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FRESH CORN
From One Doll To Another

CLUB SANDWICHES

VERY PROFESSIONAL

and tomatoes, add another tllce
and add chicken and bacon. Spread
with mayonaaise and add top layer.
Serve Immediately.

JAPANESE CRAB SALAD
This will serve four persons. Take

1 can crab, 1 cup blanched almonds,
cap mayonnaise, 1 cap whipped

cream and t tsardbotted tgga
Blanch and slice the almonds
lengthwise. Chop the egg whites
roughly and mix with the ateonds.
Mix crab meat with other ingredi-
ents Add mayonnaise and the
shipped cream, pst the egg yolta
through a sieve and after the salad
ia arranged to lettuce nests cover

with the egg yolto and sprtakle
with paprika,

PEANUT BUTTER SOUP
Take 3 tablespoons peanut but-

ter, 1 quart rnlik, 2 tablespoons bet-
ter, 3 tablespoons Hotrr and salt,
pepper and paprika. Moisten the
peanut butter with one-ha- lf cup of

the in 11 3c and add to the rest of the
milk which has been ecaided. Rub
batter and itsur together, add a
little of the soup and when mixed
smooth, add to rest of Use soup aai
cock lintil tbfetaied. BHr constant
iy. Season to taste witii salt, pep
per and paprika.

How would you like to be able to
make one of those luscious Club
sandwiches such as you are able

HAS ITS DAY

The season is approaching when
fresh, sweet corn will be on the
market. This is Important news be-

cause corn is one of the few veget-
ables that still has Us season. Nearly
everything else can be found in the
market at some price the year

However, corn is neither

to get at your favorite restaurant?
We've found a method which is the
best of that sort we've ever discov-
ered before. If you want to the
sandwiches can be made at the ta-
ble but be sure to have the toast
hot. That will be the secret of your

fresh nor sweet after It has been
picked for many hours, and most of
the crop is sold as it ripens near the

success.

place where it is grown, or it is can.
ned or dried for use.

Take 12 slices of hot buttered
toast, 4 pieces of lettuce, 8 slices of
tomatoes, 4 sliced of chicken, 8
slices of broiled bacon and 2 table

When we bite into the first Juicy
corn 01 tne season we decide then spoons of mayonnaise. Three slicesand there to have it every day. We oi toast are required for each sand-

wich. On one slice lay the lettucereel mat we could never tire of corn.
Perhaps, we really do not tire of it.
The fact remains, however, that af-

ter the first week or so of the com
season we begin to think of ways of N LUCKYserving it mat are different.

Succotash and corn fritters with SS THISmaple syrup or honey are time. Mms.WW'& l2ag TO Ml
honored ways of using com cut

NT SALE- -from the cob. Many cooks have dis-
covered that cooked corn left-ov- er

or freshly cut from the cob is de-

lictus if heated in cream and sea-
soned with salt, peeper and a little
butter if the cream is not too rich.

Phnt.fi hw JttMttjm.J&nt
Mary Loa McKay, daughter of Mayor McKay, giving- her favorite

aouie ins mictions in serving cool, energy giving breakfast foods .for ram
mer days.

(Iit
t tablespoon chopped plmicntoa

teaspoon salt
4 teaspoon paprika

3 etas, beaten
3 cup milk

1 tablespoon butter, melted Q&JCcnclcub.Mix ingredients and pour Into
buttered loaf pan. Bake 35 minutes.

tog five minutes. Cut cooked tops
of peppers into small pieces and add
to corn. Add catsup, sugar and on-
ion salt and pack into the parboiled
pepper cases. Put lump of butter on
top of each and cover tops with com
flake crumbs and grated cheese.
Bake in hot over (425 degrees F.)
until brown on top.

SPANISH CORN
X tbsp. butter
1 large green pepper, minced
1 medium onion, chopped
1 tsp salt

A tsp. black pepper
5 cuds cooked corn

COFFEE
Airway,
3 lbs. 60c
MARSKMALLOWS
PSafBest, 1K
1 lb. carton, , J--

tr

unmoid careiuiiy and add sauce.

CHOCOLATE NUT COOKIES
3 cup fat

3 cups susar
1 nit

3 cup sour eream
2 squares ehocel&te melted
1 teaspoon vanilla ..

