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Spread the spinach la layer InmeaL (That depends on size of fam-

ily). Wash and cut real fine with

knife. Place In cold water. Cook 4 or

announcea that they will pay no less
than $3 per pound tor wool.

All breeders In this part of the
atate, as well as all others' interested
in this Industry, are invited to attend
the meeting.

The projects win k. .
CCC constructionHousewives

...11 ue employed. "

Rabbit Breeders
To Organize Here

A meeting of Angors rabbit breed-

ers anil wool producers of centrsl
western Oregon will be held at the

chamber of commerce Wednesday

evening, Feb. 21, for the purpose of

organizing. There are several objec-Uve- a

in forming thfs association. One
is for the purpose of better coopera-
tion among local wool growers and

More l .

Worth aniiclE?
.warded J JE

-1-

70,01.0New Forest Service
Roads to Be Built(CONTINUED FROM PAGE 1)

a buttered shallow baking dish. Break
the eggs on top of the spinach and
cover with the remaining crumbs
which have been mixed with the
cheese. Bake i out 15 minutes in a
moderate oven or until the eggs are
well set and the crumbs brown. Serve
at once. Mis Enid Sparks, 1202
Lincoln street. Eugene.

Scrambled Eggs Royal
2 ox. macaroni, short preferred.
4 eggs
1 teaspoon salt
fl tablespoons cream
2 tablespoons butter
Paprika,
Cook macaroni until tender, drain.

Mix eggs, salt and cream and add
macaroni. Melt butter in frying pan
and scramble eggs as usual. Dust
with paprika before serving. .Mrs.

Atwood Foster, 1031 Jefferson, e

Grove.

5 ecus until hard. Cool and peal. Take
two or there slices of bacon and cut
real fine. Fry until brown. Mix y
nip vinognr In pan with bacon. Let
hest, but not boil. Then combine the
dandelions, eggs together with bacon
mixture. Salt and pepper to taste
and serve at once, Children like thene
greens. Mrs. Clmid Chamberlain, 706
Monroe St., Eugene.

Shirred Egga on Spinach
1 Ib. spinach, chopped fine
1 cups dry bread crumbs

teaspoon salt
1 tablespoon butter
5 eggs
H 0,ip gmted cheese

teaspoon poultry seasoning.
Heat the spinach, stir and cook for

nliout two minutes. Add salt, 1 cup of

(CONTINUED FROM PAGE I)
breeders and another is the protec-
tion of the public agninst being fleecReport on a number of new Four--

clubs, organised !n different parts of
to turn yellow, then add pens, carrota,
and pimento and soute until hot. Sea-

son with salt and jiaprika. Separate
ed by unscrupulous promoters selling
breeding stock.the county have been received at the

ornHft is cooked, jiint before H In

folded, unread with softened jelly, fold
and turn onto hot platter. There is
nothing more delicious.

Always I choose rapl.erry jelly
whenever my mother naked what jelly
for the omelet. Mrs. W. R, Arm-

strong, 1392 Kleventh avenue Went,
Eugene.

Dandelion With Eggs
Gather enoitch dandelions for a

The association will likely organise

Right of way la being sought by
the national forest service for two
roads leading from McKenzie Bridge
to summer home areas on the river,
according to C. C. Olsen, road super-
intendent In the forestr

One of the roads will extend down
the aouth bank of the McKenzie two
miles and the other up the river a
short distance. Both ronds will en-
able the forest service to develop

office of It. C. Kuehner, county club yolks from whites of eggs, beat yoiga
until light, add milk, then combine

with stiffly beaten whites, adding also
aa a unit of the American Fur Grow-er- a

association, a large and reliable
cooperative organization, thus havingtiny pinch of salt. Turn into an

omelet pan in which s tablespoon of

hotter has been heated but not
the privilege of a dependable cash
market at the Los Angeles mill whichbread crumbs and poultry seasoning. I

browned. Cook until bottom and sides

ore set. Spread prepared vegetables
gently over surface of omelet, sprin-

kle with cheese and place in a moder-

ately hot oven to complete' cooking
(nbout 6 minutes), fold togetner,
turn on hot platter and serve at once.

