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Start Easter-Parade Beauty Campaian
February 27 begins Lent—and; Let the first day of Lent be the |
that means it's just 40 days ‘tillfirst day of your 1052 Spring
ﬁ'}z‘rm‘l.:::'gI‘]E?{n:nfgflﬁ:: f;‘;}: grooming aclivities. Let this pe-
years it will be a real Spring-|riod of fast and abstinence serve
honnet occasion, No overcoats on|as a time of “eonditioning.”" Check
Easter '52—new suils and finery your moeasurements and recheck
can be shown off to a fare-thee-|your diet—not just for that Easter
well, sult, but also for the bathing-sult |
But it takes more than fancy season not too far off,
elothes and trimmings to make us, Regularity Is important for good
look our best. We must be in|health and good looks. Good diet
“gond shape™ sn that those guits|with lots of fruits and vegetnbles,
fit well. We must feel well— fresh air, enough sleep and good
must have that priceless look of elimination will all work to make
*jole de vivre! But we mustn'liyou look your best in the Enster
wait untll & few dayg before the|Parade, Remember, a teaspoon of
great day nf celebration to start sodn th a % glags water oh rising
working on this inside-aut Spring|is a simple, inexpensive and effec-
lpnk—it takes time. tiva laxative,

holiday how and then and do }
night, Part of the day's plans

with COUPON
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At Your Favorite
e Irish & Swarlz Stors

Busy Housew
Take Time for

“Today is mine to do with as 1
will, How many women would
!love to be able to say that to
themselves, just one day a month,
Actually, there’s no reason why
the housewife can't declare a
holiday for herself once a month,
It's good therapy lo take time off
from the day-after-day job of
making beds, washing dishes,

For c Greatest Food values in Lane Co, see our two page

anniversary ad—Main News Section poges 10 & 11

cleaning the kitchen floor and the
many other tasks that become
Shopping | monotonaus chores,
Centers Of course, It's not necessary to

A Sunday
Breakifast rocb

vite friends and neighbors in to
tea, but why not put aslde one

that day reserve a few hours Iori
tea 'n talk.

Now It this is going to be a)
haliday for you, there's no sense/|
in planning an elegant feast that

(Oakridge OES
Chapter Has
Installation

OAKRIDGE—Eastern Star In-
stalled new officers at Odd Fel-
lows Hall recently for Chppter
166, Candles were lighted by Mar-

g *

EVERY WOMAN owes t-ln herself, and her family, to declare a

ust as she pleases from maorn ‘Hil
might include a simple, pleasant

tea party with a few friends or neighbors,

ife Should
Tea 'n Talk

is going to keep you in the kit-
chen half the day preparing for
it. Just serve piping hot tea. Make
plenty of tea and with it serve
chocolate brownies, They're easy
1o make. And for the tea—just
follow the one-two-three direc-
illnn.f. of the experis.
A Sure Way of Making Good Tea
Use an earthenware, or china
teapat, Pour bolling hot water into
|the pol'and let it stand until pot
Is healed, Scalding or heating the
pot in this way is desirable to

declare a hollday In order to in-|prevent the tea from getting cold

while It is steeplng,
Measure tea leaves into the hot

day a month for yourself, and on|®mpty pot, allow 1 teaspoon of

tea for each cup of witer, and 1
teaspoon of tea for the potl, or 1
teda bag for each oup.

Pour the hot, bubbling water
over tea leaves (or bag) and al-
low to stand for 3-8 minutes.

Strain tea,

It a milder tea Is desired, do
not steep for a shorter time, but
add # small quantity of hot water
to the full-flavored cup of tea,

Chocolate Brownles
15 cup shortening
.2 l-ounce squares unsweetened
chocolate
A% cup flour
15 isp. baking powder
15 t=p, =alt
2 eggs
1 cup sugar
1 tsp, vanilla extract
A% eup nutmeat, coarsely cut

Functional Dresses

Extension Unit Topic

BELLFOUNTAIN —Functional
dresses was the theme of the Feb.
14 meeting of the Home Exten-
sion Unit, with Mrs. Roe Shellon
and Mrs. J, D, Perin project
leaders, Fiftesn women were
present for the meeting, with Mrs.
Russell Oakes hostess,

hRegister-Gilérd_‘Vh;t-Adl_-
Bring Quick Resulls

PINEAPPLE CREAM CHEESE
FROSTING;

BLACK WALNUT CREAM
CHEESE FROSTING:

