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GENUINE ITALIAN
SPAGHETTI SAUGE

-
An sutheotic Italian recipe for &
sauee to be served either with spa-
ghettl wr nondies followe
;’ tenspoon black prpper
tenasponn salt

3 tnbileap lomalo pesie
I wal
Farmesin chetss (ginied),

a vups tomstoes

dugr olive oll
i B
) iablespoun sugar
1 ondom
5 pound mpapbhrill o nomies

Add the biack pepper he ol
and conk two minutes, Cook the
aliced ondon i the oll, being core-
il pot to browpn 1t Add the toma
fo paste, whichy has béen  mixed
with the water, tn theee install-
ments, allowing the mixture to boll
up aftor cach wddition. Add ton-
foes, by lenf and salt, and cook
for 4% minoten, Put in the sugar
and cook i minutes longer, Cook
spaghiettd In bolling salled walér
Berve mixed with tomato snuce and
sprinkled with grated cheese,
-

COMPANY FORR LUNCHEON

Jellied Tomato Salad
Plicken Loul Huttered Potstors
Hot Ralls Currant Jelly

el l'u\- libs
Box

grlatin

Boak gelatin in wuter 10 minutes,
Mix reat of Ingredients, Cook slow-
Yy i covered pan 20 minutes, Straln
thoroughly. Heat to bolling paint
g addd ide mixiure and sty
until di d. Cool, Pour into mold
which 1 been rlnsed put In cold
water, Sel In cold place to stiffen

Unmold on  lettuce  and  surreund
with misyonnnise,
KEx LoAd
- 3 wiientl elitiken
1 crun:

|
i

pues
poon A
i

cHupped ¢
ehapped pa

J 18 butter. melled
Mix flents ond pouy
buttered Joad s Hake 35 mi
1 minede . n.  Unmold
enrefull tith ewm
salion or i ) T Mk,

1 1HE BoX CAKE

i
teiaponn vaniiis
-nn sh “llllru Binrapple

traxpoon mal
i Teu

T8 suger

cup o
relm the buttee par.  Add

yolk i bent 1 minut Add va-
nilly ¥ Apgle and egg whiltes
Mix 1| Iy nkie layer, % toch
thick, ||| botd dish, - Add
hnlr phoe Add javer

of vanllia w v and add romains

t imixture and v-|:u|||1.'-'
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MAKING CHEESTMAS (AKES
A Fruit Cake Recipe

and sigar.  Add
lasses,  Heab 4
II ol ngredient
into 2 al pans Mned with

o

One Package
Serves 4

Guaranteed by the
makers of Jell-well.

Choice of Choco-
late, Butterscotch and
Vanilla Flavors.

Entirely differens!

Jitfy-lon

waxed |‘a|-rr'
alow o

nmn \lhl
T tum eprier

WHITE

Bake 1% hours |

IRUET CAKE

u.lnlin

dienits and ln.n.i wel
lont conke p lined
papers. Bake 2 hour

Add
and - eream.

Add rest of Ingre-

I, Pour nte 2
with  waxed
s in slow oven,
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A NEW DERSERT
Iinner Menu

Feenlloped O
Hulivd Pola

rakrrs
Tnen

Niw Plum fam
Mead Lot mngd Divie Drestinn
Awelbpac Lew o Collee

Piddin
-

DIKIE DHESKING

10 sup Presen ureaniy
2 tabilespmens el

w
o plekien

J'Il-lll‘h.lh beton
Yo teanpenn ssit

ba leasponn papries

Mix Ingrediomis
Chill o serye
able palud

FWEIMACK 1L

on e

Beat 2 minutes,

tiice or vegot-

pmNG

celback and add rest of In-

predients.  (The ol should be
|rrumrd with the ‘butierd Pour Into
it pan. Pt crumb mixture
10 nrlp it In pluce,  Add' fing.
Willimyg
-3 rup AT
‘ " ar
4 n luice
3 e lemam TRl
03
.
1 e L
) exx miule, beuts
Riend sugar, four and sait. Add
ver mand yolks,

lemon julew, rind

pread «
i liLites
|]|n|
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HANDY NE

