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Raisin_ Cake
Uses Coffee
Flavor Too

O recipes are alwave fascinal
ally when thev sound
delicious  and reflect  an
npen hearth kitch-
ms and immense outdoor Appe-
tites. Such ks 'his hundred-sear-
old Bcandinavian recipe for Mocha
Raigin Cake
Believe it or noi this nich. firm
chefolatey rake was onginallv a
.’ cake, eaten hv  Nor.
after 2 heartv breakfast

of parridge. lish, potatnes. hread

and y of steeped colire Now
)-Im‘thf recipe has heen re

ing
utterly
age of reomy

farbished just for our use  The
cakh ftsell has been cut down lo
the ' proper ure {or the smaller
s tamily. Modern ingredi-
ents replace some of the old hard-
and it's heen carefully

1 and retested n a shimy
even Best of all Mocha

Raigin Cake 1s now an all-around
eake—perfect for the kaffeekiatsch
and alse as » memocable dessert
H we da sav =o purselves, s

st as :N as the oriminal’

MOCHA RAISIN (AKE
2 cups strong coffee brew
! rup sugar
% tablespoons  breakfast cocoa
! eup seedless rawsns, cutl up
W cup shorteming
1 cup =ugar
4y teaspoon vamilla
1 eggs. unbeaten
1 cups wmfted ali-purpoce Nour

% teaspoon baking soda

1 teaspoons baking powder

\ leaspoon salt

1 teaspoon each cinnamon
and pulmeg

% teaspoon cloves

Mocha Ramin Cake 18 ®o won-
derfully sweet that it doesn! need
for extra flavor.
fina! touch.
renfectioners rinkied
through a T the
nck. With ;:\? Musion »f snOw-
fakes om your cake and ‘our
hapdsormest cups on the lable. You
have the perfect setting for a de
lightful new eaung experience
Just be sure 1o make plenty of
exira coffee 10 compiete your own

dnec

Brisk winter davs speil their
kind of magic Outdoors
e erisp air quickens our steps
and tramsforms every breath o
s coud of silver frost. Indoors
wonderful aroma of good
baking in home ovens
promise of delectable
tantalizing fragrance
w through the
suddenly we under
men once risked the
d new sources of these
ble seasonngs
day is legacy handed
generations in Ameri
ny recipes have been
same families for de
A precious Dpantry
of 2 hundred vears ago
1 sweet spice cake
liked” — a vam spice
Families, then as now, fas
v-baked spice cakes
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new combination of flav

ts. trv this yam
ml. s delightiul [naf
of sugar and spice and
ing nice, 15 a treat for
amy occasion Hot, 1ty heavenls
with tea or coffee or st a spe
cial smack whenm the children

%m

come home from school Cold
with a hot "f"‘ll" sauce, yam
wice cake doubles delightfully
for dessert.
YAM SPICE CAKE
1 eup mifted flour

Y teaspoon sait
1 teaspoons douhleacting
ng MWCPF
L teaspoon haking soda |
4 teaspoon each allspice and
clove

15 teaspoon rach rinnamon
and nutmeg
4 teaspoon each cinramon
and nutmeg
Y eup chopped nuts
% eup shortening v |
| cup sugar
2 equs
1 cup mashed cooked vams r
sweel polatoes
%5 eup orgnge juice

Sift together into a bow! the

® Covers up scropes ond svil merks
ks mage!

B Giver 1vhoes deaper shina, richer solorl

# Ksaps leather “slive,” new-lsaking
longari

2Cotors and Neutral < Rloo Uuid White

@
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Chocolate M s 5 8
can aca a bt ot

wondertul winteriime beverage, easy 'o prepare and popular in flavor
mour by giving it a peppermint stk for stirring and added flaver

-

Yam quwck cake, fragrant with spice, keeps moist for days and is therefore an exira nice recipe
1o make a few days anead. Yams give a nice texture 1o the cake and impart good color and

flavor as & special bonus. Serve plain or with fruit sauce
.

tender—
sweef—
garden

fresh

'WALLA
R

flour, salt, baking powder and |
ipiees. Mix 1 tablespoon of the |
dry ingredients with the nuts Ig |
another howl eombine shorten:nf
and sugar. Beat in eges. one al a

time. Stir in mashed sweel pola
to and stir in the sifted dry n-
gredients alternately  with the
orange juice. Turn the bhalter
into a greased and floured |naf
pan | Biax4'2x3 inches: and bake

in a 350 degree oven for I5 min

ules. Serve hot or enld. Slices of
the cake served with hot fruit

sauce make a fine guick dessert

ORANGE SAUCE

cups orange
tablespnaons cornstarch
'y eup sugar

Pinch of salt

1 tablespoon lemoan juice

1'a juice
19

In a saucepan combine ingredi-
enls  and eook, stirring. until |

B LENTEN SEA FOOD
Speciabs

FRESH COLUMBIA RIVER SMELT
FRESH SPRING CHINOOK SALMON

FRESH DEEP SEA 35‘
Ih.

