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inch thick.
Take some of the fat from the

broiler pan and melt a glass of cur
BROIL LAMB CHOPS

FOR QUICK DINNER MIDGET Arant Jelly In It. Place the broiled

ter may also be decorated very at-

tractively with Bprigs of watercress.

BAKING POWDERS VAST
Did you know that there are three

types of baking powder combina-
tion, phosphate, and tartrate and
that food experts have discovered

that for best results these different
types should be used In different
amounts?- Total consumption of
the combination type Is nearly twice
that of either the phosphate or
tartrate type, and Is almost half
of the total used.

chops In the center of a hot platter
and serve with a border of hot
boiled rice. Pour the sauce over the MARKETA

Long Cool Drinks
Demand Of Summer

Beverage Tipplers
This is just about the time of year to get some beverage

recipes out and make some long cool drinks. We found one
the other day that suited us to a T. It was labeled tropical

chops and serve while hot. The plat DPl"ACMCDErTAGItlC.

351 State St.Originators of Low Prices

Time Is precious to most wives.
Dinners may be prepared com-

pletely in thirty minutes or less.
The following is substituted as a
quick menu, yet as tasty a meal as
one could wish.

MKNU
Broiled Iamb chops with currant

Jelly Bnuce, rice ring mold, creamed
cauliflower, watercress salad, whole
wheat bread, butter, pickles, fruit
salad, cheese sticks, milk.
LAMB CHOPS with CI RRENT JELLY

Have the lamb chops cut of uni-
form thickness (about 1 inch thick)

icea tea ana nere is me rule lor it:
ranch-reare- d mule deer on hisDissolve three tablespoons confec Srdj wScrf jl wow..

A REFRIGERATOR WITH SHELVES IN THE DOOR FOR

EGGS, BUTTER, BACON, AND OTHER SMALL ARTICLES"

tioner's sugar in a No. 2 can of un

BEEF And VEAL
The color and texture of the quality meats we are offer-
ing is unusually fine. We are glad to be able to supply
our customers with beef and veal of this type without
adding a premium to the selling price. SALEM'S ONLY
MARKET UNDER STRICT STATE INSPECTION. An
honest safe-guar- d for your protection.

Regular Prices Not 'Specials'

and the fell removed. To broil by

sweetened pineapple Juice and tint
a delicate . shade of green. Pour
into ice cube refrigerator pans,
drop a maraschino cherry in each
compartment, and let freeze. Make
ice tea as usual, sweetening to taste

direct heat lay the chops on a cold
greased rack and place over live
coals or under an electric grill or

while still hot. Chill. Serve in tall XTgas flame. If gas is used have the

place.
He started the herd, which now

numbers nine, several years ago,
when one of his cowboys found a
deserted and starving fawn.

CALLED THEM "SAPS"
Omaha (LP) Motorists who pay

attention to overtime parking tags
are "saps," according to Municipal
Judge Lester Palmer, head of traf-
fic court. In order legally to convict
an overtime parker it would be nec-
essary for the policeman to watch
the car from the time it is parked
until it is taken away, Judge Palmer
said.

glasses with one or two pineapple
cubes and a wedge of lemon. This
recipe will make from 10 to 12

chops 2, or 3 inches from the flame.
Sear them on both sides at a high
temperature. After searing, lower
the flame and finish cooking at a
reduced temperature. Turn the
chops occasionally, but do not pierce
the brown crust. It requires from 10

Prime

to 15 minutes to broil chops to l

Fancy

Sirloin Steak

12y2 lb.
Beef Roast

10 C lb.

BonelessRolledRoast 1 5clb- -

Tender and tasty. Easy to slice

cubes.
Another interesting warm weath-

er drink is a chilled mixed drink.
To prepare it mix the contents of
one 12 ounce can of unsweetened
pineapple Juice, one 10 ounce can
of grape fruit Juice,
cup of orange juice, two tablespoons
fresh lime juice and one tablespoon
of sugar. Have all these juices ice
cold and serve in small cocktail
glasses or in glass cups, serves six.

Iced coffee is an old favorite and
continues to be summer after sum-
mer. Here is an exceptionally good
rule, made with the percolator. Use
1 heaping tablespoons coffeee for
each cup pint) of water, pour
cold water into pot of percolator.
Set percolator basket in pot and put
coffee in it. Cover. Let percolate
slowly and gently 10 to 15 minutes.
Pour coffee over cracked ice. Iced
coffee may be made by any other
method steeped, drip, or boiled,
using these same proportions of cof-
fee and water. Extra strength cof-
fee is necessary on account ol
melting the ice. Always use freshly
made coffee, as iced coffee made
from left-ov- cold coffee is most
unsatisfactory.

