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Suggestions For
Housewives Who Fail
To UtilizeSour Cream

A good tip for the housewives this week, we belleve,
would be some suggestions for utilizing sour cream in the

reparation of food and “dainties.”

Mast of you would not

lleve the facts of the case ) you:
knew the nmount of sour cream
and milk that is thrown away each
day aa simply useless and not worth
bothering with! You know, our
grandmothers used to say that they
could make the best of thelr fam-
ous reclpes with sour crenm—so
why not depart from the modern
fdea that it can not be utilized and
try some of these deliclous rules.
Yau may bhaye slmost moything n
good cook deslres!

SOUR CREAM BALAD DRESSING

1 teaspoonfuol suger

% teaspoonful ealt

% teaspoonful mustardd

1% tenspronful of celery peed

1 cup ol mour cream

1 tablespoonful vinewar

Put the dry ingredlents into o
bowl and add the sour cream and
vinegar. Mix thoroughly. Either
dry or prepared mustard may be

rMENUS
of the_ DAY

MUSHROOM  SAUCE
3 tablonpoons butter
4 tablespoona flour
% cup chlcken stock
1-3 cup cronm
1% cups milk
% lemspoon salt
R tenzponn  PAprike
W ocup mushrooms
Melt butter and ndd flour, When
blended ndd stock, eream and milk
and vook untll creamy sauce forms
Btir constantly. Add rest of Ingre-
dignts and pour around crogquettes.
If fresh  mushrooms are  used,
they should be peeled and cut into
% Inch dice and browned for &5
minutes in 3 tablespoons of butter.

CHICKEN OROQUETTES

4 tubleappons butter or chicken fat

4 tahlespoana [loue

33 cup chicken stonk

1% cups milk

1 tablespoon chopped plimlento

1 tnblespoon  finely  choppad . green

penper

Melt butter and add flour, Blend
well and ndd steek and milk, Cook
slowly wnd stir  constantly  until
thick, creamy suuee forma Add rest
of ingredients. Cook 2 minutes
stirving  constantly. Cool,  Take
tablespoonsful of mixture, dip into
crinbs, then into e mixture and
sgaln into erombs. Shap Into e, o5
2 inches high and 1% inches wide
al {he bottom, Fry In deep hot fnt
unt!l well browned. Serve hot and
garnlsh with parsley,

-
CIOMH AND  EGG MISTURE
2 cums or & yolks
2 inbleapnons miik
T teanuoon sadt
2 oups rolled beend or crecker eroinhs
Pluee the crumby on shallow pan
or paper and mix egus, milk and
sl In o small shallow dish. Dip
crogtiettes,
g
CELERY sour
g dlerd eelery
tnbieapnan  chopped enfon
eupt waler
teanpoon snlt
tenapoon  paprika
inblespoons  bultes
tnblespoons flour
cupn. milk
teaspoon  cliopped  pacsley
Mix eelery, onlon, water and salt
Cover and cook slowly 20 minutes
Priss through stralver, Melt buller
and add flour, when blendod ndd
milk and cook untll crenmy sauce
forms, Add seasonings and strained
eclery mixiure, cook 2 minutes
il

ATFLE OAKE

3 cups MNaur

4 teaapoona baklog pawder

Uy teagpoon salt

8 tablespoons lard

2-1 vup milk

Mix flonr, baking powder and
snlt, Cut lard Into dough, Mixing
with knift, add milk. When soft
dough forms, pat out untll it |a 1%

e

e

used, If celery 1s used n the salad,
the celery seed miy be Omitted In
{he dressing, This s excellent with
vegetable salads. Seasonings, of
course miy be varled to suit In-
dividunl tastes,
BOUR CREAM TIE

1 cup suaar
CUP ROUF CrcAm
cup ralsinag
tennpoon ench of clnnamon, nulmes
tenapoon vanilla
tableapoon vinegar

M ieaapoon aalt

1 eup

Mix sugar, sour cream, splees
thoroughly. Add ralalns, vinegar,
and beaten egg Inst. Hake between
erusts in oven set at 475 degrees for
15 minutes then at 350 untll done.
Berve with whipped cream.