Special Values

Saturday, Monday
and Tuesday

leader.
A Homemaking club was nrganiied

Jan. 30. In the Pleasant Hill district.
Officer elected are: Jlyrna Ijilrd.
president: Jeanne llnlcomh,

Elisabeth Ilolcomb, secre-

tary: members, Marie Barnum, Mar-

garet Bice. Isabella Mitchell, Helen

Tucker, Catherine Knbler. Theda

Phibbs, and Jessia Ijiwson. Mra. Irene

Ilolcomb il the lender,

A Sewing club win orgnnlied at
Plessant Hill Jan. SO, with the anme

leader and lame officers In charge a

those of the homemaking club. Other
merobera of the club beaidea the

are: Cleona Awhrey, Margaret
Rice. Isabella Mitchell. Mnrjorle Nor-rl-

Mnrle Bnrnnm, Jeanne Hnlcnmb,
Odette Huntington, firnce Jepma.
Irene firoshnm, Iis Keeney, Eliia-bet- h

.Murphy.
Mra. J. I. Jepson of Elmira haa

Makes a nice lunchen disb. Lame'.Il
M. Baker, Oakrldge.

Gypsy Eggs
Cook together in a frying pan for a ws so eua nurr

few minutes: 2 tablespoons rnarga- -

rine or butter. 2 tablespoons green
pepper (chopped). 2 tablespoons grat-

ed cheese. 1 tablespoon tomato catsup.
Then sdd 6 eggs beaten with V, cup
evanorated milk, salt to taste. Stir Axto keep from sticking, till It thickens.

Tuna Flakes No 12 can10c
DELICIOU8 CREAMED

SALMON TaU Cans . , . 15c
DEL MONTE RED ALASKA

CLAMS No. 2, 2 cans.... 19c

Serve on toast. Fresh milk may Be

used instead of evaporated. If a few

F. A. B. MINCED

Sardines for LENTCan
(6 for 43c)

N OLIVE OILNORTH STAR NORWEGIAN

grains of sods are added. Mrs. A. C.

Bouck, 178fl Columbia St., Eugene.
Planked Eggs

1 cup finely chopped cooked ham or
corned beef

1 cup bread crumbs
Cream
ft poached egga
Garnish of tomato slices
Green pepper rings
1 quart mashed potatoea.
Mil the meat with the bread crumbs

and enough cream to make a paste.
Spread the mixture on a heated plank
of suitable size. Around the edge of
the plank make a narrow border of
mashed potato and Inside the border
make six nests of the potato. Slip s
poached egg Into each nest and set
in the oven until the potato turns a

Crab Meat Lucky 4 A

Sail, No. i cnn....HH
Kippered

Snacks 6 for
Mushrooms For

seasoning, 3 cans

c
25c IlCcShrimp

'

Select Fish, can

tsngy mi foods, canno
as thty ar caught from tho

cJeop, cold salty ocsan.
Lartt offtfS no problem
whtn you buy your foods

t Safaway Storas.

organized two cooking clubs In tnat
community. Officers of the camp
cookery club are: President, Iirraine
Hudson; Iva Parker;
ecretnry. ICInia Hamnr. Other mem-ber- a

of thla club beaidea the ofriceri
are: Esther Newman, I)lettift New-

man. Zella Hockley, Jenn Pnhlin.
Shirley Hose, Iris Hose, Edythe Van
Orden. Officer' of the rooking divi-

sion I club are: President, Ivan Par-

ker; Glenn Clark
aec'y, Junior Hockley. Other mem-her- a

of the club Include: I.eKoy
Brown. Pellicrt t'lnrk, Billy Tripp,
and David Rtoddnrd.