STEUSLOFF MARKET
E. J. DONNELL

Court and Liberty St. Phone 3161-31-

Service Store "SERVICE"

at Cash Store "PRICES"
OPEN WEEK DAYS FROM 7 A. M. lo 7 P. M.

SUNDAY 8 A. M. to 7 P. M.

Young Pig Dainty Lean

Pork Roast Loin Chops
9CH. 15C lb.

Pork Young Pig

Tenderloins Pork Steak

25C lb. 12V2Clb.
Frenched Lean

I was 5$$ Jill iTV
lil I I AC CAIlJC

INSULATION
CABINti

White Wonder

SOAP
10 Bars 23

Heavy Douple Lip

Jar Rubbers

6 Doz. 25C
Fisher's

Biscuit Mix

Cut from Oregon's finest grain fed porkers.
Raised in Marion and Polk counties

"Flavorized" Sliced Bacon YPfoto
Unexcelled for quality and flavor

FreshPure Pork

Ground Beef

i2y2cib.
Sausage
12y2clb.

Pkg.

wanted an electric refrigeratorI'VE a long timebut Jim and I just
kept putting off buying although we
knew we'd get one sooner or later.

One day I happened to see an ad de-

scribing the new CroBlcy refrigerator
with tho Shclvador. I showed it to
Jim, We both thought it was the
finest feature we had ever seen in any
refrigerator.
It didn't take us long after that to vis-

it the dealer so that we could see tho
Shelrador on display. I was as thrilled
as could be. The moment I saw it
I said, "That's what I must have."

Well, we have our Croslcy now and
you'd be surprised how much every-
one admires it because I just open the
door and there are my eggs, oranges,
lemons, butter, bacon and other ordi-

narily hard-to-fi- articles right on
the shelves in THE DOOR. Not a bit
of searching. Everything is right
where I can find it. One of my
friends said it seems as though there
is an extra pantry iuside the

It's surprising, too, how much re-

frigerator space the Shclvador really
eaves. Why just the other day, out
of curiosity, I emptied the shelves of
the refrigerator and then took the
food out of the Shclvador and placed
it on the shelves I had juBt emptied.
Would you believe it? the articles I
had in the Shclvador almost filled
the refrigerator 1

Maybe it sounds a little high-h- at U
say it, but, honestly, my friends

. electric refrigerators look so hope-
lessly out of date when compared
with mine. And Jim never gets fin-
ished telling everyone of the low price;
of ourCrosley. lie says most refriger-
ators are advertised at one price and
then freight', installation, taxes and
a lot of other charges are added.
But our Croslcy sold at the same
low price advertised.
Of course, I'm not telling anyone
what to buy. But if anyone wants a
refrigerator that's and
costs little, I advise them to see the
Croslcy electric refrigerator with the
Shclvador.

From selected cuts of choice meats
Useless to pay more Risky to pay less

No 10 Del Monte

Crushed

Pineapple
Friday and Sat. Only

35c
Palmolive

BEADS
Washing Powder

Pkg. 5c
While they last

Pretzels
16 oz. 19C

Puffed
Wheat

3 Pkgs. 29c
A Large Assortment

LUNCH MEATS
Weincrs, Bologna, Liver

Sausage

Fancy

Fryers &

Hens
Popular Prices

Vegetable

ROUND STEAK AND

MUSHROOM SAUCE

Menu planning is greatly simpli-
fied when the whole menu is center-
ed around the meat dish. After all
menus are only guides in selecting
foods. They may be written or they
may exist only in the mind of the
housewife when she answers the
question, 'What shall we have for
dinner?"

When the idea of menus originat-
ed, dinners were much more elab-
orate than they are now. A list of
the foods to be served was made
for the guest's convenience so that
he might reserve his appetite for
those foods he liked best. Thus or-

iginated the first menus.
Since that time, menus have be-

come just as helpful in planning
simple family dinners. They make
it easier to include the essential
foods in the diet, and to choose
foods whose flavors blend together.
First choose the meat, and then
choose vegetables and fruits to go
with it all of these are essential in
the diet.

MEN l
Round steak with mushroom

sauce, mashed potatoes, asparagus,
comblnutton vegetable ealad, baked
apple, coffee or milk.
JtOUM STEAK, MI SIIKOOM SAUCE

ll to 2 pounds round steak cut
Inches thick

1 small onion sliced
cup water

y2 pound mushrooms, sliced
3 tablespoons butter
4 tablespoons flour
Salt and pepper
Paprika
1 cup cream
Dredge the steak well on both

sides with flour and season with
salt and pepper. Brown well in hot
fat. When browned, slice the onion
over it and add a little water. Cover
closely and let simmer until tender.

