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CANDY-MAKIN- G AT HOME IS OLD-- TIME DIVERSION

'a cup sour cream
'.i teaspoon salt
Vi teaspoon vanilla

Jefferson Mrs. Lillian Combs of
San Diego, Cal., is a guest at the
home Jof her cousin George C. Ma-
son and family.

dates run through a food chopper.
Mould into any desired shape and
dip Into chocolate or fondant, or
use for stuffing dates.Boll the sugar and cream to-

gether until they form a soft ball

FALSE IDEA OF

ENGLISH MENU

IS PUNCTURED

Home-Mad- e Sweets
Offer Solution As
Christmas Present

in cold water, or to 238 degrees F.

on oil paper, or pour into oiled pan
to be cut into squares.

BLACK WALNUT CARAMELS
2 cups augar
2 cups white corn syrup
'i cup abutter
H teaspoon salt

1 large can evaporated milk
1 teaspoon vanilla or lemon

extract
1 cup nut meat

Stir toe sugar and corn syrup as

Add the vanuia and the chocolate, DELICIOUS-HEALT- H

FU- L- rfFA Igrated, and let cool to about 110 or
100 degrees F. then beat until
creamy. Pour onto an oiled pan to
cool and cut into squares. The

REFRcSHING
u--- r. bv nsts. ru m

quantity of the fondant in each
date so that the filling may be
completely enclosed by the date and
kept moist. Brazil nuts are easily
shelled If the nuts are steamed for
10 minutes before cracking.

Apricot Cocoanut Wash one cup
dried apricots. Place in a colander
or wire strainer over boiling water
for five minutes to soften. Run
tlirough the food chopper alternate-
ly with hi cup nut meats and 3

cup shredded cocoanut. Add 2
tablespoons orange Juice and 1

teaspoon grated orange rind. Mix
with hands until well blended. Stuff
dates and roll in sugar.

Marzipan Mix together peanut
butter, confectioners' sugar and

London (LP) London Is on the
defensive. It has been attacked re

chocolate may be omitted if pre-
ferred, and nuts or cocoanut ad
ded at discretion, or cut marsh
mallows may be stirred In.

it comes to the boiling point, then
add butter, and when dissolved
start adding evaporated milk in a

cently by two of its former allies. A

French doctor, in the course of a
thesis on the relation between nat-
ural character and diet, stated that

By MILDRED NYE
How many remember back to the time when a whole eve-

ning's entertainment for.the younger generation or the older
either for that matter) wan going out to the kitchen and mak-

ing a big batch of taffy, fudge or

STUFFED DATESmm stream, stirring constantly.
Keep boiling, but avoid a high

i I Pfr Q Z- -- Awarded Cold Medals and
R jM J-- - f 'vrU Prize, India arid Ceylon,

LA R GEST SALE IN THE WORLD
the Englishman lives on rump

Slit and remove the seeds from
large, plump dates, then fill' with
a large nut meat, or two smaller
ones, or chopped nut meats held

some other favorite kind of candy?steaks and whiskey. An American
scoutmaster returned home from the

together with fondant or powdered
sugar and orange juice. Other

.Scout Jamboree with tales of a
miserable and wicked London, full
of all sorts of obnoxious looking
people, many Inebriated. He enu-

merated the number of intoxicated

stuffing may be prepared such

name, it is especially easy to burn
the candy toward the end of the
cooking. It becomes a light golden
color, but must not scorch. Cook
precisely to 246 degrees F. Add
flavor and nuts, pour Immediately
into a tin. Coot about
three hours, or until caramel mix-
ture slips out easily when pan Is
Inverted. Use a heavy butcher
knife, resharpenlng as necessary,
cutting caramels on board. Spreadout to air overnight, then wrap
neatly In caramel Daoeri of rieht

Marshmallow Cocoanut Cut
marshmallows Into squares with
wet scissors to prevent stickinir.Londoners he was able to count In

suitable size for dipping Into choc-

olate coating.
HONEY DIVINITY

2 cups sugar
1- cup hot water

teaspoon cream tartar
Vi teaspoon salt
2 egg whites

14 teaspoon vanilla
teaspoon anise seed
cup cocoanut

Pour hot water over sugar, honey
and salt in smooth sauce pan. and

muii eacn date with a piece of
marshmallow, placing the cut side

one block. Some Londoners are won-

dering how many drinks he had be-

fore he started counting. up. Dip the sticky surface of the
It is hard to picture London as marshmallow Into shredded cocoa- -

nut.the two visiting gentlemen have de-
size. Do not attempt mating unless Brazil Nut Fondant To 1

cups confectioners' sugar add U
teaspoon vanilla, 1 teaspoons thinstir until sugar is dissolved. Cook

And there's bo reason why just
that same kind of merriment should
not be enjoyed today as before.