Whett lroning Yive
threngd fonvenienmt to
Llings mbibehos whel sew)
Much time s spved
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LEMON It
!

until crepamy
n rest of In-

Add stgar
Roughly
Hake 20

Cool and

TA and e

ol 1o arrve

Try some

MK

n necdle mud
tn for oatohi-
ng oft buttons,
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USE HOLLANDAISE
SAUCE FOR FISH

Every onue m n .h:lr one meets
# recipe calling for Hollandaise
sauce nnd the sverage housewlfe
passes it over or leaves out ilids
sagee cither because she does nol
know what it is or believes it dif-
Hleult to make, A simplified recipe
for Hollandalse followa:

W oeup Butier

2 vax olia

1 tablerpoon Jemon

Halt
Mungarien paprike

Put hnlf the butter with the egg
volks and lemon Julee In s small
saucepan. Stir over hot waler un-
Ul thiek, Add the vest of the but-
ter and atlr over hot water until
the sauce has agnin thickened, Sea-
son. with sult nnd paprike and serve
It, Do not aet the pan into the
bolling water during the cooklng
bt hold It slightly above the Jevel
of the water.

E —
A DINNER MENU
Fark Chops Vietoria
Eaenlloped Cabbiage
Rerad Pr Jum

Qrapefiuil Saled
Avrle Puidding

l:‘unn

fulen

Cream

l‘ﬂﬂi lﬂﬂ" Vi I‘flllx\
iBcrving A)

& loin cliops

1 wpoun
 trawpan pap
4 tablrepons
3 eups bbibed

tR.
% eup ehopped celery

s oup choapped enlona

3 tahirspouie chopprd ETeem peppere
3 cupa lomslon

Have ehops cul two-thirds Inch

thick, Sprinkle with salt and pap-
rika, Roll in flour. PFit into baking
pan, Cover with rest of ingredients,
Caover with lid and bake 1'% hours
in moderate oven. Remove Ud snd
bike 10 minutes in hol oven to
brown Lop.
AFFLE FUDDING
3 qups flaar
4 tran URkiNE poweer
W e pen (¥
4 Lablrapesis fal
2-2 qup mile
Mix flour, bakivg powder and salt.
Cut ln fat with knife, When st
dough forms pat It out on floured
paper untll two-thirds Inch thick.
Place In a greaded pan. Bpread
with apple mixture
Apple Misier
B cups aliced sppdes
4% cup walr
33 qup sugar
"N temdppon «
e trnapoon
3 tablesy
Mix npples

LR

water, Cover
Add rest of ln-
gredionts.  Mix well and pour over
dough. Bake 20 minutes In moder-
ale oven. Berve warm.,

o
and cook 5 minules
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FOWEL URKOLE
(Use auy Wftover
o fow)

fawl)

arenn peupery
oniens

2 table pimention
1 tenupobn sslt

W teantioup pavelk

¢ tiblepoon of  Jemon  Julie
tir slricd " RpEicol or
waures biproves the flnvors Mix celery, peppers, onfons and

"THE BEST OF EVERYTHING
16 Court Street

i product

tomatore. Boll gently 8 minutes,
Add rest of lngredients. Pour into
buttered baking dith snd bake 20
minutes In moderate oven. Serve
In dhm 1n which baked,

ANBI

¥ taklespoons  cold

3 gups eranbeery sauce

Soak grlatin in water 4 minutes,
Dissclve over pan of hot waler and
add smuce, Pour nto mold and
ehill unthl stiff. Cut tn squares and
ArTRige on lettuce und wp  with
salnd dressing,

