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Here’s a menu for a special

~ meal:

Veal scrolls, prune stuffing
Creamed string beans
Mashed potato border

Cole slaw
Dutch cherry cake
VEAL SCROLLS

3 weal cutlets, sliced thin

Salt

Pepper
Prune stuffing
Have buftcher cut veal cutlets

melted Nucoa, % cup chopped
walnuts, § tablespoons chopped,
stewed prunes, 2V cups bread
erumbs, 1 tablespoon chopped
parsley, % teaspoon salt, 1/16
teaspoon pepper. Roll up and
tie securely. Bake in moderate
oven (350 degrees) one hour, or
until tender, basting frequently
with a mixture of 1: cup Nucoa
and 1 cup hot water. To make
gravy, thicken liquor in pan with
1 tablespoon flour; add % cup
boiling water and season with
salt and pepper. Yield: 6 o 8
servings.
DUTCH CHERRY CAKE

¥4 cup Nucoa, melted

2 cups canned red cherries
115 cups sifted flour

3 teaspoons baking powder

14 teaspoon salt

34 cup sugar

2 eggs, separated

1% cup milkk

1 teaspoon vanilla

Drain cherries, saving juice for
gauce. Sift flour once, measure,
add baking powder, salt and %
cup sugar and sift together three
times. Beat egg yolks and com-
bine with milk, vanilla and melt-
ed Nucea. Add liquids to flour
all at once and beat until smooth.
Fold in cherries dand egg whites
which hawve been beaten until
stiff, but not dry, with remain-
ing sugar. Bake in well Nucoa-d
pan Txlix1% inches in moder-
ate even (350 ‘degrees) 50 min-
utes, or until done. Serve either
hot or cold with hot cherry
sauce. Yield: 6 to 8 servings.

Today's Menu

Men for today will include an

_ olive and fish dish, with no

points used for either the olives
or the fish,
Siiced tomatoes
Ripe olive and fish savory
Rice
Graham muffins
Artichoke with drawn butter

Apricot cobbler
LR

Point value is so high on to-
matoes, that it's practical now

cup green sweet
pepper
1 cup fisked cooked fish
6 servings hot boiled rice
2 hard cooked.eggs
Cut : pits. Combine
white paprika, celery sailt,
sweet pepper and. fish and heat
to beiling. Remove from heat,
add olives and blend. Form nests.

ofsrice and m';:th fish mix-
ture. _ with finely
Me .

For the cobbler, use dried ap-
ricots or pemsches and cover with
biscuit dough. Bake in same oven
with muffins.
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VEAL SCROLLS will make the meat dish on a fine com-

pany or family menu as listed in accompanying story.

Pie Good for
Desserts

Here are other good recipes
to fry.
PIE

6- tablespoons - Nucoa
1% cups cooked mashed po-
tatoes
1% cups cooked mashed car-
rots
2 cups cooked peas
2 cups diced roast lamb
1% cups sliced scallions or
onions
2% teaspoons salt
- % teaspoon pepper
1 cup medium white sauce
Mix mashed potatoes and car-
rots with 4 tablespoons nucoa, 2
teaspoons salt, and 3 teaspoon
pepper. Arrange diced meat in a
nucoa~-d casserole. Sprinkle with
part of remaining salt and pep-
per. Dot with part of remaining
nucea, Repeat procedure using
a layer of peas, them a layer of
Bcallions. Cover with white
sauce. Put potato mixture on
top. Bake in hot oven 425 de-
grees 20 minutes, or until brown,
Yield: 6 servings.
BEAN POT SPECIAL
4 tablespoons nucoa, melted
1% cups diced baked ham
4% cups canned baked beans
1 tablespoon Best Foods pre-
pared mustard with horse-
radish
1% tablespoons molasses
Brown bread and nocoa
Mix nucca, ham, beans, pre-
pared mustard and molasses,
Place in a well nucoa-d baked
.béan pot. Bake in ‘hot oven 400°
degrees 25 minutes, or until
thoroughly heated. Serve with
brown - bread and nucoa. Yield:
8 easily prepared servings.
HASH “TWEEN TOAST
35 to % cup nucoa
1 cup chopped left-over roast
beetf
1 cup coarsely chopped onions
12 slices white bread
2 eggs, beaten
1 cup milk
3% teaspoon salt
% teaspoon pepper
Cook beef, onion, 14 teaspoon
salt and 3 teaspoon pepper fo-
gether in 1 tablespoon nucoa
over low heat until onions are
tender. Remove from pan. Mix
eggs, milk and salt together
thoroughly. Dip bread in egg
mixture. Brown lightly on both
sides in nucoa, adding nucoa as
needed. Heap meat and onion
mixture on browned slices of
bread. Cook slowly tntil thor-
oughly heated. Yield: 6 servings.