Not only is this making of candy
a source of much pleasure but also
it may serve to solve some Christ-
mas remembrances. For the home
made box of dainties ever has the
advanatgs over the., bought one in
that there is more of the personal
In it. Also the home confection
need not be made so rich that
youngsters may not satisfy that
Inner craving for sweeui without
harm.

For good results in making can-
dies at home, several utensils will
prove of much use. A heavy sauce-
pan is best for the cooking, five or
six times the volume of the mixture
so that it may boil, high and hard,
yet not go over the top. A long
wooden spoon used for stirring will
prevent the sugar from graining.
For accurate results as to done-ne-

a cooking thermometer is al-

most essential.

air is cool and dry.
SOUR CREAM CANDY

1 cup brown sugar '
1 ounce bitter chocolate

.JBcribed it. At the same time there
is no doubt that rump steaks and
whiskey play Important parts in the
city daily food and drink. But It is
not to be imagined that London
homes, hotels, and restaurants are

without stirring, until a very firm
ball test In cold water (260 degrees

cream and 3 cup chopped Brasil
nut meats. Place only a small

xi lied at meal time with Englishmen
solemnly chewing rump steak, wash-e- d

down with a glass of Scotch milk.
STEAM TABLEny more than one would expect to

P.). With damp cloth wash away
any sugar crystals that may have
formed on sides of saucepan. Re-
move from firs and pour gradually
over egg whites beaten stiffly as
syrup finishes cooking. Beat mix-
ture constantly, using egg whisk,
until divinity holds its shape when
dropped from spoon on oil paper.
Add vanilla and cocoanut and drop

find the citizens of Boston confine .PIES
Our own make

Mince rie
Lemon Fluff Pie

The Consciousness of Being A Good Hostess

It Is every woman's ambition to be a good hostess and what s big part fresh quality foods
play in this ambition! After all else is forgotten your guests will remember a fine meall
Bo make the most of our food service. Competent assistance on selection of foods by our
professional food merchants and your own cooking assure you a successful meal EVERY
TIME! - . t

SPECIALS
SUNDAY READY AT

12 O'CLOCK
They're All Pipin Met

RICE TOMATO SOUP
BREAST OF VEAL
WITH DRESSING
Beef Stew with
PARSNIPS

The cold water tests are
to use even with a thermom One step at a time is

the safe way to come Prices Effective Saturday, Dec. 14 to Mon., Dec. 16th, Incl.

their diet to beans and tea.
Had the French doctor said that

Englishmen feed chiefly on roast
beef and beer, ha would have struck
closer to the heart and stomach of
the nation. The roast beef of Old
England, accompanied by Yorkshire
pudding, potatoes and gravy, and
cabbage or Brussels sprouts is a
tradition of the English table, and
also makes very good eating. Beer
In a glass is a popular addition to
such a setting, although some Eng-
lishmen, as well as other people,
drink whiskey and soda with
"chips," the local nickname for
fried potatoes, or with kidney and
tomato pudding, which is simply
kidney and tomatoes localized In
the same batter.

--SCALLOPED POTATOES

eter, since the latter may be read
several degrees off by looking at it
slantwise instead of straight at eye
level. For cooking candy at or near
sea level, use 213 degrees F. for the

CHILI E

boiling point.
Fondant, simple enough even for

DATE CAKE
ANGEL FOOD

CAKE

BEST FOODS WEEK
DECEMBER 14 to 20, INCLUSIVE

Three of the "Best Foods" you need the mall!
BEST Foods Mayonnaise Pint Jars 37c
BEST Foods Relish Spread Pint Jars 37c
Nucoa Oleomargarine pounds 45c

the children to make, and that is
sure to be a success may be made
by adding confectioner's sugar and
desired flavors or colors to a small
quantity of mashed potatoes. This
should be mixed and worked thor-
oughly, ' Fondant may be mixed
with fruit or nuts and may be shap

SWEET PUDDING
BRANDY SAUCE

COLD MEATS
JELLO SALAD

LITTLE LADY'S STORE
12th AND CENTER STREET PHONE 1357

This is "Friday the 13th," so we offer GOOD LUCK LAYER CAKES, each....39c
Gold Cake with Butter Cream Icing

ARMY BEANS CAUSE

SCANDAL IN FRANCE
ed or sliced and covered with choc stairsolate or left plain.

