Luncheo

Warm weather—summer

¢ without worry as to wheth-
ve desert will keep frosen or
o gpoll 1f not well packed.
As with most other kind of fond,
were are many varletlds of froeen
saiiris, each having a time espe-
ially sultable for belng served
ater lces, valua because of
it julces, which supply minerals,
\tamins and counteract acld resi-
fies In the body, are Lhe most re-
reshing and therefore best for
erving after & heavy dinner or
meheon. A fruls julcs lce that
sy be adepled easlly to any fa-
orite favor may be made by this
olpes

'.tI:vup gelatine

1 thap, cold water

2 cups bolling waler

»

1 cup sugar
1% cups frult julce
Julee % lemon

Grated rind one lemon

% teasp. salt

Muke & ayrup of bolling  waler
nd sugar, bolling 1t with the grat-
d rind for five minutes, Add gela-
ine sooked In cold water, Cool, add
rult Juice and pour into freezing
rays. Beal with Dover beater one
0 times during freesing. When
¥y fromen, add siiffly beaten
ol two eggs. Frult, if berriss,
jicesed throogh a dou-
o cheese cloth to ob-
This makes elght to

Another type of froeon descert Is
arlplt, made by pourlng a thick,
up over beaten cgg whites

g4 ure added, As most
are highly flavored and
airly rich, they should be served
‘her plone or after a light din-
wr of luncheon. A walbul nougat
> It =" made as follows:
Cup Lrown sugar
thsp. buller
cup waler
4 cgps, separated
1 pint whipping cream
Vanilla and maple exiracls to
Laste
1 cup chopped nuts
.19 Leasp, salt
Boll sugur, butter and water to-
poiher two or three minutes. Pour
ver beaten egg yolks and cook in
guble boiler untdl thick, Beat
it Ught und chill in refrigerator
firay, Comblne whipped cream and
calen egg whiles and ndd to above
pullled custard, with flavoring and
Wts. Preeazs  thout stirring,
ms are of two ilypes—
gt ta, made with thin cream
whipped and combined with & small
quanuty ol geatine and flavoring,
Freneh, or frozen custard. A
ularly  deliclous  lce  cream
entirely different {lavor is
ultl, made as follows:
One-halt eup each of pulp of
banana and peach, fresh or canned;
Y cup strained apricot jam or pre-
orve, juice anc grated rind of %
pemon and | orange, % cup fine,
pranulated sugar; 1 pint wk

y
a
%

MISS NYE PLANS DESSERTS

FOR HOT WEATHER

Frozen Foodsf‘ound
Popular As Summer

n Addition

entertnining—frozen desserts,

hree terms entirely synonymous, especially if one is fortu-
ate enough to own an electric refrigerator where the des-
erts may be stirred up-in the morning and are ready to
erve for lunch, dinner or between times if unexpected guests
y in. Then, too, the housewife may go shopping or to a

ing for a finer texture. This makes
ten to twelve sevings, Serve with
A cold chocolale saues mixed with
dried and aifted macaroons, {n the
proportion of one<half eup macs-
mim crumbs to & cup of muce.
This s especially good|

For & foundation recipe  for
French joe crenm or fromen custard,
lelep

One pint whipping cream, 1 cup
sujar, 1 pint milk, 1 teaspoon wanil-
Ia, § egg yalks, or 3 egzs, pinch salt,

Heuat egg yolks well mdd sugsr
and milk and cook tn double bofler
until thick, stirring constantly, but
do not continue cooking after it
thickena, as this will cause the mix.
turs to separate. Add salt and cool.
|Told In cream whipped very stilfe,
add vanilla and pour into tray to
|freexe, The bealen egg whites may
be ndded to this If desired, This
recipe serves elght to ten,

An uncooked cwtard 1w cream,
Is, pechups, the ensiest and gulckest
of all to make and s deliolous
served with mny flavor sauce or
crushed frult. For this, beat sepac-
ately three eggs and one pint whip-
ping cream. Combine thess with
two-thirds cup powdered sugar and
vanills to taste and freese without

tirring.