Crab

FRESH FILLET OF

Sole

. 99"

FRESH FOR STEAMING ¢ _
CIGI'I'IS 3 e l Fresh Columbia Ri
res alumbia ver ‘
FRYER 65‘ Sh.ll'gﬂ)ﬂ Ih. 89
Rﬂbblfs Ib.
ROASTING
FANCY WHOLE CUT.UP [ 4
[ 4
 Fryers {o® 53 Hens . 43

FRESH CHICKEN
LIVER AND GIZZARDS

Fresh Sea Food
and Poultry

216 M. Commercial St
Phone EM 4-6705

You

[Hot Drink

Of Cocoa,

|Spinach Soup  Scone Braid New Yeast Hot Bread

Includes Olives

Olive spinach soup is & recipe

Peppérmint

catesing to sephisticated palates
(Ripe olives and fresh =pinach go

into this unusually deliions cream

Chocolate milk is  the answer :oun

nlike

IMany

gourne]

rig

| 1o the hot drink problem during ipes, Uug one is quick and easy

the cold months of January and
February, IU's s0 easyv lo  pré-
pare. All you need do is pour
the contents of a bottle or con-|
tainer of chocolate milk into a|
saucepan lo be heated and in/

OLIVE SPINACH soup
 cup ripe olives ,
3 tablespoons butieg or
margarine
1 iablespoons sifted all-purpose

just a few moments you have Nour

warming. nutritious and delirious 3 cups mulk i

drink. For vagiety n serving, we 1% leaspoons sall |

offer these hot chocolate milk % c¢up linely chopped uncooked

combinations spinach

N ’ . Cut olives into large pieces

Candy Stick "Hol Chocalate Milk Melt. butter and' blend mI“"m
1 quart bottled or cartoned Add mitk aod salt, and cook and

chocolate milk stir until thickened  Add spinach

14 cup instant coffee powder 04 cook over low heal for 5 nun

2 teaspoon almond extracl
5 candy sticks, about 6 inches
long

Add chocolate milk gradually
lo coffee powder and mix unhl
smooth Heat to sarving temper
alure and add almond egtract
Serve with candy sticks as stir
rers

Mocha Chocolate Milk with
lLemon (Cream
3 cups bottied or cartoned
chocolate milk

1 cup strong coffee

1 cup heavs cream, whipped

1'2 tleaspoons lemon juice

Combine chocolate milk and|
coitee mix well, Heat 1o servipg
temnerature Combine ercam and
leme i juice; blend Serve modha
choenlais milk topped with lem
vn cream ‘

GOOD DISH

When vou are frying scallops
drain well before dipping in tine
dry bread crumbs. shghtly beaten
rgg mixed with a very hittle water
and again in Ithe crumhbs b

utes SHron olives
hot, Makes 5§ to i servings

be sure...

and ser

Ve Very

EASY WAY

Wrap a loaf of French hread Iy
foil and heat in a moderate oven
for about 15 minutes. Good when

A srn Across
Slash

Mincement = a favortul Hilling of dough. making
lor easier than-it- looks Scone Braid the width of Lthe reclangle

£ lasteful aceompaniment to or- the dough at both sidex of filling you're having a casserole for a
ange juice. & French omelet and with scissors, cutting from outer main dish. Instead of using foil,
collee or milk for breakfast. edge in toward the filling and vou can place the bread in
[Imming ribbons | inch wide. Lace brown paper bhag Iwisting (he
SCONE BRAID these ribhons, allernating sides. ends closed, belore heating
2 cups sifted enriched flour acroxs the filling Rake on un - ——
1 tahlespoon haking powder greased baking sheel in hot oven NEW FLAVOR
. 425 degrees' aboul 20 minutes
1 teaspoon sall '““" 8 servings Add thyme 1o the waler in
2 lablespoons sugar < 3 which ynu simmer spareribs  he-

Ly cup \Ihnrlrmng inre broiling them

BEST TEST

1 egg S —
3 1o % cup milk To test & steak for doneness. TO SPREAD
I'a cups mincemeal :
I insert the tip of a sharp knile Tiny pickied onions are good
Silt together Mour, baking pow- inta the meal close lo the bone  added (o cream cheese  lor a

cracker spread. Chop the onions

helore adding

er
in

salt and sugar. Cut or rub pull the meat back and ‘look al
shortenmg  unhil muxture 18 jis color,
crumbly  Rest egg and add milk = -

Add to flour mixture, mixing only « .
enoigh te moisten (lour. Turn put M..' 'h. new Pl’ﬁleill br‘ad
'
you're going to enjoy!

on hightly floured board or pasiry
cloth and knead gently M seconds. |
Roll out ta rectangle & x 10 inches
Spread mincemeat on center third

' the pure
| Cane sugar
| from Hawaii/

DCisan

’. .« because it
tastes so good!

*Tradomark of Wisconsln Alumal Rassareh Frandation

® o Leading bakers bring yo

Meet V-10 Protein Bread, a development of
the Wisconsin Alumni Research Founda.
tion. It's rich in protein...new V-10 protein,
the kind of complete protein that’s in milk,
meat and egygs. It's lean in calories. And it's
vich in B-Vitamins and iron/

NOW you ran have the complete protein vou need al mery meal =
easily, inexpensively! Because “complete” protein now eomes in
bread! V.10 Protein Bread,

It's 50 Rich in V-10 protein that just two slices a meal give you
227 of your protein need for the day (adult requirement ),
And it's sasy 0 take! Not dark, but light—creamy-whits,

Simply loaded with flavor. And so delicious toasted, it makes
breakiast a Lreat,

LICENSED BY

(8}

THE WISCONBIN ALUMNI
RESEARCH FOUNDATION

Rich in “eampleta’ protein —renstring
factor in food. Yet Lran in caloriesl

‘ Complete health demands complete
protein. Be sure you get all you needl

10

& wranlile srpamisabien. et o poruie
prefi snbahiihen in eommes weve e ne b
o manaimd e Voundabion pesmesred frr.
fileatimn ol milk wiih witama 11 Froam e
inenoms ihe Frandetmn mahes granis s e
Vimivormiv af W nnain fue raaparch, | heldy
Iha saclumen parens o V.10 Prossin Can
romivate. and |orname Thg dumir biutmn ol hoe
preduet be haiss aof V-0 Prmise Brsad

Eatin'est Buad, in Towse !

This advertisement is presented by F. H. Peavey & Co., @ Minneapolis, Minn.. on behalf of bakers of V-10 Protein Bread @