FOUR CREAM DISCUITS

2 oupn nifted flour

1 temspoontul sait

1 tablespoon auger

o

1 Aeant tenapoon  eoda

2 level teanpoans baking powder

1 cup sour eresm

Mix dry ingredients, ndd cream
und beat well, If there s not
cnough moisture to roll, add a lit-
tle water., Tosy on a floured board
and put or roll lghtly to % inch
thickness. Cut with blscult cutter,

4 pluee o pan, brush over top with

either melled shortenlng or but-
ter, Bake in hot oven 12 to 15 min-
ules (450 degrees).

SOUR CHEAM CAKE

1'4 gups sugar

1 large cup SOuT Cremm

3 egEn. benten

I agant teaspoun oodi

2 level tennpoons baking powder

Uy teaspoon  sslt

1 toaspoon vanilia

2 cupy pifted floar i3 Umed)

Mlix sugar and volks of eggs to-
guther; ndd a few drops of  sour
crenm alternately with sugar., Zift
flour, sodn and baking powder and
add to first mixtore with rest of
sgur eronm.  Beat bard and then
fold In the whites of the eggs
{beaten lightly). Boke In loaf or
Inyers In oven seb at 350 degrees
about 14 minutes, Cover with any
frosting desired.

SOUR CREAM COOKRIEY

2 oups mwrnr

i ooup shortening
4

1 cup sour efeam
o cipn flour

% tnanpoon  nll
1 teanpoun sodn

Yotriapuon nutineg
¥ tenspoon femon of vanilla lNaverioe

Mix in order given, beating whale
eges with Julce of lemon or vanilia,
St flour, salt, sodp and notmes
together. Drop on greased baking
sheets with tenspoon and bake in
moderately hot oven, nbout 400 de-
grees, for 12 Lo 15 minutes,

—_— ———
CNENSE CAKE

iBerve Qold)
1 unbaked ple ahell
3 cupn coltoee cheese
1 cup sainr
2 takléapoois ey
B teaapnan salt
3 tablenpponn botter, melted
3 iablexpoohs lemen Julce
1 tatddapoon erated Jemon tind
2 rewus, heainn

Mix cheese, sugar, fHour, salt and
butter., Add juice, vind and eggs and
beat @ minutes, Pour Into ple shell
and bake 10 minutes In moderate
oviny, Lower fire and bake 30 min-
utes In slow oven. Cool and =erve,
Whipped crenm econ be spread on
the ple when served,

e
EARDINE RELISH FILLING
iFor 12 Bandwiches)
% oup  sardibes
aweet plelles, chopped
iabiedpoons salsd  dreeslne
teaspoon lemon Jules
tableapoony  chopped celery
Mix Ingredients with fork, Spread
on buttered sllees of brend. Add blts
of shredded leftuee und cover with
other brend sllces.

————
RITUHEN LABUR-SAVERS

To ¢lean baking dishes and pans,
sonk them In hot waler to which
woshing sodn bns been mdded. Use
one  lablespoon of sods for each

-

inch thick. Place in greased shal-
low pan, spread with apples,

quart of water required (o i1 the
urtiele,

LIQUOR BOARD
SEEKING UNITY

L. M. Voorsanger, vice-president
and chairman of the bourd of the
E. G. Lyons & Raas company, plo-
neer liguor manufscturers of San
Pranclsco, who 15 nttending the or-
ganization meeting of the Code Au-
thority belng held In Washington.
Voorsunger 15 Code Authority and
chairman of the Californin Whole-
sale Liguor Dealers’ Assoclation. It
s the purpose of this meeting to
create m unifying program of -
quor distribution and 1t 1 antlel-
pated that the 18 Reglonal Boards
will commence to functlon imme-
diately after the Code Authorily
hes adopted the necessary ndmin-
Istrative rules,

One of the smendments which
may be enacted would enable the
Code Authority to nssess pll mem-
bers of the Industry for an equita-
ble proportlon of the expense of
adminlstering the code, whether or
not & particular member had sligned
the Constitution of the State As-
sociation.  Another  amendment
would give the Adminlstration the
power to place the ontire Wholesale
Industry under a permit system.

