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Appetizing Omelets
And Souffles Offer
Wide Range of Uses

By MILDRED NYE

Now that eggs have dropped to the cheaper price level,
housewives are again planning the frequent use of serving
such foods as omelets, nourl'lea. sponge cakes and other large

peeparations fn the mealm of ¢ook-
wiy, their success bs all In the know-
ing how, And what is nicer for the
Yight luncheon of supper, or for the
mace eliborate breakimst than & hot
puify omelet, siilifully prepared and
aliractively served?

Two distinet kinds of omelsis may
e prepared, namely Pronch and
pully, The chief difference ia that
to the first, egge are boaten all to-
mribier, and tn the latter the yolks

mid whites are bealen separately
nid then combined. A soulfle duf-
femn {ram an omelet in that some
white sauce er thickening is added.

For a standard omelel recipe the
following may be used, with the
only difference belng in the meth-
od of mixig for the two kinds

STANDARD OMELET
L
4 thap. Uguid (milk, water, frull,
vegotable or meat
A, teaspoon salt
1y Lenapoon pepper
2 tablespoans butier

French: Beat the whole eygs
with the lquid and seasoning un-
Ul the whites are iom
benter and are well
the solika, Select a pan that the
omelet well fills and heat it before
mdding the fat. For s larger
$et, wie a hoavy akillet
heat well Cook over m

£

i2
1]

running = spstula around the edge
of the pun from time to time and
Mifting the coagulated egy from the
bottom (0 allow the liguid to fow
urider.  When creamy and moist
throughout allow to hrown slight-
iy clther by placing In & moderate

WArm
platier, To fold, crease through
the center with a spatuls, folding
one slde over the other,

Pufly: Beat egg yolks until
thick and lemon colored.  Add
neasonings. Fold into stiffly heaten
whites, to which liquid has been
eided whon whites were hall beat-
e, Pour mixture guickly into hot
frying pan, in whish the butter hay
bien melled. Cover and cook un-
bed over a low heat turning
onally until omelet s well

od and lght brown undsrneath.
Loossn octasionally from the edye
of the pan, until it has risen and
is dry on the edge. After folding
the puffly omelet push it back
pilghtly n the pan and hold it
tilled over the flame, so that only
the part of the omelet oooks which
slipped out In folding. This recipe
BUCTeA RIX

The canlest way lo remiove a Jarge
or & small omelet from the pan s
to hold it in place with the spatula
yesting cromawlse an the edges of
the pan while it Is Inverted, Then
wifp the spatula back, lowering the
owelet upalde down onto m watm
dish. Berrve garnished with bacon

RE-3

m‘m‘" or A freah frult that will blend well
_[with {ts tender deliclonsness,

For & more substantial breakfast
or luncheon dish the omelet may
be filled with fruit, vegetables, meat,
fish or cheese. The fruil or vege-
tables, either whole or cut, are
spread on one-haif of it just be-
fore falding, but the chopped meat,
finked fish or grated choose is
tilended with the egg mixture fust
before turning it Ioto the pun. A
puﬂ'r omelet is pever Tilled, but

¥ be with a delicately
!‘Ia\'om! frult or vegetable,

Even greater confidence that an
omulel  will hold Us pufly shape
alter serving is gained by adding
some thickening 25 in the follow-
Ing recipe. The taploca also adds to
the flavor of the cgy mixture,

MINUTE TAPIOCA OMELET

by teaspoon MII.

14 teaspoon pe

2 tablespoons mlnul.e taploca

1 tablespoon butter

4 egg yolks, beaten until thick

and lemon colored

% cup milk, scalded

4 rgg whites, stiffly beaten

Add mit, pepper and taploca to
milk and cook in double boller ten
minutes, stirring frequently. Add
bulter, Combine with egg yoiks,
stirring constantly. Pold In egg
whites, Pour into hot bultered
frying pan. Cook over low flame
16 to 20 minutes. Omelet s cooked
when a knlfe inserted comes out
clean. Drr top in slow oven for
five minutes, Cut mcross at right
angles to handle of pan, belng care-

Jfwl not to cut all the way through
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must be waiched ms carefully
?dmtnmwmmmm

uults,

PLAIN SOUFFLE
2 cupa milk
6 tablespoons flour
6 lablespoons butter
Balt and pepper L0 laste
3 ey yolks

3 eggp whites
Melt the bulter In a akillet or
sauce pan and add the flour and

senyoning 1o form a smooth paste,

olks,
Fold In atiffly beaten egy whites,
Pour into greased pudding dish or
individual molds and place lin pan
of hot water. Bake at 370 degrees
Fountil set. Recips serves alx
Variations for this are as follows:

Vegetable: Substitute one cup
water In which vegetables were
ogoked for one cup milk In the
white sauce, otherwise using same
ingredients, Add one cup cooked
vegetable pulp rubbed through =
aleve to the sauce.

