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BIG: JOB FOR SMALL POSTOFFICE — Postmasier ‘

;’
WHEELER SPRINGS

 U.5.POST OFFICE |

CAL.

(AR Wiraphotn |

George Fleagle, who presides over one of the nation’s

smallest postoffices, works at a pile of nearly 11,000 ac!-
vertising circulars which an Eastern concern sent to his
postoffice in the helief it had that many postoffice hoxes.
Wheeler Springs, Calif,, has only 50 post office boxes, and
postal regulations require that Fleagle return each of the *
circulars, putling a hand-cancelled stamp on each.

SPICE TIPS

Nutmeg is a real all-around
spice. It works wonters: when
sprinkled on caulifiower, spinach
or string beans, And just a pinch
in the ecrust makes even a meat
pie more flayvorsome than ever,
Meat balls, fixed Swedish Style,
also eall for a dash of nutmeg.

Dellcious  sprinkled over lce
eream of puddings, nutmeg (or
cinnamon, if you prefer) adds
specinl flavor fo g quick sauce.
Just add 1 teagpoon to %% cup of
any 0f the prepared chocolate
syrups. Serve it over vanilla, rice
or custard pudding. This spley
Chocolate Syrup (or sauce) s de-
lelous, ton, In plain milk or egg
nogs (an excellent way to get that
Yage n day' Into young sprouts),

Far a maore [lavorsome use of

eotlage cheese I's alwnys good la
remember nutmeg ns the spice for

more flavor, Its wonderful sweel
spleiness adds a warm undertane
to naturally bland cottage cheose,
Try making eheese baals for gor-
nishing salads. Dust with nutmeg
—or for a varioty of flavor, you
can vary your splee—dust one with
paprika, one with ecinnamon, or
even an herb such as basil,
Nutmeg. Is Idenl for desseris,

lellp the sandwich in a milk and

Sandwiches ldeal
For Serving Crowd

Almost everyone likes
wiches—particularly {f they are
the hot and hearty kind. They're
Ideal for feeding a erowd—and
can be seryved with plenty of pa-
pet napkins to save on dishwash-
ing.

A cheess sandwich is an old
American favorite and tastes good
whether grilled or broiled open-
face in the even. Cheese will add
flavor and substance to many
types of sandwiches—for In-
stance, slices of sharp Cheddar
cheese added to a tunafish sand-
wich makes an excellent flavor
combination. For extra goodness

egi mixlure and French toast In
butter,

Chicken- Turnovers are a won-
derful idea if you know of a party
a day or so ahead. Make the
creamed chicken (a fairly thick
sauce) and pastry ahead, then the
morning of the party assemble and
bake the Turnovers, Just before
serving reheat and wrap Indi-
vidually in waxed paper.

For casy, flavorful contrast to

And to many people the perfoct|hat sandwiches serve crisp cel-|
dessert is alwpya slioed apples, |ary, pickles and olives, Tall glasses
cheese and crackers,  For flavor e oald milk, egg nog or sleaming
variely, however, pgive the apple|wyps of hot cocoa are an Ideal
slices n quick sprinkle of powder- | hoverage. For dossert serve va-
ed nutmeg (or mice)—you'll 1ove ;jiin jee eream and chocolate
the difference, | brownies,
| Good as A dessert, but equally | ™ peonch-Toagted Tuna Cheesa
1 fine ns n menl starter, is brolled Sandwichos
| grapefrult, Try this — seed thel 4 5 o7 can funa Hakes
grapefrult halves and remove the| . {sp. leman juice
conter. Cut  around zections/| -“Llin diced celery
Sprinkle with a dash of powdered 1‘lhl'1rl mavannalie
nutmeg of mace and a little brown :i ih; 1‘ bl.:.tinr i
gugar. Broll slowly 15 to 20 min- 12 ylllt;."t brend
3| ttes (watching so it doesn't burn). llu*ﬂin'\'\;h('ht‘lh‘iar cheese

Garnizh with a maraschino cherry o .nﬂr% benten
+ | and serve hot—you'll have the old| 7, “*I.!H 'h'll'll

e ; i -
') .’.’,'1':,""'."',:mk"_'.."""r'"“ but with a { cup milk
i IEin B 2 tbsp. butter
. s . Combine tuna {lakes, lemon
v | CHOPS, CELERY STUFFED fuice, celery and mayonnaise. But-
i Celery stulling Is ideal far pork [fer slices of bread on one side;
1 chops. Simply add chopped eelery | spread @ buttered slices with tuna
| to bread stulfing and season with | mixture. Top each with a slice of
| minced onion  and parsley, To|cheese and place romaining slices
\ stuff, 'cot the chaps along the bone |on top; chill, Combine eggs, salt