MINCE MEAT
1 Fodnd -uu bael

2 mips curmants

1 cup chopped clitron
1 up chopped wiet
1 eup ecollve
]
1
1
1

Lenspoans aslt
tablespoon einnneon
tebleapoct Butmes
tablespoon cloves
Yoo Dleed pickle or pesch Jales
2 cups awwar
1-3 cup dare browm siear
Chop beef and add  water and
ok slowly 20 minutes, Add rest of
ingredients and eook slowly 1 hour.
Btir frequently.  Pour into ateril-
ined jors and seal. When plea are
to be made, use 3 cups of mince
ment nng add 1-3 cup of suger and
3 tablespoons of bulter for each
ple,
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Fire Protection
.
Subject Of Talk

Monmouth — Mr, Davls, state
fire marahal, withh offices in Ba-
lem, spoke on fire protection and
its effect on taxmtion st the recent
banguet served ot the hotel with
the local firemen s bosts. About
35 mttended,

J. P. Santee of (he educational
depurtment of the State Normal
here, was toast master, Short talks
were glven by Mr, Zimmerman and
Mr, Hrown of Falls City and
George Woods and Cy Kraber of
Indeptodence, Dr. P. R, Bowersox,
Monmouth's mayor, discussed first
nid.

—_——
Rallways of Burmah are breaking
all their E‘w]:rrtty récords,

BORDELAISE SAUGE -
FLAYORS BAKED HAM

et et 5
Do you like ham? A recipe that
calls for & two pound ham, cooked
and canned in one of these new
senled tins that came on the mar-
ket just & short while ago, but
which ean be used by the clever
housewile as & suggestion for serv-
ing any type of cooked ham. The
recipe follows:

8 vound ham

1 emall sulon

W cap Bordelslse ssuce

3 tablessoans buiter

3 tableapoons foar

1 tableaponn AuRs

1 rup alecks abid

3 tablbeapant preper

Pryer

Plunge can of ham Into bolllug
water, Jet It stand few minutes to
melt stocks, Open can, remove ham
and slice thin, Saute In butter and
remove to cassercle.  Mince onlon
and cook In fat remaining in fry-
ing pan untll yellow. Stir in flour,
sugns and mustard, and when well
blended wdd stock from can, and
entough water to make one cup. Add
bordelakie sauce nnd siir until thick
and smooth, Add pepper to taste,
No salt will be needed. Strain
over hani and bake in & hot oven,
450 degrees F., fifteen minutes,
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CARAMEL FUDDING A

{1
mustatd

Apple o
Corn, Meal I‘u.nh and Milk

"Mk for thc Cl'.lm.rml
LUNUHE®D

Pesnut Butter um. Ralsin
Sandwiches
Hot Coffes
l'mh Hml(‘l

LR
Eacalloped ?otstm and Cheess
Bran Mulfins

Hend Lettuce
Carsmel Pudding

French Dresalng
Colfes
(MUK for he Children)
FEANUT BUTTER VILLING
For 8 Bandwiches)
1.3 cup peanul butter
Yy temapuon salt
1,-! cup misins
tableapocns coen

With fork m\x ltu(t!dlrl‘l& md

sprend on graham bread. Arrange
sandwich fashion.
ESCALLOPED l‘u'l ATOES

(Sesving
4 cups diced bolied porv:n
4 tablespoorin fat
1 uhlnpmksm flour
¥ Cup waler
b3 Tup cheese, cut flos
| tranpoon salt
bty tewspoon paprika
1 teanpoan celery malil
Melt fat and add flour,
blended add milk and water. Cook
until ereamy sauce forms. Btr
constantly, Add cheese and season-
ings. Add potatoes, Pour into but-
itered baking diah and bake 20 min-
utes in moderate oven.
UARAMEL PUDDING
1 cup dark brown suger
1-3 cup flour
tennpoan walt

When

oy
% vups milk

teaspoon vanille

Blend sugar, flour and salt, Add
egg and milk, Cook In deuble bodl-
er until thick nnd creamy. Stir fre-
quently. Add vanile and cool and
chill. Serve plain or with top milk.

