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gar. Cook this mixture and add
vanilla, pour custard into crust.

Y. Wi C. A. Leader Retires
SUCCESSFUL

CREAM PUFFS

ARE ASSURED
'Oh, dear, X wish I could make

that, ' Is often said by the housewife
when the discussion in things to eat
turns to cream puffs. There seems
to be some touch of magic that tak-

es tiny bits of dough and turns
them Into crispy puffs. But what-
ever bit of magic there may be, t'.ie
interested housewife can exercise it
by following the following recipe
for cream puffs, and observing all
direction carefully. A recipe for a

PIE CRUST OF

GRAHAM CRUMBS
Graham cracker pie Is evidently

a favorite with both old and young,
acordlng to the many requests being
received for a recipe. Two recipes
are offered, one with the custard
filling, and another with an apple
sauce filling.

The crunching, delectable crust
of graham cracker crumbs is easily
made, and except for a bit of care
in removing from the pie tin, 1

quires no special treatment. Take
one small box graham crackers,
crush Into small crumbs; mix with
one-ha- lf cup of butter creamed with
three-four- th cup of sugar, and mix

Sluggish Stream-Become- s

River As
Snow Disappears

Hubbard Pudding river Is com-

ing up rapidly. Recent rains and
the melting snows from the moun-

tains have made a genuine river
out of the usually sluggish stream.
The farms adjacent, those directly
east of Hubbard, are partly deluged
In the low places and but little
plowing can be done. However soma
plowing Is being done. A group ot
Hubbard girls went to call on
friend between Hubbard and Mo-la-

and found her assisting her
husband as he was plowing. 6he
walked beside him holding a hug
umbrella over his head.

Ten beautiful Irish wolfhounds,
each carrying a collection box, pa-
raded the streets of Dublin. Ire-

land recently, and raised funds for
an animal hospital.

crease In the number of schools was
503 per year.

The Republic, In one year, cre-

ated 7,000 schools, of which (.20
already have been provided with
teachers and are functioning. When
the autumn term begins in October,
3,000 more schools will be Inaugu-
rated, making a total of 10,000 new
schools In one and one-ha- lf years
of Republic.

Work Day Staged
Amity Wednesday was "work

day" at the Amity high school, and
there were no classes. Teachers, stu-

dents and all employes ot the school
donated the day's wages to the trea-

sury fund to help defray current ex-

penses. Students were busy rustling
all kinds of Jobs horn delivery gro-
ceries to washing windows or cut-

ting wood.

SMALLPOX REPORTED
Amity One case of smallpox has

broken out In the grammar school.
It is a mild form ot the disease.

SPANISH WAR

ON ILLITERACY
Madrid lift The Republic has

launched a determined drive to di-

minish illiteracy In Spain.
In spite of the urgent necessity

for economizing on every side In
order to balance the burget, the
Cortes this year appropriated

pesetas for the Ministry of
Public Instruction and Fine Arts,
compared with 310.000,000 In 1931.

Of this appropriation, a total of
184.102,142 pesetas will be spent on
primary Instruction. This Is the
most urgent need ot the country,
with 45 per cent of the population
illiterate.

When the Monarchy fell, there
were 35,716 schools In Spain, and It
was calculated that at least 27,151
were needed. In the last 23 years
of the Monarchy, the average in

vu M
. y

thoroughly with hands and press
three-fourt- of mixture In pie tin
with your hands. Save the other
quarter for top. Bake this crust 10

minutes In moderate oven.
The custard fining calls for yolks

of three eggs, four heaping table
spoons flour, three cups milk,
pinch of salt and cup su- - irYV2an?i

Mrs. Robert E. Speer
Mrs. Robert E. Speer, for the pat

board of the Young Women's Christian Associations, announced her re-

tirement at the annual meeting of the board recently. She was succeed-
ed by Mrs. Frederic M. Pa 1st of Wayne, Pa., who Is a sister of Dr. Ray
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Lyman Wilbur, secretary of the Interior.
biennial meeting at Minneapolis, May

j Everything For Your TableMENUS
ofiJvL-- DAY mjlTtounasters

FRIDAY, SATURDAY AND MONDAY

butter Z

PINEAPPLE

3 Cans No. 2's tin .

19c

Asparagus Tipsl
DUnlno Brand I

2 cans 29c 1

CHILDREN so often feel belter when
they cat light, crisp foods instead of
hot, heavy dishes. Give them Kcllogg's
Corn Flakes and milk for supper.
Easy to digest. They'll sleep like a top.
For breakfast, lunch, late snacks
Kellogg's are healthful, delicious and
economical. Quality Guaranteed.