® | Fill with ‘eelory combination, then
bhrown them thoroughly in laed or
drippings. Cover and eook on top
of the range or in a 350°F, over

and milk; stir to blend. Dip each
sandwich in misture. Melt but-
ter i frying pan and lighlly
brown sandwiches on both sides.
turning once, Serve hot, Serves 6
Arolled Cheese Rolls
1o cup chapped celery
Y cup plckle relish
B frankfurter rolls, split lengthe
wize |
Butter, softened for spreading
1 jar dried beel or small can of
deviled ham, tunalish of ceab
2 cups grated Cheddar cheose
Combine eelery and pickle rol-
ih. Spread eut surfaces of rolls
with: bulter. Piaee layer of ment
; or fish on each hall. Spread celery
relish mixture over ment and
sprinkle  tops  ponerously  with|
cheese, Broll sandwiches about 5|
inches bolaw broller until cheese |
melts and bhubbles, about 3 ming. |

for 46 mins. o 1 hour.

with COUPON
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AL Your Favorlte
Irish & Swartz Store

For the Greatest Food values in Lane Co, seo our two page
anniversary od—Main News Section pages 10 & 11

LIRISH & SWARTZ

Shopping
Centers

| smonth. Scald remaining milk in This will serve B to 10.

N ccalded milk on cornstarch mix-

* minutes. Fold into stiffly beaten |thickened, add 2 cups of cooked
% ogg whiles to which % cup sugar'pork, 1 tablespoon curry powder,

sand=|,

Iy cup sugar

A real party meal topper is this
1y cup shredded coconut

rice dessert: It has all the qualitics

of a successful dish , , . good (tonsted)

{lavor, attractive appetirance and 1 eup pineapple cubes

a wvariety of te.tires. The soft Cherries for garnish

sweet of the marshmallows and| Put 1 cup of white rice, 1 tea-

the crispness of the fregh applt|spoon salt and 2 cups cold water

cubes . , , the foamy flufl of thelin & {wo-quart saucepan. Cover

whipped eream and the topping of with a tight-fitting lid. Set over a

toasted shredded epconut all go tolhot flame until it boils vigorously,

make it into & favorite , ., but It's|Then reduce the heat as low as

the rice that adds the extra nutri-ipossible and simmer for 14 mins,

tlon and makes it into a dish suit-{moge, During this time the rice

able for .=p1-1:jnlnv.rn.\‘iinnr. r;r ;'.lx'r.'r,\'- will absorb the water and come

tay cdinners The children's oyt deliclously tender, Remove the

portion may have extra rice added | 1jd to permit the rice to steam

tn make it a simpler, more whele- | dey Lift rice with a fork to test

some and less expensive, but still [jts consisiency. Never stir r_irc

a first cholee dessert. while cooking . . . and the grains

2 cups cooked rice | will be separate and tender, Makes

1 cup whipping eredam approximately 3 cups flufly white

24 marshmallows cut ln quar=|pjes. .

NaLs This produces very firm rice

1 cup chopped eating apples | oaing 1f you prefer more tender

. = grains yse % cup additional water

LEMON BLANC MANGE for edch cup of rice and.increase

¥ cup sugar your slow cooking period 4 or §
1y teaspoon salt mins.

3 |.|h:|l:.<pnlr|}_n.\. cornstarch To maike the rice dessert, mix

g 2:,';: Tcp:flralec{ all ingredients except whlpneg

i S cream, coconut and cherries, an

E “’Lﬁ?"]‘f"':“g;'”j?::‘ }e”‘”" tind | 2iiow to stand for an hour in the

Ll : e igerator, Fold in the whipped

Mixl sugnr, salt, and l:n:l'n.‘.lﬁ]‘l’.’h_"':fé;tfflzl;:;mh i’iﬂl}l t‘herriespgnd

acdd ¥ cup milk and blend untfl toasted coconut, Serve at once,

boiler. Pour little

a double |

ture, stirring to blend. Pour Into PORK CURRY

remaining sealded milk and stie Here's & dish o interest lag-
constantly until pudding thickens. ging appetites—eurried pork. Cook
Cover and cook 15 to 2 minutes, 1 cup of sliced onion in drippings
stirring occasionally. Heat egg for about 5 minutes, then add 4
yolks until thick; add grated Tind‘qups of diced tart apples, cover
and lemon juice. Add a little hot and cook until tender. Make a
putding to egg mixture nnd blend. |thin gravy with 1 tablespoon each
Pour egg mixture into pudding, of flour and drippings and either
stirring thovoughly and cook 2/1 cup of milk or water. When

