GE EIGHT

Sweetbreads, Liver
Fricassee And Other
Recipes Are Given

When the question comes up ss to how {o eut down
on food bills, invarinbly the first one considered is that for

meat,

Several ways may be efféctive here.

One is to serve

ment substitutes such as beans, corn and other vegetables

with a high protein content.

mand. Sull another I to  ulflise
thome parts called sundrios, which
should be used more just for thelr
own merits than for any olher ren-
o,

Sundries pre the edible portions of

the glandular tlesues of animals,

sside {rom the muscle tlaue usuxlly
served aa the meat food. ‘These
shemld be Included in the diet not
enly bgcause they are reasonably
priced, but becaupe they offer a way
of introducing yarlely and bacause
of their excellont dielary propertiss.
Internal organs are practically the
ouly meats eonlaining vitamins as
well gs iron needed o prevent or
cure certain types of anemia

While everyone b familiar with
such parts os the lwer, heart, kid-
neys and topgue, some of ths Ins
ternal organy are less used, Sweet-
breads furnish o most  delfeate
meal that can be used amywhere
in place of veal ms the (laver
and texture blend well Thls
is the thymus gland of call and
young besf, Beeauss of the dell-
cacy and fine fiavor, they are suilt-
able for any company luncheon or
Sunday supper.

CREAMED SWEETBREADS,

MUSHROOMS AND ALMONDS
I palr aweethrends
tbap. =alt
thep. vinegar
paund mushroom caps
thap, butter
thap, flour
cup scalded milk
cup muxhroom atock
Cup cream
teaip, ralt
Puepper
Celzry salt

Cook aweetbreads for Lweaty
minutes In boiling water and vine-
gur,  Plunge In cold water until
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Another is to serve the so-called
tougher cuts, or those In less de-¥

eequired. Cut Iplo one-half Inch
dices. Blanch the almonds, out in
small pleces and put In oven uniil
delieately browned. Peel muih-
room caps and remave stems, Cor-
er skins and stemas with one cup
of cold water and cook gently until
reduced to one-half cup. Cut caps
in balves and saute In two table.
spoona butter. Remove mushrooms
and add three tablespoona butter to
bulter In pan, When melted add
three tablespoons flour, and when
smooth add milk and mushroom
stock slowly, akimming all the time.
Bring to bolling polnl, add sweet-
breads and mushroom eaps  and
cream.  Agaln bring to the boll-
Ing point and keep hot over hot
waler.: Juat before serving add sall,
pepper, celery salt, and almonds
Herve In patty cakes or on toast
poinis,
YEAL TONGUR
veal tongus
earrots
stalks celery
tessp, salt
thiep, anlon
cloves
PRppertoma
Cleman tongue and smmer with
vegetables in bolllng salled watler
untl tender, thres hours or more
When tender. remove akin  and
roots and split. Herve wilh tomate
sayce and wegelables
BOILED HEART WITH RICE
1 heart
@ cupinls boiling waler
A cup rlce
Y cup ralung feeded
4% cup walnut meals
1% thsp. lemon Julce
Balt
Pepper

- b e

TO SERVE

For a time we snubbed the
potatn tather cudely, in our
zeal 1o banish excess weight.
Buk now that strenvout diet-
ing s no longer the fishion, b
polatoes are again Lrmly en.
trenched In our menus. Meals
nren't meals, we hnd, without them,
Tomakeup for post noglect, | nuggest
th t you send potatoes Lo the table in
constantly varying dress. Sometimes you
will want the simple, mealy goocdness of
eleampd potatocs or the fully while
nemaof madved or riced potatoss. (Xher
timmen, nothing will it in the menu s
well as bursting baked potatoes, golden
with hutier mﬁ glowing with paprika.
With sweetbreads or a tiny rtnon you
may preler the daintiness of ereamed
or parsley polatoss; with thick and
}u]% steaks, the heartiness of lyonthalse
‘Brien au gratin potatoss. Serve
theen scalloped, (risd and Ixoiled.  For
mere laborate dinners, liave potalos
sottdlle, in the balf shell oe French fried
Chesse cambines deleciably with pota-
tota in  wvarious !ru A= potaines - an
E:.lm Chantill Delmonion all
i favocites ol mhre.

It all depends upon the milk

In all of these recipes which call for
milk or white swuce, | have found that
thes quality of the milk is mest impos-
tant. I you use the of creamy
whale svilk, pure and swest, you oan
oouit on a deliclous mauce. You an
bay mare of such results, by always using
Carnation Milk, [t is sfmply the best
of whale mitk from selected herds, with
nothing ndded and nothing talen out
excepl port of Lhe water.
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for the richeat, smoothest,
creamiest white sauces, you can
count on Carnation Milk. Itis
pure whole milk in the most com-
venient and dependable form.

