
THURSDAY, SEPTEMBER 21, 1938 THE CAPITAL JOURNAL. SALEM. OREGON 9

peas. Add three-fourt- cup hotduplicate and even Improve on his
steps at the first y. GREEN PEAS

In the South, here's a Southern rec-
ipe for peas, but it tastes just as
good North of the Mason and Dixon
line:

Babv wouldn't think oi frowning.A Smart Model In Beige Plaid It might spoil her fragile blonde
beauty. She saves her face. SOUTHEBN PEAS AND ONIONS

Clean one bunch of young onions.

water, and boil until the onions art
tender. Add mote water, if neonuty
Remove bacon, season to taste with
salt and pepper and serve. The U- - '

quid should be cooked almost away.
This recipe serves four, and cost. In
most places about eleven cents.

Mildred practices during rest per PELLBRA CURE
Everyone knows that peas are

MENU CONTAINS

CHEAP DISHES
It's a great mistake. to economize

on food so hard that your family is
undernourished. But when you can
serve six people a dinner like the
followinit for only $1.5025 cents per

iods in order that she may be let-
ter perfect.

cut off the tops and split length-
wise. Then add with one slice bacon

Her rival sneaks away for a nap to half the contents of a No. 2 can ofmighty good to eat, but it took theat every opportunity and usually United States Public Health Service
to find out that they are a good precant be located. when uonnony
ventive of pellagra. Since fresh greencalls for the girls to line up. She

needs her rest. When Kiddies Like a Cerealperson it's well worth doing and
Moral '(as expounded by Connol

eating. Try It out yourceu, in your
own neighborhood, and see if these

peas were not available tor the
length of time required for the hu-
man test which the Service made of
this, the canned product was used,

ly): "Both of those girls will go
far. Their technique is different,
but at least It's not Indifferent, as and here is the test's summary and

price; are not approximately right.
They may vary a few cents in some
localities, but they give a fairly ac-

curate average for the whole coun
Is the case with so many members conclusion:
of the chorus."-- .

"Canned green peas supply the

which hasn't been precooked m "doctored"
you know that cereal must have a pure,
natural taste . . . and kiddies like

DINA-MIT- E
A healthful cereal with nut-lik-e flavor

1 lbs 24c - 3 lbs 43c

pellagra-preventi- factor, and may
be found a highly practical and con

try. Here's the menu and prices:
Iced Tomato and Clam Juice ISO

Broiled Lamb Chops with Fried
Bananas 52c

Buttered Lima Beans 19c

NIGHT HAWKS
'1 wort I

!

venient source of this essential In
the pellagrous sections during the
spring months when pellagra-pr- e

Whole Wheat Bread and Butter iOc ventive supplements (to the diet) are
scarcest,"GET WELCOME

Denver, Colo. (IP) The western

Fruit Salad 43c
Cheese Crackers 5c

Iced Tea 6c
Since pellagra occurs principally

Here the recipes for two of the
night hawks were welcome vacation
lsts in Denver and other commundishes which may be new to you:

ICE TOMATO AND CLAM JUICE ities along the fringe of the Rocky
Mountains in August andChill well the contents of a 15- -

ounce can of tomato juice,
cud bottled clam juice, salt, The short visit of these expert and

graceful aviators was received espepper and a few drops of tabasco
sauce, serve over cracked ice.

FRUIT SALAD pecially well this year because of the
unusual annoyance caused by in-

sects. So swift and daring are theseLav a slice of canned pineapple
birds which are closely related to
the they can pluck
insects out of the air and none Is too
fast for them.

on each of six leaves of lettuce. Feel
two fresh pears, cut in halves, and
remove cores. Then slice them
lengthwise in thin slices and swirl
around the center hole of the pine-

apple, Stone twelve
stewed prunes and stuff them with
one package cream cheese mixed
with two tablespoons mayonnaise.
Lay two on each salad. Dress with

The western night hawks spends
the early part of the summer, ac

EGGING YOU ON

WITH OMELETS
' One of the chief complaints of

the American traveler In foreign
countries Is on the complete absence
of eggs, as such. It is possible to
get dishes with eggs in them, yes.
But rarely do you encounter the
good old Yankee combination of
ham and eggs, eggs and bacon, or
just plain eggs. We eat millions of
'ein in fact, it would keep one
healthy, active hen busy most of
the days in the year to supply the
22.3 dozen eggs that Mr. Average
American eats annually.

