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IGH NUTRITIONAL VALUE

Willﬁ'méfyte Valley

Product Easily Put
To Numerous Uses

Are we all loyal Oregonians? Of course—that goes

without question. The big prob

lem is how to show this loy-

alty or booster spirit, which ever it should be called. One of
the best ways is to buy, use and boost all Oregon products,
not the least of which is prunes grown in abundance in the

Willametie valley. Decause of the

“mﬁtym.mmhﬂlﬂ
transportation costa thiy ts one of

Jeast expenaive fruits oblain-

gk

only ts sn economic adwnt-
‘but nutritionally ms well ahould
head our It of fruits for
ption, for they aro rieh in
food and fuel wvalue. Four
prunes are the equivalent '{‘wa.:

Egai

Y% cup rolled and sifted bread

crumba
1 thsp. md:ﬁ shortening.

ono-third cups rhub
and one-fourth medium orenges or
two medlum pears In  furnishing
calotles or energy. As for food
conatituents, this fruit i rich a_n

g

ing, salt and augar. Make
into a dough with the alightly beat-
en egg and just encugh milk to
molaten—the guantity will depend on
the staleness of the crumba. Drop

A, y to ‘p i
growth and high phyaleal vigor, vita-

puscles and increases ool nctivity.

The next problem W how to pre-
pare this fruit without atmply fal-
ling Into the routine of slewed

nes for braakfast, which

given this dish the reputation
dead monolony. 'Prunes may be
substituted for dates, figs, or rals-
tns In many choles dessert ricipes.
Try dropping a pitted prune It the
center of esch muffin before baking
and see if the family doesa’t wels
come the surprise,

Even tho breakfast stewed prunes
may be varled somewhat by adding
sliced Temons or oranges, rind and
afl, rulsing or nuta during the covk-
tng. The following reclpes give sug-
gestions far ways to nerve [from
breakfast (o party menus, hot or

eold,
JELLIED PRUNES IN GRAIE
JUICE

has

2 cups lamge dried prunes

¥ thap, gelatine

1 cup mgar

Julee of one lemon

1% cup grape Juice

Cook the prunes alowly for an
hottr In a pint of waler in a ¢losely
covered saucepan. Hydrate the gei-
atin  in water untl thoroughly
sonked. Bemove the stones from the
cooked prunes, and ndd (o them the
1lquor they were cooked in and the
hydrated , gelatine, SUr unul dis-
solved. Add the sugar, lemon julce
and grape julce. As the mixture
cools, stir It constantly to distribute
the prunes evenly through the
liguid, then turn inte & mould.
When firm, unmould on & glass
dish and pour around |t & oyp of
#oft cistard or whipped cream and
gartish with marasching eherries,

JELLO PLUM PUDDING

1 package orange Jello

% eup grapenuts, or walouls

N ogup cooked prunes

15 cup ralsing

1 oup currants

Pineh of cloves, cinnamon, nuk-
meg and all-splee.

THasolve jello in bolling water, and
ada other ingredients, chill until
set and serve with whipped cream.
Berves alx,

NORWEGIAN PRUNE PUDDING

1 pound prunes

2 cups cold waler

] Tup NUgAr

1 In. cinnamon stk

1 thap. Inmon Juice

1-1 cup curnatarch

s brasp. palt

Wilsti and soak prunes In cold
waier over night. Btew until soft
in same water, Remove atones and
return prunes and water to kolile,
Add,, weil mixed, sugar, cinnamon,
and eornstarch. Slowly add bolling
witler and boll 30 minutes, atirring
constantly until spooss leaves sircak
in mixture. Remove allek clnna-
mon and add lemon julee, Mold,
and chill. Serves six.

FRAUNE DELIGHT

2 cups prunes

16 murshmallows

1 cp whipplng cresm

Sokk, cook mnd mash  well the
prunts. Add marshimallows cut
fitie and 1¢t stand over night. Peat
cream stiff; adding other mixture
anpd continus besting until fufty,
Chill well before serving.

STEWED PRUNES AND
DUMPLINGS
1 cup flour

P lls over the

minutes, or untll prunes are cooked
sod dumplings are firm. Serve hot

Fill uncooked ple shell with par-
tinlly soaked, bul not cooked, prunes,
Gprinkle with ong cup sugar sifted

of |With two tablespoons cornstacch.