41 teaspoon .salt
1 teaspoon cinnamon
ito eups Hour
1 teaspoon soda

cup chopped nuts

PEANUT BUTTER
2'4 cups tomatoes ...19cIn Bulk,

2 Us, ...8 whole wheat biscuits
Melt butter in frying pan and

saute pepper and onion until tender Cream fat and sugar. Add eggs
COFFEE
Edwards Dep. Wf.
1 ft. can Ailll.but not brown. Add other Ingredi ana cream, heat well. Add rest of

ents (except whole wheat biscuits) ingredients. Drop from spoon onto

Well seasoned corn stuffing is good
its place in cream or vegetable soup,
in tomatoes or peppers. Corn has
its place in cream or vegetable soups.
It adds a certain something to muf-
fins, biscuits, griddle cakes and waf-
fles. In fact, if you will list your
favorite recipes for meat and veget-
able dishes, for soups and for quick
breads, many suggestions for using
com will occur to you. When you
wish to feature com in the menu
and want something different, the
following recipes will help you.
SCALLOPED CORN AND OLIVES

2 cups celer
a cups cooked com
4 cup rip,. ... ...unced)
1 tip. salt

?4 tp. pepper
J cup com flakes
a tsps. butter
Cook celery in boiling, salted wat-

er until tender, but not soft. Place
In a buttered casserole alternate
layers of corn, celery and minced
olives. Add seasonings and milk. Top
wit hcorn flakes and dot with but-
ter. Bake in a moderate oven (37$
degrees P.) thirty minutes.
TOASTED CORN SANDWICHES
H cup soft sharp cheese

1 tip. milk
X egg (beaten)

Vi tap. salt
Ji tsp. dry mustard
j Up. baking powder
'A cup grated raw com
Buttered toast, strips of bacon

Mix cheese, milk, beaten egg, seas-
onings and baking powder into a
smooth paste. Add the com and
spread mixture on slices of toasted
buttered bread. Place strip of bacon
on top and put under broiler until It
becomes browned and puffed up.
Serve immediately.

CORN STUFFED PEPPERS
6 green sweet peppers
a cups whole kernel cooked com

$4 cup thin white sauce
8 tbsps. tomato catsupa tbsps. sugar
3 tbsps. omon salt
Butter
com flake crumbs
Orated cheese
Cut off tops and remove seeds of

peppers. Put peppers and top slice
In cold water and bring to boil, boil- -

PRICES EFFECTIVE FRIDAY JULY 13, TO MONDAY, JULY 16, INCLUSIVE

W you ttrv toffc that it
imoolb end deiicioul.yovr family
ond ycyr guttH olwoy crav a
second cup.
1 om a c rank oboui good coffee,'
writ! o Western womoit."! im
nothing except S&W. My gutitt
always stlt tor a sond tup.
$&W M.Mow'd Coffee, with tt
round rich flavor, fuil meKowneu
end full strength, ii tun loowaken
o greater appreciation for your
toffee-molin- g tkili. Have your
grocer supply you now.

ftS FinEft$

greasea Dating sheets. Space 3
inches. Flatten and sprinkle with
nuts. Bake 12 minutes in moderate
oven.

and simmer until juice has partly
condensed. Split, heat and butter
the whole wheat biscuits, place a
generous amount of the corn mix- -;

ture on top and serve. Yield; 8 serv- - 11 7No 2 can
Del Monte
Early Garden

Betas Assorted
Peanut butter, thinned with but-

ter and a little cream makes a
good filling for sugar cookies.

after cookies are baked.

PEAS
SOUP
SALT
CORN

Maximum Plain
or iodised

Butter Kernel, OcJden
Bantam whole Kernel

SALAD DRESSING
(Using Left Over Egg Yolks)
etc yollu

- 3 cup sugar
4 tablespoons flour
1 teaspoon salt
Si teaspoon dry mustard
14 teaspoon pepper
U teaspoon celery salt
-3 cup vinegar