1 3-on. pkg. cream cheess 1 3-o0z, pkg. cream cheese

1 tablespoon milk 1 tablespoon crushed pineapple |

244 cups sifted confectioners'| with juice

Dash of salt

SN
For &I:m “of

cold weather

sugar
li-tepspoon: black walnut fla-| 2% cups sifled confeotioners

voring. |Bugar |
Blend the cream cheese and| Blend the cream cheese ang

mill, Add the sugar gradually,|pineapple. Add the salt, Add (e .
blending It in well, Add the fla- sugar gradually, blending it | pORE ”"D"

voring and mix again. I weall, 5 |
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3y cup sugar
Make a well in center and sdd—
Vs cup agg yolks [6)
Ve ¢up cold water
1 teblespoon lemon [uiee
1 teaspoan vanllla

erately thick batter.

)](u,,l“ ANNIVERSARY FIESTA CAKE

In 4 eosy steps]

Preheat oven to 350° (moderate}. Have eggs ar room temperature.
Sift flour before measuring. Use level measurements,

1. Measure and sift together into bowl—
1 %4 cups sifted Sperry Drifted Snew Flour

Beat until mixture forms & smooth, mod:

#f Calllamie ol Idahe of Nevods #! Qivgon of Uteh

Crowning achievement
of Sperry's first 100 years—

= RE!
¢! FINER TEXTU
E%'lll dm‘w s =

A Spun-Gold Sponge Cake of Marvelous Tenderness sng
Sperry’s Anniversary Fiesta Cake s 3 spun-gald
with a revolutionary new merhod ! So eisy o mg
can be sure of success! IC's never tough .. necer dry, ooy
Fiesia Cake has a wexture that's sheee heaven ... and f i1
and frerh for diays! 1t took the Speery Kitchen's loﬂl.mnl g
"know:how'" to perfect this enke, Now you can make it Jnnl{
than iv takes: o make old-method spange cake, i

MOST AMAZING CAKE
/| to come out of tha West In 100 years

s — s

FPOnge ag
0 make ek

SPERRY DRIFTED SNOW—a Friend of the Famil fs |

You can be assured of perfect bakings
Sperry Drifted Snow "HapmnFn,runfElEm':'f: 4
It has & 100-yesr baking success story bekind i1 €
fiest sack of Sperry Flour was milled in 1
ations of Western families have depend
fry, its uniform baking performane

Spherny

COFPER CRISP TOPPING
Measure in saucepan(atleast$ in.deep)=
1'% cups auger

Yy cup colies baverage

Vs cup white corn syrvp
8tir to combine ingredients, Bring to boil
and cook to hard crack stage, 310° (or
when 2 small amount is dropped into cold
water it will hyeak with & britde |naJ1).
Remove from heat and immediately add—

. T

SRy

Be Sperry Sure of baking success! Marths Mesde's eary g
Anniversary Fiesta Cake has been tested and approved

staff of "Home-Perfecters”, These Westetn homemakens, ..
like yourself, with ovens and kitchens like yours ., | prove 1t
again Sperry Drifted Snow Flour cannot cause a baking fil

Any day

of the week

Light 'n* tender pancakes...just swim-
min' in syrup . . . & Sunday treat any
day of the week . . . when made with
CENTENNIAL PANCAKE & WAF-
FLE MIX. Real ol' pancake flavor,
too . . . because Centennial Pancake &
Waffle Mix is made with “soft-test"
wheat fiour specially blended for per-
fect flavor.

Next time you make pancakes, be
sure you're using CENTENNIAL
PANCAKE & WAFFLE MIX.,.it's
BO easy . .. just add milk or water.

Centennial

PANCAKE AND WAFFLE MIX '

Fresh Fish From

The Ocean to Your Table

Ocean Fresh Fillets

RED SNAPPER

LB,

49

Ocean Fresh Cooked

CRABS

LB,

39

Pacific Fancy Large

OYSTERS

PT.

69

Columbia River

SMELT

Now in Season
Fresh Every Day

Tixedo Bumble Bes

TUNA c Red SDCREYG

Halves SALMON
Pound Talls

NEWMAN'S

FISH MARKETS

—— Two Locatlony ——

39 B Brdwy. and Public Market @

Your Dollar Gors Further When You Buy Fish!