SHRIMP New pack fancyLUNCUX-- TVT UP TO TAKE OUT TOMATO SOUP Campbell's
No. 1 or Heinz small, ir3 cans f3C quality Dunbar or Gulf-Kis- t,

No. 1 tins.
J for 29c

PEANUT BUTTER TAFFY
1 cups brown sugar

cup white corn syrup
1 cup maple syrup

cup water
',i teaspoon salt
2 oz. bitter baking chocolate

Stir sugar, maple syrup, corn syr

DRIED LIMA BEANS New

29ccrop extra fancy
2 pounds

FREE! FREE!!
MACMAKK

Coee43clb.
For Saturday and Mon-

day only, 16 oz. loaf fresh
Bread FREE with each
pound of MacMarr

COCOANUTS
Extra Special
Each

And the right way to roast cof-

fee is a few pounds at a time-n-ever

in bulk. That's the secret
of Hills Broscontinuous pro-
cessControlled Roasting. No
other process roasts every berry
so evenly and insures such rich,
uniform flavor.

HILLS BROS,

5cup and water until sugar is dis
TOMATO SAUCE Llbbys
oa. cans r
Each DCsolved, before reaching boiling

Bordeaux, France W) A. E. F.
food stocks still linger in this re-

gion, ten years alter the treaty of
Versailles was signed.

The health authorities have sei-
zed 25,000 cans of baked beans, of-

fered for sale, although manifestly
unfit for human consumption.

Their investigation showed that
the first vendors charged the mod-
est rate of ten cents for a can, but
that the price rose with each

deal.
v The authorities have started cri-
minal proceedings against all per-
sons who dealt in the beans.

point. Cover tightly and boll five
minutes. Remove cover, wipe down OLD DUTCH CLEANSER
sides of pan with pastry brush, dip

DATES New crop. Fancy
Hallowl'- s- or
2 pounds for ,uv6c"Chases Dirt"

Per cansides ot pan with pastry brush,
dipped in cold water; cook to 289

WESSON Oil-- in sealed Cans Always fresh and sweet Quarts 45cdegrees F. Add melted chocolate.

COFFEEstir enough to mix. Pour on large
platter or marble slab, and when

Frttk from tht orif- -
Mf VOCMMM ftcn.

cool enough to handle, spread with
peanut butter, fold over, take up in
buttered hands pull enough to mix
in the peanut butter, shaping into

EAiily fmid withSENATE INCRESES

WOOL WASTE DUTY
C1929

long piece. Cut Into pieces of

LAYER FIGS New crop Fancy qual- -
ity Fresh stock GLACE FRUITS Pineapple or Cher--

2 pounds Z3C "T1"?' ualit-y- j.q10 lb. Box $1.39
r pound

MINCEMEAT Fancy quality in bulk, 2 pounds for 29c

GUM California Fruit Beeman'g HPncTipV pa no
Beechnut, etc.-- All brand- s- lk,
3 packages lUC Choco,ate or Almonds, 3 for.... 1UC
MILK Libby'8 or MacMarr Tall Cans, 3 Cans for 25c

SNIDER'S OYSTER COCKTAIL SAUCE '2 Pint Bottles, 2 for 43c

Washington (P The senate
Thursday approved without a rec-

ord vote an increase in the tariff
on top wool waste from 31 to 37
cents a pound. The house bill pro-
vided a rate of 34 cents.

An amendment by Senator Hay-de- n,

democrat, Arizona, to restore
the existing combination duty of 33
cents a pound and 30 per cent ad
valorem on carbonised wool and
tops not further advanced than
roving, was rejected 46 to 84, ;.

f. Approval then was given a com-
mittee proposal to Increase this

SPERRYS PANCAKE FLOUR
"Time for Hot Cakes" 3 lb.

PEAS Del Monte Early Oar-de- n
No. a Tins OKn

2 for OUC

SNIDER'S CATSUP Largs

rsrz 43c. package
3 fcr "... 45c

ROLLED OATS Grown in the Willam-et- e Valley, 9 lb. sack 49c
rate to 37 cents a pound and 20 per

YOU can make good recipes
turn out even better by using

SYRUP Log Cabin JQMedium Cans '. .fxctC I SHOE POLISH Shinola or 2
I in 12 cir

cent aa valorem. Ho vote was
taken on this amendment.