Cover with thick cream and bake.
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PAWPAW PLANT

NOW FIRST AID
TO BEEFSTEAKS

Chirago, (UM—One of the Field
Muspum's  expeditions, deslgned
gengrally to add Interesting zoolo-
gleal, geologlenl, botanlcal or other
pecl to the here, also

‘This 1s y
FRUNE BREAD

1 cup prunes

2% cupa graham flour or

1 cup white with 1% cups grahnm

% cup sugar

1 teasp. salt

B teasp. bakitng po-der

1 ¢up milk

1 thep. melted shortening

Stone and chop frult. If prises
are vory dry thoy should be souked
a ahort time but nol until oo molst.
mix graham [loumgwith white flour,
sugar, salt and baking powder which
have been sifted together four
times; add milk and boat well; ndd
frult and ahortening. Put into
ireased bread pan and allow to
stand 20 to 25 minutes In warm
place. Buke in moderate oven at
378 degrees Palrenhelt one hour,
Makes one Jouf. This would make
deliclous sandwiches, simply spread
with bulter, for the school lunth,
and wholssome na thoy are good

EPIDEMIC REPORTED

Clear Lake—An epldemle belleved
to bo the flu has confined many
Clear Lake residents to thelr homes
during the last lwo weeks but ita
effects are wearing off.  Among
those afflicted were Mr. and Mra
Cpcll Boyd nnd son; Amos Smith,
Mra, David Schisg, Mr, Hamilton,
Joan Evans, Roy Smith and fam-
{ly; Mrs, Jolin Balr, Edith Foren,
Ross Hunmaek and Mra, Alex Har-
old.

ENTERTAIN GUESTS
Turner—Mm. L. W. Rubetisun en-
tertained gueat= in her home here
from Washington, Mrs, J. W, Miller,
Mra, Howard Masters, and
Mary Miller, all of Centralla, Waah
Mra J. W. Miller ia a sister-in-law
of Mrs. Robertson.

Amertcas
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Miss | |5

contributed an sid to the ealer of
restraurant steaks.

The pawpaw piant discovered In
troplont South America—not to be
confused with the "Missouri ban-
ana,” of the Oszarsk—ylelds a julce
which will make the toughest
steak tender and palatable, accord-
ing to Dr. Paul Sianley, assoclate
curaior of botany at the museum.

Natives In the reglons where the
pawpaw was found have been using
the julce as a sauce for thelr steak
for wears, the aclentists reporied.
The pawpaw of South America
dwarfs the domestle frult of the
same name. The tree slands 50
feet high with a hoge fruit much
like a cantalouppe,

Nutives make preserves of s
frult. The fulee has a property
dlmular to pepsin. It has medicinal
properities and the leaves are used
a4 sopp. SHouth Amerigan nalives
consider 1L a magical tree,

The pawpaw tree has sex. both
male and female belng found. The
musewny warned, however, that this
does not mean that the pawpaw

Cleaning

Query—How may brown
roasting be cleaned from the

enumel. Mrs. L, R

Miss Nye Explains

of Range

To Puzzled Reader

stains from baking and meat
openings around the door of

the electric range? They zeem to be almost burned Into the

* Answer—Any cleaner ngxat may be used without harm
et

o granile or enamel
£ils may be ussd for cleaning these

and best for seven minules, or un-
tl mixture holds its shape. Add
favoring at we emg of three min-
utes and remove the lcing from the
range a5 soon an (i has finlkshed
cooking or it will turn back. Marsh-
mallows may be added one at &
time a8 soon as the mixture begins
to look like lcing.
UNCOOEED MARSHMALLOW
LOAW

L
' cup walnuis or pecans

cupful of thin cream to soften, Pit|water three minutes, dip in  cold

and cut dates into jengthwise quart-
ers. Roll crackers  until fnely
crumbed. Work all together with
chopped nuts into a loaf and shape
in & pan two inches deep, Cut when
ready to serve, This will keep suc-
cessfully for some time in & cool
place or lce box. It may be seryed
alome or with whipped cream, but
should be in small servings because
of the richness,

Quefy———Wh?t is the time and

emp or
fn the electric oven? Is there any
difference In thesse for pint aod

'ﬂhn'iltu'. then butter the kitchen quart fara? Mz, J. H.

and eut llows into

uarters and

Answer—For oven canning toma-

water to peel, and pack tightly in
Jars. Fill jars with bolling water
to within one inch from top, adding
ong teagpoonful salt for each
quart, Partlally seal Jars, place In
partly heated oven and process for
50 minutes at 275 degrees Fahren-
helt, starting the processing time
only when the thermometer reaches
this temperature. AL end of pro=-
cessing time, the jars may be re-
moved, sealed and fnverted to cool.