—

SPLIT POTATO RISCUITS
2 later polaloes
2 ezt well bealen
% cup shortening
bocup warm milk
® cups or mere feur
1 tableiponn suser
1'% teksgoon sall
1 enke comprescd yran!

Bake the potatoes; mash well. In-
to the hot potatocs stly shortening,
salt and eggs, Add sugar, milk In
which the yeast hns been dissolved
and four cupe flour. Let stand three
hours, Add flour for stiff dough and
knead. Let rise second time. Roll and
cut with biscnit cutter, placing one
on top of otier with a little butter
between. Lot stand two hoirs and
bake In quick oven, Makes about
four dezen Inrge biscuits,

—_—

Woodburn— Luncheon guests at
the home of Mr, aud M= H, P,
Butterfield Wednesday were Mr. and
Mrs, W. F. Norman acd Mrs. A. H.
Dean of Portland, all former resi-
dents of Woodbura,

—

Mix it mel vinegar mmd uze for
removing atains from len or coffee
cups.

IR MacMarr
STORES

STORES

MORE FOR YOUR MONEY AT MACMARRES

MacMaRrr

STORES |

Savings For Friday, Saturday and Monday, Jan. 22, 23, 25

|| | BUTTER

Fine ereamery bubler
POUND ..

1l | MuoM
I, packagns

Specinl, each.

Phone 3127

SPECIALS

THERE 1S

A PART OF OU'R SERVICE,
dellvered promptly,

S FOR FRIDAY,

NO QUESTION ABOUT IT

that a stare with & small overhead is able to sell cheaper. Due o &
very small rent and & minimum eperaling expense we are able fo
sl vur ywality merchandise at very low prices,

THIRFY-DAY ACCOUNT SERVICE and FREE DELIVERY ARE
Phane orders are earefally filed and

FLOUR

MachMarr hardwheat
Buery snck guaranteed

A hnme

Pancake Flour

for beller hotenkes, 3'%

'14¢
»:99¢

LETTUCE
Large solld hends
2!ur . : 15(:
PINEAPPLE
Libby's fancy 2' tin
2 s . 25¢

BA
Large yellow I
Bm‘ltldn e 25(:
TOMATOES

Del Monte solid pack. No

2% cans— 33(:

COFFEE

MacMarr blend, It"
you ean buy. We guarantee it.
2 POUNDS

PEA SOUFFLE IS
LUNCHEON DISH

A pen p.mrl.c in nnru:ﬂim! main
dish for a dinmer, and has the ad-
vaniage of Dot br‘illll too commonly
u--\m The recipe ia:
FEA SOUFFLE

‘g wup batter
up flour
1-3 eup . mitk
13 gup vepetable lleild

1 eup pen pulp

1 tablespion minced anion

1 rex yolka

3 ewn whiles

Bali mnd pepper

Mell butter, stiy in tlour, and pour
on gradunliy milk and vegetable 1i-
quld; ndd vegetable, beaten yolks of
eggn, and fold in whites of eggs
beaten until stiff, Add seasonings to
taste. Turn In  # buttered baklug
dish and bake In & pan of hot water
iIn & modernbe oven 376 degrees B,

——— R ——eres
FPRESSING PLEATS
When holding pleats to be pressed
in place use needles and there will
be 1o marks left on Lhc mmennl

Downs Admits Guilt
Payment Is Made

Silverton—Harmold Donns was ar-
reatod Wotnestny ot o public gath-
ering o Mplalla on a  warmsnt
eharging bim with “defrauding an
fnnkeoper® on complaint of J. E
Hosger, Jocal attorney. Downs wia
brought to Silverton bofore Justice
P L Brown, Wednesdiy aftemoes,
plended gullty and peald his delicil
nnd conts and was relensed,

—

Sodalities’ Social
Date Is Advanced

Mt, Angel—The Young Men's anil
Young  Ladies'  Bodalitiesa  have
chiunged the date of thelr soclnl o
Tuesdny evening, January 236, in-
stend of Jrnunry 28, &% the Catho-
Ji¢ Daughters of America will give
their annunl Valentine dunce on
the latler date. A program to be
followed by dancing and luncheon
Is on sehedule for the Sodality eo-
clnl.” The Catholic Daughters have
securcd a Salem Srehestra for the
Valentine dance, The auditorium

will be dedornied for the ofeusion.

