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15 cup milk.

Cherry Mixture—4 tablespoons bat
tor, 4y cup brown sugar firmly park-
eid: 1 enp pitted cherries (ranned or

SBR[ .
OFFERS KIS SHOW . SR § |

kmcomo_i;\n-. :umr :'lli {‘MII;.{'J::;:;’ | skillot; mdd hrown sugar .;.uj stir on
it Vit melted, Add cherries: let simmer
May 19, when the fGondyear """"Imulil batter is mixed. Pour battes
F’Il‘l!.dlu h“‘“l"l"'"d‘;“‘:"lql'm:hﬁ"l‘:!: oven mixture. Bake (n moderats nr;-'-

y d Carlrop- V e 33 8 *aal slightly
Dﬂnn:l t II:‘:T ;l:' 1hi e | (850 degrees Fo 10 min. Coal ||l :ﬂ
and-Hai, 10FRL COAIRER, NLAE & juen an to plate, Berve warm with or
morning matinee at the Eugene plo Iu,,-,,",,,, erenm.—Mra, Tdoyd Bridges,
turs house, Yaonn. Dres

Admlgsion will he one used Hees | yoyaiion Maraschino Cherries
Any kid In the eountry ra:unﬂrul 144 pounde firm white cherries
of age, ean galn admittance by pre 4 eupn water
senting a tice, no matter kow old 1% potndx herey sugar
ar what shspe It's In ot the theater 1 ounce Alisond exteast
e h‘]l“ ll”frlmnil”"““" And Hay 1 onnee red fruit eoloring l
tirs shop, before n. m. Tnlee of 1 leman:

A spevinl  whow has been  dined \uke & Drine of 4 tablespoons of |
upy end Manager Jamen O'Connell | (o000 2 1evel tanapoans of alum dis- |
of the MeDonald has promised tht | o 0o aarthitayhd water; TWhan
It will lnf'llml- alll 1::‘:! ::L‘rl'"“:;":-l';""lrl brine is eold put the stemmed rhlrrtlr!.
A newkrenl and n 0 o Y. 1 _ the morning |
Tmst Ronud-up’, theilling “':;!'I’!ll thont dvatn” IHorotehly. ake a: aredn]
starring Randelph Heott and Monte | ol 2o ™ ontor and fealt onlarin,
Blue, When woll heated add the cheerles and |
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SPECIAL FEATURES for Sat. Mon. Tues., May 12145
SAIADOIL Quart ............
(In Your Container)

1007, Vegetable—Best for all Purposes.
2Lbs. ...........

Peanut Butter (In Your Container)

Fresh, Mellow, Delicious

STRAW. J AM A JELLY 2 Lb. Jar 280

Rolled Qatsow = 33

o TANNED

Kerr's

The tieps will be piled in front of | 1ot mixture come to a hard boil, Take |

the MeDonald theater an thay are 1% | feom fire immedistely and Tnt wtand | esn A HOST OF Mom SAvm
eoivad, and several hundeed wre ex- {ag hauey fn the syeup. The next stap | Fon mm“ saoppm

:
?

pected Whon ulrilae milloees were | {s 1o dealn off the syrup and plt the [

held In Balker and LaGeande. mare
thiu GO0 wern tnken in.

A special featsre of the mntinee
will be the awapding of two “migsa-
tery” prigkk to those wttending, Whnt
the prizes will be, and what they will
b given for will not be announeed,
but kids are promised o big wnepriss

Arrnngements hnve been made with
Bugene pollen to handle thit erowis,
wnd evers kil attending will be taken
eare of, The loeal Bheil wervice mon
will alxn nasist. The ecompany wishes
to awsire paretits thit the show will
bo steictly a VER" feitiee, ind o
ohjJectionn]l moterial will he fncluded
in the program,

The youngsters are gresl o being
thelr tires to Carclson, Hatton' and

Hay nnd nvold the erush ot the thea- |

tor, Tirew will be ncerptod there, how-
aver, aftor O n, m,

Piano and Violin
Recital Is Monday

Madaling Glostinn of Fugene and
Helene Ferrin of Portland will be pre-
santed in the weekly recital at the
achaal of muaie anditnrium this com-
ing Monday at B p. m,

Miss Glustine, violinist. was for
many years a pupll of Buford Roael
and alnce entecing the Univorsity Inst
fall han atudied under Hex Under-
wood. Miss Farrls [s & plano stodent
of Jans Thacher.

