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MACAROONS
BASIS OF NEW
FROZEN DESSERT

Frogen sweels nre quite in vogue
now, They are sweel, cool and nour.
fshing. They often bring up to stan-
dard the calorles In our otherwise
frugnl summer meals. It s unusual
to be talking about Increasing cal-
ories but the fact 1s that some of us
do not eat enough during the sum-
mertime, Our appetites are lazy and
we Just let them have their own
way,

Mucaroons are good summer cook-
fes and with them you can make
scvern) delightful desserta,

MACAROONS

2 osgx whites

1y cup chopped nu-meats

1 cup brown sugar

1 oup cocoanut (shredded

3 cups corn flakes

1y teaspoon vanitia

Heat egg whites untlil they are
stiff enough ta hold thelr shape but
not until they lose thelr shiny ap-
pearance, Fold In sugar carefully.
Fold In corn {inkes, nutmenats and
coconnut. Add vanilla. Drop on a
well greased baking sheet. Boaks In
& moderate oven (350 degrees F.)
sbout 15 Lo 20 minules. Remove pans
from oven, place on damp towel and
remove macaroons immediately with
a spatuls or sharp konlfe, If mnos-
rootis become hardened to pan, they
may be put o the oven a few min-
utes to soften,

Yield: 114 doien mocaroons.

MACAROON MOUSSE

115 pints oream

% “oup powdersd sugar

|. cup honey

L, teuapoon sult
1ig cups erushied macaroons

Beat eream until stiff, Add pow-
dered sugar graduatly, then the hon-
ey and snlt, Fold in erushed or rolied
dry mreancons and put mixture in
the refrigeralor pun and leave in
chiliing unit four houwrs. Can be
packed in 3 parts tee to | part salt
for four hours. Yield: 1% quarts.

PEACH MACAROON PUDIING

1 cup milk

1 laln.«pu i flrln sreh

PR ml i
vanllla egtract

1y s nimond extract

1 cup canned stlced DEH( s

3 cups macaroon crumbe

Seald the milk. Mix cornstarch
with sugar and molsten with a Jittle
colil water, Add the beaten ege yolks
and slir into milke. Cook, stirring
contin . until custiard is smooth
end thick. Remove from fire, add
{luvorings and peaches. Fold in beat-
en o whites. Place macaroon
crumbs In n bowl or puddidy dish
and pour custard mixture over them.
Allow o in refrigerntor over
night. May served parniihed with
fresh berrles, Yield: B large acrvings.

WAFFLE COOKIES

-3 cup whorieniug

1 cup sugnr

2 eggs (well beatend

45 cup milk

2 cups flour

1 teaspoon baking powder

1, tenapoon silt

1 eup shredded coconnut

2 gups corn Mikes

Criam shortening and add sugar
grodually. Add egis and mix well
8tir in sifted dry ingredients aiter-
nately with milk and add cocoanut

Capt, J, P, Baul (left), the Iri
hin Atlantic hop, and J. A. Mollison (right), British flier who flew from
Australia to London In record time, are preparing to take off fram
London on & round-trip Mlight to New York. They are shown with Amy
Johnsen, Great Britaln's premler aviatrlx and Mollisan's fancee.
(Associated Press Photo)

sh navigator for Kingsfard-8mith on

ental business mon, well-tailored,

CHINESE HEAR
TROUBLES OF
FOUR FAMILIES

HSan Franclsco (UM—Sixteen Orl-

quick thinking, pollshed in thelr
manner, git in 4 room over. -I.ookin;

and welded China into & single na-
tlom,

It was from such organizations
ns the Four Pamily soclety that
much of the support for the herole
defense of Shanghal came,

— e ———

Bt. Paul—Miss Marle Gooding left
recently for castern Oregon where
she 15 the guest of her alster and
brother-in-law, Mr. and Mra, Kelso
Drapper of Enterprise, Bhe expects
to remain & month.

e
St. Paul—rs. Bugene Davidson is

Gelatine Used In
Refreshing Punch

A brand new drink for hot sum-
mer weather, in ovent hot wealher
uveTe arrives, is lune punch made
with gelatine.

Dissolve one package lime flavor-
ed gelaline In one cup of bolling
water, Add the juice of three lom-
ons and two cups of lce waler, Pour
over lee cubes In tall glassss and
eV tely.

