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MB
made with a very rich dough and

A GREAT SENSATION

The Famous
CARNATION TALKING COW

This Coir can See, Hear, Talk and Sing

All Day Saturday, June 14th at

Irish Cash Store

Menus thy and add the rest of the Ingred-
ient. Pour into a glass loaf dish
tiiat has been rinsed out of cold
water. Set In a cbld place to stiffen.

formed Into long loaves somewhat
like a sandwich loaf. Is delightful
addition to the tea or luncheonUnmold and serve cut in shoes.
table. Rye bread, either plain orMtNKl LAMB HAND WITH

for aaudwlchea)
3 cud choDDod cooked lamb. U

FOB A GARDEN PARTY oup finely chopped sweet pickles, 1

teaspoon chopped onion. 1 tablespoon
oatsup, 4 tablespoons salad dressing.

shalluw, greased pan. Bake for 20
minutes la a moderate oven. Cut

Mix the ingredient and spreadin bars and serve on a platter.

with caraway seed, raisin bread
made with each whol, wheat or
white (lour, the French
bread, and pumpernlckle bread
made of cracked wheat, rye and
bran flour, are tasty changes from
the customary variety.
bread is put out each week-en- d as
a special by a local bakery.

with almonds after arranged on
baking sheets. Bake 12 minutes In
moderate oven.

- TAlt TAR KAl'CB
(For flahi

a eup etlff mayonnaise, 9 Ublsi
spoons finely chopped sweet pickle.
1 tablespoon chopped' parrfley, 1

finely chopped olives, 1 ta-
blespoon finely chopped chives, (on-
ion can be used), 1 'tablespoon lemon
Juice, teaspoon paprika.

KAM'lttKKY 1'IE
Unbaked pie dough, 13 pastry

strips Inch wide), 3 oups washed
benlet, 1 cup sugar, 2 tables poo us
flour, Va teaspoon nutmeg, 1 table-
spoon lemon Juice, 3 tablespoons but-
ter, 4 tablespoons water or fruit Juice.

Fit pie dough iuto deep pan. Mix
berries, sugar, flour, nutmeg, and
lemon juice. Pour Into pie shell.
Dot with butter, add water. Arrange
pastry strips in criss-cro- ss fashion
over berries. Bake SO minutes In
moderate oven. .

on thinly cut siloes of buttered
bread. Arrange sandwich fashion.
Cut off the crusts and serve the 294 No. Commercial St. The First Time in Salem
sandwiches on a tAy.

Mines of Sweden are breaking all

PLANNING FOR SUNDAY
HKKAKFAHT

Chilled orsutfe juice, waffles and
honey, broiled bacon, colfee. '

D1NNKK
Rout lamb and brownad potatoes,

buttered green beans, bread, current
lelly, fruit salad Oregon. Fiencb
Macaroon pudding, coffee,

KL'PPF.K
Minced lamb sandwiches. Iced tee,

chocolate cookies.

CRISP ICB BOX COOKIES
KKEAKFAKT

Stewed prunes, chilled wheat cereal CAI'ITAI. JOt'RNAI. WANT ADS BRING RKSIU.TSprevious production records.
and cream, popovers, coffee.

Tomato salad, bread, nlum lellv.
chilled diced pineapple, cookies, iced

MXMCK
Browned halibut steak, tartar Vsauce, creamed potatoes, buttered on

ions, oread, grape jelly, bead lettuce
and French dressing, raspberrr pie.
coIXm,

FRANKFORT CAKE

IS OFFERED HERE
CBI8F ICR ROX COOKIES

1 cuo fat (half lard and half but
ter), 3 cups sugar, S eggs. 1 teaspoou
vanilla. teaspoon lemon extract.

FRl'IT SAI.AO OBEGON
(Serving 6)

3 cupi diced pineapple, 1 cup seed-
ed white cherries. 1 cup seeded red
cherries, cup diced marshmallom-s- .

Mil and chill the Ingredients. Add
the dressing.

I.RFSSINO
1 eer or two yolks, 9 tablespoons

flour. tablespoons sugar, tea-
spoon salt. Va teaspoon dry mustard.
4 tablespoons lemon Juice, '4 table-
spoons orange Juice. 4 tablespoons
water, cup whipped cream.