e

FEANUT COORIES
{3 Dozenn
2-3 gup fat
1% cupa Huht brown sugar
3 tablespouny cream
1 tesspoon vanlila
1 egan
Iy tesapoon cipnamon
% teaspocn  €alt
3-3 cup broken romsied peanuta
3% cups flour
1 teaspoon beking powder
Cream fat and sugar, and rest of
ingredients, Drop portlons of soff
dough from tip of spoon onto
grensed baking  sheets, Bake 12
minutes in moderate oven,

SIS o

Alwnys hang up brooms by the
handles, If allowed to stand on the
bristles, they will soon lose thelr
stiffness,

THEY SPEAK FOR
THEMSELVES

cruvhie!

POUR on milk or cream.
Then listen to Kellogg's
Rice Krispies. Their “Snap!
Crackle! Pop!" tells a story
of delicious crispness,

You'll love their flavor,
Great for breakfast or
lunch. Ideal for the chil-
dren's supper. Light and
easy to digest. Ready-to-eat.
Made by Kellogg in Battle
Creck.

Listen!—

Provision For Milk
Should Be Made In
All Meal Planning

“A quart of milk & day for every
child and n pint for every adult” 4s
an all-time rule in meal planning,
but how often is the housewife con-
fronted with the fact that her fam-
{1y does not like milk and “wouldn't
drink a glassful for a farm" to quote
Johnny.

The average woman with a fam-
ily to feed knows the lmportance of
the fact that milk is the most near-
Iy perfect food—that it contalns va-
lugble vitamins and minernls which
are necessary for the health of her
family—so she does not give up in
despair, but turns her thoughts (o
schemes for getting the members of
her family to eat milk In spite of
themselves,

First of all for breakfast; cereals
and milk go band in hand, sod
strangely enough the family does
not object to milk when poured over
arisp corn flakes with somotimes &
sliced banana over the top. The wise
housewlfe plans for a varlety of
crunehy ceregls—ao different one ev-
ery morning s0 her family will not
tire of one kind, and durlng the
season, fresh berries and peaches
make & dally appearance. Breakfnst
{5 easy, but there are still several
cupfuls to travel before the quart-
-n-day-per-child goal Is reached. So
for lunch perhaps the plece de re-
sistance will be creamed chipped
beef, n casserole dish containing

plenty of milk, or creamed chicken
or eggs. There are dozens of com-
binations prepared with & white
sauce which has milk as a founda-
tlon, If the housewife i3 milk-con-
scious she will have no trouble In
selecting a dish containing this val-
unble food which her family wil
greet with enthusinsm,

For dinner there can always be
one creamed vegetable or & cream
soup. Desserts contalning pleaty of
milk are legion. So despalr is not
n order If yours is not a milk-drink.
ing family—feed it to them disguis-
ed g3 “meat and potatoes” and make
them Hke it

BAHED CUSTARD

tap,

Tew Fralns nutmeg

Blend  all ingredients together,
Strain into custard cups, Set In pan
of hot water,
(325 degrees) 45 minutes or untll
knife inserted comes out clean.
Yield: 6 servings.

CREAMED EGGS
tablespoons butter .
tablespoon. chopped onlon
thapa; chopped green pepper
thaps. flour
i tap, pepper

cups

hard cooked egin, thinly sliced

15 oup grated chesse

Whole wheat bincuits

Melt the butter in saucepan. Add
i

T D A3 e

MARKET

Salem’s Leading Market

171 So. Commercial

Phone 8757

We have built one of the finest ment businesses in Salem on qual-
ity and service and guaranteed satisfaction. We are known through-
out the valley for ftine dealing with the farmers for top livestock.
Once a customer, always a cusiomer,

HAMS

T 13

BONELESS
SHOULDERS

Sugar
Cured

15¢

These nre two very fine suggestions for these warm dayy, Super-
fine guality

Hamburg o v

Pure

Pork Saus.‘

NO SUET l n
NO CEREAL lzc

They tell us these two are the finest gquality sold in Salem.
How's zat?

