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BAKED FISH
SERVED WITH
ITALIAN SAUCE

Next time the next-door nelghbor,
hack from s fixhing trip, offers you
n large fish, take It and bake it
ptuffed and  werved with a tasty
wauce, Whether the fish be & large
lining or rock cod,

FRIZZLED BEEY
YHE DINNER MENU

trout, sel bnss, . pound drh
grouper, chicken hallbut or even a ubl-umm- :.;
fnir-sleed plece of roval Chinook :m.’:‘m:‘ flour
salmon, the following recipe will be 1 tenapoon salt
jound appropriate, I:" teaspoon papriks

teaspoan celery salt

fish, Sprinkle inside with salt and
pepper. Pl with a stuffing made
of one cup erncker erumbs, two (eas
apoons {inely chopped paraley. one
tablespoon fingly chopped pickles,
one teaspoon  Aalt, one  Leaspoon
grated anion, three tablespoons but-
ter melted In one-fourth to onp-
half cup bolling waler in widch the
:llu: ingredients have boen mixed

lghted with o fork., Sew the fish

p. Spread with soft butier, sprink.
e with salt and pepper,

Lay the flsh In & baking pan just

curl
browned, Stir constantly,
of ingredienta,
bLecames creamy,

HHUBARE CONSERVE
i cups diced rhibarl
1 orange chopped
& tublespoons lemon juice
I.‘il pineapple

g
1 cup bhlanced,

Frlzzled drled beef, mashed pota-
toes. buttered spinach, bread, rhw-
barb, conserve, fruit gelatin salsd,
©ocoa, spm:eclku desaert, collee.

I‘lll?l‘ IJI.H-‘II IIHI FOom &

Clean the fish, or large piece of | plok ppart beet with fingers. Heat
fat In frying pan and add beef,
Cook alowly and stir frequently un-
til edges of beef becoms brown and
Add flour and cook until
Add rest
Coole until mixture
Btir constantly
Berve plain or poured over toast,

s leaspoon paprika
1-3 cup salndl dressing
Mix and chill Ingredients, Serve
on lettuce Jloaves.
TOMATO SUPREME
(A meat substitute)
4 tatilespoons fat
c ublunoonn chnnnld onlony
h celery

a :ur balleq lu'-w

1 uablmpoons chopped parsiey

1 teaspoon salt

Iy lesspoon pa

4 Loed

Y cup diced or grated cheese,

Heat fat In  frylng pan.  Add
onlong, celery und rice. Cook slowly
and stir frequently until all ingred-
ients have browned, Add rest of in-
gredients, Boll vigorously 5 minutes.
Cover and cook slowly 10 minutes
Stir Irequently,

e ——————
BOAST FIRST LODGE
Virginia City, Nev, (M—This an-

famoun Comstock Mine,

cient mining camp, home of the
ases
o

BRAISED TONGUE
ECONOMICAL MEAT

— p——

Bralsed beel tongue is & real all-
round meat dish, Severed hot, It
is an excellent main dish for din«
per or late supper, Cold, 1t alives
into an exeellent sandwich Mling,
or served with salad is a fine lunch-
eon dish,

‘Wash and put fresh bee! tongue in
a keitle, cover with bolling water
and caok alowly two or three hours.
Remove tongue from water, peel
off skin and trim off roots. Place
in Dutch oven or deep sarthen dish
each carrot, turnip, celery abd onlon
diced into half-inch cubes, one
green peper cub in shreds (seeds
mnd velns removed), and two sprays
parsley. Pour over one quart of
brown sauce seasoned with one-hall
tablespoonn  Worcestershire sauce,
(Stock (n which tongue was cook-
ed may be used for making sauce)

two hours or untll tongue is tend-
er, Do not nllow sauce to boil
SBerve on hot platter, surrounded
with saues,

the flrst Rebekah Lodge establist
in the world, it was disclosed by &

P u ihendided almonds. | recent tracing of the lodge's history.
big enotgh to hold 1t Cover with | g gl ingrodients, except al- |'The Rebekah degree wos deatynated
one-fourth cup white vinegar, one- mumh Let atand 10 minutes, Boll [ March 4, 1800, and immediately

linlf onlon finely chopped, ten can- "
ped mushrooms, cut I amall pleces,
Cover

minutes

and one-fourth oup walter.

