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SUCCESSFUL
CREAM PUFFS
ARE ASSURED

“QOh, dear, T wish I could make
that,® is often sald by the housewite
when the discussion in Lhings to eat
turns to cream pufls, There seems
to be some touch of magic that tak-
es Liny bits of dough and fums
them into crispy pufls. But what-
eter bit of magic there may be, P
futerssted housewife can exercise it
by following the following recipe
for cream pulfs, nod observing ol
direction carefully, A recipe lor a
eooked filling for the pulls i niso
glvei.

Cream Pulfs

Uy elin eooling oll

cutt bolling waler
anity flour
on - salt

4 re

Combine the cooking oll and wa-
ter In oo sauce pan nnd bring to
beiling point. Add the flour all at
once, together witnh the =alt, and
stir rapldly untll the ‘mixtore leave
ea the sides of the pan, Remove
from the heat, cool for five min-
pleés, angd then beat i the eggs
funbentens one at a time. Then
grense 0 baking sheet and placs
upon it rounds of the mixture,
about twe inches in diameter, lenv-
ing ot least two inches between
them. Boake for thirty minoutes in
& mothernte oven ( 375 degrees F.
and when cold, split on the sides
antd fill with whipped sweetened
and flayored cream, wih  cooked
eream {llling or with fresh sugared
frud

Cooked Cream Filling A

eup il

paon copking  oll
ity st

s T

ald the milk oo stiv io the
sugar nnd the flour, which have
beery  thoroushly  sifted tegether.
Cook until thick, stirring constant-
1y, then beat the ege and oll to-

gother, ndd the sall and a little of
the hot, thick mixture, Relurm to
the main mixture and  cook  for
theees ar four minutes longer., Then
add the vanila and ehill
e
CHEESE TIMBALES
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MINUED HAM FILLING
tFar 8 sandwicliens
1, cun chopbed “coakied Lni
1 hard cooted et
4 tubleamoons pickle relich
1 tablespoon Sinely ehopped enlody
Yo temapoon alt

4 inblenpoons malad dremsing
Mix Ingredients, Spread on but-
tered #lices of white brend, Add bits
of lettuce and cover with other but-
tered brend slices,
STGAR CODRIES
1 doten)
1 v Butter
3 gups sugar

3 Paus
2 tablespoons eream
sintmre

L n vanilia
'L imanpoon. lemon eSiraci
s tenspoon it
2% eupn Lour
§ trnipoon cream of Lartar

Cream the butter and sugar. Add
egps nnd cream. Boat well,  Add
rest of dngredients, Chill dough.

Break off bits and flatlen down 3
inches apart on greased baking

sheets, Bake 12 minutes in mod-
crte oven,
CUEESE TIMRALES
iBerven €4

L et menled ehesss

1 eiie solt beead ersmiy

2 rgan, beaton

1

1 papriks

2 tahlespooils bLuller, nielied

i tablespbon chanped parsker
Mix logredients. Fill buttered In-
molds. Sel in pan of water.
HEake 25 minutes In moderate oven.
Uninold carefolly pnd surround with
cremnmd peas or mushrooms, Serve
BL oo

ell-well

DESSERT

2
forlS

Lower
costs make
= it possible

\ woffer you

this famous
prize-winning dessert at a
new low price.

Just say “Jell-well” to your
grocer. Serve it often.

SOLD ONLY IN THE BRIGHT RED BOX

serve on crisp lettuce
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lummughiy with hands and press

PIE CRUST OF
GRAHAM CRUMBS

Graham cracker ple Is evidently
a favorite with both old and young,
scording to the many requesis being
recelved for n recipe. Two recipes
are offered, one with the custard
filling, and another with an apple
sauce fiiling.

The crunching, delectable crust
of graham cracker crumbs s easily
made, and except for o bit of care
in removing from the ple tin, 1:-
quires no speclal treatment, Take
one smuall box grabam cracke:s,
crush into small crumbs; mix with
one-half cup of butter creamed with
three-fourth cup of sugnr, and mix

three-fourths of mixture in ple tin
with your hands. Save the other
quarter for top. Bake this crust 10
minutes in moderate oven.

The custard filllog calls for yolks
of three eggs, four heaping table-
spoons  flour, three cups milk,
pinch of salt and two-thirds cup su-

gar. Cook this mixture and add
vanilla, pour custard finto crust
Beat the three egg whites stiff with
two tablespoons of sugar, 3
over custard, then sprinkle with the
rest of the gralmm cracker ple mixe
ture, This makes a large pie. Any
custard fllling liked may be used,
For the apple-sauce graham
cracker ple, make & rich apple
sauce with very little julce, sweeten,
add two tablespoons butter and &
ltlle nutmeg. Roll graham crack-
ers, put one inch laver ol crumbs
in well buttered pie pan (glass best),
then thick layer of apple sauce, then
erumbs again and press down firmly.
Dot with butter, Bake 30 ralnutes
In modorate oven. Serve cuid. Ice
cream or whipped cream may be
served with this ple, also nuts may
be added to top layer of crumbs,
—_——————

ASSEMBLY DISCUSSED
Scio—At a regular meeting of Le-
ong Rebekah Jodge (0 Sclo Wednes-
day evening, matters pertaining to
the coming sesslons of the state as-
sembly at Eugene May 24 were dis-
cussed and plans made for represen-
tation of the local lodie. Nomina-
tlohs for the current term eleclion
also were made.