VEAL
STEW

neat10c

Bacon
Backs...12 to 15¢
Boston Butts ... 9¢

Breakfast ..
Bacon....12 to 17¢
Bacon Squares Te

Our Hams and Bacon are made from the top most quality of pork
grown In the Willametle Valley

Beef Roast .8-10c | P

Beef Boil ........5¢
Pri-Rib Roll _13¢
Sirloin Steak .12¢

Pork Roast ...12¢
Spare Ribs

Back Bones .....3¢c
Pig Feet ... 2

Bake in slow oven ||

the chopped onlon and green pep-
per and cook untll lghtly browned.
Blend in the flour, salt and pepper
and ndd the milk gradunlly, stirring
constantly, Cook unill mixture
hieh edd hard cooked eges and
grated cheese. Heat thoroughly. and
served on whole wheat Dblacuits,
Yield: 6 servings,

s, | Food Market

L Dnter | et e 275 North High St.—Phone 4111 (3 lines)

cup sugar
(4 cups rice krlsples will yleld 1 ecup
of fine crumba)

Melt the butter In the ple tin,
Add the ¢rumbs and sugar, Mix well
together and press mixiure flrm-
ly into the pan.

Saturday Cake Special

MODEL ORANGE CAKF—
A three layer Gold Cahke wilh
Orange Filling and Icing

45¢
3 temapoons baking powder GREEN APPLE PIES
W% tenspoon sl

2 tesapoons Eueer c

1w

1 1-3 cupa milk

3 tablespoons fat. melted

Mix Ingredients and beat well,
Heat griddle and grease with un-
saited fat, Drop batter from spoon
and bnke cankes untll browned on
under sides. Carefully turmm and
cook for ome minute. Pan cakes
should be turned but once and serv-
ed as soon as cocked, A pan cmke
turner, o broad knlfe or spatuln can
be used,

Knight's Pickle Week

Plckled and packed In Poriland,
an all-Oregon product. In &
handy usable jar. Dills, Sweet
Gherkins, Sonr Mixed, Durrs,
Sonr Onlons, Mustard, Sweet
Mustard,

PAN CARKES
{Berving Four)
3 eups four

A BEAUTIFUL FOUR-FOR-
TION PICKLE PLATE FOR

10c

Not only m good
cotfee butl you get
it in & usable jar
for' canning,

Our delicatessen department
can be of nssistnnpe to you in
planning your plonics. We con
prepare &ll or mny part of the
refreshments,

el Monte
Crushed
PINEAPPLE
For your wpri-
col-pineapple
conserve )
t's Flat— | 1 1b,
4 ecans...28c J
2's Tall—
2 cans,,.20¢

each ....50c

This Week's New Ilems
Sky-flake Wafers,
Ip. packnge 200
(A dellclous new poda waler by

National Biseuil Co.)
Pompleen Olive O,
4 oz. boltle e ob ..2b¢

(In a tall flower-htem bottle)
Woodbury's Facial
Sonp, 3 bars 290
Hallerty's Clam Juice,

No. I cans, each 20c

SAVINGS ON S0APS
Al waaps will soon he higher—

A 3¢ processing tax on oils Is
the reason,

Peel's Granuluted,

lnrge packoye 25‘:

Crystal White,

B BAFE veurarenarenranas 17(!
Citrur Washing Powder,

large package, 2 fnr.“‘35c
Palm Olive, Underwood's Deviled

5 bars ..... Ham, %5, 2 caus......25c
Woodbury's Faclal TR

Soap, 3 bars .......

PURITY SPECIALS
Pillsbury Pancake
Flour, 2 large Pkgs.. 351:
Bwansdown,
PUCKARE  .ovvviens
Penrls of Wheat,
package ...
Wag Dog Food,
5§ CADS secesnernas
K. C. Baking Powder,
e |

Oronite Fry Spray,
pints 390

The Dalies APRICOTS
Apricot Canning Is now In full
swing, We have them in 15 Ib,
lugs, cholee and fancy grades.
THE LAST OF THE BERRIES
Logins, WMaspberries, Young-
Berries, Lambert and Red Pie
Cherrics.