Beat the three egg whitea still with
two tablespoons of sugar. Spread
over custard, then sprinkle with the
rest of the graham cracker pie mix
ture. This makes a large pie. Any
custard filling liked may be used.

For the apple --sauce graham
cracker pie, make a rich apple
sauce with very little Juice, sweeten,
add two tablespoons butter and a
little nutmeg. Roll graham crack-
ers, put one Inch layer of crumbs
in well buttered pie pan (glass best).
men mica layer ot appie sauce, tnen
crumbs again and press down (irmly.
Dot with butter. Bake 30 minutes
in moderate oven. Serve cold. Ice
cream or whipped cream may be
served with this pie, also nuts may
be added to top layer of crumbs.

ASSEMBLY DISCUSSED
Sclo At a regular meeting of Le-

one Rebekah lodge in Sclo Wednes
day evening, matters pertaining to
the coming sessions of the state as-

sembly at Eugene May 24 were dis-
cussed and plans made for represen
tation of the local lodge. Nomina
tions for the current term election
also were made.

Licet if

CORN

MARKET
351 State St.

Loin
PORK CHOPS

12V2CPer lb. ........

Prime
BEEF ROAST

12V2CPer lb.

Sold For Less --The "Mid- -

VEAL STEAK
The Firm Kind

POUND 15c

Dry Cured
SLICED BACON

Salem's Finest

15cPer Lb

Fresh
MARGARINE

Best Grade

25cPOUNDS

Pure Pork
LITTLE LINKS

15cPER POUND

Store No. T"
131 N. Hich

Street

n. U$)

35c
SNOWDRIFT

m
3

.

lbs- - 49c
CORN

Llndjr Brand. No. 2 tin

3 cans29c

PEAS
Van Allen No. Is

3 cans 29c

29c
CHEESE

Full Cream

lb. 15c lb.

SUGAR
Pure Cane

19 ibs 85c

CDIFIFEE
GOLDEN WEST

Pound 31c
Pound 87c

Mrs. Frederic M. Past
16 rears president of the national

Both will attend the Y. V. C. A.
5 to 11. -

soft dough. Bake 20 minutes In
moderate oven. Spread with frost
ing.

FRO ST I NO
3 tablespoons butter
1 tablespoon hot pineapple Julc

teaspoon salt
1 teaspoon lemon lulce

cup confectioner's sugar

Mix ingredients and spread over
hot bread. Cut in bars and serve
warm or cold.

HASHED BROWNED POTATOES
4 tablespoons fat
3 cups diced cooked potatoes
3 tablespoons chopped onions
't teaspoon salt

Heat fat In frying nan. Add rest
ingredients. Cook slowly and stir

frequently until potatoes are brown.

Ladies' Aid Meets
Jefferson The Ladies Aid society
the Christian church held an all

day meeting in the church Tues-

day. The time was spent In quilting
and at the noon hour a covered dish
dinner was served. Those present
were Mrs. W. W. Warner, Mrs. John
Calahan, Mrs. B. S. Richardson,
Mrs. Charles Hart, Mrs. Jasper
Main. Mrs. Ernest Powell. Mrs. Ruth
Larscn, Mrs. Dora Humphrey, Mrs.
Charles Loveland, Mrs. S. E. Hensen
and Miss Freida Casebeer.

CLEAN JAR LIDS
To clean stained and discolored

fruit jar lids, soak overnight In
sour milk to cover. Rinse In cold
water and wash In hot soap suds
and the lids will be very bright
and well cleaned.

lb, 10 lb., and !: lb. clef A bus.

and H MENU Sugar

MIDGET
Originators Of Low Prices

cooked filling for the puffs is also
given.

