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FOREIGN CHEFS |

BIVE FLAVORS

The reputation of some of the
most famous of forelgn and Ameri-
ean chefs les not so much in thelr
abllity to cook food well-ns (o
bring to it the Imugination and
artistry of fine combinations af fia~
vors and attrective service, In
these doys of get-your-own break-
fasts and 16 minute dinners, you
enn't expect to have much tmngl-
nation put inte your meals—there
Lin't the time to sepson, taste and
re-fenson thut yon nesd for now
and origlnal flavorings, Bub there-
in lleg the art of food prepuration
and the habit should be cultivated

Start with just one food—menat.
Combinallons of ment flavors ure
frequently more  lnteresting  than
the flavor of a slbgle ment, Veal
which s ono of our mildest fluvored
ments ean be made to take on an
entirely new and delightful flavoer
it it has it pork added to it Take
& veul slew  for  exemple—asmall
eubey of aall pork browned with the
veal pnd then cookoed gently in the
stew glve 3b new JMe. IL ndds s bit
of seavoning, & bit of fat which the
veal lacks, and belps to brown the
meat.

I you mre adept with the lnrding
mecdle—you'll find that larding a
weal ronst with strlps of sult pork
docs things to the ment that you'll

ke,

There nre muny fomiliar  meat
combination flavors which we take
for granted, sach we Hver with bos
eon, beel steak and kldney ple,
mixed beef and pork for  meab
Joaves windl 2 or 3 kinds of ments
0 m club sandwich--but there are
#o many other possibilities too.

On meat loaves anlone, combina-
Yons of all sarts nre deticious. For
the ustual 2 Ib, meat loal by these
warious mixtures: 1 b of beel mix-
od with % Ib. of veal and % lb,
fresh pork: or equal parts of these
three ments. A lonf that has 1%
Ths venl and % (b, pork ls also de-
Melous and mild, and for a changoe
there 1s 0 mixture of 1% Ibs, smok-
ed ham and % Ib, fresh pork. ¥ou'll
ke this meat comblnation season-
o with no salt, just a lttle brown
mugar and eloves.

Ahen there are the mixed mend
grills which muke good eating for
particulne appetites, Try brolling,
along with lnmb ehops, o fow lnmb
Eieloeys annd some goosd mild bacon,
sorving them mll on the choap plate
with some grilled mushroom caps
or tomato sllees.  For cooler wenlh-
er, snusagen are excollont comblnng-
tlons with Inmb and help o keop
the cost of the meat ah down to
normnl.

One of the combinations that
seems lo be unusually populir nb
good enting plices  just now I
brolled slices of hnm served ander
brensts of chicken  peepared by
browning them In butler Lhen
stenming them dope in & rich
grovy. For n real guest surprise—
try {ils,

The eold meat platter glves an-
olher chonee Lo abow Your Ingenu-
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(ahnation MLk, now

THE WORLD'S LARGEST SELLING BRAXD OF

Cerenrating the thirty-fifth anniversary of the founding of the
Carnation Company, a pluque wus unveiled recently st Kent,
Washington, on the site of the first Carnation Condensery, where
the first can of Carnation Evaporated Milk was produced in 1899,
Witnessing the ceremony were: From left, S,
Kont, who started with the Carnation Company in 1900;
Terrace, one of the first farmers to ghip milk to the original Kent
condensery; F. A, Stuart, chairman of the board of the Carnation
Company; E. 11, Stuart, president; and Joe Crow, sccond oldest
employee of the compuny, forme: cuperinténdent of the Hillshoro,
Oregon plant, now mayor of Monroe, Washington.

oucher, mni‘nr of
rank

and In texture for best lked resulls,
Buch n platter might have cold
mueat loafl, spleed baked ham, Jellied
tongue and n spley snussge such as
Thuringer.

Salnds, too need the deft touch
and tuaste of an experienced flavor
artist. Try a meat salnd of holl
cald venl and half bolled hom eut
In cubes with the crisp vegelables
and s bit of pickle for spicy finvor,
Chicken and ham may be combined
in the same fashion.