8 the best

i 55¢

MACARONI

Eibow, In bulk
i 4 poungs ... . 190

SATURDAY and MONDAY

Santiam
A for

SUGAR

20 ths, for

93¢
Beans

42¢

I"er pou
( Limit

Galden West

COFFEE

il

)

32¢

6 for

Tomato Sauce

25¢

3 for

23¢c.

AMAIZO

Corn or Gloss Siarch

Powdered Sugar

3 Ibs. for

19¢

Sperry’s

Pancake Flour

Per packuge

19¢
Quick Quuker

0ATS

Large package

23¢
MALT

2 eans for
Guaranteed

55¢

Shredded Wheat

1 for

33¢

456 Court St,

FREE DELIVERY

I Phone 3127

Peanut Butter
Fine qunlity In bulk

pounds ... 290

SHRIMP

Faney, 8 oz can

y 29¢
PAR

The concentrated

toap Large pkg.. 350

Large aize heads

CALUMET

'Ihklna Powder. M. M. value,
POUN

FIG BARS

Freali stock, Buy all you want.
POURD

SPAGHETTI

Van Campe. Medium

SYRUP

Amalzo Crysial
White ..vaieevivveines

FELDMAN’S NAPTHA SOAP

M@”WWZSc ________
-3%e¢

Fyellow bar

The large

19¢

5 BARS

IN OUR MARKETS

* Denotes Stores with MaeMare Markets

Pot Roast

| |12 1% cLb.

OYSTERS

Fresh Willapoint

2 5c¢ Pint

Pure Vegetdble

Il | Shortening
| 31bs. 25c

Pork Steak

lz ]/2 cLb.

Shoulder Cuts

STEAKS

T-Bone, Sirlein, Rib

15 cLb.

Weiners or

lz 1/2 cLb.

Frankfuters

Cottage Butts ucrcued 14¢h. | |

*174 N. Commereial St.

*State & N, Com'l Streets |

| $1.00 Orders
Delivered FREE l

19th and Stale Sireels
*1990 N, Capitol Street

iz
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MENU “Berry™

nary granulated, makes

buy only sugar lubeled

21b.and 3h, pouring

ages. 2 by, 5 1b, 10 1,
and 25 b, cloth &

bngs,

Favorsts Recres

NAME

ADTLERS

CITT. -

Buy it in the clever new

Chis Tabel

18 just as important to me

as the Paris label in a gown!”

The last word in sugar! That's what the C and H
label means wherever. you see it.
It’s your guarantee of pure cane sugar. It's your
guarantee of a granulated sugar that ereams quickly

with butter, dissolves three times as quickly as ordi-

creamy fudges and icings,

cakes that are light and fluffy, gelatine desserts. . ..
We could go on, and on. Instead, we'll simply
suggesl that in order to be certain of getting this

quick-dissolving granulated for every menu use, you

C and H MENU “Berry.”

wax-wrapped pouringpro-

tective carton or ina smart looking white cloth bag.

You can afford to be pare
ticular about getting MENU
“Berry"™ hecause, if you're
a 3.'_;1(«1 hr-i:?i'kr‘l'pl':', you
can’t afford 1o be without it}

L ]
Brown Sugar, Ci

mfectioners

rﬂ\\li"T"il:. Dessert SIJ:.‘.T.

Crystal Tablets, and Cube-
Yets tall the Cand H
MENU Sugars offer endless
oppor ies for wvarying

the r -
e meno.

|
|
|