Walker's Market
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Smoked Meat Specials

thit week {n Portland visit-

Chinat 's main thorought

ing with her daughter, Leona,

—_———
Automoblle reglsterations in Egy-
increased from 10,300
27675 m_:m

in 1925 to

Supply Limited

‘There was much busi to be
transacted. Four disputes had arlen
between members of the Four Fam-
ly soclety. One concerned the pay-
ment of a loan; another had to do
with a storekeoper's lease; another
Involved disposition of an estale;
the last revolved mbout a break of
contract on a large shipment from
China,

Clalms of the disputes were con-
sidered; the mssembly dealt with
each case as eguitably as possible,
and settlement wus reached only
whien both parties accepted Lthe find.
ings of the direclors. Falrness was
assured by the foct that four mem=
bers of esch family in the organi-
zation were on the councll,

Thus a 2.00 year old cusiom and
tradition was carried on In modern
Chinatown. The 16 busingss men
represented the Four Pamily soclety,
There are only a few hundred fam-
fly namea In ali China, and some
25 of the families, the most num-
erotis in Chinstown have their own
Lo id famty

Y iemapoan salt

1 cup ehopped ralsing

1 eup ehopped tuls

4% cups Tlpur

1 lesspoon sds

I lenspooni creamn of tariar

Cream the fat wnd sugars. Add
cream and eggs and beat 2 min-
utes. Add rest of ingredients. ol
dough, Hreak off bits and flatten
down 2 inches apart on greased bak-
Ing sheets, Bake 12 minutea in
moderate oven.

FRUIT

1 tup waler

1 cup sugar

2 cuss lerd Tea
Y% cup Jemon Juice

3 cups oranie fuice

1 cup pineappls folte

6 cupa fosd waler

Boll sugar and water 2 minutes
Conl. Add rest of ingredienta, Chill
Berve Is glasses  half
| chopped loe, Aot leaves and red
rhr:lm ndd to flavor and rmnr of

BEVERAGE

filled with |

this beverage and be served on tops
of glasses,
ORANGE CIRCLE

I3 cup fat

I cup sugat

3 esn

2 \able apoonis efram

1 teaspuots orange extract

1 teaspoons lemon exirsct

3 tablexpoons eraied orsnge ripd

1 tablespuon orange julee

2% cups four

1 tesspoon cresss of tarfar

fs teaspoon aali

Cream the fat and sugar, Add
eggs and cream and beat 2 minutes.
Add  rest of ingredients.  Chill
dough. Break off bits and flatten
down 3 inches apait on  grewsed
baking sheets. Top with blanched
nimendds and boake 10 minutes in
mpdernte oven.

Bllverton—3Mr, and Mrs. Fred Ot-
jen mre spending the week in Tdaho,
visldog friends and  reladives o
Burleigh snd Ruperl. They plan
to return hoine Bunday.

or|
problems,

The Four Pamily soclety has be-
tween 3,000 and 4,000 members io
San Franciseo, recrulted from Lhe
Low, Euan or Quong, Jung, and
Chew families. Sixtesn representa-
tives nre chosen yearly from thelr
ranks, and a director generally eléc-
ted

In San Francisco the socicty has
been powerful since the gold rush
days of 40, It was founded more
than 2,000 years ago by three great
figures in Chinese hlstory who swore
mutual protection and devetion.

Thele adventures furnished Alex-
ander Dumas practically all the ma-
terial for lifs fumed novel, “The
Three Muskeoters,” Lul-Pel, Kuan
Yu, and Chang Fel were the orlgl-
nils of D'Artagnan and his friends,
They founded the ‘Thres King-
doms dynasty, ruling Chinn more
than 1080 yenrs. Later a fourth mem-

ber, Cheu Wing, eutcred the gmup
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A BOWL of crisp Kellogg's Corn Flakes
and ecool milk or eream st breakfast
makes your appetite get busy. Andit's
great for you! Rich in energy. Easyto
digest. Enjoy Kellogg’s for lunch. And
what could be better for the children's
supper? Kellogg's moke any meal

betler! Made by

Kellogg in Battle

Creek,

Grjoy a bowl off Hellugygis
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LEON JANNEY =
populur yiung

HAMS Half or Whole Ib. l 40

PICNICS Sugar Cureds. || | €

COTTAGEROLLS b. | Fpe

FRYERSEach......sse

Dressed and drawn

BOILING BEEF Pound . . . §e

LARD 3Pouds ... . ] Qe

FREE DELIVERY

DIAL 8686

You are

paying less

at Pigely
Wiggly

FRIDAY — SATURDAY — MONDAY

I You Are Paying Less at Piggly Wiggly |

and com flakes. Drop by sp fi
on hot walfle fron and bake until
golden brown, Yield: 30 cookles, 2%
inches in dinmeter,

MENUS
of the_ DAY

A MENU FOR SUNDAY

MUEARVAST
Cantulonpe
Walfles atd Maple S8rrip
Drolled  Bacon Collre

DINNER
Frult Cockisll
Les of Lamb Neowied Polaimes
Mint Bauce
Rrend Butlet
flably Baled
Lemon Caks

Pineapple £ 1
Colle
suUrrcn

Clsese wind Pear Balad
Sall Wafers

Bugar Covkirn Lemonada

LEMON CARE

§ eiw v!nllu brn (2]
Cream the fat and sugar.

