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4 tableapoona butter or other short

atOFFERS KIDS SHOW

SPECIAL FEATURES for Sat. Mon. Tues., May I2.i4.j- -

SsALaAD OIL (Ir? Your Container)
1 Cf

100 Vegetable Best for all Purposes.

Peanut Butter (In Your Container)

Fresh, Mellow, Delicious

--Mr
y

JELLY 2 jar 2stSS'JAMA!
Kerr's

4 (KJMinD
GdGDGDD

ening
cup sugar

1 egg well beaten
cup milk.

Cherry Mixture 4 tablespoons but-

ter, Vj cup brown sugar firmly pack-

ed; 1 cup pitted cherries (canned or

fresh)
Melt 4 tablespoons butter in Iron

skillet; add brown sugar and stir on-t-

melted. Add cherries; let simmer
until batter Is mixed. Pour batter
over mixture. Rake in moderate oven

(.'ISO degrees F.) 0 min. Cool slightly,
turn on to plate. Serve wsrm with or

without cream. Mrs. IJoyd Bridges,
Leona, Ore.

Imitation Maraschino Cherries .

4i pounds firm white cherries
3 cups water
4M pounds berry sugar ,
1 ounce almond extract

ounce red fruit coloring
Juice of 1 lemon.

Make a brine of 4 tablespoons of
salt and 2 level teaspoons of alum

in 2 quarts tepid water. When
brine ia cold put the stemmed cherrlea
to soak overnight. In the morning
wash until no trace of salt Is left,
then drain thoroughly. Make a syrup
of sugar, water and fruit coloring.
When well heated add the cherries and
let mixture come to a hard boil. Take
from fire Immediately and let stsnd
24 hours In the syrup. The next step
Is to drain off the ayrup and pit the
cherries, return them to the syrup
and hent the second time to boiling
bent, then let stand for 24 hours. The
third and final cooking demands re-

heating of cherries and syrup this
time the lemon juice is put in and the
flavoring extract is added after the
cherries are taken off the fire Just
before canning.

There are a number of klnda of
firm white cherriea one may use
Royal Annes for instance. If you like
both the red slmond-flnvore- kind
and the green ones you
can easily have them by using but
half of the color and flavor named
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Come one. come all! Lane county
kid will et break Saturday,
May 19, when the Ooodvear com-

pany. In cooperation with the Mc-

Donald theater and Carlson-Hatto-

nd Hay, local dealera, mate a b

morning matinee at the Eugene pic-

ture home.
Admission will be one need tire.

Any kid in the country regardless
of age, can gain admittance by pre-

senting a tire, no matter how old
or what shape it's in at the theater
or at tho Carlson-Hatto- and Hay
tire "hop, before 9 a. m.

A apecial how haa been lined

up, and Manager James O'Oonnell
of the McDonald haa proralaed thot
it will Include at least three cartoons
a newsrenl and a two reel comedy, in
addition to the main feature. '"Die

Last Round-up"- , thrilling western
starring Bandolph Scott and Monte
Blue.

The tires will be piled In front of

the McDonald theater as they are re.
ceived, and several hundred are ex-

pected. When similar matinees were
held In Baker and LnOrande, more

than 600 were taken In.

A special feature of the matinee
will bo the awarding of two "mre-tery- "

prises to those utteni'ing. WhHt
the priiea will be, and what they will
be given for will not be announced,
but kids nro promised a big surprise.

Arrangements hnvo been made with

Eugene polico to hnndle the crowds,
and every kid attending will bo taken
care of. The local Hbeil service men
will also assist. The comp.my wishes
to assure parents that the show will
be strictly a "kids" feuture, and no

objectlonal material will be Included
In the program.

The youngsters are urnt-- to bring
their tires to Carlson, Hatton and

Hay and avoid the crush at the thea-

ter. Tires will be accepted there, how-

ever, after 0 a. m.

. . A HOST OF MONEY SAVERS
FOR THRIFTY SHOPPERS Fresh Pack Quick or Regular

COFFEE SAVINGS
FLOUR

SAVINGS CANNED FRUITS

Grape Fruit 3 no. 2 cans 33c
SAFEWAY 49 PS $i 69 Choice Florida Pack (6 for b3c)

PINEAPPLE Libby 's Fancy Tidbits.

Can .

Airway, lb. 21c; 3 lbs.CQp
First Choice of Millions ;

Edwards Dependable 26f
Choice Vacuum Pack, Lb. Can

NOB HILL, Lb 25f
Tod Oualitv. Saturday Onlv

Guaranteed Select Hard-Whea- t

This Flour will Please.
and for the remaining amount of cher
ries and syrup use green fruit color

TIGER LILY Choice
Hardwheat

PINEAPPLE
Del Monte or Libby.
Whole Slices,
No. 2 Can

ing and of mint extract. Mrs. H.
I Nale, 1001 E. Raleigh St., (Jlen- -

dalc, Cal.