Beat the egg and add the dry in-

gredients. Add the fruit juices and

teaspoon salt, l ft teaspoons nut-
meg, J tablespoons cream, .ft cups
flour. S teaspoons ht"g powder.
Almonds, blanched.

cream iat until son. Add sugar.
beat until creamy. Add eggs, vanil
la, lemon, salt, nutmeg and cream.
Beat 2 minutes. Add Hour and bak

Do you know what A Frankfort
cake Is? It Is an Ger-
man cake, and for further descrip-
tion should be sampled. This cake,
so that it Is new
again, is being put on as a special
product by a local bakery.

A number of different breads are
being introduced to the housewife
who generally thinks of Just ''white"
and "brown bread. A sweet bread

water. Cook slowly, stirring con
stantly, until the dressing; thickens. ing powder. Shape into 2 rolls, 2 In-

ches In diameter. Roll in waxed pa FAVORED by the Entire FamilyBeat lor 1 minute. Cool and fold m
the cream. Chill. When ready to pers. Chill over night .Cut off thin

slices and place 3 inches apart on
greased baking sheets. Top cookies

serve, add the chilled fruit mixture
and serve on lettuce.

FHKNf H MACAROON WDDTNO
3 tablespoons granulated gelatin,
tablespoons cold water, 3 cups milk.
ate yolks. 14 cup stutmr. 1 teaspoon

This Sunday will be Chlldren'ss Day,
Monday wlU be Father's Day and of
course EVERY DAY Is Mother's Day
at the West's Favorite Food Stores. It
Is here that she comes to personally
select the foods that make every meal
a delight and every one healthier and
happier. THAT Is why our stores are

favored by the entire family.

JUNE
16th

FATHER'S
DAY

JUNE
15th

CHILDREN'S
DAY

Anorttd Sudwlchei rruitade
Oocmumt Drop Cooklet

OhoooUto Wafer.
CHEESE HOUNDS

19 slices white bread, thinly cut and
butter

H cup white cream cheese
3 tablespoons chopped

'
candled

pineapple
1 tablespoons cream

Arrange the bread slices on a
flat surface and spread one half of
them with the remaining ingredi-
ents which have been mixed. Top
with the rest of the bread. Press:
firmly and cut out with a round
cutter.

BROWN BREAD TRIANGLES
24 slices thinly cut brown bread

cup soft butter
3 tablespoons chopped stuffed- olives

H cup salad dressing
Mix the butter, olives and dressing.

Spread on half the slices of bread.
Cover with the remaining slices and
cut each sandwich in halves comer-wis- e,

FRUIT ADS
(Serving 12)

1H cups sugar
a cups water
3 cups orange Juice

cup lemon Juice -
1 cup cherry Juice
4 cups iced water
Boil the sugar and water for 3

minutes. Cool and add the rest of
the ingredients and serve in tall
glasses half filled with chopped Ice.
Garnish with mint leaves and red
cherries.

COCOAJSTT DROP COOKIES
(3 Dozen)

cup fat
1 cup sugar
3 eggs
4 tablespoons orange Juice
3 tablespoons grated orange Etfid
1 teaspoon lemon extract

14 teaspoon salt
3 cups flour
1 teaspoon baking powder

H cup cocoanut
Cream the fat and sugar. Add

the eggs and orange juice and beat
for 3 minutes. Add the rest of
the Ingredients and chill the
dough. Break off bits of the
dough and flatten dawn. 3 inches
apart on greased baking sheets.
Bake for 10 minutes In a moder-
ate oven.

CHOCOLATE WAFERS
4 tablespoons fat
1 cup augar
3 squares chocolate, melted
1 teaspoon vanlla
4 teaspoon salt
3 eggs
4 tablespoons milk
1 cup flour

Vt teaspoon baking powder

vanilla. 3 teaspoon salt. 3 can
whites, stiffly beaten. 1U cuds bro
ken acaroons, cup Diancned al-
monds, 3 egg whites, stiffly beaten.

tooftk uie gelatin ana com water

MARKET OFFERS

LARGE VARIETY

OF FRESH FOODS
.

The fickle appetite brought by the
warm summer days will be especially
stimulated by the luscious melons
and fruit now displayed In local
markets. Watermelons from the Im-

perial valley are the newest things
exhibited In local stores, with offer-

ings at V cents pound being met
with a steady demand. Cantaloupes,
three for a quarter, make a satisfac-
tory dessert for a simple summer
meal. They also are from the Im-

perial valley. From California, too,
come the attractive looking plums
that are selling at 2J cents a basket.