Do a litle experimenting when
you hoave small pmounts of ment o
use and add some ham to your left
aver veal, some bacon to your lnmb
chops, and prove to yourself that
two flavors are, often even better
thnn one,
PORK STUFFED BREAST OF
VEAL

3 ar 4 lhe breast of vesl

3 cups dry biead cromiba

L lb, il park

1 toblenpoon  parnler

Y wrren pepper

3 tablespioonn choiped onlon

1 rew

1 teaspoon  ealt

W temaponn pepier

Bone the breast of veal or ask
the denler to do 20, Brown the
chopped onlon, pepper and cubes of
salt pork to a llght golden brown,
nll to the bread crumbs amnd the
beaten egg, mixed.  Add parsley
Beasm and ndd enough bolling wi-
ter to mnke n dressing which Is
anly slighily muoist,
Plaee the dresing on the boned

Sy In combining ment Havors. Serve
moents which yary Iy eolor, in flavor

breast of veal, roll up and tie In
shape, I desived the breagst mny

be stuffed rather than rolled
Brown on all sides In & hot oiled
Irying pan, add % cup water, cover
closely mnd bake for 1% hours or
untll tender, A deep frying pan,
covered roaster, or cusserole may
be used for cooking, Slice In 1
inch slees for serving.
—_——
BEEF AND BACON CASSEROLE
Shape ground beef Into balls or
putties and wrap with bacon. Brown
on all sldes to & golden brown In

MENUS
of the- DAY

ARABIAN PORK CHOPS

Tuke 0 lean pork chops, 8 table-
wpoons raw rice; 1 large onfon, 1
green pepper, 3 tomatoes, 3 cups
hot water, salt and pepper. Bear
the chops on both aldes, Arrange
In a cnaserole and on each chop
ploce one tablespoon of rice, one
slice of onlon, one alice tomato
and two strips green pepper. Cover
with hot waler, add seasoning and
bake In n modernte oven. Bake for
4 hours In nn oven set at 850 de-
groes,

———
GOLDEN FLEECE

Take % pound rich cheese, 1 oup
cream, a pinch of cayenne pepper,
5 eggs and n pinch of salt. Cut the
cheese fine and melt in a frying
pan, When soft, add cream and
pepper. When thoroughly blended
break on this five {or more) fresh
eggs. Cover for two minutes. When
they begin to set, remove cover,
ndd salt and beat briskly for g few
minutes, Serve lmmedintely. Cook
over a nmtlt-raliilm, Serves 8.

CORN RELISH

Take 12 enrs of corn, 1 medium
bead of cobbage, 8 red sweel pep-
pers, 1% cups sugnr, 2 eups vinegoar,
2 tablespoons mustard seed, 1 table-
spoon celery seed, 2 tablespoons
snlt and 1% teaspoons tumerle, Cut
the corn from the cob, chop the
cabbage or shred It fine and chop
the peppers, Add all the remuining
Ingredients except the tumeric and
boil for 16 minutes. Add tumeric
Just before taking from the fire.
Senl at once In sterilized jars.

—
MERINGUED FEARS

Take 6 Inrge penrs, § tablespoons
sugar, grated Itmon rind, candied
ginger, 3 egg  whites and % oup
powdered sugar. Pare and core the
pears, place them In & baking dish
and fill the centers with one table-
spoon sugar, & little grated lemon
rind or enndied glnger. Add three
or four tablespoons of water and
bake untll tender. Cover them with

boneon fat, Ploce Inon , Rdd
slices of onion, green pepper  and

and pepper.  Cover nnd let boake

slowly for 1 hour.

fresh tomatoes, seasoted with galt

R — — —

The Wockers pul their haods logether
for o litte homework on their budget

"I'M TIRED of this
confounded changing of
coffees, Mary," said John
Wacker at breakfast, in
a voice that made the

dishes rattle. "Why can't

A Little Homework on daﬁee Ecoscomics

/-I‘

When that week was ended, the

Wackers put their heads together for
a little homework on their budget.
They made this discovery: Because of
the greater richness of Hills Bros.
Coffee, it actually made more delicious

cups. "It's like this!"

is the

we gel something good?"..."But
Hills Bros. Coffee costs a few cents
more a pound,” objected Mary Wacker.
“And we're supposed to economize."
... "I don't care, Mary. Buy a pound

of Hills Bros. today. At least I'll have

a week's certain coffee delight.”

