mrs. Doug
Willson and Betty and Bud of
Corvallis; Mr. and Mrs. Harrison
Brant, Mr. and Mrs, C. W. Irvine
and Wanda Messinger; and the

In the Val]ey
Social Realm

(Continued from page 14)

ducted by Mrs. A. H. Denison, pre-
sident, included reports by Mra.
0. A. Macy and Mrs. T. Giibert
Miss Mary McGowan conducted
devotionals and. Mrs. William

Hartley arranged as a feature, a [l

Last Chance!

colorful costume ‘pageant, “For-

eigners in America,” in which 20

women participated. .
Present were §0 members and

“gpecial guests, Mrs. W. W. Em-

mons, Chicago, formerly president
of the Salem group; Mrs. A. Cobb,
Calif.; Miss Marjorie Mathews,
Wash.; Mrs. A Kirkpatriek and
Mrs, C. Reeves, both of Lebanon;
and Mrs. J. F. McKinnley, Mrs.
Charles Fisher and Patsy Fitz-
simmons, all of Salem.
L ] * L]

JEFFERSON — Mr. and Mrs.

. John Henderson, Mrs. May Cooley,
‘her chiidren, and Nube Simpson

and.som of Jelferson attended a

* plenié’'Sunday at the home of Mr.

and’ Mrs. Joe Hampton ai ‘Lal

brook. The occasion was the birth-
day anniversary of Mrs. Hampton.
Other relatives and gnests pres-
ent included Mr. and Mrs. Orin
Cox of Albany;: Mrs. Georgie Hoilt,
Mr. and Mrs. Charles Housley and
family, John Carter, June, Maxine
and Charlotte Housley, Eunice
Raffety, Chuck Brown, Mr. and

Mrs. ‘Eulys Housley-and @aughter

‘of Independence; Mr. and -Mrs. || .
Bryant Halmpton and family, Lula [}’
Verné and Jim Hampton, Mr. and }i

Mrs, Olinea:Tuepkea.and family,
dLewis Hampton, of Balem; Fred
Ramey of Jefferson; Mr. and Mrs.
Bidwell and son Joe of Dever,
Mr. arid Mrs. Hugh Webb and fam-
ily -of Turner, and Mr. and Mrs.

Joe Hampton and famlily,
: T ¢ T

WOODBURN — The Presbyter-
fan Ladies’ Aid society held its
July meeting at the church Wed-
nesday with Mrs. H. F. Butterfield,
Mrs. L. S. Mochel and Mrs. J. W.
Richards as hostesses. Vice Presi-
dent Mrs, Julia Layman presided.

The guest speaker, Mrs. H. S.
Fulton, spoke on *“Aiding the
Needy.” A social hour followed
and refreshments were served
from a beautiful appointed table
by the hostesses with Mrs. E. J.
Allen serving at the punch bowl
The Missionary soclety will meet

hosts, Mr. and Mrs. J. 8. Robbile. at the church next Wednesday.

Laura Wheeler Will Make Your

Kitchen Gay With These Towels

F—

These towels are embroidered in
no time in cross stitch, lazy daisy
and single stitch. Pattern 2237
contains a transfer pattern of 6
motifs averaging 43 x9% inches;
fllustrations of stitches materials

required.

Send ten cents in coin for this
pattern to The Oregon Statesman, i
Needlecraft Dept. Write plainly
PATTERN NUMBER, your NAME |
and ADDRESS.

i

----------------
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ELEVENTH

Anniversary Sale

Begins FRIDAY, JULY 14, 9A M.
v ety

— -

LADIES’ SPRING
COATS & SUITS
Now: /& Price
WASH FROCKS

Reg. to 2.98; m

Close out, Now:..
DRESSES

3

“INDEPENDENCE — The final
meeting of the Monday Night
Bridge club, which met at the
home of Mrs. Bennett this week
was & formal affair with Mrs.
Sherman Foster and Mrs. Norval
Taylor assisting.

Mrs. Clark Irving and Mrs. L.
Anderson were guests. Prizes at
contract were won by Mrs. Nor-
man Baker, Mrs. Wayne McGow-

an, Mrs. Anderson and Mrs, Al
Schlag.

Members are Mrs. Norman Ba-
ker, Mrs. Al Schiag, -l\rl. Wayne
McGowan, Mrs.. Cleve Robinson,
Mrs. Martin Fratzke, Mrs. Harold
Reynolds, Mrs. Lester Dyer, Mrs.
Jack Berry and the hostesses, Mrs.
Bennett, Mrs. Foster and Mrs.
Taylor.

DALLAS — At & meeting of
the Boy BScout Mothers’ eclub,
which was held at the home of
Mrs. V. Ray Boydston on Monday
afternoon, plans were made to
hold the annual benefit tea for
the local Boy Scout troops on
Thursday afternoon, July 27. The
affair will be held in the gardens
of the R. R. Yan Orsdel home.

2 dozen

Reduced for this sale onlyl
Extra-thick red rubber to give
a perfect seal.-Save at Wards!

Your choice of Mason jar caps
or 2-piece Kerr caps. Save now!

2 dogen jar rebbers.......0 0. TO

o nemreient | 1)

compact electric fan
folded up when not
hung on wall.

Left burner 1000 watts for boil-
ing. Right burner 650 watts. Use

Don’t Miss This

Opportunity - to
Save on Wards

Dependable 25-

Reduced

time

spoilage! Heavy, cast

END - OF - SEASON

NG SALE

Pressure
Canner

from $10.95

SAVE NOW on the price! SAVE on fuel,
time, and labor, EVERY TIME you preserve
with Wards canner! It cans in one-third the

canning
uses one-fourth the fuel!
with pressure eliminates the danger of food

piece cover that’s easy to attach. Holds 18
pint jars or 7 quart jars! Canning rack and
47-page instruction book included!
TYPICAL WARD SAVING!

995

methods take, and
And preserving’

aluminum with a one-

A

Canner

100

It takes Wards to bring yod
this big, biue enamel canner
for this low sale price! For
hot or cold pack canning.
Holds 7 quart-size jars.