The country is fussy about its
eggs, too. In New York, the de-
mand Is for white eggs; In and
around Boston, the natives won't
eat- anything but brown ones.
(Seems fair enough.) Now we hear,
eggs are being trademarked. Amer-
ica's passion for branded goods has
finally invaded the barnyard. Eggs
arc being rubber stamped with the
name of a certain poultry feed, to
indicate that the hen's diet has been
strictly up to scratch.

But "eggs is eggs" and most of
us like them both plain and fancy.
If you want to vary the breakfast
theme song once in a while, try Om-
elet Royale it's a thrifty four-eg- g
omelet that feeds six people with
man-size- d appetites:

OMELET ROYALE .
4 egos

cup hot milk
12 butter cmciters, rolled fins

4 tablespoons butter
salt and pepper

1 cup hot creamed chicken
1 finely minced green pepper

Separate eggs and beat yolks un-
til Pour hot milk over
crumbled crackers and 2 tablespoons
butter, and beat until of the consist-
ency of white sauce. Blend with egg
yolks and season. Beat egg whites
until stiff and fold Into the yolk
mixture. Melt remaining butter in
heavy frying pan and pour the ome-
let into It. Couk, covered, over very
low flame until barely set. When of

' custard consistency, spread with
chicken and green pepper, and fold
one-ha- lf of the omelet over the oth-
er half. Transfer to a hot platter
and serve at once.

And now we present Ham and
Eg&s au Gratln a dish that gets
more than one curtain-cal- l.

HAM AND EGGS AU GRATIN
tablespoons butter

10 crackers, rolled fine
2 cup.i milk

cup American cheese, orated
C slices cooked ham
6 poached ecus

Melt 5 of the butter. Stir in 5

of the finely rolled crackers and
combine with lint milk, beating until
smooth. Add half the amount of
cheese, and season. Put slices of ham
in large baking pan, place one egg
oh each slice, and cover with

mixture. Sprinkle with re-

maining cracker crumbs and cheese;
dot with remaining butter and bake
20 minutes in hot over (450 F.).

By MRS. ALEXANDER GEORGE
CORN BREAD, QUICKLY MADE

A MFNTJ FOR DINNER
Spanish, Steak Potato Cakci

Buttered Turnips
Corn Bread Butter

cording to Robert J. Mledrach, bird
expert of the Colorado museum of
natural history, on the prairie where
it hatches its eggs without benefit

one-ha- lf cup French dressing.

METHODS FOR

of nests. Sometimes they hatch them
on the flat root of a high building
in Denver.

After a short sojourn the bird
heads southward, in about

feeding as it goes on aerial
insects. The birds are (tray, withDANCES DIFFER white bands under the wings. They
are noticeable by their graceful and
swut flight.

1933 Revelry About
New York (LP) There are just

two ways of getting ahead in the
show . business. These divergent
methods are best exemplified by
MUdred Webb and "Baby" Volk,
members of the chorus of "Take a
Chance, the musical film being
filmed on Long Island.

On Par With 1733
Hartford. Conn. (IP) Residents,

disturbed by jazz bands and happy
revelers in the taverns which have
sprung up since beer was legalized
In Connecticut, are no worse off
than their forefathers, who berated

Mildred, dark and charming Ok-
lahoma girl, is the cleverest dancer

The high necked brown wool blouse gives 1934 chic to this brown and
beige plaid wool suit designed by Molyneux. It ts worn with a brown felt
Robin Hood hat finished with a long brown feather. in the chorus.