James Walker of Onkrldge has
organized a foresty club and cooking
club In the Oakridge district, with the
aame- - officers and members belonging
to each club, Officera elected were:
Gordon Stanley, president; James t,

Allsrd Hmith,
secretary. Other members are Elmer
Dompier, Bush Duncan, Harold Mat-too-

Robert Whiting, Norrla McAfee,
Robert Lavey, Wallace Ellefson,
Duane Ellefson.

A camp cookery club waa or-

ganized February 12 under the
leadership of Forrest Hadsall at
Irving. Ray Winters la president;
Thomas Ingledew,
and Paul Winters, secretary. The
club haa a total enrollment of alx
members which Includes the fol-

lowing;: Junior Ingledew, Thomas
Ingledew. Ray Winters. Paul Win-
ters, Bill Barber, and Junior Max-
well.

Two forestry eluba were organ

yANNOUNCING:delicate brown. Garnish with alternate
slices of tomato snd green pepper
rings. Serves alx.

Oak plank Is one of the best used.
but never fir. due to the pertilisr
taste. Mra. Roy L. Poplin, Gen. Del.,
Veneta.

, ItSO ID. DOX 9I.1VJ

REDUCED SINCE IAN. 1st

Bread and Milk Omelet
Bread and milk
Fill a cup with aoft bread crumbs.

Pour milk slowly Into this until it
overflows. Add three eggs or six or
seven egg yolks slightly benten, snd
salt and pepper to taste. Stir well
and pour into omelet or frying pan In

which haa been heated s tablespoon of
butter or drippings, and hake in mod-
erate oven until set. Then cook on
top of stove until nicely browned on
the bottom. Fold and turn onto hot

EGGSFLOUR
Thompson's Best

49 Lb. Bag:

$128

ised In the Elmira district under

MILK
All Brands

... 3 S10c
Armour's Veri- - CXgt
best, tall cans ... 2

thai leadership of Mra. J. L. Jep-so-

Officera of the Blue Eagle platter, This will not fall like a plain

LARGE EXTRAS

Individually Selected

(In Cartons)

2 Do,

In fact we have actually reduced MORE THAN 1,000! We
welcome your comparison of these new low levels on items
you use every day Brands you know and like. We feel con-

fident that this store-wid- e price reduction program, linked
with the utmost in sincere, courteous service, now more than
ever will you enjoy shopping at Safeway. Come in and see
for yourself.

omelet and I find It a good way toForesters club Include: President
use up egg yolka sfter msklng angelIris Rosa; Lolettla

Newman, and secretary. Jean
Dahlln. Other membnra bueldea the

493 Lbs. Marshmallows Ly, A5i
Fluffiest Fancy Fresh

AIRWAY
Mild Mellow Fresh Better T

HOME-MAKER-

BUREAUM A T.TIIi7C 6 BoxPimentoesSal-t-
Morton's Shaker

Carton
HIGHWAY

I!

'fl
I!

19'
24'MaVAflfiaicA Best Foods,

Mat J WMaaaasaMsTw Pint jar
OR RELISH

7i
69'

14'
23'

7'
0'

lQc

0'
23'

Stewart Select, No. i tin.

Bran Flakes
Post's package

Mustard-p- int
Jar

Cocoa
Hershey's, lb. can -

Postum
Instant Can .

Geo. Washington
Tobacco A,PopV'"rLb. Can .

Rice (In 5 lb. Bags)
Select Head Rice, Lb

Brown Sugar 3 Lbs.
Fancy Golden

MeatSpred 6 cans.
Libby's for the Lunch

officera are Esther Kewm m. Zella
Hockley, Lorraine Hudsot, Rlma
Hsroar, Iva Parker, fihlrlej Rose,
and Edythe Van Orden. O'ficers
of the Camp and Forestry ell b are
LeRny Brown, president; )avld
Rtoddard, and Del-be-

Clark, secretary. The uliib
has a total enrollment of siven
members which Includes Li Roy
Brown, Junior Hockley, O enn
Clark, Delbert Clark, Ivan Par tor,
Billy Tripp and David Stoddard.