Norwegian Meat Rolls
Contrary to legend, good does

'Governor Urges
come trem e Yot el Day of Prayer

|dinavian favorites. ‘The tradi-|
|tionn] recipes of the hearty eating| Gov, Douglas McKay of Oregon
and hearty-living Norweglans|this week Jﬂlﬂt‘? tthe_ch:;f exet«l:u,-

; : T tives of other stales in the natlon
BAve many treasures Lor ioVaLs nl".u urging citizens of the state to

good living and good eating. For aj = Fo5 i 2
Sunday evening butlet, Noru'egtﬂn'E?;;{;;,pasl‘:bb'ga‘ﬂ ogd Ly
meat rolls are magnificent for the Specin] services are planned

{aste, beautlful to Iank_ at “‘h"'"ilha! day by the department of
they are properly garnished and|ihited Church Women, of the Na-
the hree different meats make @ yjsnal Council of Churches of
great conversation plece, Christ'In the U.S.A. ] |
Norwegian Meat Rolls MeKay urged all ovganizallags
mall beef flank ta join In “'this effort to re~empha-
sl o e size the values that stand as ben-
PANTOIIBANE JOL o8 cons lighting the roadway to
pound lean round steak :

i
pound veal steak REEEE
large onions; minced
teaspoons salt
teaspopn pepper
teaspoon allspice,

Rights Displayed
In Modern Manner

”:kcups WALkt Cookae sy TOKYO—{#—Woman used fo
. m o 1 dnnt |0 MIEhly meek in Japan when
_Cut beef flank Into 7 by 7 .""'hmmy didn't have any rights, but
pieces and separate Into sections,| " in " this democratic day,
keeping membrane on each. Cut|. ‘vre Kisaku Inpue beat up her
pork, beef and wveal into 1 Inch|husband, an unheard of feat in

e SRS s

strips and place on flank, keep=|the old days. Inouge sued for
ing membrane on outside. Add|divoree,
onions, 2 teaspoons sall, 1% tea-| Japan's Supreme Court said

in T-inch rolls and sew roll rjrmly| Inoue to beal her hl‘lsband.

with cord, so it will keep lts| It said Inoue wasn't entitled to
shape. Tie roll with cord in cheese|® divorce because his philandering
eral plnces and wrap in cheese|Started all the troyble.

cloth; If desired, Season with re-!
maining salt and pepper. Prick .
rolls well with fork to prevent Mrs. Roosevelt RIE’ES
bursting during cooking, Pluce||n Camel Procession

on' rack with water In cooker.

Place cover on cooker. Allow | KARACHI, Pakistan — () —
steam to flow from vent to relense | Mr% Franklin D. Roosevell rode
all air from cooker, Place Indlcator {;}:d‘fe":':f;s:l"aD;u]f?of?;:ﬁtsg:;f:
weight ‘on vent plpe and cook 45 aTRoT a T HAE:

minutes with stem at cook posi- She was grected on her artival

has been added. Pour Into wet 2 fablespoons of lemon juice and|
molds and chill, Unmaold and serve 531t to season. Add meat in gravy|
with canned or fresh fruit. Serve ton apple-onion mixture and heat|
with light cream or milk. Serves!thoroughly. Serve on fluffy white

|rice;

tlon, Let stem return to down at the airport for a seven-day
position. Remove from , cooker | . s by 10,000 persons, mostly
and place in a press for several|wsmen and children,

hours or weight overnight with| Mrs. Roosevelt dined with Prime
any heavy material. Serve cold.l Nazimuddin
Yields 3 rolls.