"Baby" (no one except the stu
dio cashier knows her real name)

sucn gomgs on 213 years ago.
An old record In the office 0

Town Clerk John A. Gleason re
VPnla that. In thnca nni-l.-.

44 cups flour
2 teaspoons soda
Cream the fat and sugar. Add

AWsa f IMfltgSgjjS Seal with resular bhlvA lJji caps and re-us-e for veg-L-..

WZ0 etables and fruits.
is just a Broadway "hoofer" and not

eggs and cream and beat 2 minutes. w . ... Vi. sbjij jcaia c- -
elcrs sometimes created disorders

culture of geranium plants. Each
fall he hangs the plant, which he
purchased four years ago, upside
down in the basement to dry. In
the spring he it in rich
soil, feeds it plenty of water, and
cares for It tenderly. This spring
the plant had 90 blooms.

Add rest of ingredients and mix

a very good one at that.
Mildred works hard, frowning

slightly as she watches Dance Di-

rector Bobby Connolly go through
m taverns, to such an extent that
uie town miners ordered the con-
KtahlPK anil arnnri 1, ..,- -. -a new routine and, as a result oi

her concentration, she is able to

well. Press dough into greased loaf
pan. Chill 12 hours or longer.

use very sharp knife and cut
off thin slices. Place 3 inches apart
011 greased baking sheets and bake

v. n.u..u JU.JIUVK LU blip'press such disorders and bring of-

'r"cia lu trim
12 minutes in moderate oven.

Says Rum Runners
Await Prohi Repeal
Philadelphia (IP) That rum run

A CARNATION-ALBER-

HOT CEREAL

XTT'TTners, anticipating the repeal of pro-
hibition with an attendant decrease
in the cost of handling liquor, have
been caching boatloads of smuggledIliad Lettuce French Dressing

uaio fio Whipped Cream
Coffee 4rum along the Jersey coasts was In-

dicated here by Federal agents.
The price of smuggled liquor to

the consumer is reported to be
about $25 a case, and the cost to
the rum runner for shipping, truck-

ing and incidentals is approximate-
ly $13.50 a cose, leaving the smug

SPANISH STEAK
2 pounds round steak
4 tablespoons fat
4 tnblcspoons chopped onions
4 tablespoons chopped ureen peppers
4 tablespoons chopped celery
1 teaspoon salt
4 tablespoons flour

teaspoon paprika
2 cups tomatoes

Energy! Energy! Energy That's Carnation
Oats bid for fame. Every portion of it
supplies energy at lowest cost. None
finer. Ask your grocer today.

gler a profit of $11.50 If all goes
Have steak cut about 3 inch well.

Since a case of liquor can be
bought in St. Pierre de Miquclon

thick. Pound well on both sides. g&bh&!!runsHeat fat in frying pan. Add and
for as low as $5 a case, and thequickly ovown steak. Add onions,

peppers and celery. Cook 3 min
utes. Sprinkle with flour and mix
well. Add rest of ingredients, cov

WILTED VEGETABLES
You'll find the fresh vegetable department a delight to the eye, clean as a pin.
Our new vegetable equipment retains that garden freshness so desirable for sal-ad- s

and of course just as desirable for those to be cooked. Here are a few items es-

pecially attractive for this week-en- d:

Medium Size Seedless Grape Fruit doz.25c doz- - 15c

er and cook very slowly for 1 lvi
hours. Turn meat several times dur

heavy cost of smuggling will be
eliminated by a repeal of- the pro-
hibition laws, rum runners will be
able to make a much larger profit
by simply storing a large supply and
"sitting pretty." Federal agents said.