Wiash heart thoroughly

POTATOES

Being evaporated to double
richness, Carmation Milk makes
the creamiest of sauces, with-
out the cxtravagant use of
hutter, Beltig “homogeniaed ™
—which means that the doable
cremm content b broken up itito
the minutest particles — it :uu u
waonderfully fine, smooth texture. And
this same rich crenminess and vtweh-
amooth texture are found by ever
dish in which Carnation Milk 15 e
Because of Iy uniformity, dependa-
bility, convenience and rea aumnln)
you will want it for all cooking

Try the recipe for Carnation Potn-
Loes nu Ciratin, given helow. Or better
still, send for the Carnatinn Copk Boolk
It is frea Carnatlon Milk Prodocts
Company, ', O, HBox 2158, Station
A, Purtland,

=¥
Carnation  Potatoss au Geatin -3

cups cooked potaloes, diced, 2 cups
C amlum: WhiteSauie, I thap, chopped

L' . 8 cup grated cheese, 85 cup
end crumba, stirred in 2 thap. melted
butter. Heat potiatoes n nation
“hl'lE“\.'l.ll.l‘z' ;nurhuulmmed baking
#prinkle top wi then
lllt and fTuJI Wi buttﬂui

crumbe. Bake in hot (4

crumbs are brown. Servea b,
*Carnatipn White Sauce =3 thap.

butter, 3 thap. I’Imu, 1 tsp, malt, fow

frﬂnl 'ptppumm {J“:mulhn Milk, |4

cup water ter in top part

of double botler; add flour and season-

ingn and mix thoroughly, Add Carna-

tion diluted with water and stir con-

stantly until smooth and thick. Con-

tinue cooking over hm n.m fx 10
stirving

(Sew rocipen abore)

Prodaced In Oregun Nnse 1338

!“lu lafcmrdul MilR

“from Contented Cows”

Cover

*F) oven until |
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Queries hc_vited "

i
i
H
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Nye in care of this newspa-
por, or In cars of the Pari-
lang Eleciris Fower compang
Salem. Oregon, will be an-
swered through these columns
as space bs avallable, while
additional Information may
be oblalned directly from
Miss Nye by telephoning her
at A5,

When it o desired, Miw
Nye will anvwer guestiors by
||| direct mall providing seif-

addressnd. stamped envelope
Is enclosed for reply.

with bolling water, boll ten milnubes,
then simmer untll tender, Add
the uncooked rice and cook for
thirty minutes; then add misio,
nuts, lmon Juice, and salt and
pepper o taste. Bring to the boll-
ing polnt. LIt heart to center of
platter and zurround with the rice,
pouring the lijuor over all
STUFFED PORK HEARTS

4 pork hearts

3 tenwp. salt

(4

2 sups bresd cubes

1 onlog or ons tart apple
2 thep. bubler

2 thap. lard

Wash hearts In cold water; re-
move tough skin and wveins, Stuff
hearls with dressing and skswer or
sew loosely. Hprinkls with sall, roll
in flowr and brown In hot fat.
Flace In derp baking pan, hall
cover with bot waler., Cover close-
Iy and bake slowly wuntl tender,
basting cecasinnally., Make gravey
of lguld and ferve with hearts snd
browned polaloes,

LAMBS KIDNEY om.n

Take thres lambs kidneys, akin
and cut into thin slices. Put thess
In & stew pan; sprinkle with salt
und pepper Lo taste apd det them
simmer uptil tender. Meanwhils,
prepare an omelel with zix egga

Spresd the kidneys over It when
cooked, Sprinkie with a Uitls fine-
Iy chapped parley and serve.
FRICASSEE CALVES' LIVER AND
NOODLES

pound ealves' liver
toasp, ench mlt and celery salt
teasp, pepper

L cup each flour and bacon fal
1% tessp. pouitry seasoning
each ripe tomatoes and green
|2 S
smiall white onlons

3 cups cocked noodles

Pour bolling water over the liver
and scak for five minutes, then
drain. Wipe dry, dredgo both aldes
with the mall, pepper and four,
then brown gquickly In the hot
bacon fal, using for thia purpose
an tron skillet or other heavy uten-
Al of dmilsr nature, Meanwhile
cut the vegelables into quariers, |
and when the lrer Is  crisply