6c
18c

15c

19c

A V ti J J "J

U

$145

$135

$149

MARMALADE
King Kelly Fancy
16 oz. Jar.

APRICOTS
Rosedale choice fruit
Large No. 2 Can

CHERRIES
Kerr's Fancy
Maraschino,
8 oz. jar

49 Lb. Bag .:

THOMPSON'S FLOUR
49 Lb. Bag
Made from Select Valley Wheat

15c

29c

15c

PEACHES
Libby Extra Fancy
2 Large 2 Cans

PEARS
Parkdale Choice

Large No. 2J Cans.

SOUP sns. 17c
Van Camp's Tasty Tomato, dozen, 65cPride of the West

Hardwheat "A Dandy"
49 Lb. Bag

Cherry Conserve
2 lbs. ripe cherries
2fo lbs. sugar
1 lemon
1 cup raislna
2 oranges
H teaspoon salt
Wash, stem snd pit cherries.
Rnueese out orange and lemon juice.

Wash raisins. Mix all together and let
stand overnight. Then cook slowly un-

til thick and clear. Pour Into jars snd
seal. Mrs.. F. C. Hwlndalt. 1975 Em-

erald, Eugene.

Cherry and Cheese Salad
Remove stones from large, black

canned cherries, allowing 6 or 8 for
each serving. Combine 1 small crenm

COCOA

Piano and Violin
Recital Is Monday

Madeline Glnatlna of Eugene and
Helens Kerrla of Portland will be

In the weekly recital at the
chool of music auditorium this com-

ing Monday at 8 p. m.
Miss Ginstina, violinist, wss for

many years a pupil of Bnford Roach
nd since entering the University last

fall haa studied under Rex Under-

wood. Misa Ferris la a piano student
of Jan Thacher.

The recital la open to the public.

Vi Lb.Can... IOCSEA FOODS
BAKING POWDER333 Calumet A

Lb. Can CSCSnowflakes CANDY BARS
All Fresh
S for .10c

cheese, cup thin cream, cup fine

SHRIMP
Choice Fish
No. 1 Can

SALMON
Del Monte Red
No. 1 tall Can

CLAMS
F. A. B. Minced
No. Can .

10c

19c

10c

Or Honeymaid Graham- s- 9 T h Ray
Quality Oregon Made Crackers LsW. DUA 1W

and MEATS
MEAT SPREAD

Libby's fftp3 cans
CORNED BEEF

Armour's Fancy 4Cf
2J oz. Jar wW

SLICED BEEF
Libby's In Glass
12 oz. Can A V

SARDINES Van Camp's
Tinapa
6 Cans

SALAD DRESSING

Housewives Beat Foods 4Q.
Quart Jar 96

Forum
By MARIAN LOWRT

ly chopped wnlnuts, 8 teaspoon salt,
and a dash of paprika, and form Into
tiny balls. Chill the atoned cherries
thoroughly snd fill with the cheese
balls. Serve on white lettuce leaves
garnished with msynnnnlse. Mrs. C.
I Iluffnker, 1810 Fnlrmount, Eugene,

Cherry Pie
1 quart cherrlea
1 cup white augnr
ft teaspoonfuls cornstarch
H teaspoon lemon extract
1 teaspoon butter
Pinch of salt.

10cLIME RICKEY111 OR GINGER
ALE EE33TUNA

White Star Fancy A.
2 Cans

(Continued Prom Pig 1)

None Better Than Pale Face (Dozen $1.09)
an of mam till It makes a soft ball
when tried In water. Beat till cool

Pastry One cup flour, one-ha-

Q"i"y SAFEWAY MEATS seeescup lard, one-ha- teaspoon salt, d

cup ice water.
Method Drain juice from cherries

after cooking, place juice over fire
when boiling add sugar Into which
cornstarch and salt have been thor-
oughly mixed; take from tire, add but-
ter and pour over cherrlea. Beef Roast

Safeway Quality Beef .

While the filling la cooling make
the pastry, sift flour and salt, add
lard to s of flour, mix with
fork until well blended. Add rest of
flour working until light and flaky

I CANNED VEGETABLES
CORN, PEAS, HOMINY, GREEN BEANS, LIMA BEANS .
Your Choice. 3 Cans . sWV

PORK AND BEANS ASPARAGUS
Ritter's Quality gn. Libby's Tender Tips, 4)1 Lb. Can No. 1 Can .

UGENE BEETS afA TOMATO SAUCE

Try them. No. 2 Can lvC For Tastier Foods 4t
corn 4 Cans

DEL MONTE PEASWV.nl K.rnsl
2 can? 25c Fancy Early 6arden 15c

g can
TOMATOES, Silver Dale KRAUT Hills Dale Jli

, 3 Tall Cans Large No. 2J Can .