What's reclly important ls the price per cup

“We've been fooled by
the price per pound.

What's really important

That's where real coffee

economy comes in."... I
“You
John,
Hills Bros. Coffee every
day for us!”

exclaimed Mary. |

price per cup.

mean,"’ replied

**that means

Copyrighe 128 HIL Bous,

s meringue mude with the stiffly
beaten whites of eggs and the sugar.
Brown qulckly.

———
BUTTERSCOTCH FECAN PIE
Baked ple ahell
B4 qup dark brown sudss
1-3 wup [four
3 eex yolks

1-3 cup pecans, brokem

3 tablespoons bulter

Blend sugnr, flour and yolks, Add
salt and milk. Cook In double boiler
until filling becomes thick and
creamy, Blir frequently, Add vanil-
In, pecans and butter. Pour into ple
shell, cover with meringue,

Sdarliior,
FRIED OYSTERS FOR TWO

W% pint lare oraiers

b anp crumbs

Wootruapoon muly

W temspoon paprika

% tenspoon celery anlt

2 el yolks

1 tublespoon cold water

4 Lleblespouns fat

Carefully look over oysters ana
remove wny shells. Mix crumbs,
salt, paprika and celery salt, Mix
egps and water. Dip oysters Into
crumbs, then Into egg mixture and
ngaln into ecrumbs, patting them
to prevent erumbs falling of dur-
Ing cooking, Heat fat in frylng pan.
When smoking, add and quickly

platter and garnlsh with parsley
and lemon quarters,

—_——
BAKED MACARONI AND
BIRIMP

Flace 1 package cooked macaron] In
eamerels with % eup pimiento, W trea-
apoon eelery aeed and lots of bulter. Cov.
er with milk, then sdd | can minced
;n.:unn and cover with Mayonnalss Cream

uce .
MAYONNAIRE CREAM BSAUCE

2 tablespoons  butter

3 tablespoons flour

Dush pepper

2 cups milk

% tenspoon salt

% cup muyonnaies

Melt bubter In deable bollar and blend
in the Mowr, mdd mife gradually, stirring
constantly. Cook untll eotlrely  smooth,
add galt ond pepper. Remove from fire
and plowly ndd moyonnalee, continue stir-
ring. Mnkea I cups cream shuce,

Rt bt

SLICED ROLLED SANDWICHES

1 cup wriled elicere

1 tablospoon chopped plmisnto or green
ponper

1 cup Bandwich Bpread

1 teasponn minced onlon

Mix the above inredients together. e
move the crusis from 1 loaf of sandwich
bread and sllce lengihwlse, Bprend with
Bandwich Bprend flling, rell bread, wrap
twhily In wiaxed paper and cut in alices
kv w Jelly roil

Grapejulee, Jeft-over spleed plekle
Juice or sweet pickle relish glves an
excellent flavor to baked ham, Use
gbout n cupful and pour over It
while baking.

Give Gypsy Parties
For The Younger Set

It your children have been enter-
tained at elabornte pariles and you
wish to reciprocate, an inexpenaive
but effective plan would be & gypsy
party.

The little guests can come dress-
ed as gypsles—and, of course, any
old rags will do. Bprend un old rug
in the yard or on the lawn nnd
let the youngsters "rald" a pentry
or back porch for the food intended
for them,

After the meal, mother or &
friend, also dressed In gypsy cos-

Schilling
Vanilla
If: delicate f/ﬂvor

never ﬁrcz:.s' out ¢_:f

ne . Mg
o A

tume, can don a mask and st un-
der & tree telling fortunes to each
of the guests In turm.

