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FRESH CORN
HAS ITS DAY

The season Is approaching when
fresh, sweet corn will be on the
murkel, This {s Important news be-
cause corn is cne of the few veget-
ables that still has s season, Nearly
everylhing else can be found in Lthe
market at some price the year a-
round. However, corn s nelther
fresh nor sweet after It hay been
picked for many hours, and most of
the crop Is sold as 1L ripens near the
place where It Is grown, or it 1s ean.
ned or dried for out-of-season use.

When we bite Into the first juley
corn of the season we decide Lhen
and there to have it every day, We
feel that we could never thre of carn,
Perhaps, we really do not tire of it
The {act remains, however, that af-
ter the first week or 5o of the comn
season we begin to think of ways of
serving It that are different,

Succotash and corn fritters with
maple syrup or honey are time-
honored ways of uslng corm cut
from the cob. Many ccoks have dis-
covered that cooked corn left-over
or freshly cut from the cob 15 de-
liclus If heated in cream and soa-
soned with salt, pepper and a little
bulter if the crenm is not too rich,
Well seasoned corn stuffing is good
its place in cream or vegetable soup.
In tomatoes or peppers. Corn has
its place in crenm or vegetable soups.
Iy adds a certaln something to muf-
fins, biscuits, griddle cakes and waf-
fles, In fact, if you will list your
favorite nclpes for meat and veget-
able dishes, for soups and for gulck
breads, many suggestions for using
corn will occur to you, When you
wish to feature corn In the menu
end want something different, the
following recipes will help you,
BCALLOPED CORN AND OLIVES

2 cupa celer ]

4 cups cooked

cup ripn. .

tap. salt
up,

pepper
cup bOﬂ'l ﬂn:u
taps, but
Cook we:y Ln bolllng, salted wat-
er until tender, but not soft, Place
in a buttered casserole aiternate
layers of corn, celery and minced
olives. Add seasonings and milk. Top
wit heorn flnkes and dot with but-
ter. Bake in n moderate oven (375
degrees P.) thirty minutes.
TOASTED CORN SANDWICHES
4 :up loll. ahirp cheess

aunced)

uttered toast, strips of bacon
Mix cheese, milk, beaten egg, seas-
onings and baking powder into
amooth paste, Add the corn and
spread mixture on sliees of toasted
buttered bread. Place strip of bacon
on top and put under broller until it
becomes browned and puffed up,
Berve Immediately,
= COBRN STUFFED PEPPERS
@ gresn swest peppers
J cups whole kernel cooked corn
cup thin white sauce
. tomato catsup
2 tbeps, sugsr
2 thsps. onion salt
Butter
corn flake crumbs
Grated cheese
off tops and remove seeds of
peppers. Put peppers and top slice
In cold water and bring to boll, botl-
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From One Doll To Another

mer days,

—Fhoto by Jesten-Miller

Mary Lou McKay, daughter of Mayor MeKay, giving her favorite
dollle Instructions In serving cool, energy giving breakfast foods. for sam-

ing five Cut, ked tops

-

1 a

of peppers into small pleces and add
to corn. Add eatsup, sugar and on-
lon salt and pack into the parboiled
pepper cases. Put lump of butter on
top of ench and cover tops with corn
flake crumbs and grated cheese,
Bake In hot over (425 degress P
until brown on top.
SPANISH CORN

1 thep, butter

1 large green pepper, minced

1 menlum onion, chopped

an
' I.up black pepper
1 cups cocked corm
2% cupa tomatoes
whole wheat biscults
Melt butter In frying pan and
saute pepper and onion untll tender
but not brown. Add other Ingredi-
ents (except whole wheat biscuits)
and simmer until julce has partly
condensed. Split, heat and butter
the whole wheat biscults, place n
generous nmount of the corn mix-
ture on top and serve, Yield: 8 serv-
ings.
I S—
SALAD DRESSING
(Using Left Over Egg Yolks)
8 exx yolis
2-3 cup suEar
4 tablespoona floar
1 teaspoon salt
W tesspoon dry mistard
% tenspoon peppeT
Y teaspean celery eall
3-1 cup VineEar
1 cap waler
1 tablespoon butler
Beat yolks and add dry ingredi-
ents, Add other Ingredients. Cook
slowly, stirring constantly untl
mixture becomes thick and creamy.
Beat well and cool and pour into
Jar, cover and store in ice box,
———
CHICKEN LOAF FOR FOUR
1 cup dieed cocked chicken
1 cup sofl bread erumba

1 tablenpoon chopped pardler
1 tablespoon chopped green pepper

1-3 teazpoan salt

% teaspoon papriks

3 ewez, beaten

33 cup milk

1 tablespoon butter, melted

Mix Ingredients and pour Into
buttered loat pan, Bake 35 minutes
Unmold carefully and ndd sauce,

P e e
CHOCOLATE NUT COOEKIES
33 ecup fat

3 cuve suEsr

1 an

1-3 eup sour

} squares =:mllu melted

N tewspoon nll

1 tesrpoon cinoamon
3% cupa flour

1 teaspoun soda

Y cup chopped nuta

Cream faot and sugar, Add eggs
and cream, beat well, Add rest of
ingredients. Drop from spoon onto
greased baking sheetz, Space 3
inches. Fiatten mnd sprinkle with
nuts, Bake 12 minules In moderate
aven.

—————

Peanut butter, thinned with but-
ter and a lttle ‘cream, makes s
good flling for sugar cookies, Ar-
rumte after cockies are baked.

lce@cmam
must be delicate in ﬂmﬂ_‘
That's where true Vanlla
counts. Thats ~where
Schilling Vanilla counts.