Strawberries are now at their
peak, holding steadily at two boxes
for a quarter, and local housewives
are advised to do their canning now,
for the prospects are that strawber-
ries will rise In price very soon. The
demand at present Is slightly ex-

ceeding the supply. Most of the
growers are disposing of their ber-

ries to the canning and preserving
companies, but those berries finding
their way to the stores are of ex-

cellent size and flavor. A few local
cherries are making their appear-
ance, with the more desirable va-

rieties to be brought In during the
next few weeks.

Oranges and lemons continue
high In price and disappointing In
quality. Bananas are varying in
quality and price.

Salad vegetable, such as toma-
toes, OAbbages, carrots, celery and
lettuce provide cool and crisp foun-

dations for luncheons.
Tomatoes from local hothouses are
firm and They sen
for three pounds for a quarter. Lake
Labish celery is excellent for this
season, selling IS cents a bunch.
Radishes are getting beyond their
prime, although a diligent shopper
can generally find a crisp bunch,
selling three bunches for a dime.

Btrlng beans from California are
of Inferior quality, and most of the
local merchants are waiting for the
Oregon-grow- n varieties. Peas from
The Dalles have d pods, at
ten cents a pound. New potatoes are
still being brought In from Califor-
nia at five pounds for a quarter.
Both dried and fresh onions are
making a nice showing on the
stands, as are greens, both mustard
and spinach. Home grown cabbage,
firm and sweet, is selling at lour
cents a pound. Green peppers from
California to make an attractive
garnish for the salad plates are 35

cents a pound. Cucumbers, local

grown, are ten cents each.

APPLIANCES COMPEL

REFORM OF ICEMEN
Fresno, Cal., CIP Frankly admit-

ting that the electric frigera-to- r
has had something to do with

It, Harry W. Orovc. Central Cali-

fornia Ice Co. executive, says that
the Iceman has reformed.

He has become something more

than simply a toter of frozen water,
Grove said in a talk before the
Commercial Travelers' Luncheon
club. -

The Iceman Is salesman and a
business representative of his com-

pany.
The day Is past when the good

Imman narks a chunk of dripping

for 9 minutes. Heat the milk and
when very hot add the gelatin and
stir until It has dissolved. Add the
egg yolks and sugar. Stir constantly
lor 2 minutes. Cool. Beat until fro-- MAILT Prices Effective Saturday and Monday, June 14th and 16th

FANCY CANNNED VEGETABLES
DEL MONTE EARLY GARDEN PEAS, No. 2 ) ANY ASSORTMENT
MACMARR DEL MAIZ COR, No. 2 )
LIBBY'S FANCY TOMATOES, No. 2Va ) 3 cans 49c

FANCY CANNED FRUITS
Libfiy's Yellow Cling Peaches, Halves or Sliced, No. 2j ) Any Assort- - Rc
Sweet Treat Sliced Pineapple, Doles Faniy Pack, No. 2Vi ) ment, 3 cans 0J

IT'S DIFFERENT
Puritan quality simply cannot
vary.

While It is la the making,
eyes known at "Ce

trolled Ttmpermtun Process" con.
tantly watch the heat assure '

act uniformity in erery tingle
can. No yariatioa or unerenneu
can existi

Made of the finest select barlef
and hops and offering you 10

greater quantity than most other
brands. Every good dealer sells

Puritam

MAC MARR FLOUR Milled from theCARNATION MILK "from contented
cows" Tall cans OPn
8 for 6DL

Small Cans 6 for 25c

finest Northwestern Wheat $1.5949 pound sack

BLUE RIBBON MALT
3 lb. can .. 33cPOfl I TREE TEA Black or Green

wOC I is lb. packagesBAKING
25cJELL WELL Choose your

flavors 3 packagesPOWDER
CALUMET BAKING POW- - nr.
DER 1 lb. can .SDC
FREE Large layer cake pan FREE
with each lb. Calumet.

Free 4 Glassette Jell-We- ll molds with
each 3 packages Jell-We- ll FREE

Cream the fat and sugar. 'Add
the rest of the Ingredients and
beat for 2 minutes. Pour Into

CHEWING GUM Choice of flavors, 2 pkgs 5c

SWANSDOWN FLOUR 2 Large packages 67c
FREE 1 Attractive Colored Glass Cake Stand with Swansdown Cake Flour

Krause's Sweet Home Marsh mallows 3 lb. carton 59c
"Buy your Marshmallow s by the carton"

jjjs!

iSaagS5j!3jgSS

Same Price
for over

ZSTfears
25 ounce$JorJ& cento

Guaranteed Pure
and Healthful
Millions of pounds used .

by the Government

Week-cn- d Surprise

Jordon Coated

Almonds
16 Ounces for

59c
2 lbs. for $1.10

FIG BARS White or Wholewheat and RICE Strictly fancy

19c
BLUE ROSE

quality
3 pounds .