™ i

Ten More
Cups
lo
the
Pound
i

Prepared for Grocers to

Gilnsslne
lined Pound

Bags
49¢

browned, turn them into i, add-
ing ni the same lime a pint of
bolling water. Siir In the celery
salt and pouliry seasoning, cover
and boil genlly for about foriy-flve
minuten. This makes n delicious
one-dish meal when served on a
large platier swrrounded with a
border of freahly cooked noodies
CALVES' LIVER AND HEART,
JULIENNE
1 pound calves’ heart

move tho wvelns and arteries :|1|Ralm Mrs. Robert Bowes, Ltr‘,
soak for two or three hours io al““i'f Dﬂ;ﬂ‘; hra. Mﬂ:_ﬂl-l :num
ra, Arnald Byverson, and Mra
mited water. Dmln and riose In CGeorge McOurdy, Mr. and Mrs Otls
cold water, Cul the heart and| Diye, Mrs. A B Horner, My E 4
liver into Jullenne strips and beawn | Richards, Mrx Hasel Brown and
guickly in fat with the minced| M Herbert Schroeder.
onloni, Cover with boillng water S ——————
and simmer about two hours with| .. RETURNS TO SILVERTON ..
the muce, bay Jeal and salt, Serve | Silverton—Mre, Scotly Bullar who
with bolled rlee and gravey made | oved [rom Hilverton to  Salem
from the lguor in which the meat|about month sgo, bas returned o
war cooked. Silverton and Is now living In one

Y pound calves' Uver — of Cal Schisder houses on
1 allce onton CGiates — Atlending the Rebekah | N wed  avetive, The Builers
i3 teasp, malt district coovenlion st Lyons from | were al Camp 16 where Mr. Butler
1 thep, butter here were Mr. and Mrs. Ed Davis |15 superiniendenl of the Silver
1 blade of mace Mr, ang Mri Gerald Heath, \’|H11|F alls Timber company camps, until
1 bay leat Heath, Miss Gwen Johnson, Mr. und | the fire some weeks ago, The But-

Pepper | Mrs. A, D. Scott, LeRoy Grafe, Mr. |‘rn expect to remaln bere during

Wash the hear! thoroughly,

re- and Mr Carl Koutson, My T, the winter.

When it Comes to Food
You Want the Best

Indeed, in food, the best is none too good for you! And that is exuctly what
you receive at MACMARR'S—always, This hnh’is true with the character
of our service as well as the quality of our foods. So when you buy here you
just know it is not only better—but the BEST!

Same Price B : == o
est Offerings Saturday & Monday, October 19 and 21sit
for over Deliver Immediately! v y g o
38 vears to the consumer! WESSON OIL — The | SALMON, Pink — 1029 | SNOWDRIFT—the dec. |
The CGrocer who offers his cmtnsr;;r; Tmma{ﬂnen;w;\)d brand of known quality- | puck — An exceptional orated pail with the han- |
Colfes is In the sume posilion as if he a complele modern Quart value—T1 1b, tall dy hail—
Rt BSF Y] ooz s it e e Can . 45¢ | Gzt 29¢€ | Snca . 09¢ |
He may never kngw how long other colfees on lil.l.II‘hl“h!ﬂ -
may have been in the cans, but he dooa know that O .
The price is Dtrugead Outfce ' Whectutely Frash whith i Sesdiuds I fhe Campbell's Soups—Select your fay orlte varieties ' Imnt 1 ’)
rl'ght Ha also knows that we keep check and replace with other 3 CANS 25¢ I
| abaolutely Presh Tenmor any bags undelivered Lo customers
. vithin a few daya. - — = — =
‘ Quallty is ﬁght :r 1?;:;5:;55‘:{3?:‘! n sngle pound which W not Fresh WHEN 1"‘.-[,: Naptha P & G Niptha S. 0. S.—6 pads of steel 1|
| (sry can guaranted) After Two or Three Pounds You Won't Want & SOAP o SOAP t\l‘uu] gaturated "i”g it
.' Coffee That Isn't Fresh : e JIC
| MILLIONS OF FOUNDS - : 5
|§ uUsED BY OUR COVERNMENT COLONIAL COFFEE CO., Inc., PORTLAND Bara 59c Rars . 39(: Layge .
— = = - == == = The children thrive on this wholesome cereal, |
- e ST — Cem e — RRp—— Quaker oats and what's more—they like it— 25(: |
I} Large Package ..
y's Meat | ;. R T —
i TN A TR SARDINES, Booths — > A TRING el yay
| f Henr S ea S ! ?‘{:;} fi&ﬁl‘b:““mﬁ g:ﬁ: :t't::r!clmirm ;—::rp ndnl:lllnl't'li- ‘l-r:\‘lkrh‘; I.:i ﬁq..ﬂ.‘»‘:r "It' i -Im!;y‘ 1
ad better— o Ot RpRE= AR ] vane— 4 1 l
: Cans, X »
AL m ) S b dar .. 30C 318 v 29¢ | b 29¢ :

Saturday
Specials

Extra Large

Cookies
all kinds

10¢ doz.