Sinee the heat can peneirate the
interior of plut Jars quicker than
quarts, It is possible to cut down
very slightly the processing time for

into one-balf toes, scald the tomatoes in bolling pints, About 10 minutes in all

stalns from the range, especlally of
the type to cut bumed fat The
best way, of course, to keep the
atains from burning on is to clean
these parts of the range after each
baking. This takes but & short time
snd little effort when the stains

npe frealh,

No coarse abrasive, scouring pow-
der, or sharp tool should ever be
used on enamel. To remove spois
ar diseolorations, rub with a fine
grade of stegl wool, but take espe-
vial care mot to scratch the ennmel
The best possible cleaners for ena-
mel and porcelain are hol waler,
oap or kerosene. Enameled parts
should be oleaned only when cold
Because it s Impossible to remove
spots on enmmel caused by acids,
such as lemon or vinegar, these
should be wiped off immediately i
necldentally spiiled, as they remove
the glazed surface finish.

Query—Would you print & recipe
for graham cracker cake? I dom't
know whether the kind I want Is
cooked or uncooked, but it was Tatr-
1y rich and was served with whip-
ped cream, Mrs 8. K.

Answer— The following recipes
are for both cooked and uncooked
graham cracker cakes. Perhaps you
ctin tell by Just reading the recipes
which Is the one you have o mind

GRAHAM CRACKER CARE

4 thsp. butter

1': cupa SUEAT

4 eggs

3 doz. grabam erackers

3 teasp. baking powder

1% cups milk

1 teasp. vanilia

4 teazp, lemon extract

Cream bulter and sugar. Add
beaten yolks and continue creaming.
Roll crackers fine (slting them s a
good plane) and add baking powder
t5 them; then sdd alternately with
the milk to the creamed mixture.
Fold In stiffly beaten esg whites and
the extracts, HBake o three layers
In greased pans in & moderate oven,

ks a missing link between animal
and vegetable life.

350 degrees Pahrenhelt, 30 to 35

minutes. Put layers together with
R — - —

, sovep minute leing,

or whipped cream.
FLUFFY MARSHAMALLOW ICING
1 cup sugar
1 ey white
1% cup waler .
10 marshmallows
Pinch of salt
1 teasp. vanilla or other flavoring
Place the sugar and salt and wa-

with a Dover beater lmmediately

~ In buying
coffee the trade-

mark to look for
és Hills Bros’

Amb

Huis Bros.! Arar stands
for coffee quality developed
by Controlled Roasting —
the patented, continuous proc-
= that roasts coffee a fow
pounds at & time. No other
coffee tastes like Hills Bros,
Coffee because none is roasted
the same way.

Saturday
Specials

Extra Large
Cookies

all kinds

10¢ doz.

Large Loaf Bread, extra

aaity  10e¢
e . 260

Boston Brown
Bread

10¢-
et .. 10c

_:f-:'ﬂ%‘.?ﬂ?:‘_ “’"E‘o ¢
e .

10 and .. 2OC
g | [
Doden . 20€

Marshmallow
Puffs, 6 for..... 25C
Our well-known Frank

Cream Cake.. SOC
nes2dC * 35¢
Iee Cream and Pop on

ice, Many other kinds of
fresh pastry.