Mousses are heary cream whip-
ped and combined with variows
flavorings, These, the tichest of
all frozen desserts, should be served
in smaller portions and should real-
Iy be labeled “bewnre” for the re-
duclng brigade. Peppermint mousse,
with that lovely pink calor and del-
cate flavoring, is made by somking
eoe-half pound strongly flavored
peppermint candy in one cup cream
over night or untll dissolved. Com-
bine this with one pint heavy cream
whipped, This may be frozen with.
out atbring, and makes ten to
twelve servings,

alightly

Fresh  fruit,
twestened to Liste mnd froeen to
the conslstency of a sherbet, is an
Ideal dessert for mny time, as well
&5 belng ane of the least expensive
This should be stirred several times

crushed,

the reducing
members of the family—It con-
talns no fat amd very littls sugar

PLANE SHAKES OFF

Byracuse, N, Y., (lP—That low-
flying alrplane keeps her awnke

DISHES, COMPLAINT (i

PUBLIC HEALTH
SERVICE WARNS
OF 18 DAY DIET

Washington, (P—Harm may re-
sult from the Indiscriminale use by
young girls and others of special
diets without consulting s physician,
the U, B. Publiz Health Bervice
sald in
16-day diet fad.

“The best way to reduce”™ the
service sald, 15 (o eat less of your
regular diet without leaving out
any af the esential ltems of body-
bullding foods. A simple reduction
In the amount a person consumes
will have effective results and can
do no harm.

“In special dieting systema where
certaln essential foods are elin-
inated from the menue for a cer-
taln period, harm may result to
persons who are not robust or who
need a well-baianced and whole-
some diet. Special diets should not
be adopted without consulting a
physcian~

‘The origin of the ublguitots *18-
Day Diet" s in doubs. It has been
clalmed without muy apparent jus-
Hflcation that the regime was ori-
winated in Hollywood by a spect-
alist called In to remove tonnage
from a movie queen. There were
other reparts, later denled vehem-
enuly, that the diet was sponsored
by Ethel Barrymord, by the cele-
brated Mayo clinte, by a promin-
ent Vienness physiclan,

There 1s & susplelon, too, that
the diet s the work of an Acu gy
press ngent for a clirus growors
of lon, The freq ¥ with
Which grapefruit and oranges np-
pear accounts for this theory,

Ab any rate the results of ihe
ditt are at wvariance. Some dieters
have lost ns mueh as a pound
day; others have galned welght.
The guneral ' average, however,
seels (0 be a loss of nine or ten
pounds. Deleterious effects of the
diel notleed In some cases Include
avidoiis und an attack of bolls

POTATO GANNING
STARTED IN UTAW

Ogden, Utah (#)—Dx

ing of the

Food Expert Tells

How Bread Flour Is

Utilized For Pastry

Query—Would you give me the proportions for making
pastry flour from bread flour?

Is hard or soft flour more

desirable for cake baking? Mrs. H. W.

Answer

starch for
flour in each
thoroughly,

L. B,
may be varied
cording to the

even berries,

1 cup diced

two tablespoons bread

Query—When malsina or nuts are
to be floured to put into & cake or
muffins, should extrn flour be used

or just that quoted as part of the
recipe? Mrs. A P, M.

ditional flour, if té0 much, tends to
give the cake a
QUERRY and ANSEWERS

Query—Would you print a recipe
for & ginger ale frult salsd? I have
faten these several times, and foung

Answer—The frult
dual, using pears, peaches, apples,
grapes, white cherries, ploneapple or

Ginger Ale Frult Snlad

1 cup erushed pineappls

1% tbsp. gejatine

4 cup cold waler

2 thsp, lemon julee

Bring the pineapple to the boll-
ing point and dissolve in it the gel-

—There are two kinds of flour used in baking,

bread and pastry flours. Bread flour is milled from spring
wheat, and therefore contkins more gluten which tends to

CODFISH'S KIN
FOUND RICH AS
SOURSE OF OIL

Whashington (#—Tho mnearest
tresh-water relative of tho cod, the

make s more elastic dough. This la¥
best for breada, rolls and blscults
and may be used for cakes with &