Two forestry clubs have b ten
organised In the Creswell

The "Forest Rovera" cl ib
la under the leadership of Mis.
J. F. Rose, Jr., with tho following;
officers in charge: President
Hazel Hush; Mar
Jorte Gilbert ; secretary, Gertrude
Powers. Other members beside
the officers are Frances Blihy,
Juanlta illckaon. Dorothy ,

Roberta Syphera, I.nVcrna
Brown and Helen Klrkpatrlrk.

J. F. Rose, Jr., Is leader of the
"Creswell Hill nilllcs" forestry
club. The following are presiding
officers: President, Billy Hosg-land- ;

F.lwyn Wood-aon- .

and socretary, Marvin Kerr.
The club has a total enrollment of
I members as follows: Billy
Hoagland, Klwyn Woodson, Marvin
Kerr, Douglas Owythor. Carroll
Bush, Merle Main, Arnold Smith,
Neal Turnhull. Fred Warner. Ted-

dy Walkup. Dale Hunt, Krnost
Syphera, and Kenneth Colemnn. .

C. E. Thornton of the Fox Hol-
low community has organised a
calf club with an enrollment of
alx members, as follows: Pete
Beach, Cecil Dresser, Horace Wol-far-

Jack Thornton, l.aVerne
Thornton, and Clifford Van
Prooyen. Pete Bench Is president,
Cocll Dronsor, vice president, and
Horace Wolfnrd, secretary.

SUGAR 10 Lbs. 47c
PUREST CANE &

MACARONI 3 Lbs... 14c
CHOICE CURVE CUT

White Beans 6 Lbs.'...Kc

An economical, appetizing Lenten

dish.

Salmon and Potato Pis
1 can salmon 1 tablejpoon
2 cups cooked minced grtn

potatoes pepper
2 tablespoons 2 tablespoons flour

butter 1 cup milk

1 tablespoon Vt cup grated

minced onion cheese

Flake salmon and dice conked po-

tatoes. Melt butter in pun, sdd onion

and green peppfr and cook until

slightlv Tvilted. Stir in flour aud tnen

add niilk gradually. Tlace alterMtt

layers of salmon, potatoes snd since

in casserole until dMi U filled. Top

with cheese nnd bake in a mndentf

oren. 350 degrees, until browned on

top. Serves 6.
For aid in household proNes

menu planning or speclnl
in your request with a

stamped envelope to .lulin l.ee Wright,

director, Homemakers' Bureau. Sa";
way Stores, Inc.. Bos ',

food enke.
Chopped green pepper or hnm or

chicken grated cheese or any leftover
vegetable such as peas, string beans,
carrots, etc., may be added for va-

riety. Mrs. Frank Sly, Creswell.
Eggs En Surprise

Mix thoroughly a half dozen hard
boiled eggs, chopped fine, with six
sweet pickles chopped. Put In sslt and
pepper to taste, spread between slices
of bread buttered on both sides. Put
these sandwiches In a pan In hot oven
for a few minutes until toasted
brown. Heat Vt cup milk and Vt cup
tomato soup and sdd M cup grated
cheese and stir until cheese Is melted.
Pour some of this sauce over each
sandwich nnd serve. Mrs. Pearl
Green, Ml W. 11th Ave.. Eugene.

Plain Omelet
To make a puffy omelet for an

average family use 6 eggs. Separate
the yolka snd whites. Best the yolks
until thick and then
add 6 tablespoons of cold water or
nllk that Is, 1 tablespoon of liquid
'or each egg used. Also add

salt, 8 teaspoon pepper, and
i. few grains of paprika and heat all
' ogether again. Beat the egg.whltea In
i separate howl until they are stiff
ind vary dry; (If yon can turn the
tow! upside down and not have the
sis slip out, then they are beaten
nnugh).

