EXPERTS GIVE
ADVICE FOR
JELLY MAKING

Do you know low to Judge your
own jellles? To determine whether
they nre superior, fnir-to-middling,
or poor? Actuplly, Its quite ensy,
and you might begin now with the
rhubarb and strawberry fellles you
are undoubledly making while these
fruits are a0 plentiful and moder-
ately priced.

It you want to be dend certain of
perfect strawberry jelly made by
the sghort-boll method, ke the ad-
vioe of experts who recommend
that for 1934 becries, you boil the
frult jules and sugnr mixtnre four
minutes before adding the pectn,
ns well as Imlf a minute after, They
suy, too, to add the julen of one
lemon, Thost exlrn precautions are

fed I 1 weather
conditions this year have resulted
in & boerry crop that varies more
than usual In molsture content.

Bines mout Jollles and jems “set
up—gqet progressively  finner—for
A week to n month ofter they are
made, do not score them untll they
are at Jeast n week old.

Here's low to be your own jJelly
Judge. (The United States Depart-
ment of Agrkulture has Inid down
the following rules, ndhered to at

rolling boll over hottest fire,

Proof of the Pudding

By Rovena Fyre

This telumo tr for the benelli of Caslinl Journal resders, Contribailons st
seelpes will be gladly neeepied and any guesies oo (0 reelpes. pariy placs o
wenns shawld be sddresed to Bovens Ryve, Food Fage Rdilor, Caplial Jeurnal,

Food Page Editor; — Will yom
please give me a recipe for custard
sponge cake? Thank you. Mm M.
L, Balem.

Ana, Take 1 cup of cake flour, 1
teaspoon baking powder, 3 eggs, 1
cup sugar, 2 teaspoons lemon julee
and 0 tablespoons hot milk, Sift
the flour once, measure, add baking
powder and sifl three (kmes. Heat
cgEs untll very thick and light
(aboul 10 minutes) and npearly
white, Add sugnr gradually, besting
constanily. Add lemon juloe, Fold

strain the julee from 1 medium
lemon

Measure sugar, strowberry juice,
and lemon julce into lurge sauce-
pan, mix well and bring to n full
Ta
reduce fonming, ' teaspoon of but-
ter may be ndded. Hol hard 4 min-
utes, stirring constantly, Add bot-
tled frult pectin, then bring agnin
to a full roiling boll and boll hiard
% minute, Remove from fire, skim,
pour quicky. Paraffin hot jelly ot
once. Makes about 10 glamses (0

In flour, & small amount st n tine.
Add hot milk, mix quickly until the
batter 15 amooth, Turn In an un-
grensced tube enke pan, Bake 25
minutes In a moderate oven. Sprin-
kls with powdered sugar, Serve as

ba by dusting theroughly,
then washing with s rubber sponge,

stead of a cockinll before luncheon,
It 4 n

which has been dipped in  Juks
Wirm water and soap suds,
e

Food Page Editor:—Will you fell
me whother It Is corrcel to serve
sherry wine with fhe maln course
al u shower luncheon for a bride,
then cordial with the eoffes, And
should the cordial glzsses be placed
with the wine and waler glasses at
the beginning of the meal? Mr. K
ML, Balem,

Ans—IL b customary to serve
only one wine at luncheon, sherry,
claret or sauterne, If you wish to

without P
mary to aerve cordials mt lunoheon,
though your guests might be glad
\f you did. srv Lthe ideal
last touch to & good dinner.

The little cordial ginsses wre not
set on the table st the beginning
of the meal. In the old days when
drinking traditions were established
people lived In bl houses and it
becamae the hablt to saunter from
dining room to ths Uving room for
colfes and cordlals. It all your eat-
ing and drinking must be done in

ousto- | on &

one room, bring on your cordlal
glasses with the coffes, I've seen

dessert or ms an accompaniment to
fee-eream or fruit sauce,
—_——
Dear Miss Eyre:—Kindly publish
a fllling for raspberry ple. M. T,
E. B, Salem.