1 cup water
1 tablespoon butter
Beat yolks and add dry ingredi

Large eas Im f Iff V
22-poon-

d

M M m

No. 2 ear Y
O pigs. Z X
4 ear X

FLOUR
Blue Seal Bard

'
Wheat. Every sac
guaranteed. f .69
4 lb. lack,.. JL

Pride of West (- - .
49 lb. sack... JL

Pear Brand, !f X
S lb. eack... 1

Assorted
FlavorsJell-We- ll

ice-cre- am
tnust it delicate in flaxxni
Thai& where true Vanilla

counts That 9 vohcr
Schilling Vanilla counts;

Schilling
ft

ents. Add other ingredients. Cook
slowly, stirring constantly until
mixture becomes thick and creamy.
Beat well and cool and pour into
jar. cover and store in Ice box.

ueviiea neui
ASPARAGUS Libby'3

10i 01. can

CHICKEN LOAF FOR FOUR
1 cup diced cooked chicken
1 cup soft bread crumbs
1 tablespoon chopped parsley
I tablespoon chopped green pepper

Toilet Tissue
CORNED BEEF 12 oz. can

Our Choice
Ptat BottleSYRUP:.v5cJELL--

Pkg.
MHani'a

It as. JarChildren's Lunchmssm
cans j

Rakes, 2 Pkgs. JLC
POST Whole "J A
Bran, Pkg...,JLUC
ISA, Orange Pekoe,
Lipton'a, Q7
hi lb. can ...Oil

KIPPERED SNACKS 3l- -j v

VINEGARSS.iec19cUA 1 XJKJU Pkg.
cloanlna and i - 10cwhole Asst.

they last, S Pkgs,.
CtOSE OBXSANI-CLO- R bleaching, ot.. C

WHITE KING &28C tuna fish .ter:. 10e
SHRIMP...,. 2 !r 19c,19cCMumbia SweetnTwT TQl iV ilLiiJiJ Nubbins, pt J"--I

Obtain Your Fresh Fruits and Vegetables From Pmfn
Tttkit - Salem's Most Up-to-d- ate Produce Department

Jars, Kerr Ma-- Q 40
son, qts., A3. Ot
Jar Rubbers, good
quality,

- n
3 dos. ,.iw'
Pen-- for sour Jel-

ly and Jam, O'Jn
2 Pkgs. ti
Jar Caps, 99 ft

. Economy, a.iiUK
CORN
Sweet and tender,
dozen

Turnips, Beets,
Carrots
3 bunches .......'APPLES

ONIONS
Bermuda, sweet O
and mild lbs.......

CANTALOUPES
iarge, yellow O
mealed i for

CUCUMBERS
Mice Q
siM O for

IBC III(jy I ih
KRISP!ESA J J

10c

5--

MILK
Mt. Vernon, an Oregon

Product Tail Csng

252H Qrsvertstefs or "J A"Transparentfor lbs..,

GET YOUR FREE COPY OF THE FAMILY CIRCLE TODAY!

ISO II

FRESH! CRISP! DELICIOUS!
Ready to snap, crackle and pop in milk or cream "I STEAKS

Sirloin snd Rib, tender and juicy

ageRICE
KRISPIES

Beet Pot Roast
From young and tender beef

10C
PICKLES

Diii, firm mi cri.

each lC

Veal Roast
Cut from choice veal

LARD
Pure open kettle rendered

3 lb. 2gc

BACON
children's supper or bedtime snack.

They promote restful sleep.

Buy Rice Krispies today. Keep one

ormore packages on hand. Serve them

regularly and have shorter hours in
the kitchen. Always oven-fres- h in the
WAMITE bag, inside the red-and- -

war

Cudahy's Eastern Dry Sugar Cared,
Hall or Whole piece ThU to Not

tasked Salt Pork

PUT Kellogg'i Rice Krispies on your
market list today. It's cereal every-

body like. When those crisp, cruncby
rice bubbles start crackling in milk or

cream, appetites always listen end get

hungry. v

Rice Krispies hare flavor no other

rice cereal has. What's more, they are

nourishing and easy to digest. A fine

food at any meal. Meal for the

2ie io.
green package, maae of t
Kellogg in Battle Creek. LJStCIlJ SPRING FRIES, HENS, RABBITS ALL DRAWN -

mitr GtrjtTCS 935 South Commercial and

AWv iDAWJtiaO c Cor, Court and Commercial
Quality guaranteed.


