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WASHINGTON". Mnrrh 80. (P)
Approval of a national labor com
olaints committee for the lumber In

dustry, to settle workers' allegations
of violation of the Industry's code, Quality SAFEWAY MEATS Service
was announced today by Hurd B.

Johnson, the NRA administrator.
I ITOPIUFT'SHalf the members will be nomi-

nated by the rode nuthority, and the
other half by President Itoosevelt, on

JLAVfJ.VlIJsVJJJJ KJ

DAIRY BRANDrecommendation of the MIA labor ad
visorr board.

As administration member of the

SKINNEDcode authority will serve on the com-

mittee with no vote, but the power
to veto Its aclions pending review

yolk and the remaining tablespoon of
butter to the soup. Benson to tasto.
Arid the cubes of bread unri serve hot.
This is a thick soup and If a thinner
soup is paired add milk to the above,
which makes it delicious. This in a
good nmip for lunch, IwiiiR very f II

in?. Mm. .1. A. Welch, l.'t!)7 Lincoln
street, Kugcue.

Endive Puree
2 quarts endive leaves
Juice of nn onion
1 pint cream
1 tablespoon flour
1 tablespoon butter ,
1 teaspoon sugar
1 eng.
Wash and chop the fresh endive

and boil it twenty minutes in a small
amount of water. When done ndd the
juice of the onion, sugar and cream.
Thicken with the flour and butter
rubbed together. Put all through a
puree sieve and put In double boiler
to reheat, adding the. finally diced
hard boiled egg. Mrs. Anna .Teppe-se-

H. 1, Boi 313, Kngene.
Spinach Pie

1 rpmrt shredded spinach
8 tablespoons flour
Salt and black pepper
t egg, well beaten
1 cup sour cream
Rich biscuit shortcake dough
1 thin atrip bacon cut in inch

squares. ,
Shred the spinach with a sharp

knife and arrange in oiled baking tlinh
or casserole, sprinkling the flour, salt
and pepper between the layers. Mix
the egg and cream and pour over,
then press down firmly. Cover with
the dough, making vents for the steam
to escape and nrronge squares of ba-

con over the top.
flake ten minutes nt (.V). then re-

duce to 350 and bake thirty minutes
longer. '

This recipe may be adapted to ma-
terials nt hand, sour milk or butter-
milk may he substituted for the
cream If bits of butter are dotted
generously between the layers. Sweet

by Johnson.
Seven regional committees of two From an economical and quality standpoint we are confident

make your Easter purchases at Safeway Stores with the greatest nn!a?
Traill Am 1a1 1 UJJlf21to six members will be established CThe national committee for the

present will have sii members though
. r v .w. wwn. .aiuoo uoiuw aim pay us a visit

PRICES EFFECTIVE SAT., MON, TUES.Lb.it may later be enlarged to eight.
Johnson has authorized the Nation' ' Whole or Halfal Lumber Manufacturers association, EASTER HAMIndustry code authority, to settle la

bor complaints and trade practice dig
putes.

EGGS
Individually selected. Guaranteed strictly fr.white mediums. Economical to color or eat

We also have Swift's Pre-

mium and Nebergall Hams
at the same price.

SAT. ONLY
Housewives'

Forum
By MARIAN LOWHY

(Continued From Page 1)

Per Dozen
(In Easter, Cartons)

LARGE FRESH WHITE
EXTRAS, DOZEN

14

-1- 6

PURE LARD, 3 lbs 25c
ARMOUR'S STAR ,

Loin Pork Roast 17c Lb.

LEAN TENDER

GROUND BEEF - 10c u
NO CEREAL OR WATER ADDED

PORK STEAK 16c Lb
LEAN CENTER CUTS

SLICED BACON "23c Lb

LARGE CENTER
SLICES

HARfl
2.0c

Paas Egg Dyes Pkg. Qccream may Iw used with the addition
of two tablespoons lemon juice nnd
paslry crust may lw ued instead of All

FlavorsJELLshortcake dough. A shaving of minced
garlic nlso adds to the flavor. Pkg 4c

Spinach pie will take the ede out For your Easter Dessert
of spinach for many who dislike It EACH
served in any other way. Mrs. Klinn SNOWFLAKEShivemann, 1.11)0 Alder St., Eugene.