The recital In open to the publie.

Housewives’
Forum

By MARIAN LOWRY

{Conmtlnued Frem Page 1)

eup of ersam LIl it makes m soft ball
when tried in waler. Beat Il eool
and spread on layers. Bprinkle with
ehapped nots and pot together.—Mes
Frank 8ly, Creswell

Charry Fritters

1 eap floor

2 teaspoons haking powder

15 teanpoon salt

2 tablexpanns sughr

14 enp milk

1 #x

2 tablenpoons hutter

L eup chereies et Inio halves,

Mix and aift dey ingredients, wdd
the milk and egg and beat all well to-
gether. Add the melted hutter and fol)
In the eharries. Deop by spoopfuls In-
ta hot fat and fey until brown. fte.
move from the fat, sprinkle with
powderad sngar and serve, These are
eriap. dalnty, lght and tasty —Frank
. Knox, Ronte 2, Bugene.

Charry Olives

For each guart of large firm cher-
ries uner 1 tahlespoin walt, 1 tahle
apoon salad oil: Y enp vinegar, Tenve
an Inch nf stem on eack cherry, Pack
Inelean Jars, Add the salt and vinegar
anid £ the far with eold water, A
mmall  wmonnt
may ha added it desleed, Ponre the ofl
on top and senl. Lot staml ot least
three months before oslng, Cheery
nltves are novel litle pickles and
though it f» some thme after making

before they nre veady to use, they are |

well worth the walting —Mes, W, R,
Armatrong. 1004 Flevenih avenue
West, Rugene
Cherry Upslde Down Cake
(Cake battor eombine ke nny butter
ek
14 fups sifted flonr
1Y teaspoons baking powder

| garnlshed with mayonnnise.

af whole spicen nlno |

| ehrrrlos, return them to the syrup
| and hent the second time to boling |
heat, then let stand for 24 hoars, The |
| third and finnl eooking demands re-
leating of cherrles and sycup—this
l tHme the lemon juies (s put in and the
lf'lm‘ur'lru: extract in adided after the
| eherries nre taken off the fire Just |
befors conning.

Thees are a ntmber of kinds of |
firm white c¢herries one may use—
Royal Annes for Instanee, If you like |
both the rod almond-flavored kind
und the green mint-flavored ones you |
can eaxily have them by using bat
half of the eolor and flavor named
and for the remnining amount of cher-
rles and syrop use green frolt eolor-
fug and % of mint extract.—Mrs, H.
Is Nole, 10610 F. Raleigh St.
daly, Cal.

Charry Conserva

28 Ibw. ripn cherries

245 Tha, mugar

1 lemon

1 eup raining

2 orangen

1 tensponn salt

Wash, atem and pit

Raveaze ont orange and lemon Jules,
Wanh ruinins. Mix all together and let
wtand overnight. Then rook slowly un-
til thick and clear, Payr into jors and
senl —~Mra. F. O, Swindall. 1073 Em- ‘
eraldl, Fugene,

Cherry and Cheess Salad |

Remove stones from large, bluek
canned chgrries, allowing 8 or § for
ench werving. Comblne 1 snnll crenm
cheene, 1 eup thin erenm, 14 eup fine-
Iy chopped walnuts, 18 teaspoon snit,
and a dash of papeiln, nod form Into
ting balls. Chill the stoned cherries
thoraughly amd £l with the cherse

Glen-

cherrins.

lenves |

Mrs,

L, Huffaker, 1510 Falrmount, Fagene,
Cherry Pla

114G quart cherries

1 rup white sugnr

f teaspioonfuls  ornstarch
I Y4 thasppon lamon axtract

1 teaspoon butter
| Piniell of salt,

Pastry—One cup flour,  one-hall |
o Lapd, ope bkl teaspoon sall, one. [
thimd eup ice water.