I cup sugar, 2 tablespoons
Lenng el ta  teasy
nutmeg, ‘s teospoon salt, 1 table-
spoon lemun julce, 1 tablespoon wa-
ter, 3 tnblespoons buller, Thorough-
ly wash berries, Add sugnr and
florr and blend well, Add rest of
ingredients. Pour Into unbaked pie
erust,  Cover with top crust and
bake 10 minutes in moderately hot
oven, Lower fire and bake 40 min-
utes In moderately slow oven,
it s

flour, 1

Woman's Edilor:—Can you sug-
geat some way to clean  glazed
chintz eurtalns? ES., Salem,

Ans.—Shiny chintz curtaing ean

most prize-giving state and county
falrs.)

Try this on your strawberry and
rhubarb fellhes:

Container ,.......0.00.. 6%
ClATNEAE o aieeinanos 104
(Your Jjelly ghould contaln no

pulp particles, no bubbles, no visl-
ble erystals)
OAMOY s liia e e i 10%

(It shoulid have the rich, red hue
of ripe struwhberzies, o the pale
plnk of rhubarb.)

TeRLUM .. b vecrerrsng 0%

(¥our jeily ahonld nhold its shape
when turned onto s plate, yet IU
should quiver when the plate s
moved. Furthermore, your Jjelly
should eut easlly with a spoon; be
tender, yet break  with  distinet
cleavege and show sparkling Taces.
If it eticky, gummy, tough, ayrupy,
AUgRry or contning any  orystals,
mark yourself dowi)

FRVOX s ain bnriis A5%

(That means strawberry Jelly
should taste like tlie fresh, fully
ripe frult, ele)

The use of boltled frult pectin in-
sures ripe frult flavor,

In order to have fellles to judge,
you will neew simple. up-to-tho-
minute reclpes such as the ones be-
low, to guide you In making these
tmllu- spreads. Note parileularly the
bolling time on strawberry felly.

BTRAWBERRY JELLY
4 oupa (1 fa b Julep
T eups (0% Tbe ) sugsr
B tablequonns sienined lemon  fuloe
1 boltle fruit peckin

To prepare julee, erush thorough-
1y or grind about 3 quarts fully ripe
herries, Place In felly cloth or bag
and sgueers ont Juice. Squoeres and

Crisp, I'resh, Delicious

- SPECIAL!

Peanut

Pound ] §@

2 Lbs.

SCHAEFER’S

DRUG STORE

Wholesule

The Original Yellow Front Drug Store of Salem

136 N. Commercinl St.

Ans—Take 3 cups of ruspberrles, |

glve your guests sherry serve It in-

Brittle

25¢

Retuil

Phone 5197

MIDGE

M-A-R-K-E-T

ORIGINATORS OF LOW PRICES

3561 STATE ST.

—Featuring Good Meats—

Choose any item from our fine assortment — take it home,
prepare it in your own way, and listen to your family voice

their approval of your “shopping ability.”

THIS WEEK'S PRICES

Prime

Beef Roast
8¢ .

Xira Good

Beef Boil
é6¢ .

Faney Beel

Short Ribs

¢ b

Choice

Sirloin Steak

12i¢ b

You are sure of a good sleak if you buy it at the Midget. These tender, juicy stenks
will templ any man’s appetile, the price will plense every purse.

Swiss ('ut

Round Steak

10¢ .

Individual

T-Bone Steak

15¢ b

DAINTY PORK TENDERLOINS, per1b............._.

A quick meal delicacy. An unusunlly low price

“Flavorized™

Hams
Whaole or half

18¢ b

“Flavorized"

Sliced Bacon
A full pound

22¢

Sugar Cured

PICNICS

Bail or bake

11¢ b

Fresh

Ground Beef
10¢ b

Pure Pork

15¢ b

Jusi that

Taste (ells

Old Fashiened

10¢ each

Economical

When you see it in our ad it's so

HOME RENDERED PURE LARD, 4 Ibs.