Btir froquently,
uds and cook 5 minytes,

Colfax Retbokuli Lodgo No. 1 was
organized here, There are now
maore t!mn 10,000 lodges,

Aurora—Homer Oliver, son of Mr,
and Mrs. Joo Oliver was taken to

flrst of the week where he under-
went an emergency operation for
appendieitls, He i reported to be

Cover closely and almmer alowly,

the Salem Deaconess hospital, the

dnlnl as weu as can be nxpecl.ed
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Oranges Used In
Retreshlnz Salad

New crop oranges coming
molmmummm lo

LEAVE FOR INDIANA

Monmouth—Mr. and Mrs, W. T.
Hockema left Wednesday for Indl-
ang, The trip s belng made by mo-
tor and s number of atops and visits
will be made along the way, They
plan to be away thres months,

i ———

Amity=Thursday was “Fhmnk
Pay" for the senlor class of Amity
high school. The day was spent st
Newport. They were accompanied
by Miss Edna Strout and Miss Mary
Magee of the school faculty and Mr,
and Mrs, A. G, Mnuey

B UY cane sugar

THE CAPITAL JOURNAL. SALEM, OREGON

GAS USERS PAID
STATE MILLIONS

Barl'hhrl Pa, (LM —Casoline us-
ers have pald Pennsylvania §179,-
500,000 in gasolins taxes In 11 yram,
records of the department of reve-
nue showed,

‘The first state tax on gusoline wos
S ———————————————

Pickles for
Every Palate

Any menu will find its most ef-
fective accent in this list of ap-
petizing Plnl.lna. The Kerr pro-
onas of selection, apleing and cur-
ing brings you the tastiest varie-
ties of these:

Sweel Plckles
Bure Plokles
Dill Plekles
Mustard Mix
India Helish
Mixed Sweet
Cucumber Chips

i Pour Ir erlzed glasses and when

tightly. cool, © with melted paraffin,
Bake In very hot oven for about CIHOA SPONGE UAKE

10 minutes then reduce heat and| § (8% yolks

bake fish one hour. Remove Lo
serving pintter and pour contents
of baking dish over finish. Serve
with the following sauce:

215 tahlespoons butter

2 ianlvanuunn finely ehopped fl!l o

3 noely ck carrat

2 tablimpoons finely chopped ll.‘rln
unecooked ham

» lenspoon peppereorns

2 tenspoons Tinely chopped pars-
ley

1 r ip brown slock

i e iarlle

\ l ves

4 Aprays marjoram

.: tatleapoons flour

Yy nln white vinegar

1 ciup water,

llrn:n butter (n a ssnee r- [l
earrot, ham, pepperco
and marjoram, and cook fi

weld

ilulir s well browned; add gradunl-
Iy stock, waler, vinegar, straln, add
Bemove garlie  and POUF  suUee

nd boaked [ish, Bprinkle with

h:: upp:l!h.

! 1p and

i ed down and soi

Hew pway, Belleving that she was
eaing her cout, the joman screuims-
ed, The nolse frightened the eagle

&0 budly that It dropped the coaf.

sarnli Gnrret, of Oxford,
d wihn is 102, does her own

1 leaspoon vanllla

15 tableapoon cold w

t tahlespoons cocon

f cup pastry flour

14 teaspoons buking powder

4 m whited, beaten,

Bent yolka ond add sugnr, Add
vanllla, waler ond cocon, Beat 2
minutes, Fold In rest of ingred-
lents. Mix lightly. Pour into shal-
low greased pun and bake 25 min-

aler

utes in modorately slow oven,
-
MEALS FORR A DAY

BHREARFAST
Rhubarb sstuce, rendy
ceteal,

coolted coin
cream, bran mutfing, coffer
LUNCHEON

bread, Hutber, froit

conk-

Ban walad
108

DINXE II

Add flour and stir natit | .f

fat meited
lents and beat 2 min-
if ‘IH greased mulfln pans
and buke 15 minutes in modernte
oven, Sérve hol or t'u}:l. with but-
ter,
B SALAD KOt 4
4 hard cooked ogge, dioed

waskilng
2 ng one who ean do it Uke m'm'{

because, she says, "there

5 ”12 dived orloty
1*tahs spoons chopped plmentos
1 tablespoon chopped onlons

!.ungnmu palt

ROTH’S

456 COURT ST.

PHONE 3127

| —New Low Prices—

Shredded Wheat
2 Packages ..... 17c
Full Cream
CHEESE
11'%%c¢

Small White

BEANS
15¢

Per

Pound .

5.&W,
COFFEE
Per

Pound
JELL-WELL

6 Packuges ... .. 35¢

Luncheon Plate FREE
RINSO

Large
Size

5 Pounds
Down

Swans

CAKE FLOUR

25¢

19¢
Roth's

GEM COFFEE

3 Pounds . 83(3

HOME MADE BAKERY GOODS

Parker

House Rolls 15¢ doz.

Large
CAKES

Cloverleaf Rolls .
Round

.15¢ doz.

Buns ... _1ac doz.

Sugar

Cookies, Jarge..... 15¢ doz.