Methotd—TIhealn jnice from chercies
nlter eonking, plaes Julce over firn
when boiling sild sugar Inte  which
eortstarch and salt have been |||0|'-‘

balls, Rerve on white letivee

onghly mixed; take from fire, mdd but-
ter and pour aver elorrlen,

While the filling Is eooling make
the pastey. sift flonr and wali, ml<||
Inrd to two-thieds of flour, mix with |
fork sintil well Blended. Add rest of |
flonr working until light and faky
with forke Al fee water, eoll thin
bhundle as little as possible, Pake in
hot oxen untll brown,—Mrs, Fred P,
Tinker, Coltage Grove,

Cherry Pudding

1 eup Nour

2 tenspoons  baking powder

2 tablesponns sugnr
Ly teaspoon salt
2 inblespoons butter
Yy eup rich milk,

Mix like biscult doughdiside in
| twe parts: roll out: line deep ple pan
with ane part,

| Filling: it one pint of pie cher-
| rien (ennned eheerles may be uned)— |
i-'nnk with I eup sugar, deain, cool,

| Filt ple plate with cherrles (sprin.
| Kle with n little wogar if yon like it

Iwu--lr&-r'l vover with remnlnlng dongh,
{'bake for BOCAS minutes In molerate
oven. Rerve with snoce which s made
[with the cheery juien thickened with
| carnsiareh, adding good-sived limp of
butter, Rich eream muxy he vaed In
nildition to the wauee.  Dwllcious—
Miss Fllsa 1L Rorenwen, S35 & Main
St Indepamilence,

GOLDEN WIST &

promises you lower

*offes oot by bring-

g meny mors dell

slovs wwps por pownd,
.

Crpedabcoar Uity bor

:ﬂl-nﬁwmh.
B may ba re-used
many times over .. for

minking
nethods
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Featured by Your Faverite Grocery Store

FLOUR
SAVINGS

SAFEWAY 4

Gunaranteed Select Hard-Wheat

This Flour will Please,

TIGER LILY

49 Lb. Bag

THOMPSON'S FLOUR

49 Lb, Bag

Made from Select Vatla};'ﬁﬁéﬁt

Pride of the West

Hardwheat ‘‘A Dandy"

49 Lb, Bag

2§19

Libby Extra Fancy

2 Large 21 Cans
PEARS—

Parkdale Choice

Large No, 2} Cans

$]3s

CANNED FRUITS
Grape Fruit 3No.2Cans.... 33¢

Choice Florida Pack (6 for 63c).

PINEAPPLE

29¢

Fresh Pack Quick or Regular

Can

PINEAPPLE— MARMALADE—

Choice Del Monte or Libby. King Kelly Fancy
Hardwheat 5145 Whole Slices, 15¢ | .8 Iogb'.{';r_, o
RSEETR PENAOU%{g;n_. Rosedale choice fﬂ.li‘

Large No, 21 Can

Libby's Fancy Tidbits,

COFFEE SAVINGS

Airway, Ib. 21¢; 3

First Choice of Millions

18¢| NoB HILL, Lb.

