FRIDAY SEPTEKBER -

- OVEN DINNER AP

Miss Nye Outlines
An Attractive Menu
For Out-Of-Doors

Wouldn't you like to make a picnie of that oven dinner?

When the family says “Let’'s go out on a picnic tomorrow™ do
you wonder what to fix that will be different, or do you dread |
the work involved in fixing ‘transportable’ fmd" At any rate, |

the less work required for the housewife usually means the|
mote the will be able to enjoy that®

ﬂml: or camping trip with the oth-

ln planning oven dinners it s not
mecessary to have all the foods re-
quiring the same tme for baking;
nor 14 it pecessary to pre-cook those
that take the longest, Schedule time
sccording to the food the
Jongest baking—then at Jeast no
foods will be raw. If some lake
much less time, either add more
liquid or put on a tight cover to
keep ateam in. The cover may be
removed during the last of cooking
to allow browning.

Here {5 one oven dinper that can
very cusily be put in the oven even
the night before, if so desired, to
be cooked and ready to take with no
last minute rush and bother. And
whit tastes better than s hot din-
ner out in the open alr—especially
without the usual accompaniment™
of nshes, smoke or insecis?

Tampas meat loaf

1% cup milk

1 cup nuts, chopped

Mix all dry ingredients together,
then rub in fat with fingers. Add
egx and mik mixed together, and
nuty at last, Drop spoonsfuls on
well-olled pan and press flat with
bottom of spoont of spatula. Bake
in moderate oven, 350 degrees, for
ten minutes.

With this oven dinner, the meat
lonf, potaioes, peppers and peach
pudding may be prepared and plac-
ed In the oven even the night be-
fore the plenic with baking timed
to be ended just belore time to
leave, The oookies, of course, shouid
be baked in advance. Por aven ar-
mngoment, place the meat loal and
potatoes on the bobtom rack, with
potatoes in front, and pudding and
peppers on top. Set oven tempera-
ture at 400 degrees and cook one and
three-fourths {o iwo hours,
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OVERTONS ON VACATION

Woodburn—Judge and Mrs, Hir-
am Overton left Thursday morming
In their car for Capolls, Wash,
where they will speod severa] days
for the benefif of Mrs, Overtons
health, who has  just _recovered
from a severe fllness, '

Seven of mine children of Ed-
ward H Wibkon, Choctaw Indian,
have attended or are sttending
wma A, and M. college,

Seeret Of Success
Of Good Jelly Roll
Depends On Recipe

Query—I have had trouble rolling a sponge jelly roll. Does
the trouble lie in the recipe or in my method? In rolling, 1
place the warm cnl;leu on H?v s;l[a'llallvi dnmc;i.- 1;1;;.!: but it ;raeems to
fall apart despite t recipe is enclo

: Answer—The secret of making good jelly m'll.n lies first
ina gond m:pe then in tldn ‘manner in which it is rolled. This
should be

Iy¥

wh:nmem:humw.uln;u
sugared cloth under the cake to
hold it together. This recipe makes
a delicious cake, used with any kind
ol tart jelly, preferably of m con-
trasttng color,
SPONGE JELLY

3 eges

! eup sugar

1% eup coid waler

1 cup pastry flour

1 teusp, baking powder

4 temsp. mall

2 teasp. hot melted butter

1 teasp, lemon extract

SHilft flour once to memsure: add
baking powder, salt and sift egain,
Break eggs Into & ml:ln; bowi and
beat o o froth; mdd sugey, water,
extract and flour, beating thoroughs
Ir with s large rotary bester after
each ingredient enters the bowl
Last. whip in the hot melted butter
and pour into buttered pan in a very
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or organixng it into the wonderful-
ly complex substances whish form
their siructure. Animals do mot pos-
sess this power,

“Animals for their exis-
monmmmmuhm
by *he plants that have the power
to prepare them. Otherwise man
could eat earth. stotie, or clay and
tLis obtain all the elements neces-

whipped cream instead of jelly.
Query—1 heard an ascertion mi
that the lron In our bodies is the
same as the metal fron. It 50,
it not be just ms le to
{ran filings for this part of the dist?
This does not seem correct.
Answer—The tron in our
differs from the metal fron in that
n il A fnrm capable of being ut!

Btutfed bell peppers
Sandwiches—Lettuce, cucumber
and mayonnalse, date and nut
in brown bread
Peach and raisin pudding
Whale wheat cookles
Bcalloped lyonnaise polatoes
Cabbage salad, bacon dressing.
These foods are prepared as fol-
lows:
TANIPFA MEAT LOAF
1 pound ground round stoik
2 cups crushed cornflakes
2 eggs, slightly beaten
Birips of bacon
2 Lbsp, chopped onign
1 lensp. salt
114 cupa tomato puree
Mix thoroughly all ingredienls ex-
cept bacon and pack in olléd loaf
pan. Fress slices of bacon over top.
SUALLOPED LYONNAISE
POTATOES
Place layer of thinly sliced pota-
toes in bultered casserole dish, then
thinly cut onlons and seasoning to
taste, Repeat untll desired quantity
i3 in dizh. Cover with milk. Cover
dish until Jass hall hour of baking.
If desired, grated cheese may be
sprinkled over top at this time,
STUFFED BAKED BELL PEFFERS
Remove seeds and membrane {rom
{nside s many poppers s ymnted,
Siuff with filling, place in baking
pan close together and Nl pan one-
fourth full of water. Lebve ouver on
for baking If filllng &s very dry.
Juggested (illings:

Limn beans, bacon and bread
cubes

Rice or macaroni with cheese or
tomnto

Celory, carrols, bacon and bread
clibes

BACON DRESSING
2 thap. flour

4 thep, bacon fal
1-3 cup vinegar
1% teasp. mustard
1 cup bolling waler
1 egg or 3 egg yolks
Sall and pepper
Brown flour in fat. Add slowly the
vinegar and water, When creamy,
reémove from fire snd stir in slightly
benten ‘egy. or yolks, seasonings, and
return to fire for slight cooking.
Diced bacon also impeoves flavor
of drexiing.
PEACTI AND RALSIN PUDDING
3 cups sliced peaches
1 cup sugar
1 cup water
2 cups stale bread cubes
4 tbsp, butter
1% cup ralsins
Slightly pre-cook penches ln sugar
and waler sirup, Brown bread cubes
in butier, Place alternate lavers of
peaches, bread cubes and mising In
buttersd bakMng dish, having layer
of brehd cubes on top well pressed
down Into peaches. Pour peach sirup
over whole. Rhubarb, apricots or ap-
ples may be subsiituted for peaches
of this recipe.
WHOLE WHEAT COOKIES
2 cups oatmeal or rolled oats
1 cup whole wheat flour
1 cup brown sugar
1p teasp.
I toaxp, slt
1 ctip melted fat or cooking ofl
1 egw, beaten
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CANDY
SPECIAL!

This week-end only |

FIG

JELLS
27c alb.

2 POUNDS FOR G50c
—AT—

Schaefer’s
Drug Store

The Original Candy Sale
Store 1
135 N, Com’l. Phone )97
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undertake making frosting

F:aemu more than anything else,
dcmn.nds exactness and control in
cooking. Therefore, it is best to make
it in small quantities,

Coffee-roasting must be exact also,
or the flavor will vary. That's why
Hills Bros. do not roast coffee in bulk,
Controlled Roasting is their method
—a continuous process that roasts
only a few pounds at a time. The
flavor is pcrfcctl} controlled because’
every berry is roasted evenly,

HILLS BROS COFFEE

Yellow Front :
“Poemslar Agency >
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| for acake astall asyou are 4

No other coffee can taste like Hills
Bros. Coffee because none is roasted
the same way. All of the delicious

aroma and flavor produced by Con-

roasters.

the can,

trolled Roasting is brought to you
complete because the coffee is sealed
in vacuum tins as it comes from the

Hills Bros, Coffee is sold ev
where. Ask for it by name and look
for the Arab—the tradc-mark—ﬂn

Eresh from the oviginal secuum
pack, Easily opened with the key,

As you make fine
frosting, so Hills Bros
roast coffee. A few
pounds at a time

by their patented,
continuous process—
Gontrolled Roasting—
produces the

perfect flavor.

131 N. High Street

ings and comfortable

Across irom Court House

—all quality because it's all barley

FREE Capitol theater tickets with purchases over fifty cents

IGGLY WIGGLY

High Street Store Open Every Night to 10 p. m.

245 N. Commereial St.

Between

buying always wins,

Court and Chemeketa

Thanks to all for the opening business at our High Street Store, as well as
the extra business we did at the large store on Commercial

street—Sav-

WHY STAND AROUND?

No need for you to wait for clerks to serve you when you walk into PIG-
GLY WIGGLY and select what you want without delay and without per-
suasion. All the well known and dependable quality foods are here for
your selection and PIGGLY WIGGLY PRICES are as low or lower than
you will find anywhere. Cheek over these week-end offerings.

Crisco, 3 1b. tin......
—SAVE—

Campbell’s Soup, 3 for 25¢
All Flavors—Save

Thompson's Chocolate

Salt—Leslie Shaker

PEAS, sweet tender, early Junes, new pack, 5 tall cans.....
CALO DOG FOOD, wonderful cat and dog food, 3 cans...37¢c
SWANSDOWN CAKE FLOUR, always safe.................
WALDORF TOILET TISSUE, health and comfort, 3 rolls 17¢
FEDERAL MILK, rich creamery, most delicious, 3 cans. . 25¢
SALAD DRESSING, full pints

MALTED 45 c Ordinary 16¢ package
MILK i 3 o 5c
SPINACH, choice fancy cleaned, 3 tall cans........................ 39¢

48¢

35¢

New atock

Early besl cooker

SMALL WHITE BEANS

Large size

39¢

5

INSTANT POSTUM

39¢

Salad Oilqt. 35¢

Wesson type oil in bulk

FLOUR

Piggly Wiggly Montana Hardwheat,
much lower than the
market price—Sack

Blended for

...... $1.93

all purposes—gunranteed

POTATOES

Clean solid
slock

9 Ibs. 19¢

ORANGES

Sweet and julcy

3 dozen medium
- RN

10¢

Ice Cream Watermelons

Guaranteed

each 15 c each

Piggly Wiggly Market Features

Open Kettle Rendered

Pure Lard
2 Pomds 29¢€

Pure Vegetable

Shortening
2 Ponds 29€

Mild Cured

BACON SQUARES
171 elb.

Fancy Sugar Cured
29¢l1lb. BACON 29c¢clb.
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