Meat or Fish: Uslng the plaln
souffle .pattern, ndd two cups fine-
ly chopped, cooked fish or meat,
and- one-half mr hrend  crumbs,
Additional seasonings such ss oel-
ery salt, sage or paprika may be
added na desired

Cheese: Add to the plain souf-
fie two oups grated chesse, and
one-elghth temspoon each mustard,
soda, paprika. Combine the chese
and seasonings with the white
sauce before adding the egg yolks.

OFFICERS TO CALL

Beio—Several Belo members ex-
pect to attend the meeting of Al-
bany Eastern Star chapler next
Tueaday evening on the occasbon of
tha official visil of grand officers of
the order. The Jefferson chapter, in
which many Sclonans have mmher-
ship, is to plify the o
of initiation.

MRS. FICKLIN LEAVES
Stayton—Mrs. Hatte Picklin Jeft
Tuesday night for Washougal,
Whash,, to attend the funerl of an
old friend, Mrs. Selma Kilburn, held
Thuraday, She expects to retumn
the first of the week Mrs Myrtls
Purgeson of San Prancisco W bhete
vigiting old frie and Iﬂ.’ﬂ-ﬂl

with Mla Gene who has

charge of the officé dur-
ing her mﬂlm

BUENHAMS MAVE GIBL
Champoeg—Mr. and Mrs E M
Bumham are the parents of a

dnu.hw horn March 14,

STEAM TABLE

Cherry Tie
Lemon  Ple

Potato Salad
Club House Salad

SPECIALS
SUNDAY—READY AT
12 O'CLOCK
They're All Plpin Hot

—Rice Tomalo Soup

—Baked Ham
—Sweel Polaloes

—Cream Peas

A variely of
Cold Roast Meals

LITTLE LADY'S STORE

IZTH AND CENTER STREET—PHONE 1357
LUNCHES FUT UP TO TAKE OUT

For now the coffee-troubled housewife can make
her coffec the Golden West “DRIP” way and be -
that follows the first will be

sure that each cup
uniformly

delicious and
to chance, but the making process is simple.
Put your measured Golden West coffee into the
, pour over it jumping-boiling water (the
4 W0
then set it aside tnl:lp. z

The price of the Golden West Coffee Maker is the
same all over the Pacific Northwest: ONE dollar.

Malker,
Maker is graduated

You can secure it th
Closset & Devers,

your grocer, will bring it to you promptly.
'nuaau-w-n C-ln- Maker is made of lust.

p-wlllln. [
d.'.".'.'k..m.n...:";..s.“*‘u.:‘:

Golden' West

- & COFFEE =
P Galiee Maker

and perfect. Nothing is left

cups ), and
your grocer, or a cand to

and, Ore., giving name of

yenmplete o itelf,

THESE SCENES
ARE GONE
FOREVER

FAMOUS HORSE
CAB DESTROYED
IN BERLIN FIRE

Berlin 0/—"Irom Qustay—he
who recently drove s hack from
Berlin to Parls and back—has lost
his famous horsecab. The vehicle
and many another souvenir of the

_|long and weary years he (olled as

& cabble on the streeta of Berlin
lu.n\-bmaun!nmnh Thqm

completely destroyed en & fire the
other night that mzed the carringe
house standing behind Custay
Hartmann's Polsdam realdence.
Through many decades Custav
Hartmann earned & middling lving
as & droshky driver ly the German
capital, In time he amassed suffl-
clent money with which to buy
himsell & house snd a piot of
ground on the oulskirta of Polsdam
so that with the Inevitable sdvent
of the motorised taxicab he waa

ed, Hartmann elected 0 close his
career with n grandstand flourish,
by driving his droahky to Paris and
back. The trip completed, Hartmann

slon,™

As though to e to his col-
leagues and to rest of d
that the title had been Justly earn-

Wiy by an 1 Ij'hl.
in hla bed wind

mmu-mmmmmum
hastensd out, bui arrived too late;
neither hs tor the Potsdam fire de-
pariment could do much In the sit-
nation but look sadly on as the
{lames consumed sl (hat *Iron
Gustav"” held preclious in thiy Ufe

Is expecied home In about

very satiafactory.

retired and put the cab up In his
carrlage house “to preserve it for
posterity as the symbol of an hon-
orable but now departed profes-

ltev Thomas of Mt
weatly appreciated by
lmme

PATIENT IMPROVING
Broadacres—Howard Friend, who

Bome evenings
—_——

CROWD HEARS LECTURE

Sublimity—The lecture given by
Angel wau
& packed
More could not even get
tear the doors to listen to the lec-

pital for more- than three monthi,
two

weeks, his present condition being

able to rotire without fear for the |s———

future. His long hours and his
rendiness to undertaks extended
and often tedious jourmneys sl any
time of day or night had gained for
him the title uf “iron Giustav.™

especially for

Used by Our

R

containing more than 90 excel-
lent recipes—bread, muffins, cakes
and pastry—will be mailed onrequest
to usersof K C Baking Powder.