PEERLESS
BAKERY

170 N. Commereial St.
. Phone 368

| Circulating Profit Becomes
Circulating Good Will— Wy

Every customer of ours realizes this:

Henry’s Markets have taken a long step
toward putting butchering on a mer-
chandising basis, comparing with the
most marked advancement
Chain Store lines. Come in and share the
profits in the meat business at Henry’s.

in other

Friday and Saturday’s Special:

Veal Roast or Chops........................ 1T5¢
Veal for Stew ... 12Vze
Pork Steak or Roast ...................19%e¢
FatSaltPork ... 12V5e
Beef Pot Roast ... 14Voe
BeefBoil ..o 12V5e
Mutton Roast or Chops................. 13%4e
100 per cent pure Sausage or

Hamburger ... 12V¢

(No cereal, no coloring) all meat

Fresh Sliced Liver ..............................10¢
Fresh Dressed Chickens .....................25¢
Choice Sirloin Steaks .....................17TVe
Loin Pork Chops ... 29€
Eastern Breakfast Bacon, sliced

Y S R I N, TR
Fresh Stew Meat ... .10¢
Pure Lard, U. S. Inspected. No limit with

Henry’s Peerless Market

—

priced, too!

SCHOOL TIME FOODS!

School time foods must be healthful and nourishing. Wholesome meals prepared
from fresh, clean foods are cssential to build young bodies strong and sturdy.
That’s why we invite mothers to buy at MacMarr's. Here you will find just the
right foods for children—fresh, nourishing

and

body-building.

Economical'y

Features Saturday and Monday, Sepiember 21st and 23rd

OLD DUTCH CLEAN-
SER—Each, 6
C

(Limit 38)

RAISINS, Seedless

Thompson's— 25c

4 1b. bag ...

WESSON 0OIL — The
housewife's fav- 45
L

orite—Qt. Can ..

Pineapple

Sweet Treat Fancy—1029 Pack—S8 large, golden,
mellow slices in each can—Packed by Jim Dole,
an pineapple King

Large Cans, 2 for ...

the Haws

CRISCO—23 Ib.

Can ... ; 69(:
1 triple lip measuring
glass free with each ecan

QUAKER OATS—
Strength forgrowing

children— Large 25c

Package

PEANUT BUTTE R—
Freshly ground from the
very best peanuts— 214

T

Jar ...

TUNA

on toast, it i s
3 Cans ...

WHITE STAR—Served in sandwiches, in salnds, or credmfied

1 delight to all—Halves, 59

FISHER'S BLEND

GINGER SNAPS, Big

SEARCHLIGHT

;"liaOUR_"mmd-s mah | Value—'Fresh from the MJIHITII“.:S _f "Tiu'_\"r?‘
riend"'— Oven"— safe! Large full coun
49 1b, sack $1 94 boxes—
= . 2pounds ... 290 g 25C
KILL THE FLIES

Before they raise large families

FLY TOX—'% pint bottle 29¢c—Black Flag—' pint can 15¢

FLY SPRAYERS—Regular 25¢ size—only
PRICES GOOD AS LONG AS STOCKS LAST

CITRUS POWDER—
Large Pgks —

2 for ... 49c

CHESTERFIELD CIGA-

carten - 91.15

Positively none sold to
minors

TAPIOCA, Fancy white
Java—Small or medium

size—3 lba, 25c

(P

QUAKER MILK MACARONI, MILK SPAGHETTI or
EGG NOODLES—3 Packages ...

Ask the salespeople about coupons for obtaining genuin
dor Plate Spoons, FREE |

¢ Oneida Community Tu-

..... . 25e

‘GE;‘I&%‘I‘ MAR- l LIBBY'S MILK— |Crystal WHITE
GA . 3 SOAP—
2 pounds .. 35c Cans ... 25c llﬂ Bars .. 39(:

I STEWART'S

BLUING, 15c

Lar, Bottle

Shrimp

Dunbar—Large, fancy quality packed in a sanitary 49
manner—No. 1 Cans (5 0z, net) 8 for...viniiinns C

RICE, Fancy Southern Blue Rose, 3 1bs.

Coffee

MacMarr—Good Coffee makes any meal more salisfy-
ing—MacMarr Coffee even
from our Roaster to you it’

Pound 48¢; 3 Ibs, '\alua)sfre'lh—$1 -39

improves on that—Direct

EXTRA SEPECIAL!
SWEET SPUDS—Cheaper than white potatoes, fancy stock ]

1 pounds for 35¢ |

Tender Steak

lboo.m

MAC MARR MARKET

Shorts Ribs Beef

Ib... 16¢

Shoulder Mutton

lb. oo l5e

Beef Roast

Mutton Stew

Ib...22¢ | Ib... 10¢ | Ib. .17%¢

174 N. COMMERCIAL ST.
STATE & COMMERCIAL STS.

Bacon Squares

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

-