VEGETABLES

Stncks of fresh crisp Vegelibles
—Peas, String Beans, Aspara-

Van Camp's Pork and 25c gus, Peppers, Tomatoes, Cu-

Beans, 4 cans. oioiaii cumbers, Radishes, Green On-

5 o fons, White Ouions, Caulifiow-

Postum Cereal, er, Spinnch, Beels, Carrots,

package Cabbage, Lettuce,

 FREE
| li|l RUBBER

ey Bl  HEELS
SPRAY ||

STANDARD oIL

ORONITE

e bl e e g T e YR S
We have been a top markeq for the Salem stock farmers for 14 years

GOOD MORNING, MRS, SYKES.
L IVE STOPPED TO ASK HOW

YOUR NEW WASHER 1S
B WORKING ?
FY .

OH, THAT'S VERY NICE.
{ COME RIGHT IN

IT WORKS FINE. .. BUT
1 CAN'T SEEM TO GET
THE CLOTHES AS WHITE
AS I'D LIKE

YOU JUST USE RINSO IN YOUR WAS
MRS, SYKES. YOULL GET THE WHIY

OF 40 FAMOUS WASHERS RECOMME

CLOTHES YOU EVER SAW ! THE MAKERS

NEXT WASHDAY

DID YOU TAKE THAT

WASHING MACHINE
SERVICE MAN'S ADVICE
ABOUT RINSO

HER,
EST

NDIT

YES... IT WAGHES CLOTHES
4 0R 5 SHADES WHITER

WELL, YOU QUGHT TO.
THERE'S NOTHING WRONG
WITH THE WASHER

No WASHIR? All th
lq lively suds soai o
and boiling. Clothes Ja
you save lots of mon,
o1, (00— saves hand i i
suds, eren in bardit o :fln'. 'Jt‘r().'i I];:::' .':l:rﬁ

Mnke:;? of these 40 famous
say, “Rinso for rich, safe suds!”

AND COLORS STAY ANG Pex -
AR €
BRIGHTER ey i, 5.‘;3"1 !
. oree
.m:u;gndc ,...nl'.j'., O?I:l s
] ﬁl‘::\ 5 ﬂ:":fou u'ﬂ‘:'.'l'
i andey Ot Vierso
Cioderella et X
C nnl:r t::{ulnll g\‘l‘;;.' q:h".
Mengel Thot

€ mote redson ro use Rinsol
e dirt—gave scrubhin,

52 ot A times longer, ms

e¥! Wonderful for gy

1S THIS THE SOAP YOUVE
BEEN USING ? DIONT MR.DOW | ( YES, BUT | HAD
WHO SOLD YOU THE WASHER THIS SOAP

TELL YOU ABOUT RINSO?

washers

Vonost Ehitkdey
w Wondrow
estligbouse by

RINSO 15 FiNg
FOR TUB wisH
ING, 7007

YES— IT SAVES
D Bfagﬁs
I
If

{ The biggest

)
Rinso/

-selling package $0ap in America

—— i

lRetss o cum e Y Men’s Soles sl.o 0 .:
Lady’s Soles 75¢|

s ow || Children's 50e o 65¢
s lp e Soles 75 0 $1.

KILLS
’EM QUICKER
MOSQUITOES - FLIES [§

ROACHES * MOTHS
FLEAS:-ANTS ' GNATS

—_—

QRONITE

HOUSEHOLD PRODUCTS |

CLEANING FLUID

Keepa "em spot-
less—frocks, felt
hata, lingerle,
scarfs, suede

shoes, draperies, Lady's Leather heels ............25c
vt e Men's Leather heels ............50c

FLOOR WAXES Lady’s Rubber heels . ...........25¢

Inalst on quality
—StandardOro-
nlte Self-Polish-
Ing Wax, Stand-
ard WaxgloPaste
Wax and Waxglo
Liquid Wax.

HANDY OIL
Keeps all house-
hold machinery

rimning smooth.
Stops squeakal

MANUPACTURED BY
STANDARD OIL COMPANY
OF CALIFORNIA |

Men’s Rubber heels .............25¢
Patches 10¢ to 25¢