R Yo o e
Mrs. Robert E. Speer

g

Mrs. Frodesic M. Paist

Mrs. Robert E. Speer, for the past 16 vears president of the national
board of the Young Women's Christian Associations, anmunced her re-
tirement at the annual meeling of the board recently,
ed by M. Frederic M. Paist of Wayne, Pa. who s a sister of Dr. Ray
Lyman Wilbur, secretary of the interior.
biennial meeting ot Minneapolis, May 5 ta 11,

She was succeed-

Both will attend the ¥. W. C. A,

POCONO COFFLE BHEAD

Barakiant
Nesily Cooked Whieat Ce Ciean
Buttered Toast Currant Jass

Callee

(320k far whe Childrensy
Lunghenn

Apple snd Cslery Baind

Potono G Bread

SALAD

Fales

2-1 pup A3

Chill Ingredlonts,

COND COFFEE REEAD

A b

1-3 tesspoon sa
5 tablespoons sugat

4 lablspoons fat

1 exx

1 eup milk =
Mix flour, baking powder, sait and
sugnr, Cut in fat with Knlfe. Add
ekg and milk, Mix lightly, Pour to
thickness of 1 inch in
grensed baking pan.  Cover
topping

with

TOPPING
2.3 tablespoons Lutte

4 tabiespoons soli

Combine and

shinow,

Balke

i 20 minutes in
vem.

aolt dow

mxiernte Spread with frost-
ing.
FROSTING
2 tablespooss bulter

wpaon Mot pinesile liles

oan walt

oot leman filee

up confeclionet's sugar

ead over
and serve

Mix Ingredients and
Dot bresd, Cul in ba
warm or cold.

MASHED BROWNED FOTATORS

4 tahlespoons fal

3 cups diced cooked pot

2 tablespoons chiompwrd

x teaspoon salt

Add reat
and atlr

Heat fat in frying pan
enls.  Cook slowly

L ————

Ladies’ Aid Meets

Jefferson
af the Chrl

—The Ladies’ Ald soclety
u chureh held an all
1 the chureh Tues-
e was spent in quilting
pan oy a covered dish
dinner was served.  Those present
were Mrs. W. W, Wamer, Mrs, John
Calabhnn, Mrs B, S Rl¢hardson,
AMrs Charles Hart, Mrs, Jasper
Main. Mre Ernest Powell, Mrs, Ruth
| Larsen, Mra. Dora Humphrey, Mrs,
| Ohartes Loveland, Mrs. 5. E Hensen
fand Miss Freldn Caseboer,
et ————————
CLEAN JAR LIDS

To clean stalned and discolored
frult Jjar lids, soak eovernight in
sour milk to cover. Rinse in cold
water and wash In hot soap suds
and the lds will be very bright
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CAN

21b,

melts qui
Far pea, r"grf “.hﬂ'.!'ﬂ w ll‘i
or chacalate,
yan'll find
nothing better
than dainty,
ampprwhite (2
exd H MENU

Cubelers,

€ and H MENL
ing aboul granu

You'll wamt

household use.
be sure of getti

MENU. Insist e
oane SUgaT ... )

Mix Ingredients and press into and well cleaned

NGS and
DIES

no longer grainy4

518, 10 [b., and 23 b, cloth bags,

and H MENU Sugar
ckly into smoothness

have cooked with ordinary sugar

simply marvel over the resulis of using fine-grained

.

CHILDREN so often feel be

Easy to digest. They'll sleep
For brenkfast, lunch, late

Kellogg’s are healthful, delicious and
economical. Quality Guaranteed.

Lively

Youngsters

tter when
they cat light, crisp foods instead of
hot, heavy dishes. Give them Kellogg's
Corn Flakes and milk for supper.

v
like a top. 7|
snacks — 3l

~
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MIDGET

Originators Of Low Prices

MARKET

351 State St,

WHEN YOU

our fresh meat, whether

ket to adopt this policy.

Young
PORK ROAST

8¢

Pound iomvmaiasin

Shopping at this market we know that you will be-
come one of our regular customers. Every pound of

veal is inspected and passed. The first and only mar-

Regular Prices — Not “Specials’

HAVE TRIED

it be beef, lamb, pork or

Loin

PORK CHOPS

Per Ib. ... 121/ 2C

| for icings and candies. No worry-
lation! Noendlessstirring! Cand H

MENLU dissolves three times as fast, and melts com.
pletely into creamy smoothness!

to try this new quick-dimolving

granulated, not enly for cooking, but for every

Remember, however, that you can’t
ng it unless you buy your sugar in

the cloth bag or handy carton labeled C and H

an thet! 10's your guarantee of pure
our protection against substitution.