SR

Ph. 4-2371

lene Bedell and Darielle Ger=| Melt chocolate and shortening
spach, daughlers of their retiring|together aver hot water, Cool, Sift

worthy matron and worthy matron | flour with baking powder and
elect. Installing officers intro-|sall, ‘Beat eggs wuntil light; add
duced and escorted to thelr sta-lsugar; then chocolate mixture,

tions were: Installing grand ma-

and blend. Add flour, vaniila, and
tron, WMrs, Harold Simpson of

nuts. Mix well. Pour batter into
Portland, pasl grand matron of waxed paper-lined 8 Inch square
the gmml chapter of Oregon; In-|pan. Bake In moderate oven
stalling  grand marshal, Mrs. C.|(350') 30-35 -minutes. Cool and
A. Huntington of Eugene, pﬂﬂ|cut into squares. Makes 18.
griand matron of the grand chap- — —- —
ter; installing grand  organist,
Loren Edmiston of Eugene; in-
stalling grand secretary, Mrs, C.
L. Sutton, past matron of Oak-
ridge chapter; inostalling grand
chaplain, Mrs. Charles Croner,
past malron of Oakridge chapler.
Installed were: Mrs. Lorenz
Gorspach, worthy matron; Frank
L'Hommedleu, worthy patron;
Mrs. Paul Sims, associate matron;
Mrs. Stanley Broussard, associate
patran: Mrs. W. J. Klssinger, sec-
relary; Mrs, Frank L'Hommedieu,
treasurer; Mrs., Bernard Chaney,
conductress; Mrs. Chas, Goss, as=-
sociate conductress; Mrs. Ralph

2, Measure [ntovery large mixing bowl=e
1 cup agg whiles (7 or B)
1 tsonpoon craam of fartar
1 temipoon salt
Whip (use rotary beater, or electric mix.
er& until very fiie foam forms throughout
Add gradually, 2 uablespoons at a time=
4, cup sugor
Continue benting until meringue ls firm
and holds up in steaight peaks when
beater is gently lifted out,

‘8. Pour batter slowly over meringue while

gently folding in with spoon or rubber
scraper. Fold in just until blended. Do
not stir. Gently push batter into ungreased
tube pan, 104 in. Lift lagt ro:u‘nn Iighrlz
from bowl to pan. Carefully cut throug

barter, going around tube 5.6 times with

silver knife 1o break large air bubbles, Be *

sure batter js level in pan,

4, Bake 30-33 min. or until top 4 rin{,:
back when lightly touched, Imm img
turn pan over, placing rube part over nec

of funnel or bottle. Let cake hang until  (Whipped cream should be entirely cov-
cold. Loosen cake from sides sand rube ;ud.? With straight knife indicate cut- En riched
with sparula. Turn pan over and hitedge  ting lines on top and down sides of cike,

sharply to loosen, 16-20 servings.

3 teappoons soda, fres from ell lumps
APreis sodathrokgh fine sivee, meative lghtly,)

Stir vigorously just until mixture thick-

ens and pulls away from sides of pan,
(Mixiure foams rapidly whan soda is
added. Do nor desiro /:am by exteniive

beating.) Immediately pour foariy mass.

Into ungreased shallow metl pan (about
9:9::?1 in.) Do mot spread or shir, Let
stand ' withowt moving until cool, When
ready to garnith eake, knock out of pan
and crush berween sheets of waxed paper
with rolling pin to form coarse erumbs,

TO PREPARN PIISYA CAKE. Split cake into
4 equal layers, Have ready ¢rushed Coffee
Crisp Tapping. Place in s chilled bow| —

2 cups whipplng eream (1 pint)

2 toblespoons suger

2 teaspoans venilla
Whip until cream holds its shape, Spread
about half of whipped cream between
layers and remainder over 10p and sides,
Cover cake ﬂ'? generouslyand tharoughly
with crushed Coffee Crisp Topping.

Keep in refrigerator until served,

to variations in qualiry,

Hew Frilmied

AMRIENID FLOUS

“"HOME-PERFECTED" Flou

8§ 4 Drified Snow,'t " Home-Porfieied”
p!”?nd “hartha Meade™ sre tegisieied
wrade-marks of General Milly, Iags

Frg, chaplaln: Mrs. Wayne Bar-
ber, marshal; Mrs. Harry Kuehn,
organisl; Mrs. Chas. Denison,
| Adah; Mrs. Llovd Hensen, Ruth;
| Mrs.-Glen Miller, Esther: Mrs. K.
|'V. Willlams, Martha; Mrs. Otto
| Troxel, Eleeta; Mrs. Ray Sassa-
| man, warder; Mrs, Paul Sims,
| sentinel.

Wﬂzﬁs
Corrected Recipe

For Potato Pancakes
‘Reprinted for Readers

The following recipe for French
Patalo Paneakes Is reprinted from
last week's fond {ssus when the
iype was damaged with the re-
sult that twe of the ingredients
were not distinguishible. The cor-
| rected recipe appears hetp, having
boen cheeked with W, H. Wright,
who gave it to the paper.