Place over a low heat the frying or
omelet psn to he used, with 114 table-spoo- n

butter In It. Do not burn the
butter or It will have a disagreeable
taste. Turn the beaten s on
the mixture, and with a

hoii fold them In rarfully. hut not
too thoroughly. Into the hot buttered
omelet pan. pour the omelet mixture,
spreading It evenly. If the regulation
omelet pan Is nsed, butter both sides,
and pour hnlf of the mixture In either
side. Cook the omelet over s slow fire
until It "breathes." becomes full of
breaking air buhhles at the surfsre.
and Is golden brown on the nnder
aide. Then plsce the omelet In a slow
oven at shoot R'.M degrees F. for
sbonl R minutes or until the omelet
Is dry on top. (To determine this, lay
the finger on the surface of the ome-
let, nnd If the egg mixture does not
cling to the finger, the omelet Is resdyto come out). Be sure oven hest Is
low or the omelet will shrink Instead
of expanding. Remove the omelet
from the oven at once when It Is done.
Fold and turn Into hot plstter, Oar-nU- h

snd serve at once. Serves 6.
The French often serve s sweet

puffy omelet for dessert. After the

FANCY SMALL OR MEDIUM

SPAGHETTI 3 Cans
VAN CAMP'S ALL READY TO SERVEq"mh SAFEWAY MEATS' 25c
KETCHUP 14 oz. bottle. 1Ac

AVYOLO

i2cAIn M
EASTERN SUGAR CURED WHOLE OR HALF

Quality IPWolimUfF.
.... Fresh, crisp, tender vegetables, fancy fruits gathered
at the peak of their perfection and hurried direct to our
stores. Buy with quality assurance here.

Fisherman, Truck
Driver Are Fined

In Justice Court
SAFEWAY QUALITY

BEEFBEEF ROAST
BOILING BEEF

GROUND BEEF

BONELESS BEEF CUBES

SALT PORK

9V2C

7V2C

10L
12ic
12

Fine fer Braising
or Boiling

Quality Besf
No Cereal or Water Added

All Meat-- No

Bone No Waste

Well Streaked
with Lean

Lester Csrllle of Wslton was fined
f'2ft In Justice of the Peace Dan
Johnaton'a court Thursday aflernoon
en a charge of fishing during the clos-
ed season and SIN ef the fine was
suspeuded provided he pays the ll
hy March 10.

Cecil Hnrhert, driver for Vern
Hanaon, and Walter Weher. driver for
the Eugene Mill and Elevator com-

pany, were fined $10 each for over-

loading their trucks.
W. H. Kerr, II. B. Brs.ly, Vern

Al Magnsnt snd Jesse Pruett
were fined 110 each for failure to
have their used car dealers licenses
registered, but the fines were sus-

pended when It was lesrned thet they
had performed this duty. The case
against J, H. Brown, who had been
cited with the other men on the same
charge, waa dismissed.

LETTUCE Head 4Jc
SOLID, FRESH

CARROTS ?uas-- 0c

CELERY 5 1Ac
WHITE, TENDER, CRISP W

ONIONS Lb. 7CP n mYELLOW GLOBE SELECT LOCALu
R Lm 0

WARNING
TO ENGINIERS
Are too practicing enjinminf?

Whfn vioUtioni o( Oregon.
RfKiiiriiifwi Liw trt rrportrd

the State Bojfd ot Engineer in ft turn-iner- t'

duty ii to cooperate with din
trice ittornevi la the liw'i enforce-
ment. The law protect! life, health,
and property by requiring re ft titration
of all periont practicing or offering
to practice professional engineering,
(mechanical mining, civil, clecttical,
Chemical of logging raginccring).

Public faith reiti on engineer, re-

port.. Registration il baied open.
Integrity and ability. Far regittratioa
information write:
tot a c4 iRtliiMrifit leMlf.luiwtf tvsuxaa tWiii, IVrtlaaW, Onant..

ssak Fancy r...2fL 2Doz,L J U U 1
HUDNUT DuBARRY

and
MARVELOUS TOILETRIES

Kuvkendall Drtur Co.
FREE DELIVERIES

DAILY

WEST SIDE STORE
Broadway and Olive

PHONE 1815 4
EAST SIDE STORE

Broadway and Oak

PHONE 1594 -870 Willamette Phone ft J