Lb.
Box

Art
Always

Best 27
Tf the 71 Judges of the Oreat

HEINZ SOUPS 3cans 25
Kiinhedrin, supreme Hebrew tribunal
rendered n rpiick and unanimous ver-
dict of guilty, the defendant was

because It was believed that
such n derision showed either con-

spiracy or a tack, of calm

Full assortments, Perfect Quality

Fold in stiffly beuten whites of eggs.
Bake in a greased baking dish plac-
ed in inn of hot water In moderate
oven (30 degrees) until firm. ServcB
six. Mrs. Atwood Foster, 10!!1 Jef-
ferson Ave., Cottage Grove.

Mixed Spring Salad
(Country Style)

1 head lettuce (shredded); 2
green mustard leaves (shred-

ded): 2 cups minced (tender) dande-
lion leaves or 1 cup dandelion hearts
(chopped); a handful of water cress;
3 tablespoons minced chives; (S tender
radishes; 1 cucumber; R tablespoons
minced raw apinnch; 8 hard cooked
eggs: 2 teaspoons white sugar: 1

aa!t: teaspoon pepper: 1

teaspoon made mustard; 1 cup vine-

gar; H'cirp salad oil. Mix all well

together. Serve In a large howl with
chunk of Ice In th middle. Mra.

W. K. Armstrong, 1302 F.leventh Ave.
West, Eugene,

Swiss Chard Meal Bills
2 caps well drained, chopped and

seasoned awlss chard
1 pound chopped meat
1 T. finely minced onion
1 cup soft bread rriimlis
1 t. salt

8 t. pepper
1 beaten egg
Tomato sauce.
The meat may be beef or veal or If

desired, 4 pork may be used In com-
bination with either meat. Tees meat
through food chopper, then add onion,

HOME
MAKERS.
BUREAU

(2 Large Cans 27c)

No. 1 can : tASPARAGUS
Llbby's Tender for a Perfect SaladDR. R, T. BURNETT Is In his new

10c

25
officii at 841 Miner BUI jr.

2 No. 2 cansCORN'PEAS
Butter Kernel and San Wan Sifted. If there' any that's better we haven't found them

73

44
0XYD0L CANDIES CANDY

EGGS

Ftster breakfast is more interett-lu-

because of

CUBAN EGGS

cup lauvage meat
1 teaspoon ebon ed onion

6 eggs

Cook the sauKai;e meat with the
onion for five minutes, stirring occa

sionally. Beat the es until light,
ndd seasoning if needed, nnd pour into
the pnn with the meat. Cook slowly,

stirring constantly until eg?s arc thick
and creamy. Serve with or on ba-
ttered toast. Serves 4 to 6, dependini
on appetites.

For aid in household probhrai,
menu planning, or special recipes, send

in ymir reM" with a d reused,

stnniped envelope to Julia Ie Wrieht,
director, Ilomcmnkcra Knrpau, Snfe

way Stores, Inc., Box 6tK, Oskland,

California.

CANDY

EGGS

Big Flavored and
multi-flolore-

crumbs, seasonings and egg. Shape
with spatula Into flat patties, place Two 10c Pkffs. Oxvdol Or whatever the occasion. Fresh, decoratedLarge$ta: 1 Lg. Pkg. Ivory Snow m 4 nZm'&L All Three ....

variety fCrt ueucious, ruu Assortment, Attrac- - Chocolate aiAA V t.iVA PnrlfQKeo Our TKonlmi filled. 3 for 1ULPound
Mixing Bowl Free

A Really Delicious Fruit

2 No. 2 cans . ,

DEL MONTE PEARS .25'

heaping tablespoon or awlss chard
on each one. Shape Intd balls, rolling
meat around the awlss chard and fry
r broil gently, turning to brown both
Ides. 8erve with a rich tomato sauce.

May High. Oakrldge.
Egot la Pusett,

Cover a platter with finely chopped
and seasoned hot conked spinach.
Cook one and s cups can-
ned tnmntoes with two teaspoons su-
gar, five minutes. Cook four a

butter and one tablespoon
finely chopped onion, five minutes.
Add cooked tomatoes, six eggs slight-
ly beaten, one-ha- teaspoon salt and

teaspoon pepper. Pour In-

to a buttered omelet pan and cook un-

til of a creamy consistency, stirring
and scraping from bottom and sides
of the pan. aa mixture cooks. Pour

MAYONNAISE Best Foods Gold Medal

Pint Jar 24 MAXIMUM SYRUP Pt Juff 1 Qc
Purest Cane and Maple, 10 Lb. Can 99cQuart Jar 44c

New Home Style Dressing
Pint Jar 17c Quart Jar

Van Camps ffr
S cans Aft27

Ivory Soap J "IZ" 13c
CHOCOLATE
Baker-- , Premium

lb. Bar
Pkg.NEVER-iTIC- K

P & G Regular fgn
10 BarsPIE Pound can -Each

4
P & G Giant

Bar 7 Bars 25c
33
21
39

Tall
Cans

BROOMS
"Sturdy Built"

MILK
Armour', Verlbest

LOG CABIN
The Syrup Supreme

SPAGHETTI
For tide dish or lunch

BRAN FLAKES
Post', Delicious.