SAVE AS YOU SPEND AT SAFEVA

PICNICS
Mild Sugar Sured

4 to 6 Lb. Average

y2cwith fork. Add Ice water, roll thin.
handle aa little as possible. Hake In

Lb.hot oven until brown. Mrs. Fred P.
Tinker, Cottage Grove.

and spread on layers. flprlnkle with
chopped nuts and put together. Mra
lrank 8ly, Creawell.

Cherry Fritter
1 rap flour
3 teaspoons baking powder

teaspoon Bait
2 tableapoona sugar
M cup milk
1 egg

. 3 tableapoona butter
H enp cherrlea cut Into halves.
Mix and sift dry Ingredients, add

the milk and egg and bent all well to-

gether. Add the melted butter and fold
In the cherries. Drop by spoonfuls In-

tel hot fat and fry until brown. Re-

move from the fat, sprinkle with
powdered angar and serve. These are
crisp, dslnty, light and tasty. Frank
B. Knox, Route 2, Kurene.

Cherry Olives
For earn quart of large firm cher-

rlea use: 1 tablespoon salt, 1

salad oil: cup vinegar. Iieave
an Inch of atem on each cherry. Park
In clean Jars. Add the eslt and vinegar
and fill the jar with cold water. A

mall amount of whole spices also
may he added If desired. Pnnr the oil
on top and seal. T.et stand at least
three months before using. Cherry
nlfves are novel little pickles and
though It is some time after making
before they are ready to use. they are
well worth the waiting. Mrs. V. R.
Armstrong. IWit Eleventh avenue
West, F.uxene.

Cherry Upside Dawn Cake
(Cake batter combine like any butter

cake)
. Hi cups sifted flour

l1) tesspoona baking powder

Choice Arm and Shoulder Cuts

Cherry Pudding
1 cup flour
2 trnspoons baking powder
2 tablespoons sugsr
t teaspoon salt
2 tableapoona butter
xi cup rich milk.
Mix like biscuit dough divide In

two parts; roll out; line deep pie pan
with one part.

Filling; Pit one pint of pie cher
ries (canned cherries msy be used)
cook with 1 cup sugar, drain, cool.

ZEE Quality Tissue
3 Rolls 13cUll pie plate with cherries (sprin

JELL WELL All Flavors 4 U
3 Packages

CORN STARCH OR GLOSS 4tf
kle with a little sugar If you like It

Ground Beef
PORK STEAK
BOILING BEEF
BEEF CUBES

No Cereal or
Water Added

Pork
Young Pig

For Braising
or Boiling

No Fat--No

Waste

O. K. SOAP
Best for all around family use Xt

6 Giant Bars OC
aweeter) cover with remaining dough,
bake for minutes In moderste
oven. Serve with sauce which Is made

Lb.with the cherry juice thickened with
'

cornstarch, adding gnod-slie- lump of
butler. Rich cream may be used In
addition to the sauce. lVllclous.
Miss Ellsa II. Forensrn, $38 S. Main
St., Independence, 13, Fresh Quality Produce

PRICES EFFECTIVE SATURDAY ONLY
Lb.

SHORTENING ITSwift's Jewel-- All

Vegetable J Lbs.

PEANUT BUTTER
asieway jn TendeP, 8vveet

4 Cl I ,or I - Fresh Oregon Grown
WW I Lane I

BROWN SUGAR

Fancy Pure Cane 4Qp4 Pounds 16cMaximum
1 Lb. Jar . crr i 10cNew Crop

Tender and Green

HOME- -

MAKER'S
BUREAUt

Special fltMyp Sale

nK pf W

STRAWBERRIES 0,CTSSSfcExtrafsnev nd ?7'y Beets, Turnips OP

Broiled Mayonnaise
Serve with fresh s

1 cup majon- - 1 to 2 table- -

nalse 'l' lrm,n
Juice

1 ess white Salt and pepper
Heat white until stiff and

fultl into mayonnaise, seasonina to
tflste with lemon, salt and pepper.
Pour into shallow pan and brown
liahtlv under broiler. IV not attempt
to bake. I'elin'ous with asparains,
spinach, cahhajte. etc.

Kor aid in household problems,
menu planning--

, or special recipes,
send itc jour request with a self,
addressed, stmied enrelope to Julia
l.ee Wricht, director, llomeroakera
Itnrcau, Safeway Stores, luc Box
tWti, Oakland, California.

prowls! yen l.w.r fit f r inJ 1 1
sea eases by rtr 11 T'v 111em mmy asan al.lt. II 1 1

eseey Mm vr .. r , t 11 1 1

Whole
Wheat
Biscuit

Rice Corn

Flakes2 Krlsplet

forl C
with coupon XX V 9c U5c

Mom Ja Cans VJULltl ittT s
MONEY BROADWAY and OAK BROADWAY and OlJ

SAVING PHONE 1594 PHONEISI

STORES FREE DELIVERY AnH C. O. D. Senice