CLOROX For best

Ing
3 Bottles

bleach--

29cKaro Blue Label
S lb. Cans ..-- 39C IDC

SEARCHLIGHT MATCHES full count, 6 boxes ... ..25c

99 I RINSO Granulated Soap "SoaksLUX TOILET SOAP Recommended
by Movie" Stars 3 bars 39cclothes white." Large pkg., 2 for

ROYAL BAKING POWDER, 12 oz. cans.. 39c

BUFFALO TO BE SOLD
FOR HOLIDAY STEAKS

Missoula, Mont. Holiday mar-
kets will have a supply or buffala
steaks.

One hundred animals will be cull-
ed (torn the herd of 376 on the fed-
eral bison ranch north of here, to
be butchered and sold. The reserve
In over loaded. ,

The animals, according to Ma.,
E. A. Goldman of the United States
biological survey, are tat and In ex-
cellent condition.

49cCANNED PEACHES Libby OT Del
Monte, No. 3H, 2 cans

CANNED SPINACH Libby or Del
Monte, No. 24 cans 35c

Midget Market
Originators of Lov? Prices 351 Stat St.

Meet Your Friends
They like yourself, have learned that shopping here is
most satisfactory and economical. When good meat can
be sold for less, the Midget will sell it.

For Saturday We Offer
"

FANCY WHOLE MILK VEAL

Small Tender prime jf
v- -

Veal Roast Veal Chops

20c lb. 25c lb.
Do not confuse with the Skim Milk kind . .

Small Tender Prime Beef

T-Bo-
ne Steaks Sirloin Steak

25c lb. 23c lb.
OUR PRICKS ARE THE LOWEST POSSIBLE FOR THE KIND

OP MEATS YOU WOULD BE SATISFIED WITH

Prime Good

Beef Roasts Boiling Beef
18c lb. 15c lb.

"Nut Sweet" Sliced Bacon. ....... ..30c lb.
All Pork Freshly

,
Little Links Ground Beef

25c lb. 20c
Useless to pay more risky to pay less

Home Rendered . Sugar Cured ' ' '

Pure Lard Bacon Squares

15c lb. 17c lb.
BEST OLEOMARGARINE......2 lbs. 25c

2 lb. limit with purchase '

Young PI Dainty lan
Pork Roasts Loin Chops

17c lb. 25c lb.
0t f tooaideralion to our Mployea, we ckwa Satur

dy il 7:00 P. M. Htrry M. Uy, Mgr.

CHRISTMAS CANDIES
Carefully selected to Insure superior quality-Purch- ased

In big quantities thereby permit-
ting low prices.
Fancy French Mixed, lb. 24c: 3 lbs. 69c

Starlight Cream Mixed, lb. lie: 2 lbs. 55c
SaUa Finish Mixed. It, le; 3 Nn. 43c
Broken Mixed, lb. lsc; 2 lbs. I5c
Fancy Chocolate, assorted flavors in Holiy- -

NUTS
Mac Marr Stores are exclusive Portland
distributors for Oroner's Fancy Oregon Fran-quet-

Walnuts.

Craners Fancy FranquettesT 3 lbs. SI.M

Bratll Nats, 3 lbs. 55c

Soft Shell Almonds, lb. S3c

CoruliUntty ina lowest bae-ler-la

eoont la Haleoa. The largest selling flour in the West

. act weight ....

Potatoes Just received carload of fine qual-
ity Netted Gems. 60 percent No.
I s. Specially priced. 100 lbs. sack $2.53

MEAT DEPARTMENT
STATE AND COMMERCIAL

75 fcfflH Baking z

PORtf ROASTSIRLOIN STEAK
Pound ..r. 25c 23cPound

RIB STEAK
Pound 25c BEEF ROAST-Pou- nd 22c
RIB BOIL
Pound 16c BACON SQUARES.

Pound .18V2C:"If Santa was ordered to brine
Health to everyone he'd bring
it In a milk bottle --

Says Billy Break O'Day

Curbs
l DAIRY jRPhone 2420

SucceMora to 20th
STAreroMMFRVlA? ,9th STATE STS.

STS. jofin ft, CAPITOL ST.