Minister Khwaja
Wednesday night.

spoon pepper and allspice. Shape Wednesday it was OK for Mrs, |

Hatchet spuds ”'}I;_n Beey
Gal'niSh Meqt II 1-‘m.n.:nr.mn Bitia

i hiespvn-ns Illnu-
S.!':]i..'ul'.i o
3 hi:ti-r?m%(‘fsr bl

February 22

Salute February's notable bivth=| 3 0 4 oupee. ", “881
days! For Instance, remember| 0 "fces i’h"-c)re“q o beyy
Amerlea’s first president on F{\h_| . Melt: buttey in 3

n

AN or gk i heary
ool 1~.|]€I, g
flour.
IT:I1.!CIIJre balls .

|Fing constar]y. thiey,

22 to your family with a Rayly |
garnished meat platter,

In keeping with the oceasion,
decorate your roast bee, ham or

It the main dish for dinner i a
stew, turn It Inlo a
Merely top the meat ¢
vegetables in gravy with minu|
Ustars" and “stripes" cut rron!:
nastry or biscult dough, Biseult oy

pork platter with potata “hat. |S1OPPed hapg. o
chets" Simply cut potato slil:c:attn"al::}l.sﬂl"im" ‘*"l'.i:t,m ol
resemble little hatchiets, then fry h-'l..lr.ln;?.'utnlmﬁ:' i A
them In' deep hot lard as fop PlBte and ﬁ.':plﬁ._nn &
French fried potatoes, ‘%’{-‘ﬁ;":"- Gnlrﬂl;‘t:‘ bze_l
e slpy i

meat pie,
hunks and

pastry  hatthets make anothey
clm-n.r topplng  for your slew,
They'll be all the more Interesting| (AREANRTUAM

i you serve the stew In Indivi
table casseroles. Or you cnnd::l::
Your pastry or blscult dough’ {n
the form of Washinglon's famous!
tricorn hal, then decorate the hat
with bits of pimiento,

—_—

Ger lovely CHINA -\

Popular "Wild Rose” Pattern
in Soft Gray-Blue on Ivoryl

No waiting—no coupons—no
or these premiumsl They're sﬁﬁ?f\«'ﬂm:
squate package of Mother's Oats. Take voir
chaice of this Chins, Aluminum Ware, “Fire.
King" Cup and Saucer, or Carnival Ware,
You get dowble value! Maney can't buy &
finer quality,. moref noutishing oarmeal than
Mother's Oats. It's the delicious hot, creamy
ostmeal your family loves. Get ¢ today!

Doctors Everywhere

HEINZ

BABY

AND CEREALS

Produced And
Packed [n The

Nations Righgcrj'
Garden Spots!

»
0ZzE

fn Thelr New Mevie—
“HERE COME THE NILSONS™
Al Local Theaters Soen!

Glorified o :
With The

WoHds Tastiest
Tomato Sauce!

INZ

COOKED
Also Enjoy NEINZ oo MACARONI B
Both Make Quick, Easy Main Dishes! |

u Cant Beat

EINZ

FRUIT
:3‘. ‘q o 14l

| Clear, Sparkling - wu
And_Oh So Good! NI

10 Old-Fashioned Kinds!
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Recommend  Serve The Beans That Folks Like Best-
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STRAINED, JUNIOR
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' .Raal Qven-Baking
Makes The
Big Difference !

Your Grocer
Has 3. Kinds!

B B &
A &
| #

F LA B
i:ﬁai]l. 2

AMERICA'S
GREATEST
FLAVOR

iy

Yoy Know Ma/'

To Bring Out. The
Best ln Salads, Use
The Finest Vinegars
Money Can

APPLE CIDER,
WHITE, MALT;
TARRAGON

So Full-Flavored They Go Further!
Good Because

e e, .
ol e e DO et L, LER L E S

Bl

Your

HER

SrvARIETIES
Al av
H.JJ‘IINI(QCOH’!NT

Now=Enjoy Finer Soups At
Todays Low Prices!
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Home Tasting Heinz
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Dress Up Plain Fare With
The Worlds
g Ketehup!

MEINZ CHILI

H\}ﬁ\ Largest-Sellin

|

Goes Greai- 6#1 Fich
And Egg Diches|

Americas Favorite
Pi_t_:klesf Try

.: 1 llﬁ
"RESH CUCUMBER
T
E’“ﬂi £ -;L (k. IiilE
As Well As Heivz

or
“éfa% Kinds!
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CREAM OBM |

| MUSHRO

CREAM

1 .’"' OF
|4] AN MUSHROOM
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