Cream Faffs
!i cup cookinc oil

1 cun boiling vtmXtt
1 cm pastry flour

teaspoon salt
4 fats

Combine the cooking oil and wa-

ter in a sauce pan and bring to
boiling point. Add the flour all at
once, together witn the salt, and
stir rapidly until the mixture leav-

es the sides of the pan. Remove
from the heat, cool for five min
utes, and then beat in the eggs
(unbeaten) one at a time. Then
grease a baking sheet and place
upon it rounds of the mixture,
about two inches in diameter, leav-

ing at least two inches between
them. Bake for thirty minutes in

moderate oven ( 375 degrees F.)
and when cold, split on the sides
and fill with whipped sweetened
and flavored cream, wth cooked
cream filling or with fresh sugared
fruit.

Cooked Cream Filling
1 cup milk
6 tablespoons sucar
A tablespoons flour

ten spoon vanilla
1 esc

i? tablespoon cookins oil
U teaspoon salt

Scald the milk and stir in the

sugar and the flour, which have
been thoroughly sifted together.
Cook until thick, stirring constant-

ly, then beat the egg and oil to-

gether, add the salt and a little of
the hot, thick mixture. Return to
the main mixture and cook for
three or four minutes longer. Then
add the vanilla and chill.

CHEESE T 1MB ALES
llrrakfaU

Grapefruit
Ready Cooked Corn Crrent Cream

Buttered Toast Orange Marmalade
Cotfee

Luncheon
Minrcd Ham Sandwiches Celery

Hot Chocolate Suaar Cookies
Dinner

Clices Timbales Buttered Peas
Bread Currant Jam

Head Lettuce French Dress!n
Cocoatiut Cream Pie Col fee

M1NCRD RAM FILLING
(For 8 sandwiches!

cup chopped cooked ham
1 hard cooked esc
3 tablespoons pickle relish
1 tablespoon finely chopped onions
t teaspoon salt
A tablespoons Mild dressing
Mix ingredients. Spread on but

tered slices of white bread. Add bits
of lettuce and cover with other but
tered bread slices.

hUCAIt COOKIES
(3 dozen t

1 cup butter
2 cups sugar
3 etiss
2 tablespoons cream
1 teaspoon nutmeg
1 teaspoon vanilla
'i teaspoon lemon extract

U teaspoon salt
S' cups Hour

Irnmnnn cream of tartar
Cream the butter and sugar. Add

kes and cream. Beat well. Add
rest of Ineredicnts. Chill idough
Break off bits and flatten down 3

Inches apart on greased baking
sheets. Bake 12 minutes in mod- -
crate oven.

C'UEERE TIMRAI.ES
(Serves 6

1 cup trated cheese
1 cup soft bread crumbs
9 ecss. beaten
1 cup milk

teaspoon salt
2 tablespoons catsip

'. teaspoon paprika
3 tablespoons butter, melted
1 tableitiKKin chopped par.' ley

Mix ingredients. Fill buttered in
dividual molds. Set in pan of water.
Bake 25 minutes in moderate oven
Unmold carefully and surround with
creamed peas or mushrooms. Serve
at on co.

lelbwcll
V DESSERT

NfflTJ..

Low er
Coses make
It possible
tooffcryou
this famous

Peanut
I

4
MACARONI

Lbs. Bulk

I MALT
American No. 2',5 Tin

27
I SYRUP

I
' Teagarden.

1
quarts 29c 3

I JELLP0WDER
Old English

I

I CAKE FLOUR
Gold Medal
Large I'kg.I

Fancy Nut

I MARGARINE

2 lbs. 18c

SOAP
1 Lifebuoy

4 bars 25

PUREX

qt. size lJJcWHEN YOU HAVE TRIED
Shopping at this market we know that 5'ou will be-

come one of our regular customers. Every pound of
our fresh meat, whether it be beef, lamb, pork or
veal is inspected and passed. The first and only mar-

ket to adopt this policy.