RAISES GERANIUMS
Pontiac. 111. (IP) George Mann

has found the perfect method for

'Walkers Market W
178 SOUTH COMMERCIAL STREET

Wl MOM PART mmcwmi:

BUY NOW AND SAVE

AU Beef Hamburger Pound J
Lean

FANCY, SWEET oodles of other

BANANAS POTATOES VEGETABLES
Nice trim ripe fruit. Not Fancy No. 1 grade
over-rip- e or culls, to be Brisrht in color u?h as,RiPe Tomatoes,
exact they're the best, so Celery Lettuce, Carrots,

Beets, Cucumbers, Cauh- -
isthepnc-e- 4 Pounds 15C flower, Green Corn and

String Beans, Summer
4 Founds 17C Squash, Cabbage, Canta- -

BURBANK GraPC 8
Peaches

WATERMELONS POTATOES ELBERTAA little late to be sure but
look at the price, quality Graded and washed PEACHESmelons No. 2 grade

' As long as in stock
Per Pound lc 10 Pounds 11c Bu. Box. Ql.45

Bacon Back

Lb. 14c

ing cookiw? to allow even browning.
POTATO CAKES

rUses Leftover Mashed Potatoes)
2 cups mashed potatoes
1 CKB

U teaspoon salt
V, teaspoon paprika
4 tablespoons flour
4 tablespoons fat
Mix potatoes, egg, salt and

Shape into 6 cakes and roll
in flour. Heat fat in frying pan. Add
cakes and cover. Cook 5 minutes
over moderate fire. Use spatula and
carefully turn and brown other
sides.

Leftover mashed sweet potatoes
may be prepared same way as white
potatoes.

CORN BREAD
S.J eup cornmeal
1 cups flour
4 teaspoons baking powder

4 teaspoon salt
4 tablespoons sugar
1 CK8
1 cup milk
5 tablespoons fat. melted
Mix ingredients and beat 3 min-

utes. Pour into shallow, greased
pan. Bake 20 minutes in moderately
slow oven. Serve warm,

REFRESHMENTS FOR SIX
crabmeat a la King
Jellied Fruit Salad

Bread and Butter Sandwiches
Coffee

Spice Hut Cookies

CRABMEAT A I.A KING
f pieces hot buttered tout

tablespoons butter
0 tablespoons flour
1 cups milk
2 '4 cups crabmeat
M cup chopped cooked celery
U cup chopped piraientos
3 efts, beaten
Vt teaspoon salt
H teaspoon paprika '

Melt butter and add flour. When
blended, add milk and cook slowly
until creamy sauce forms. Stir

Add crabmeat and season-

ings and cook 2 minutes. Add eggs
and cook one minute, stirring con-

stantly. Pour over toast and serve
at once.

JELLIED FRUIT SALAD
I package lemon flavored gelatin

I 3 tups boiung water
J cup lemon Juice

3 tablespoons sugar
teaspoon salt

1 cup seeded white arapet
1 cap diced pineapple
j cup seeded white cherries

H eup red cherrlesh
Pour water over gelatin mixture

and stir until dissolved. Add lemon

juice and sugar. Cool and allow to
thicken a little. Add rest of ingredi-

ents Pour into glass mold and chill
until stiff. Cut in squares and serve
on lettuce. Top with salad dressing.

COOKIES

(Ice Box Kind)
1 cup fat
'J cups brown tagar ;
3 etna
3 tablespoons cream
1 teaspoon Tamils ,

U teaspoon salt
. 3 teaspoons cinnamon

1 teaspoon etovea
1 teaopoon nutmeC
1 cup chopped nuta

Young

Best Grade

0LE0

3 Lbs.

Choice

Beef Roasts

Lb.QC
Tender

Beef to Boil

Lb.

Lean Shoulder '

Pork Roast

Lb. Ufi
Vegetable

Shortening

3 Lbs. 20C
Lean Breakfast

BACON

Lt. 15

Pig Hocks

Lb. 5c
Young Tender

Mutton Roasts

Lb. C3(D

MARION STREET. SUPER MARKET
NOT A CHAIN STOREFree Delivery Open Until 9 p.m. Sat. Nite Dial 8686

I;