Edwards Dependable 2&

Choice Vacnum Pack, Lb. Can

Ibs, sgc

2

Top Quality, Saturday Only

15¢

_""3149

Or Honeymaid Grahams—
Quality Oregon Made Crackers

Snowiflakes

LIME RICKEY .::

None Better Than Pale Face (Dozen $1.09)

Qudtity SAFEWAY MEATS Service

2 Lb. Box. .. 28c
OR GINGER

=2 10¢

PICNICS

Mild Sugar Sured

2%

4 to 6 Lb, Average

Beef Roast

Safeway Quality Beef

1%

Choice Arm and Shoulder Cuts

SEA FOODS
SHRIMP—
10c

Choice Fish
No.1Can ... N
S0l Monte Red
el Monte Re
No, 1 tall Can 19c
A B. Minced
. A, B, Mince
No. } Can loc
s
ite Star Fancy
2 Cans ... 19c

and MEATS

MEAT SPREAD—

Calumet

i5 Lb, Can. mﬁ

BAKING POWDER—

soup 3 Cans 17}

CHERRIES—
Kerr's Fancy
Maraschino,
lsc R 19c Van Camp's Tasty Tomato, dozen, 6%
COCOA—
Baker's

g‘ib:g" 1°c L Can +vvrsrrrr. 090 |

CAng ..........—

CORNED BEEF— i ke 10c|
Armour's Fancy R IR— ||

2) oz. Jar .. 15¢
SLICED BEEF—
Libby's In Glass

12 oz. Can.... . 120

SARDINES—Van Camp’s

Tinapa 25 c

60Cans.. ..

Your Choice, 3 Cans

Ritter's Quality
1 Lb. Can

UGENE BEETS—

CORN—
Butter Kernel,
2 Cans

3 Tall Cans .

CORN, PEAS, HOMINY, GRE

PORK AND BEANS—

Try them. No, 2 Can ...

Whole Kerpel 25 c

TOMATOES, Silver Dale zs

CANNED VEGETABLES

EN BEANS, LIMA BEANS—

5S¢
10c

ASPARAGUS— .
Libby's Tender Tips,
No. 1 Can

For Tastier Foods
4 Cans.

Fancy Early Garden
No, 2 can .

KRAUT—Hills Dale
Large No. 2} Can ..

TOMATO SAUCE—

DEL MONTE PEAS -

SALAD DRESSING=
Best Foods
Quart Jar

_25¢

1%
15¢

1

BROWN BUGAR—

Fancy Pure Cane
4 Pounds

Ground Beef
PORK STEAK
BOILING BEEF
BEEF CUBES
SHORTENIN

PEANUT BUTTER—

l’c | Maximum

1 Lb, Jar ,

No Cereal or loc
Water Added

Lb.

l scLb.

Pork
Young Pig

For Braising
or Boiling

No Fat—
No Waste

l 3 cLb‘
3 Lbs. . 27"

Swift's Jewel—
All Vegetable

7

SAVE AS YOU SPEND AT SAFEWAY

i

ZEE—Quality Tissue
3Rolls .. . ...

0. K. S0OAP—

Best for all around family
6 Giant Bars

_13¢

3 Packages ............

use

23¢

JELL WELL—AIl Flavors

CORN STARCH OR GLOSS
Calumet Quality, 2 packages

1%

PRICES

Fresh Quality Produce

HOME.

16¢c MAKER’S

Wheat Riee
g Blscult sl

BUREAU

Brolled Mayannaise

EFFECTIVE SATURDAY ONLY

{[RHUBARB
Grown " 10 19

Come Lb‘v - 1sc
to
Seibwey Tender, Sweet
: lsc for Fresh Oregon Grown
Lbs Lane
New Crop County's 10‘
Tender and Green Finest — .
STRAWBERRIES Fruits Py
RIS Extra ! and eets, Turnips or
“l..:q:::llmif Vegetables Green Onlon;
Brd Buy Them Garden Fres
MEl~ resh Daily :
3 A CARROTS 3
Giant Market 1°c /

Bunches ...

Equivalent to 4 reg

Bunched

AFEWAY STORE

MONEY
SAVING

BROADWAY and OAK
PHONE 1504

| BROADWAY an;ll:”“

STORES FREE DELIVERY And C. 0. D. Servi®