See cake on display al your Grocer's

Hillman's Master Loaf

Made in Ealem by

CHERRY CITY BAKING CO.

Food Market

2756 N. High St. Phone 4111

“Low Prices On Quality Foods”
SEE PURITY STORES AD FOR ADDITIONAL SPECIALS

12 oz. Royal Baking Powder.......30¢
ll__!}_; Royal Chooolate l'mfding Free)

White King Soap Powder, Lar. Pkg. 35C

Mission Bell Toilet Soa Soap, 6 for.... 25C

Bulk Salad Oil, quart . 1Ee

Electric Marshmallow Toaster and
1 Pound Campfu‘e Marshmallows 49 c

--59¢

Formay. 3 1b. can
1 POUSND PACKAGE !'Rli

Johnson Floor Wax, 1 1b, can, .... 63_6
- .Y POUND CANSLD :
M.F.M. Orange Pekoe & Pekoe Tea

FULL POUND 4gc

MEAT DEPT. BAKERY DEPT.

U, 8. Imspocted Meat BATURDAY SPECIAL
.
STEER BEEF Chocolate 49c

ﬁm 1} 200 Cake ..

(Three iayers of goodnessy
Beef, Veal l“ m

WILL SERVE 12

Oatmeal Cookies .

.. 15¢ doz.

Inrge helpings

Tee Box Cookies ..............

15¢ doz.

Your Cholce Coffee

Whole Wheat Rolls .........1

Cakes ... . ....20¢ flnz_.

5¢ doz.

49¢

Whole Wheat Bread ...

...8¢ loaf

FRUITS AND VEGETABLES

Lettuce—larg'e crisp

heads, 2 for 15¢

Green Peas sweet and tender 3 Ib. for 25¢

New Potatoes, fresh,

clean, 4 Ibs. for 25¢

Rhubarb for sauce and pies 5 Ibs. for 10¢

LUNUHES FOR PIONICS
PFUT UP TO ORDER

Fiala Asparagus, 3 bunches........25¢
Fresh Local Spinach, lb5c
NewPotatoea,ipounds............25c
Artichokes, large,2for............15c
Cucumbers, each .................1(¢

Ga.lifomia. Tomatoes, Ib.......... 20(:
Hot House Tomatoes, 1b....... 300

Asparagus Local Variety — bunch 10¢

Peas, large full pods, 3 1bs.. 25C

Grapefruit, Arizona

's 6 for 25¢

Yakima Gem Potatoes, 50 1b. mck.55c

Sunkist Oranges, the best,

doz. 25¢

ROTH'S AT 456 COURT STREET

Large Pineapples, each. ...

Radishes, Gr. Onions, Celery, Head Leltuee, Aweet Polators, Pep-
pers, Muslard Greens, Tornips, Carrols and Beels,

-Ble

refined in u s A

Help home industry

OF ROASTING

The unavoidable flavor-

variations in bulk-roasting

led Hills Bros to invent
Controlled Roasting

L I <

Patented process roasts
tig little at a time".

produces same exquisite

flavor in every pound

Imagine roasting several hundred
pounds of coffee at a time, and roast-
ing every berry alike. And imagine
attempting to duplicate the roast in
each batch. It can't be donel Each

As the accuraey of the hour-glass depends upon
an even, continuons flow .

a little at a time

+ » » 80 the uniform Aavor of Hills Bros, Colles
is produced by Controlled Roasting — the pat-
ented process thal roasts cvenly, econtinuously
« « « “alittle at a time,”

HERE’'S WHY HILLS BROS BANISHED
“BATCH-AND-BULK?"

METHODS
COFFEE

batch varies—and so does the flavor.

Years ago, Hills Bros. replaced that ordinary
method with their own invention and patent — Con.
trolled Roasting. Hills Bros. Coffee flows through the
roasters evenly, continuously . . . a little at a time.

Variation is unheard of! Each berry is done 1o a
perfeet degree, Every time you make Hills Bros,
Coffee, you know what flaver to expect . . . the
smoothest, richest flavor of the rare coffees!

Hills Bros, Coffes can't go stale, The vacuum
process of packing coffee is the only method that fully

© Mty Bews. 1988

HILLS

BROS

preserves coffee freshness — the air is removed from
the can and kept out. It was originated by Hills Bros.
over thirty years ago. There is no magic about a
vacuum ean—il will not make poor coffee good, but
it will keep good coffee fresh,

Try Hills Bros, Coffec, Its pleasant appetizing

aroma is truly irresistible. Yon lift your cup and
drink—to enjoy coffee as you mever enjoyed it
before! Order some today. Ask for it by name, and
look for the Arab trade-mark on the can,

COFFEE