The recipes have been prepared

\'\.

ago Hartmann | bas been tn the Oregon City hos-! {ure

A PERFECT MEAL

1 and look at the ¥

SAVINGS, too

“Just perfect!” What a pleasure to have your family or guests say that
about one of your delightfully good meals. They'll say just that and even

Midget

Originators of Lov Prices

Market

351 State 8t

We did not anticipate so much extra business lnst week.
Our service was a little slow. We wish to thank our cus-
tomers for their patience and will endeavor to be bet-

ter prepared this Saturday.

Delicious

Tender Steak
20c¢ Ib.

Beef Roasts
20c¢ 1b.

Choice Boiling Beef

From choice young beef. Quality guaranteed

125 1b.

Young Pig

Pork Roasts
18c 1b.

Loin Chops
27¢c1b.

Home Rendered Pure Lard
6 Ib. limit with meat purchase

Faney Swiss

Round Steak
25¢ 1b.

A Real Special

Flank Steak
25¢c 1b.

Best OLEOMARGARINE
21bs. 25¢

Fresh

Ground Beef
20¢ 1b.

Useless to pay more—risky to pay less

Pure Pork

Little Links
25¢1b.

“Nut Sweet" Sliced Bacon ...

From prime young Oregon pigs. Sugar cured, smoked
the old-fashioned way. No artificial eplor.

S— T N

Sugar Cured
Bacon Backs
22¢ 1b.

Sugar Cuared

22¢ Ib.

H more if you buy your foods at MacMarr's where every item is fresh, clean
and full of appetizing and nourising goodness. And look at the savings you
make. Every purchase means a saving for other things you want,

Saving Prices Effective Sat., & Mon., March 22 & March 24

i BEANS—Small White—Pink—Red, 3 1bs. ... ... 25¢c

RICE—Fancy Quality—RBlue Rose,31bs. ... ...oooeveeeee.. 19¢

J. D. D. Brand Broken Sliced Pineapple— CRISCO—
| Packed by J. D, Dole—No, 2 cans, 2 cans. 39C | 5. cans .. 670
... 33¢

SOAP—P & G White Naptha, 10bars ...
MACMARR COF FEE

Freshly Roasted Daily in Portland—S pecial for Saturday and Monday Only

1 1b. 35¢ 3 Ibs. $1.00

WESSON OIL—For petter salads—quart cans _............ 45¢
CORN MEAL—White or yellow, 91b. bags .......cc.ocoo....... 29¢
QUAKER BRA\:D Milk Macaroni— | THOMPSON'S Chocolate Flavored
g A MBS 15 | v 3 I | -
SEEDLESS RAISINS—i Ib: bag .. 2D
i | P D
BLUE RIBBON MALT—The BIG 3 1b.can ... ..hde
?;?f}.},i\:f:fkﬂ_?r}i “for n% iiqgrg ;’i‘*hﬁﬁ.‘?f iUS T I_P:.ERT zé.-‘..,.é §m-
P9 e ”I\u 10 B:w: 39¢ = B .\o l l’urmc ‘cans 15¢ c
TOMATO § AU( E—Libby’s or Del Monte’s, per can _ _);
STRAWBERRY PRESERVES — Pure | PEAS—San Wan Sugar—Fancy Qual-
o o SIERRL P e 43¢
HERSHEY'S CHOCOLATE BARS — | CANDY—Pug's Jelly Beans, Crushed
S 10| S eten— 15¢

' LENTEN FOODS

OYSTERS—Gulf Kist Brand—No. 1 ting 2 for 25¢
SARDINES—North Star Faney \urwcgiun '. -2 for 25¢
CHAB MEAT—Fancy Quality Janamc. 138 ... per can 93¢
TUNA FISH—White Star, Vs .. = St v per can l‘lc

DROMEDARY DATLS—Fancy quahtg in sealed pkgq. ch

GREEN BEANS — Santiam Brand — | FRUITS for Sal.:c!—la:hh_-.' Brand — 16
Packed in Gregon— ounce tall

No. 2 ting ............ 15(: o T T | ’ 25C
Pi.NCAKE FL lell—-'Qp?rrya SUGAR—Pure Cane—

Large Bags (2.8 Ibs.) 590 19 Ibs, «ooo..... _.$1.00

MacMarr Meat Markets

MARKET NO. 8 MARKET NO. 1 MARKET NO. 66
STATE & COMMERCIAL 17¢ N. COMMERCIAL 1990 NORTH CAPITOL

GOYERNMENT INSPECTED MEATS

Pork Steak— Pure Lard—
2" 45¢c | PotRoast | 3"  33¢
Cut fmm m.:r quality

Shoulder Veal Steak or

Ba Back—
rae—= . 25¢ 2 lc ib. Halt or whole, b, 28 C.
Full C B 8 8,
Cheeseth, ... 2DC | Fresh Smelt | " Sauwres. 16¢

SATURDAY IS BUTTER DAY AT MACMARRS

MACMARR STORES

Out of consideralion of our employes we close
Saturdays at 7 P. M—Harry M. Lavy, Mgr,

. COMMERCIAL ST.
AL STS,

14N 19th & STATE E'I'l.

STATRE & COMMERCIAL

||

1990 N, CAPITOL ST,
- s}
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