130 degress Pah. by the thermom-
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cup of flour. Bt
turned olf in the oven
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that the thermometer

E
L

oll
s elght times ws potent as cod-
liver oil th the trentment of rickets,

pendsd upon to regliter
perature? Mra H. W, ¥,

Answer—Even after the
has been turned off, automa
or otherwise, the heat stored
units often causes a alight
tempernture, varying from
twenty or thirty degrees.
ferenice, in the middle of
should not affect anything in the
oven for the short time it holda
While s difference of thirty degrees
throughout the cooking would cook
anything browner or more dons,
this would not happen for a ahort
period. Hely on the temperature
shown by the oven-recording point-
er on tha thermosiat unlesa it has
been absolulely proven that the
*| thermostat” for the range is not
working properiy

Query—What s grenadine made
of? Miss V. J, M.

Answer—Grenading Is & syrup

g
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“bready” texture.
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in this salad
almost any way ac-
taste of the indivi-

canned pears

f f.h;;-,m::;grm meade from the juice of pomegranste
L] seeds. This, with Its spicy, aromatic
Lettuce and mayonnalse. ko s

edor and lovely pink color, Is most
appelizing nerved with pears, or ov-
cocitalls,

ol & process for canning potatoes is
announced by an Ogden packing
company,

The polatoes mre peeled , quart~
ered, packed in the ecans dry and
qum. mur{:ed mﬁvﬂmunmu suitabie
or serving as eo potatoes,
i & base for salad, or for reheating
and gerving In the wsual variety
of ways.

Utah growers believe guccessful
canning of polatoss on a

acale will be n beneficlal factor in
stabltzing prl:.a. It will help keep

atine

gar. The jules
apple should

rom
al the limiled selling period to pre-
wvent decay,

of
be

?
:
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er oo creain or cg
.| Query—Would sou print s recipe
for candled orange peelf Mra, A F.
M. N
Answer—Candled orange peel may
be made na follows: Select th

even changing water more than
three times if necessary to remove
bitter juices,

——

chard and garden. Yes,

Yours for Better Meals!

MacMarr Stores are YOURS FOR BETTER MEALS! We bring you the
finest foods from the world’s best markets. We offer you the best-known
brands. We sell you only the freshest, highest quality produce from ore

“Youra for better meals.”

all at a consistent saving, too! That's why we say,

thick skinned frult, peel and cut

and “shakes” dishes off the shelves
in the wee hours of the moming

wife,
"It files sc Jow It wakes us all

gin. shakes dishes off my shelves,”
sald the woman, adding that she
“wanted something done about L~
The sergeant promised o do his

“alr cops” on the force,

Team.
Jamnbine ingredients and freese
ator tray. This may be

L. Bryant, president of Indiana

ral times during frees-

universiby,

was the complaint made to the |}
police hers recently by one house- [}

up and the vibration from the en- |§

best though as yet there are no |

Ceneral mather than apecialixed |B
education is favored by Dr. William ||

JH.\CON, FRYES DELICIOUS ~ »

siztle in the esnp skillet—it's quite
enongh to mske sny appetite “run a
= athe ing"

s exiapy,
taity = eye-oponer.” It's what the tired
mountain  climber, bost *captain™
fishrrman, sotoist, eutdoer man needs
to put pep into his evening's mesl.
FRYE'S DELICIOUS BRAND
BACON comes from the tenderent of
young grainfed porkers and is cured
by s exrlusive process that preservea
all the plquant natnral flavers and the
ori<inal fiem, smooth texture. And it
alvays comes “ Fresh to you® {,

Fve's Delicicus

€.

BRAND

DACOm.

Specials

Extra Large
Cookies

all kinds
10¢ doz.