The talk of the town!
Peerless Twin Loaves,

standard full IOC

weight—Only
|  Large Loaf Bread, extra

. 10c
Il 2. 25¢
| BTEETT:

Pumpernikkel

Health Bread ... 10¢

Wholewheat Cream

Dosen ... 20C

.25¢
Dozen o 20€
Maple Bara,

Dozen ... 200

Our well-knbwn Frank.

furter Butter 35 c

Cream Cake....

PEERLESS
BAKERY

170 N. Commercial SL.
Phone 308

Pies, all Iumls.
10¢ and .

SWEE

the market.,

HENRY'S
safe to buy.

HENRY'S Markets

‘T!\

HENRY'S MEATS are lowest priced
COMPLETE line of Quality Meats on

Meats are economical

HENRY’S Meats are standard in quality
and superior in value.

HENRY'S Meats are available for all oc-
casions and selected to meet the individ- §
ual requirements of every household. E,

constant leadership in Salem’s Cash and ‘
Carry Meat Marketing field,

and

have maintained

Veal or Baby Beef steaks or roast.... . 19¢ |

Mutton (extra fancy yearling from Lynn
county) Chops, Steaks or Roast... 13Vic

Beef Boil or Pot Roast

14V

Pork, lean Steak or choice Roast. 19V%¢

Fresh Side Pork, lean................ 17TVe
Shited BIVEE .vcniiveinnan ..10e
Finest Eastern Breakfast Bacon,

lean, sliced ... 252

Pure U. 8. Inspected Lard, no limit
with purchase, 2 pounds ...

Fine Sirloin Steak ...

Henry's Peerless Market
Hem'y s Capitol Market

e e . —— e —— . =

Broken Sliced—S8 large mellow matched
slices in each can—Large cans, 3 for

59(:

PINEAPPL

BEANS, Standard Cut—

RIPE OLIVES, Libhy's 5 DATES, Golden Hallowi,
A, 1929 Pack — Good qual-

6 oz, Can, i freah sl tlpn'um

Oty i .. loc Lu;nr\o 2 Cans, 25c 2 Pounds 25c

Fi ree@h Curve Cut—You'll certai |I. enjoy a njoy a dish
of baked mncaroni and cheese for 19c

dinner at this season—3 Pounds
FLOUR, MacMarr Fancy

MACARONI

POPCORN, Jolly Time—

LIPTON'S TEA—Ceylon

atent milled from se-
and o thl“”45c - POpR=1Jo’ CAn depend i:&'tted h'.m;‘ w h : ntl |
15 1h. Can ?;mn it— 25c 49 Pound
1 Pound Can 89¢ 3 Ibs. Sack .

Pugs—These famous black and orange 1..11|1

bos s0 appropriate for Hallowee'n— 35(:

2 Pounds
| SHORTENING,

J elly Beans

| PEAS, Swest Rlossom
Fancy — Medium size —

Best

L.\RD

Sweet and tender, No, 2 table—In
Pura fresh—In 9 oWeet ant ' 49(:
2 Ik Cans, . yunds
batle—3 tbe 49C e 25¢ |
The Athletics won the Worlid's Sories this sear |

mn MacMarr Coffee avery winning favor
for its flavor—Direg / >
to you it's |i.\.|l-:’sf-‘—f’ll.ll| '15(

1 Pounds $1.33

MacMarr

COFFEE

BUTTI',R—S.lturd.I} Only—2 l'nunds

BREAD—Double Loaves, white or wholewheat, Sat..

MAC MARR MARKET

mster

98¢

.8

SHORT » \'-J‘I‘H sl‘.n:\"k up ones ¥ LEG >
RIBS OF BEEF 16¢ el S MUTTON _17(

day.
Values. Bear mi

Quality Foods SHOULDER

K AN Fodsks MUTTON
roast ... 1972¢ | 2, 29

—_ — BACON .
STEW ... 9C | cwors . 15¢ | %% . 18¢

Successors to 20th Century Stores
191h & STATE STS.
1980 N. CAPITOL ST,

174 N. COMMERCIAL ST.

STATE & COMMERCIAL STS.

T,