Double Dose

HAZEL GREEN — Betty Kos-
per, youngest daughter of Mr. and
Mrs. Tony Kosper, is recovering
from: the measles and mumps. She
got mumps two days after break-
ing out with the measles.

Shootin’ Grandm._a

Lunchbox
Recipes

Lunchbox food is in demand
now and here are several extira
good dishes to make for the
working members of the family.
NUTTIES

¥ cup nucoa

3% cup brown sugar

134 cup molasses

3 teaspoon soda

2 cups dates, chopped

1 teaspoon lemon extract

1% :;gu walnut meats, chop-

15 cup blanched almonds,

chopped =

115 cups Brazil nut meats,

chopped

Boil sugar and molasses to-
gether until the mixture forms
a2 bhard ball (240 degrees) when
tested in cold water. Add nu-
coa and continue to boil until
brittle when tested in cold wa-
ter (245 degrees). Add soda,
dates, lemon extract and chop-
ped nut meats. Pour into a well-

- greased loaf, square or round

pan or refrigerator dish and
cool. Slice as needed.
RAISIN SURPRISES

25 cup nucoa

2 cups sifted flour

14 teaspoon salt

2 teaspoons baking powder

2 cups rolled oats

84 cup brown sugar

2 eggs

% cup milk
RAISIN FILLING

1% cups raisins

9 tablespoons sugar

1 tablesfioon lemon juice

9 tablespoons beoiling water

Mix in order given and sim-
mer 10 minutes over low heat.

Sift flour once, measure. Add
baking powder and salt and sift
together three times. Work in
nucoa and oats. Add sugar and
moisten sufficlently with milk
and beaten eggs to form a soft
dough. Chill. Divide dough into
two portions, returning one to
refrigerator until needed. Roll
out thin and cut into 2%-inch
squares with a floured knife.
Arrange on each, raisin filling
in small heaps. Cover with a
square of dough and press ed-
ges firmly together. A cut may
be made on the top layer, if de-
gired. Place one inch apart on
nucoa-d baking sheet. Bake in
moderately hot oven 375 degrees
15 minutes, or until done. Yield:
3 dozen 2%-inch cookies.
FAVORITE FAMILY CAKE
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13 cups cooked or canned corn
kernels
6 slices broiled bacon

Cook carrots and onion in bofl-
ing salted water until tender.
Drain and place in baking dish.
Boil down ligquid to 14 cup. Melt
shortening. Add flour and sea-
sonings and stir until smooth.
Add milk and carrot liguid grad-
ually and cook stirring constant-
ly until thick and smooth. Add
corn and pour over carrois. Beke
in moderately hot oven (375 de-
grees) about 15 minutes, or un-
til heated through. Top with ba-
con. Yield: 6 delicious servings.

Valley Births

UNIONVALE — Mr. and Mrs.
Carl Churchd are the parents of
a six pound and five ounce daugh-
ter born April 6 at . a Eugene
hospital. She has been named
Virginia Kay. Mrs. Church and
infant are guests of Mr. and Mrs.
J. C. Church. Carl Church is over-
seas in the South Sea islands and
March 21 he was promoted to a
tirst lleutenant.

GERVAIS — A 7Y% pound son
was born at a Salem hospital
Tuesday night, April 27, to Mr.
and Mrs. Jake Cutsferth (Nerma
Bainer). It is their first child.

GERVAIS—A son which weigh-
ed 7% pounds was born Tuesday
night, April 27, at a salem hos-
pital, to Mr. and Mrs. Jake Cuts-
forth, (Norma Pmer). He is the
first child,

SILVERTON — Robert Lynn
Riches, 8 pounds and 3% ounces,
arrived at the Silverton hospital
Wednesday to be the fourth gene-
ration of one of the Waldo Hills’
best known pioneer families still
living on the original farmstead.
He is the son of Mr. and Mrs,
Robert Riches (Martha Good-
knecht). Mr. and Mrs. Riches are
home but Riches is farminyodo
living in the old Goodknecht
home but Riches is farming the
land which his grandfather,
George S. P. Riches, took over
in 1847,

Housing Unit
Nearly Completed
PORTLAND, April 20 (- C.
M. Gartrell, chairman of the Port-
land housing suthority, said Wed-
nesgday that the final 3,198 apart-
ment units at the Vanport hous-
ing project will be ready for oc-
cupance by June 10. Street paving
is sceduled for completion within
10 days.

