Still the world's favorite cake, chocolate Devils Food coke gets

when topped with a fluffy frosting.

Chocolate Cake Still Tops. .

Cakes may come and go, but no
other holds to universal popularity

like chocolate cake. Here we‘w:i
found a good old Devil’s Food cake|

with fluffy white icing to refresh
the memory of cake coocks who
may have been going off on tan-
gents in their baking.

DEVIL'S FOOD CAKE
2 cups sifted flour
3 teaspoons baking powder
Y4 teaspoon salt
%3 cup shortening
1 teaspoon vanilla extract
3 eggs
3 squares unsweetened
chocolate, melted
1 cup milk
11z cups sugar

“A. Sift together flour, baking pow-

Sirloin
T-Bone
Round

STEAK THAT IS

49- Ib.

der a-nd salt. Cream together short-
ening and sugar until light and
fluffy, Add eggs and beat very
well, Stir in melted chocolate. Add
flour mixture to creamed mixture
alternately with milk and wvanilla
extract, beating to smooth batter.
Pour into 2 greased, paper-lined
g-inch layer pans. Bake in mod-
erate oven (350 degrees) 35 min-
utes. When cool, frost with Fluffy
Frosting. Makes 2 $-inch layers, or
3 8-inch layers.

FLUFFY FROSTING
1 cup sugar
14 teaspoon salt
3% teaspoon cream of tartar
2 egg whites
3 tablespoons water
1 teaspoon vanilla extract

Combine a_ll' the ingredient ex-

.added popularity

ceflt”ﬂavoring in top of double
bo . Beat with egg beater about
7 minutes, or until icing stands in
peaks, Add flavoring. Makes en-
ough frosting for 2 9-inch layers
or 3 8-inch layers.

SALAD FOR TODAY

Especially popular during
spring, is & good tuna salad. Make
it a real meal-in-one by mixing
in hearty large dry limas. Chill
the cooked, drained limas a while
before adding them to the salad.
Bright bits of pimiento and chop-
pec: ;:arsley look and taste good
in it, too.

STIR UP
The yolk will stay in the cen-
ter of a hard-boiled egg if you
cooking.

stir the water while

Rich Sauce
Gives Style
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on a modest budget. ¥ |

This is one meal where “coffee
with" is quite as indispensable as|
*“coffee after.”

BEEF BOURGUIGNON

tablespoons butter or
margarine

lIbs. round steak, cut in 34|
inch cubes

clove garlie, crushed
onions, sliced
tablespoons flour
cups stock or bouillon
cup water .

FEEFR Fumpaws w »

add cubed round steak; brown on
all sides. Add garlic an donions;
cook until onions are soft, but notl
add sides. Add garlic and onocions;
from pan, Blend flour with butter
remaining in kettle. All liquid sea-
sonings and .coffee Stir until
thickened. Returpn meat and
onions to kettle. Cover; bring to
boll: simmer 1% hours or until
meat s tender, Serve with par-
slied, butter broad noodles. '
Makes 8 servings.

margarine
deep frying pan or chicken fryu‘:;

QUICK DUCK
De-feather a wild duck the quick
way by dipping it in boiling water

and wrapping it in a thick towel
to steam loose the feathers. ;

HERE WE GO AGAIN ... ANOTHER
SHIPMENT OF THAT WONDERFUL

New Zealand Beef

Stock Your Locker Al These Low Prices!

ARM OR BLADE

- ROASTS
| 390 1s.

3= $1

Ground Beef
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CASCADE
PURE LARD

Slab Bacon

CASCADE

Lb. 45;
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Folks—This May Be Your Last Chance At This Quality-Rged

To See
You Won't Go Wrong
We Guarantee!

In Beef Bowrguignon it's the sauce that counts. A
rich gravy that gets its personality from the spices, herbs
and a half cup of strong coffee that are included.
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Shrimp Bisque
Main-Dish Soup

creamy soup.

Fine noodles join shrimp in a

SHRIMP BISQUE
¥ cup butter or margarine
% cup chopped celery
34 cup chopped onion
2 tablespoons flour
1 teaspoon salt
Dash

pepper
¥4 teaspoon caraway seed

(if desired)
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Med. Size Calif.
Avocados 3 ... 25¢

Oranges __ p.. 29¢

U. 8. No. 1 Deschutes

Potuloes 3¢ n. 49c
Fresh
Rhwbarb _, o 25¢

T
wiasacas 25¢
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COEFEE

2 cups milk

* 2 cups water

4 ounces fine noodles

1 cup cooked cleaned shrimp

(5-ounce can)

Melt butter or margarine in
large saucepan. Add celery and
onion and brown lightly. Stir in
flour, salt, pepper and caraway
seeds. Add milk and water and
cook until slightly thickened, stir-
ring constantly. Add noodles.
Cover, reduce heat and cook about

4 minutes or until noodles are
tender. Add shrimp and heat thor-

 Macaroons ites or until well brown
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been a CHILI MARINATED STEAKS

and children, but t is the us- mmmmez

ual extent of women's or chicken to broil, marinate

of peanuts as an meat in 1 part vinegar to 3 parts

baking. Now we find rﬂdmmhmlma:ﬂ.

Here is one that uses the pea-| marinade with onion d chill =

nuts themsslves in cookies: powder, Mix the chili yder with

34 cup shortening oil.

3, cup sugar =

* 1 egg, well beaten Ra. CHILI-SEASONED <
1 cup chopped ts " | GREEN BEANS s ' .
&gm:pouu almond extract Perk up canned green heans by :
cups cornflakes heating about 3 tablespoons of 1
Cream shortening and add sug-|cil, adding a onion, 2 tea-

ar gradually. Beat in egg, add pea- and chili powder

nts, flavoring and cereal. Press | to taste to 1 can of beans.

For He-man appetites
| Serve Hoppy's Favorite TUNAI

Ounce for ounce more body-building
than practically any of the 751 basic
» t -

foods!

Just Take a Look at These Values and See How Much
You Can Savel Shop Ebner’s Daily for Budget Savers
Solid Pack —

White

Thompson's

Toddy

Raisins’ 2 ».29¢c

Tastewell Ciibed Colored

Hi-Ho Butter

Crackers . 25¢

Btar Kist — 15-0x. Can

Tuna & Noodles .. 29¢

Alice Love, 20-ex. Jar

Strawberry Jam . . 3%

Borden's T14-0u. pkyg.

Macaroni-Cheese Dinner

Chocolate Malied - 8-oz. Cana

14 Size Can

Star Tuna ____ .. 35¢

Seedless

ﬁn. ...... - 5 h‘l.w

2 pkgs. 25¢
Milk ____3 f..35|c

In Each

MJB
QUICK
RICE

2 m25c

Free 10¢ Coupon

OATS
Reg. or Quick
oy i 41c

Package

WHITE RING SOAP
12000 ;

240 BEESIX
WASHERS YO BY
40 overy waek
for & woeks!

Corn on Cob ___ . 23¢

Orange Juice ... 2 ...29¢

Arden’s Flaver Fresh

Ice Cream _____ca ’1.65

ginox O |

FROZEN FOODS
Duncan Hines Fresh Frosen h P
Peas Pkg. 20€ oo 2 pkgs. 39C 3
Flaver-Pac Fresh Frozea

T1