Fench Potato Pancakes
%4 cup mashed polatoes
Ay cup flour
Y tsp, =alt

1 tsp. baking powder

4 cugs
Canned milk
Polatn water
ths, molasses

Boll enough potatoes to make
A% cup when mashed, Take flour,
baking powder, salt and equal
amount of potatoer, mix  well
Peat yolks with equal parts of
patato water and eanned milk to
make 1 cup lauld, Add molasses,
then add this to dry lugredients,
The resolting mixture should bhe
ke whipping eream, Fold in|
beaten egg whites, let stand 13
ming. and bake. Serves 4.

rl,:?"'t"l;}'(l'"{"f'f‘:?\'gi'-:ns
1210 Willameite Ph, 5-1547
e ]
| 'WHEN THE RECIPE
% CALLS FOR "STOCK

iSTEERO

BBOUILLON CUBES

ve ane of twa STEIRO b
|- ?.f'&'.'m... waht, and you have ha
- fnent ok Inatantly.
- det a packags teday
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and trust Crisco to make

the one and only

Crisco

its digestible!

(Mekes twe 2" layers)

2 Lady Baltimore Cake
it lighter, richer!

You never saw a cake go lovely or tasted one 80
luscious! And it's easy to make, with Crisco.

‘?'b?;l ever . . . mixes into smooth, smooth hatters
in almost no time! What's more, there's a wnr!i-
derful eake-baking secret in pure, all-vegetable
Crisco that makes any cake n batter cake. tlcld
when you use Crisco and the Quick Me;

Criscd cake recipe given here, you get a lightef
richer, moister, more tender cake than with any
other type of shortening or ordinary recipé:
cake that far outshines the package mif f
and costs less, too!

It's posy-preity; petal-light |
LADY BALTIMORE CAKE

ELook! Thare's no crenming step, no separats
beating of egge. And it takes only 4 minutes
to mix this lighter, richer caks with oew
creamier, quick-blending Criscol

#poed) for 2 minutes. Btir in:

Add:

* wvanille

COSTTEARRAOROSAOOROBOROON

waredlpaper. (For amaller pans, fillThalf full, B37, Cincinnati 1, iatt
& bake cup cakes with remaining batter), Baks tinontal U, 8, snd Hawali
- -
) YT
:‘l‘l‘I‘tooottt.Q“Q.‘.‘O"ff‘cot06(“!00000-0.000"““

AllM 18 Lavel: M into bowh Blond 3 cup Crisco, 1 088 yolk, _t‘?
2% cups sitied 54 cup Crises and 1 tsg. vanilla. Allnmat:k:-- L
eeke Nour 1 teaspoon sold gifted confoctioners wughr A i

1% cups suger 8 cup milk o milk, Beat until smeo

Mix thoroughly by hand or mixer (medium
44 teospeons deuble-acting baking pewde®
Ya evp milk « § ogg whites + 1 lwespsen

Mix thoroughly by hand or mizer (medium
speed) for 2 minutes, Pour Into two desp
B-inch Iayer pans (114" deep) which have
been rubbed with Crisco or lined with heavy

1 MORE WOMEN BAKE AND FRY WITH CRISCO THAN WITH ANY OTHER BRAND OF SHORTEN!

Crisco Is now creamier than
other vegetable shortenings!

Crisco i8 now creamier, gmoother-blending

e'-'. CEEEETFTETRERIREIINIT

{n modsrataoven (360'F.) bout 40 SInCC
Cool cake in pan on rack 18 w“m-rhb
fors removing, loosen edges from palnmm
spatula, Placa rack over m'lalin pa;

together, Cool and frost with:

CREAMY ICING

it fow tablespoons of icink
5?0" J:dd 5 tablespoons fp?pp::
and1 tablospoon chopped ramsind Ly
fcing. Sproad between In:\'m.“l'r!"ﬂ; ;
gides with mmnii;in:lgzl:ﬁur'ﬁ oo
d nicin o .
::::wli.?: glz:::m and gumdrop “level

SV ith farirote Lype use B (APl ik
COOK BOOK OFFERI “New ’5?5’?2' :&rﬂ .
Eating”"—112 pages. y :i\:n B
Crisco label. Mml(‘}:iﬂ: f‘_'ff!.! ord in Cone

:‘.’“.-"-‘..-.“I-‘.-I.'... EBEEEeen

NG