Big Value Ginger Snaps-- 3

pounds 35c
lea Into milady's kitchen. Today he

nrrip hiii burden In a canvass bag. Kelkogg'g Pep or Rice Krisples, any assortment, 3 for 35e

TOILET PAPER SOAP
Scot-Tissu- e, 3 Rolls . 25c Crystal White, 10 Bars S7e
Waldorf, 3 Rolls l!)c I'almolive, 4 Bars 29c

LIBBY'S COOKED CORNED BEEF No. 1 cans, 2 for 45c

PRUDENCE CORNED BEEF HASH Large can 29c

UNDERWOOD'S GENUINE DEVILED HAM ''g, 2 cans 25c

These Aimcrod Jordan MB
secular at fl.Ct per Ik.

Only at

Schaefers

Drug Store
135 No. Court. Phone 197

Penslar Agency

Original Yellow Fronl
and Candy Special

Store of Salem

If II Cornea from Schaefefs
It's the Best la Town

And furthermore, he carries a handy
little mop to clean up whatever

spots he accidentally makes on the
kitchen floor. Grove said.

BIRTHDAY OBSERVED

AT HOAG RESIDENCE
Monmouth Mrs. Dwlght A. Hoag

was pleasantly surprised Wednesday
afternoon when practically all her
neighbors gathered at her home In
honor of her birthday. The after-
noon was spent playing games led

by Miss Margaret McCrae. Mrs.
George Bauu and Miss McCrae
served refreshments.

CLASS HAS OUTING
Bilverton Mrs. Dan Oeiser enter-

tained her Sunday school pupils of
the Christian church at an all day
picnic at the Oeiser Cabin and
strawberry acres near the golf links.
Basket lunches were taken. In the
late afternoon the party of 25 re-

turned home.

PICNIC REQUISITIES
Crest Paper Napkins quartered, 40 napkins to pkg. Savaday heavy paper plates,

12 plates to package
ANY ASSORTMENT PLATES OR NAPKINS 3 PACKAGES 25c

SUCHAR $4.65A pure cane product ideal for
canning 100 pounds

25cGET READY FOR CANNING Jar Caps
Kerr or Ball per dozen

JAR RUBBERS Heavy Red Rubber
3 dozen 25c

$4.89C & H Berry Brand
100 poundsSUGAR

Boyhood's BreamofHeaven MacMarr Meat Markets
MARKET NO. M

199 NORTH CAPITOL
MARKET NO. 19

174 N. COMMERCIAL
MARKET NO. 5

8TATI COMMERCIAL

. . . fistful of crisp, lightly salted Tru-Bak- e

Crackers. Flavorful, hunger-appeasin- g yet;'
ao digestible that if the boy forgets and swat
lows 'em whole, they never cause a pang or
an ache.

SATURDAY AND MONDAY, PUNE Mth and Kith1 SHOULDER VEAL
Roast or Steak, g

SIDE BACON
Half or whole OQf
pound

Mild sugar cured, nicely
streaked with lean

Order front
Your Grocer

Spring Fryers
What could be nicer for din-

ner than fried chicken
A real treat

3 whole chickens

$1.00
PURE LARDBOLOGNA, Liver e,

Frank- - QO
furters, lb. LiLtV, 25c2

pounds

33cFULL CREAM CHEESE .28c lb. PEANUT BUTTER
2 pounds

It will buy die Golden West Drif
Coffee Maker assuring you of
perfect drip coffee every making.
You just pour boiling water over
the coffee; no percolation, no boil-

ing and the result is from one
to six cups of wonderful coffee.

Get vow MoJkt from your own giocerf

Cctfee& Maker

s m
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19th ft STATU STS.
1990 N. CAPITOL ST.

1T4 N. COMMERCIAL ST.
STATE ft COMMERCIAL ST3.Bolted and Quarantetd First QuaUly by Am

Jvst rW Is lOlUHC Wei TRU-BL- BISCUIT COMPANT-Spoka-ae, Porttimd, Seattle