Make a sauce of the remaining
ingredients. Brown butter slightly,
add the flour and brown. Pour on
cream gradually while stirring con-

stantly. Add the mushrooms fried in
butter. Season with salt and papri-
ka. Serve over the steak.

Home Rendered

Pure LardShortening
4 lbs. 29c 3 Lbs.

Maxine

Complexion

SOAP
4 Bars 2$C

Shoulder Veal

Roasts
Lb. 12V2C
VEAL STEW

Best Grade Margarine 2 lbs. 1 5c
Sugar Cured

PICNICS
Small Sizes

10 lb.

APPLIANCE STORE

"FLAVORIZED"

HAMS
Whole or Half ,

Ige ib.
Lb. Phone 6022456 State Street

Prime

Ribs-Bee- f

Boned and Rolled
Out of consideration to our employes, we close at 6 p. m.

On Saturdays at 7 p. m. HARRY M. LEVY, Prop.WITB SUE LV A D O IB

LUX

MEAT BALLS FOll DINNER
Brrakrat

Stewed Prunes, Chilled
Cooked Wheat Cereal Tojr Milk

Buttered Whole Wheat Toast
Coffee

(Milk lor the Children)
Luncheon

Crenm of Tomnto Soup
Cabbage Salad

Graham Bread Butter
Cho'colntc Cookies

Milk
Dinner

Meat Balls Creamed Potatocr
Oread Butler

Head Lettuce Snlad
Sliced Bananas

Tea
(Milk for the Children)

RINSO
If you want to see how
white clothes can be try
Rinso, the granulated soap,
in tub or washing machines

If a garment will stand
plain water alone, you can
wash it with absolute safe-

ty in Lux. If it won't wash
in Lux, it won't wash at all.

Just Receive- d- A SOLID CARLOAD of LUX-RINS- O

LUX TOILET SOAP and LIFEBUOY HEALTH SOAP

Large
Package

For

Large
Package

For E9
Small 2 for 19c

Small 2 for 17c

Lux Toilet Soap
Luxury such as you have found only in

fine French soaps at 50 cents and $ 1 a cake

4 for 25c
Lifebuoy Health Soap

"

Stops body odor, the body so fresh and so

utterly clean that "B. 0." hasn't a chance.

3
M CARLOAD PURCHASE

C Our Famous Soaps Gives You These

MEW LOW PEHCES
These Specials on Sale at the Following Stores

CHOCOLATE COOKIES
(2 Dozen)

3 cup dark brown sugar
cui sugar

1 teaspoon vanilla
4 tablespoons cocoa
' teaspoon salt
Vi cup sour milk

1 esc
2 cups flour

1 teaspoon soda
4 tablespoons fat. melted i

Mix sugars, vanilla, cocoa, salt,
milk and egg. Beat 2 minutes. Add
rest of ingredients, mixing lightly.
Drop portions from end of spoon
onto greased baking sheets. Bake
12 minutes in moderate oven.

Bake cookies in oven when being
used for cooking other foods.

MEAT BALLS

(Servian 6)
I pound around beef
1 cup crumbs or leftover bread
.i teaspoon salt
,i teaspoon paprika
1 tablespoons chopped onltnfl
1 tablespoons chopped celerr
1 tablespoon chopped parslej

'.i cup milk
4 tablespoons tat
Mix meat, bread, seasonings and

milk. Shape into 6 cakes. Heat fat
in frying pan. Add and brown cakes.
Cover, cook slowly 15 minutes. Turn
several times to allow even brown-

ing.
The cakes can be broiled under

the glowing flame of the oven or the
meat mixture can be shaped into &

loaf and placed in a pan and baked
50 minutes in a moderate oven.

Rancher Claims He
Did The Impossible

Lindsay, Calif., (LP J. W. Stiner,
Cedarville rancher, claimed credit
for doing what old time livestock
men said was impossible.

He had a herd of domesticated,

Irish-Bin- g Co.
294 No. Commercial

Woolpert & Legg
198 No. Liberty St.

Caplan's Grocery
137 8. Commercial St.

Wood Bros.
155 No. Commercial St.

Cross Market
205 No. Libert' St.

Steusloff Market
Court and Liberty

'

Carl & Bowersox
387 Court St.

C. M. Eppley Co.
1900 State St.