Regular Prices Not "Specials"

FLOUR
Piggly WijfBly
No. 10s

POCONO COFFEE BREAD
Breakfut

Ready Cooked Wheat cereal Cream
Buttered Toast Currant Jam

Coffee
(Milk for the Children)

Luncheon
Apple and Cilery Salad

Pocono Collet Bread
Coffee

(Mill: lor the Children)
Dinner

Sliced Roast Beef
Hashed Browned Potato?!

Buttered Beet Greens
Bread Butter

Head Lettuce Russian Dressing
Pear Sauce Cocoanut Calt

Tea
(Milk for (he Children)

of
APPLE 4ND CEI.FRY SALAD

(For 6
3 cups diced cooked apples
1 cup diced celery

U cup diced mar&ltmallowa
teaspoon salt
cup salad dressing

Chill ingredients. Combine and of
serve on crisp lettuce.

mu.u iurrr.r. nutm
(For breakfast or luncheon

3 cups flour
teaspoons baklm powder
teaspoon salt ,

5 tablespoons sugar
4 tablespoons fat
1 eag
1 cup milk

Mix flour, baking poAder, salt and
sugar. Cut in fat with knife. Add
egg and milk. Mix lightly. Pour to
thickness of 1 Inch in shallow,
greased baking pan. Cover with
topping.

TOPPING
3.3 tablespoons butter

cdp light brown sugar
cup shredded almonds
tablespoons soft butter

Mix Ingredients and press Into

(mm
(mm
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--
? StOH I S- - ....

lliilifrvntjiiii

GERRY - 1 lb., 5- A ffiiV.iaf
nut ail """"i

C

melts quickly
For trm rofee Women ivho
or ehornlate, simply marvel over

milling
yon'll

btlttr
find C and H MENU

than dainty, granulation!
tnotr-vhil- (' MENU dissolves
and H NSSU into

Cubtltlt, creamy
Youll want to

pranulated, not
household use.
lie sure of getting
the cloth bag or
MENU. Insist on
cane sugar . . . your

411

mJ
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29c
RINSO

Large Pitt

Ig. Pkg21c

SoapFlstes!

Young
PORK ROAST

Pound 8c
Choice

SIRLOIN STEAK
15CPer lb

When Good l!cat Can Be
get" Will Sell It.

VEAL ROASTS
Milk Fed

POUND W2C

Sunbrile
Cleanser

One Sunbrile Cleanser with the
purchase of one Quick Arrow Soap
Chip 1 Op
Large Pkg. at :

"FLAVORIZED" HAMS
Cured and smoked by a special process. The result of
70 years experience in curing meats. Their mild, de-

licious flavor will tempt you. They are better than
you ever thought hams could be. "Made In Salem."

"Flavorized"
HAMS

Half or Whole

17cPer Lb..

Loin

BACON BACKS

12cPer Lb.
Lean Ones

into smoothness
have cooked with ordinary sugar

tlie results of using fine grained
for icings and candies. No worry-ingabo-

Noendlessstirring! Candll
three limes as fast, and melts com-

pletely smoothness!

try this new

only for cooking, but for every
Remember, however, that you can't

it unless you buy your sugar in
handy carton labeled C and II
that! It's your guarantee of pure

w'tKKiy rlaiItct Features 2 n! commS st.

IIHIAIIS '0fa 31f)c
'! FAT YOUNG Pound PURE Tl
HFNSl9c LARD ' 12C

: Open Kettle Rendered Pound

Loin Pork lOiJ I BONELESS 1 Cp
I ROASTS 12C i PICNICS 1DC
1 Pound f HALF or WHOLE J,?u,nL

.Fresh Ground from Inspected Meats
Pure Pork

SAUSAGE

POUND W2C

protection against substitution.

MENUprize-winnin- g dessert it a

new low price.
Just say "Jell-well- " to jrouf

grocer. Sere it often.

OLD ONIV IN THE RIOHT tD BOX

Oat of consideration U our employes, We dost st I
m. On Saturdays at T p. m.

- . HARRY M.LEVT""SUGAR.