Will Release Tires
PORTLAND, Ore., April 20

The OPA announced Wednesday

that 32,710 new tires will be re-

MT. ANGEL—Werd has 50-.
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“EVERY DAY, EAT THIS WAY:"

say Uncle Sam's Nutrition Rules. Plan your meals so that every day they'
include foods from all the following food*groups. See “reminder” displays at
'your grocer’s and learn this week how NUCOA can help you add delicious’
flavor and important food value to all your megls-~without high cost! 7

e =

or seasoned with NUCOA gain the rich
flavor which only a delicious, table-
quality spread used for cooking can

give. Yet this luxury with NUCOA is

thrifty in cost!

.lmmnymoookthmm'
improved by the delicious flavor
NUCOA gives so inexpensively!
NUCOA's chief ingredients are pure
vegetable cils churned in fresh pas
teurized skim milk—both products of °
American farms exclusively | ;

“foods to make the home front
strong,” with timely displays
featuring NUCOA, the nutri.
tious modern margarine with

VITAMIN Al

& Fruir, groen & yollow vegetubles
get extra energy value and Vitamin
A from seasoning with Nucoa. And

NUCOA always tastes sweet and fresh,  good, old-fashioned dish is a fine fuel
for it is made year ‘round on order  food~rich in vitamins for vim, vigos,)
only-neverheld in storage. ~— *  and vitalityl #

& Milk and milk products are deli-
cious with NUCOA cakes, cookies and
pastries. NUCOA is grand for shortens
ing because it adds rich flavor and
Vitamin A ... and because NuCoA is
s0 smooth and easy to cream~never
“flaky,” even when cold. e

ONLY 5 POINTS PER POUND

most expensive spread for bread
(3,300 calories per pound) and in

every pound not less than 9,000
units of Vitamin A are guaranteed/

ALL COOKING AND TABLE PURPOSES

You'll Find Nucoa at These Salem Food Siores

V. A. McEwen
379 N. High

Model Feod Market, Ine. -
273 N. High
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Byren Cooley
2360
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2470 Stats
Hellyweod Red and White Groeery 8. C. Claar
2000 N. Capiiol 305 8. 35th
Davies Cash Grocery E. W. Cooley
2380 Fairgrounds Rd. 2265 MEN :
Saving Cemter R. H Balley v
Capitela Grocery &o.m
105 Siiveriom Road 1701 Center
Highland Market B. H. Largent
800 Highland Avenue 1699 Chemeketa .
Wariner's Groeery Little Lady's Stere f
546 Highland Avenus 1100 Centfer
O. P. Drigss Claras Borege A
2080 N. Commercial 520 N. High >
Painter's Food Marked C. 0. Griffin f‘
210 8. Celiage 241 Uniem 5
Frank R. Balley Lemmen's Market e
405 8. Winter 588 N. Commercial R ]
O T Jemes Busick’s Markets i
1098 Mol 470 N. Commegrcial E
Mickey Mouse Grocery 197 N. Commereial. F
815 B 111 Kingweod, W. Salem !

i
i

1887 8. 12th 101 8. Commercial i
Olair N. Wilkes Fred Meyer, Ine. 1
1396 8. 13th 170 N, Liberty 3
M. O. Chappelile Paramount Market

1850 Lee 260 N. Liberiy

Mission Market Peasrson’s Cash Siore -
1365 Mission 204 N. Commercial

Serve-Rite Grecery The Table Supply

697 B. 12th £63
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1230 Siate

Pade’s Groeery and Market Pearle Spainhour

1244 State 1616 N. Commercial

Bale's Cash Séore Geo. H. Mischler

1312 Béate 1204 N. Commercial

14th and Siate 1180 Broadway

245 Court aa w'{:m =
1230 Breadway . Donald Toomb

$35 8. Commercial 1635 Falrgrounds .
Dan Sheels Gammeon's Grocery

805 8. 19h 899 N. Commercial

C. W. Pogue Puritan Grocery

oo, B3 West Sise dame

_ Geo, E. Tomkins m Market

O 2. Evpley Co. Sepers Markot

W, E. Neptume ' "‘m'u-“—r
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Calaba’s Drive-In Market
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