¢*H MENU
P SUGAR

Choice
SIRLOIN STEAK

Per b, oo 15(!

Prime

BEEF ROAST
Por b, ... 121/2(:

When Good Meat Can Be
get"” Will Sell It.

S0ld For Less—The *Mid-

VEAL ROASTS
Milk Fed

POUND

VEAL STEAK
The Firm Kind

POUND

“Flavorized”
HAMS

Half or Whole

1l

Per Lb, ...

“FLAVORIZED"” HAMS

Cured and smoked by a special process. The result of
T0 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.”

Dry Cured
SLICED BACON

Salem's Finest

Per Lb: v 15(:

Loin
BACON BACKS
Per Lb. ..o 12c

Lean Onea

Fresh
MARGARINE
Best Grade

3 POUNDS ... 25(.‘.

Pure Pork
SAUSAGE

POUND ... 121/2(:

Fresh Ground from Inspected Meats

Pure Pork
LITTLE LINKS

PER POUND ... 15c

HARRY

Out of consideration to our employes, We close at 6
p.m. On Saturdays al T p. m,

M. LEYY

SPANISH WAR
ON ILLITERACY

Madrid ("—The Republic has
launched a delermined drive to di-

spite of the it

crease [n the number of schools was
503 per year,

The Republic, In one year, cre-
ated 7.000 schools, of which 6380

the autumn term begins in October,
3000 more schools will be (naugu-
rated, naking a total of 10,000 new
schools in one and one-hall years
of Republic,

order to balance the burget, the
Cortes this year appropriated 270,-
000,020 pesetas for the Ministry of
Public Instruction and Fine Arts,
compared with 310,000,000 {n 1931,

Of this appropriation. a tolal of
184,102,142 peselns will be spent on
mimary instruction, ‘This s the
most urgent need of the country,
with 45 per cent of the popuintion
iliterate,

When the Monarchy fell, there
were 35,716 schools in Spaln, and It
was caleulated that mt least 27,151
were needed. In the lasi 23 years
of the Monarchy, the average

245
North

Commercial

Work Day Staged

Amity —Wednesday was ‘work
dny" at the Amity high school, and
there were no classes. Teacliers, stu-
dents and all employes of the school
donnted the day's wages to the Lrea.
sury fund to help defray current ex-
penses. Btudents were busy rustling
all kinds of jobs tvom delivery gro-
cerles to washing windows or cut-
ting wood.

e ———
SMALLPOX REPORTED

Amity—One case of smallpox has

broken out in the grammar school

ine It ia o mild form of the disease,

WIGGLY

Sluggish Stream
Becomes River As
Snow Disappears

Hubbard—Pudding river s com-
ing up rapldly, Recent mains sod
the meiting snows from ihe mouns
talns have made s genulne river
out of the usually sluggish stream.
The farms adjacent, those directly
cast of Hubbard, are partly deluged
in the low places and but little

umbrells over his head.

————— e
Ten beautiful Irish  wollhounds,
each carrying s colleclion box, pas«
raded the streets of Dublin, Ire
land recently, and raised funds for
an animal hospiial

[ 1
Store No. 2

131 N. High
Street

Everything For Your Table l

—Except The Dishes—

FRIDAY, SATURDAY AND MONDAY

|
T B
|Peanut Butter 2 1bs. 19e
|
|

MACARONI
4 Lhs.—Bulk ...

Teagarden

JELLPOWDER

0ld English

3 pkgs 14c
CAKE FLOUR

Gold Medal
Large Phe.

Fancy Nuol

MARGARINE

Lifebuoy

One
purchase of one Quick Arrow Soap
Chip

Large Pkg. al

19¢|;

Dimine Brand

2 cans 29c¢

GOLDEN WEST

1 Pound ....31¢

29c

Large Pkg. v .

2 1bs. 18c |ig. pkg 21c|ib. 15

Sunbrite Cleanser with

INEAPPLE

Cans—No. 214 tin ........

RINSO | CHEESE |

18

35¢

Lindy Brand, No. 2 4in I

Jcans29c
BEAS

Van Allen No, 13

Full Cream .......

c Ib.

Pure Cane

191bs85¢ I

n Slore

the

C

“'i:;!{' Market Feat“res 245 N.‘ (‘:mmercinl St

'HAMS

Mild, Half
Sweel, or
Delicious  Whole

Pound

lS«l

" FAT—YOUNG

HENS

Pound

19

'PURE
LARD

Open Kettle Rendered  Pound

 BONELESS
PICNICS

| HALF or

i