Agd
yolks, flour, baking
powder and salt. Best 2 minules.
Fold in ezg whites. Pour into 2
laser cake pans fitted with waxed
papers, Bake 25 minutes in moder-
ately alow oven. Cool and add f1l-
ing.

milk, extract,

riLLixG
L rlm FzEar
il

femdn _julce
erated Jemon rigd

1 'su rolk
Blend sugar, flour.
ngredients and eook in double boll-

Add rest of

er untll thick and creamy. BStr
frequently, Cool. Use as Miling be-
tween 2 baked cake layers. Cover

with frosting
IROSTING

‘.111 T gar vinegar and water.

COFFEE

Golden West

29c¢ 1b.

In 3 Ib, tins

Swans Down
' 23 ¢ pkg.

BUTTER

Brookfield—Cloverbloom
Pigely Wiggly

19¢

CRISCO
3Ib.tin48¢

COFFEE

S&W

'29¢ 1b. l
MILK B

Alpine Brand

§e¢ can

TEA

Lipton's Black

111b.tin 69¢

Macaroni

in bulk

3lbs. 10¢

CHEESE |

Full Cream

11clb.

I Palmolive Soap, 3 bars. 22¢

Calo Dog Food, 3 tins._.

...2be

Peets Gran® Soap, Med.....19¢

Grape Nut Flakes....,......

Pen Jell, 2 pkegs................

27c Onions,

ARTHg s

1JELLO ...

Toy Akron
loon with each

pkgs.at 21e

Ball genily and without stirring un-
t a fine thread forms when por-
tion §s slowly poured from spoon
Blowly § into benten epg white.
Beat until crentny Add wvanilla.
Frost top and sides af cake. Cut in
wedge 2h a,r:l plecta and serve. |

-
3] r{mn MENU
Hermits

g Curcien
Balied Almonds temon Candors
e EMITS
iBafl. spbry Rind)
1 eun far

arar

£innamon
} teaspoun cleves
1 tearpane putlueg

Cholre Young Beef

10¢ Pound

— QUALITY MEATS —~

Fancy, Rhode Island Red & Plymouth Rock

Spring Fryers

Milk Fattened, Plump and Meaty

Open Kettle Rendered

LARD

-1
|
20c¢]

Thick Meaty

10¢ Pound

-'* '—.
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pston’s Grocery

STATE AND COMMERCIAL STREETS
“The Store of Best Qua!ity Foods F'or Less”

A Penny saved is two earned and that can be aald in dollars by taking advan-
tage of these exceptional values, offered for the two days, Friday and Saturday,

July 22nd and 23rd.

Vegetables

NEW POTATOES —
14 Ibs. for

WALLA WALLA ONIONS —

e Bl _10c
1Tc

TOMATOES—Fresh
3 lbs.

1
13
: CANNED
»
[
»
¥
¥
i FOODS
»
»
» . » p—
SAUERKRAUT—
E No. 20% v 100
! TOMATOES with Puree,
2 No. 214, 3 cans for.. *27¢
»
PINEAPPLE—Broken
E' Slices—No. 21} .orrennn 100
4+  PEACHES—Choice,
B No. 2% i 10c
»
2 VAN CAMP'S PORK & BEANS—
2 Medium Size, 5
L4 o1 TR ARSI I R c

BAKING
SUPPLIES

S & H SODA—
1'Ib. pkgs.

CALUMET BAKING
POWDER—1 b,

Trinl Pkg. Swang Down Cake

Flour FREE!
23¢

SCHILLING'S
VANILLA—2 oz, .. ..

MELONS

CANTELOUPES—Best quality—

Good size— 25(:

BT L imaissvedissivesh

KLONDIKE WATER-
MELONS—Ib.. 11/2(:

BALE
GOODS

SPERRY P, C. FLOUR— 37c

No. 10 sack .
19¢

CORN MEAL—White

or yellow, 9 Ib, sack..... .. ..
ROLLED OATS—

9 b, sack ..., .32¢

SUGAR

C & H GRANULATED — Pure

Cane, cloth sacks— $1 05

25 pounds . ...
POWDERED SUGAR—
3 pounds ...
BROWN SUGAR—
4 pounds .

CORN SUGAR—
5 pounds ... X

SALAD
OIL

PURE VEGETABLE—

Quart 17C

Gallon 65e—Bring container

CHEESE

BROOKFIELD BRAND—
Full cream, 2 Ibs. for 25(:

COFFEE
25¢

OUR BEST—Ground as

vou like it—lb, .
2 Pounds . 490
i"ii?;‘“l.‘;.‘,".f““‘ 19¢

MAPLE LEAF—A gunr-

FLOUR

83¢
Barrel $3.25

SPERRY'S DRIFTED SNOW—

= $1.25

CANNING
SUPPLIES

25¢
5 bt . 10E

BALL or ECONOMY 45(:

CAPS—2 doz.
" T3¢

BALL MASON JARS—
.83c

PARAWAX—
3 puckages ...

Pints ...

BALL MASON JARS—
Quarts

Purchases of $1 or Over Delivered Free, Sugar and Flour Excepted

The Right to Limit Quantities Reserved

- - - e -