Schilling
Nanilla

CLUB SANDWIGHES
VERY PROFESSIONAL

%

How would you like to be able to
make one of those lussious Club
sandwiches such ms you are sble
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 muade at the ta-
ble—but be sure to have the toast
hot. That will be the secret of your
SUCCRSS.

Take 12 slices of hot buttered
toust, 4 picces of lettuce, 8 allces of
tomntoes, 4 slic® of chicken, §
slices of brofled bacon and 2 table-
sponns of mayonnaise, Three slices
of Lonst are required for each sand-
wich. On one slice lay the letiuce

st
(Flw

“hen you serve colfes that ks
smoolh and delicious, your fomily
and. your gueshs olwoys crove o
second cup,

*lam acrank cbout good colfes,”
wriles o Weslemn woman. "1 use
nothing except SAW. My guasty
olwoys ek for o second wp.”
SAW Mellow'd Colfes, mlh i
round rich flovor, full

and tomaloes, sdd another
and add chicken and baccn. Spread | Blanch and siice the
with mayonnaise and sdd top layer. | lengthwise. Chop the egg whiles
Berve Immediately, roughly and mix with the almonds,
T e ——— Mix crab meat with other ingredi-
JAPANESE CRAB BALAD ents, Add mayonnal:ze and the
This will serve four persons. Tuke | whipped cream. Put the egg yolks
1 can h,lmphlmhedllmomts, through & sleve and after the salad
Sy BD

Is arranged In leftuce nests cover

alice |creams and 4 hardbolled eggs | with the egg yolks and sprinkle
almeonds | with paprika,

the milk and add to the rest of the
milk which hns been pcalded. Rub
butter and flour together, add a
litile of the soup and when mixed
smooth, sdd {o rest of the soup and

e
PEANUT BUITER EQUP
Take 3 tablespocns peanut gui-
g ’g"’::ﬁ;m"k :5 Lrl]?m? p‘:jt cook until thickened, Slir constant-
pepper and paprika. Moisten the |ly. Season lo taste with sait, pep-

ut butler with one-half cup of per nnd nnpnkn

e B

IT'S UNLUCKY

TO MISS THIS

I3 CENT SALE
S
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25c

1 Ib. ean..

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

ond full strength, s sure 1o ewnkﬂl
© greater oppreciction for your
colfee-making skill. Hove your
grocer supply you now,

(lloys®

RICE KRISPIES

(

FRESH! CRISP! DELICIOUS!

Ready to

PUT Kellogg’s Rice Krispies on your
market list today. It's a cereal every-
body likes. When those erisp, crunchy
rice bubbles start crackling in milk or
cream, appetites always listen and get

hungry.

Rice Krispies have flavor no other
rice cereal has, What’s more, they are
nourishing and easy to digest. A fine
food at any meal, Ideal for the

snap, crackle and pop in milk or cream

children’s supper or bedtime smack,
They promote restful sleep.

Buy Rice Krispies today. Keep one
ormore packageson hand. Servethem
regularly and have shorter hours in

the kitchen, Always oven-fresh in the

WAXTITE bag, inside the red-and-

green package. Made by
Kellogg in Baule Creek.

Quality guaranteed,
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CORN

SYRUP

Flakes, 2 ]P;:]f

POST W.

Bran, Pkg. 10c
TEA, Orange Pekoe,

Butter ¥ernel, Golden

Jell-Well ==
Deviled Meat
ASPARAGUS
Toilet Tissue
CORNED BEEF

Children’s Lunch
KIPPERED SNACKS3 ..

Del Monte

PE A Enrly Garden No 2 can
Helnr Assorted

SOUP tarse o
Maximum Plain 3-pound

SALT == e

No. 3 ¢an

3 PREE.
4

Bantam Whole Hemel

Libhy's
LY
Libby's
105 o2, can

™ 3Eolls

Libby's
12 oz can

COur Cholee
Plat  Botile

Milanl's
1€ o= jar

PICKLES

Columbia Sweel
Nubblns, pt. jar..

... 37 e o e 19
5 Large VINEGARGtaimer, gat. ... 19C
et s ;;;u'..x;.;‘aa;slgg SPICESSEE: " & 10¢
SANI- CLOR ntr:;r:?:r. ““:vu, 2bc l‘lﬂﬁmurt‘::w.
WHITE KING sy 5. 5 TUNA FISH ;" 10¢

19¢ | sHrIMP i;:’:’f‘f. e

Jar Rubbers, good

gty . 10¢ |

Pen-Jo} for your jel-

Pay n
Your Fresh Fruits and Vegetables From
Oﬁiﬁ? - grc‘:lem 's Most Up-to-date Produce Depar {ment

il (B o
s | C(
ot an 220 oty Qe | g 16
and mila = ©* Jbs......
: Turnips, Beets,
MILK CANTALOUPES .
w s e | S22 F&:f:z*?g 9
Product — Tall Cans
CUCUMBERS APPLE
Q... 238 | 23, . §e | sé=10 25

GET YOUR FREE COPY OF THE FAMILY CIRCLE TODAY!

. Jf Cho:ce Meats |

STEAKS

Sirloin and Rib, tender and juley

15¢ m.

Veal Roast

Cut from choice veal

12i¢ m.

\J

Beef Pot Roast

From young and fender beei

10-%0 ib.

LARD

Pure open kettle rendered

3 Ibs. zsc 221

BACON

Cudahy's Bastern Dty Bugar Cured,
Halt or Whole Plece—This Is Not
Bmoked Balt Pork

PICKLES

Bili,

each 1@

firm and cri

1@ 1.

SPRING FRIES, HENS, RABBITS —ALL DRAWN

/uwi’”/ TWO STORES.....

935 South Commercial and
Cor. Courtand Commercial
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