WE CIL.OSE AT 6 P, M.—ON SATURDAYS AT 7 P. M.—HARRY M. LEVY. PROP.

some lovely aets recently, Inexpen-

sive, too, that look very handsnme
tray that is passed around the

St

Food Page Editor:—Xisy I roguest

of a p
recipe? Thanking you in advance.
ilre, BER., Balem,

Ans, Take % cup cooked rice, %
cupful sugar, % cupful diced pine-
apple, % ocupful whipped cream and
% toaspoon vanliila. Mix the rice,
sugar and ploneapple. Add the va-
nills and fold lu the cream, Serve
in sherhet glasses. OCarnish with
maraschino cherry.

otsiige Ll

dlsh, The dumplings can be watch-

slructlons om how e prepare
French fried onkms M AT,
Norih Howell.

Ans, Peel large, mild onfous, cut

hip|in thick alices nmud separate Into

rings. Let stand in ice waler for n
half hour or longer, draln and wipe
dry. Dip in flour with which salt
and pepper have been mived and
fry in deep fat at 366-370 degrees
until delicately browned, Draln on
absorbent paper and sprinkle with
salt, Berve at onoe.

‘—'—'*_—_
When making dumplings, cover
the pan with a glass cover or ple

el during thelr cooklng without re-
moving the Hd. Dumplings fall eas-
iy if o draft abrikes them,

we wish to thank the hundreds, yea, thousands of people »ho vislied ve
during the opening party of our new markel and io volce our spprecl-
ation to the bundreds of people who have made this slore thelr head-
quarters for strictly fresh foods @ispensed In a modern method. You
will find wnlues unsurpussed, not only om weeli-ends but every day ]
the

Bell

For every household
purpose—49 pounds

$1.49

pure seismolite.

Old Dutch
Cleanser

Goes further—Doesn't
scratch because made with

7€

unny MOI‘I;'&L;
Soap

10 Tars in handy enrton

Prince Albert

Tobacco

2 oz.—No sale to dealers

- —

KC

| Government,

' Baking Powder |

| 50 oz—Millions of pounds ||
il nsed every year by the

a Best- "C

Seasonal close out price

f 10's l

gristle,

TOMATO JUICE

Del Monte, Unadulterated
Number One Size

offee
Corn
Beef

12 oz. can—all meat, no

==

High Grade Central
Brazillan Coffee,

Tomato |
Soup

Tall eans

Pound

25¢

a_n; éh;ll i

PINEAPPLE JUICE

IMints

16¢

MIRACLE WHIP
Salad Dressing

Dole’s Fancy Hawaiian

Number One Size

2 cans for lse

{uarls

25¢

FFels Naptha

Soap, 2 burs

%¢

Puffed Wheat — See

pupers for

prize offer Pkg. sc
Puaper—10 foot

with safety

cutter edge, each be

125 foot, 1s¢

29¢
23¢

Golden West Coffee—

1 pound glnss zqc

[ -
Snowllake Sodn Crac-

kers—2 ss
2 pound pkge. e
FREE! Your cholee spange
rubber, Scollle Dog or Duck
made In lhe norihwesd,

Wax

Znlo Toilet
Tizsue, 4 rolls

All Pure Milk,
4 tall cans

Open Evenings

Potatoes

50 1b, sack No, 2's

19¢

Juice Oranges

2 Dazen

New Peas

4 Pounds

25¢

.

\

Large
Can

CITRUS
Washing Powder

Inrge package

14¢

FRIDAY

and

SATURDAY

No. 1 Tomatoes

8 Pound Basket

14c

Red Onions

3 Pounds

New Potatoes

10 Ihs.—locals

10¢c

North Liberty St. Between Court and Chemeketa, Opposite Wards — Also State & Commercial
Plenty of Parking Space

Columbis Best

Coffee, Ih, .. zse

High grade Cenrial Ames-
fcan and Brasillan Coffee
=more cup (o the pound.

Pimicnto’s Dromedary
—I4's, right

from Georgla.... 7c

e ... 34
wr .. 63¢

Kippered Snacks,
14%s, ean

4e¢

Tuna White Star or
Del Monte—for sand-

wiches or

salads, 14's l4e

g;ngafm‘d Starch —
i or (loss, 16

ounce pkg.... . se

-