SANKA
'

Enjoy sleep and good coffee too.

PRUNES
Oregon ftallan or Petit,

SHRIMP
For cocktail er salad

SUGAR
Purest Fine Cane

MACARONI
Choice Curve Cut

4 Lbs.

over spinach and garnish with points
of breed sauted In butter until deli-
cately browned. Mrs. John Tillman.
Box 13. Springfield.

Spinach Potato Casstrolt
Spinsch. prrpsrrd with rich, gold-

en cheese has a flavor uniquely deli-
cious, is completely transformed and
Its dietetic value (high protein) In-

creased, and served this wsy Is
aa It Is properly the msin

dish of the meal and deservra this
plsi of honor.

2 cups rooked spinsch
H pound cheese
2 cups mashed potatoes
V cup milk
t tablesimon chopped onion
Salt, pepper
8 slices bacon or more.
Prain spinach thoroughly, plsce It

In a easjcrole and cover with hnlf in

Camay For a lovely
Complexion O.3 Bars it Family size

PIE RECIPES

w
1Q

45c

Can ..

Fit for king',
table and only 19 10 LbsLb.airway COFFEE

whopper CHEESE

CRISC0
V$lkaut'k2,lkcan

49c I 35c 19'
Most Delicious of all Full
'Creams. A Bargain at

Lb
4 Lbs.19

Quality Produce-- Flour Values
Garden Fresh. Bought Right,
Kept Right and Sold Right Select blends for every purse.

Save on Flour at your Safeway StorePrices Effective Sat. and Mon.

;us Lb. 5c 49-L-

Safeway Blend Rairal NEW POTATOES and PEAS. .4 Lbs. 23c The finest of aelect hard wheata guaranteed none better at any Prl"3xl

cheese sliced. To the hot mo.hed po-
tatoes sdil reuininlug cheese melted
In the milk and the oninn and season-inxs- .

Spread potatoes on the spinach
and cheese, lay the heron on top and
bake about minutes In a modernte
oven. Even the stnunrhest little fol-
lower of "1'opeye" will enjoy spinach
served this wsy with new lest. Miss
Ilorothy Crawford. Iloute 1.

Spinach Cake and Onion Sauce
cups cooked spinach

1 hard cooked egg
1 teaspoon salt

tesspoon pepper
1 egg
1 onion
1 MP of thin white sauce.
Drain spinach, chop fine with the

bard cooked egg. Let stand fifteen
minutes to stiffen, then form Into
fist cakes and dip In fine crumbs, psn
fry in hot fat until brown on both
sides. Add grated onion to the white
sauce and pour over the cakes. Serves
fonr. Mrs. H. B. Iloold. 1(1S West
Eighteenth Street, Kngene.

flreen Soup
t cup young beet tops (when done)
1 cup ninslnrd greens (when done)
2 diced potstoes
2 hard boiled egg yolks
2 slices hresd
2 tablespoons butter.
Cook tha beet tops and mustard

greens together until done In slightly
aalted water, enough to make 2 cups
when done. Messnre. slice 2 medium

iced potstoea and cooked until soft
with the beet tops and mustard
greens. Preas through a sieve and add
the puree to the water In which they
were cooked. Brown the bread slight-
ly In one tablespoon butter and cut
into small cubes. Add the minced egg

$145 m
RP1Tiger Lily

Primrose

SWEET POTATOES GRAPEFRUIT
U. S. No. 1 Delicious Large Arizona Cc
Baked with Ham, I fC Seedless, 6 for
4 Pounds

iMVivtg IT SPINACH
IK'AA1A5 Cc Fresh picked fancy 1 Ac
Extra Fancy Golden, lb. ' local. 3 Lbs

HARD-WHEA- T

Choice
Hardwheat

A Bargain at

49-L-

Bag

49-L-

Bag

49-L-

Bag
1 P0Family

FlourThompson'sm CABBAGE Pound 2
MStfdk Very tender solid and sweet. Ideal for salads Many Other Popular Brands at Popular Money Saving Prices

BROADWAY AND OLIVE
PHONE 1815

BROADWAY AND OAK

PHONE 15942 MONEY SAVING STORES
PORTLAND