Large Loaf Bread, extra

gty 10¢
e . 25¢

Boston Brown
Bread —cem

10¢
Heaitn Bread . 10€
Wholewheat Cream
e | [\
Toeand o 20€
D 20C
Do o UC
Putte, 6 for ... 2OC
Our well-knbwn Frank-
Croam Cake.. 3D
cnms2DC © 35¢
Iee Cream and Pop bn
ice, Many other kinds of
fresh pastry.
PEERLESS
BAKERY
170 N. Commercial 8L
Phone 308

BUDDIES!

rday A man is judged by his circle of
Satu y friends or buddies, s¢ his business is

judged by its environment. One of
the leading grocery chains on each

side

to Salem’s shopping center,

of us makes us the main entranee

We Are Offering this Friday and

Saturday
PURE LARD, ;
AT v 12 1/2(:
(No Limit With Purchase) .
EASTERN PICNIC
HAMS — 20¢

EASTERN BONELESS

PICNICS

26Y%c

SLICED EASTERN BREAKFAST
BACON, LEAN

25¢

STEW MEAT

(MEATY)

10¢

FAT SALT

PORK

10¢c

VEGETABLE
SHORTENING

Oc

(With Purchase, 2 pound Limit)

ignx ROAST 171 /2 c
AT oAt 14Y5¢

EASTERN HAMS, SUGAR

CURED ...

25¢

FRESHLY

CHICKENS

DRESSED

25¢

EXTRA FANCY YEARLING MUTTON
CHOPS OR ROAST ...

13%e¢

DRESSED
RABBITS

: : 25¢

—_— —

H

enr;v’s Peerless Market
Henry’s Capitol Market

DEL MONTE CATSUP

Botte ... 1D€

Bottle

SWANSDOWN CAKE | SHREDDED WHEAT—

FLOUR— 29¢ | uiages . 29€

Package ...

Malt

PURITAN—Ask our salespeople for a recipe baking book if you
have not received one—
234 1b. ean

53¢

DEL MONTE HOT

SAUCE—S8 oz, 29c

cans, 6 for ...

KELLOGGS ALL BRAN | ECONOMY JAR CAPS-

oo 19¢ | foen .. 4D€

, Package ...—...

SPINACH

There is economy in using this carefully cleaned, thor-
oughly eooked Spinach—
Large Cans, 3 for

49¢

Bug—

Scott's Toilet Tis- Lux'll‘oilel Soap—| Milk, Libby’s or| Crystal White

S pets . 20C]| Bers . 2DC

Oregon—
3 Cans ..

25¢| 0% . 39¢ |

Broken Sliced—8 large matched slices in each
can—Excellent for Salad

Large Cans, 3 ror'sq_590

RICE, Fancy Southern
Blue Rose—

3 Pounds ... 190

RAISINS, Scedlean BEANS, Red Mexican—
Thompson's— 25 c N‘;inl. Californin, 25 c
-7 3 AT

Matche

4 1b, Bag ...
SEARCHLIGHT — Noiseless!
Safe—Large full count hoxes—
6 Boxes

Non-poisonous!

25¢

SALMON, Alaska Pink-

1 Ib. Tall Cans,
R RO camtsiid 350

SHRIMP, Americnan FISHER BLEND |

Beauty — Large Fuancy FLOUR—
zbsh}'nrl e ¢ 49]b.$nck....$1.94

PEANUT BUTTER—Freshly

ground—2 1-4 1b. Jar......49%

Willamette Valley—

ROLLED OATS, Cream—Pride of the

9 1hs BaAg. i

AMAIZO OIL—~There's
making your own Mayonnalse—
QUBTE CRI, igprrospsisrmsitoiiinn— :

economy In

49c¢ 45¢ |

COFFEE

MACMARR—Full bodied, rich in flavor—Roast-

ed today—on your table tomorrow— «
1t's always fresh—Pound 48¢; 3 Iba. $1 033

SUGAR is advancing. Our present retail price is lower than
wholesale. We advise buying for future needs.

FANCY TOMATOES, 1b.
ONIONS, Walla Walla globes, 10 1bs. ..o
ORANGES, sweet and juicy, 3 doz.

174 N. COMMERCIAL ST,
STATE & COMMERCIAL

19th & STATE STS.
1980 N. CAPITOL ST.

- —