The informality of it all would
add to the gayety.

e e
LAUNDERING SWEATERS
When laundering swealers or
knitted blouses, let dry on cloth or
bath towel placed on a flat surface.
No {roning is required.

—————————————
WASHING CORDUROYS
The corduroy clothes so popular
with young people will launder ess-
fiy i wushed In mild zosp and
plenty of warm water. well,

shake and hang up to dry.

FOR 77 YEARS
a fine beer!
Theough sheer worth 4

ve. it makes friends
and keeps them.

brown oysters. Armnnge on serving

Grocery
Prices
Effeclive
Sat, {to Mon.
Sept, 22 to 24

Good
Neuws!

Coffee Values

POST
TOASTIES

Fresh and Crisp

Coffee

The West's Grealest

1.21¢3..5%

The finest coffee you can

Nob Hill Coffee

you make coffee by
coffee pot method,

2 lhs.

49¢

buy!

ies - John Alden

Uneeda Bakers - Priscilla Cook-

Miles Standish Cookies

48

Cookies

Cookies
to Pkg.

19

SUGAR

Pure Cane
Fine granulated

10 Iba, ...

100 Ibs., $6.11

Flour, Pear Brand, 49 Ib.sk.$1.57

. 52¢

1.
FLOUR

Blue Seal Hard Wieal
Every Back Guaranleed

Barrel §0.05

Ew,
F*h-COFFEE SERVICE

Gives you coffee freshly ground to order!

by $1.79 ﬂ

To further improve our service to cus-
tomers, we have installed a new med-
ern device on the coffee mills in our
stores. It is a regulating handwheel
and burr assembly which grinds coffee
scientifically correct for your own par-
ticular method of brewing. Whether

drip, percolator or
just tell us and we

will grind it to just the right degree of
fineness for perfect results.
Edwards'

Dependable

Coffee

Vacuum Pack

.29¢ 2 ...55¢

PRODUCE
FEATURES

Salem's Leading
Produce Depis
Frl, and Sat. Speclals

"

3 PRES, ecreiriaennane zoc

| —

Matches, full 6-box
Pork and Beans

Mayonnaise, Best Foods, pt. 23::

Candy Bars, Asst.,

Grapenut Flakes, fresh s pir. 29c
Deviled Meat Lo 8e 1°e

Van Camp's
2 cons

cé.rf;n 24¢
11¢

3 bars 1°¢

Vinegar

Beans, White

Pancake Flour Blue Sea.

Malt, Blue Ribbon, can-

Idaho, 5 1bs. 25
cans for 17

Pure Clder, In Your
Contalner, gnllon

f
45¢ |
Syrup, Karo Blue, 5-1b. can 35¢

1 Mt. Vernon or Orégon
Milk 3

| SWEET
| _POTATOES
ot

e KNo. 1 5 1b5.14c

ORANGES

I
HI Thin skinned and {ull

c |!: ;I““ N 2 dm.lgc

DANISH
SQUASH

Med, size,

CARNATION

A vinlizing cereal.
Super-valee (o the
pew lurge package:
12 extraservings—

WHEAT 13 extra ounces:

Large Package

Fresh Salmon
Half or Whole

10—%9 Lb.

e 2]

TOILET TISSUE, Zee,
2 rolls

Soap Free, Large pke.

10 bars

MILK

Nature Gift
No, 303 can

3 for

Fresh Liveé_Saumge,_ Bologna, Frankfurters Lb. 15¢
Pct Roast

Cut from young, fresh,
tender beef

11}c Lb.

New Fresh

Sauerkraut

10¢ Q.

WHITE KING—$ bars White King Floating 29 ¢ i
. 19¢ |

LUNA SOAP—For an Easy Wash Day.

,,,,,,,,,,,,,,,,,, 25¢

SALMON

Sunny Point
Alaska Pink

Tall cans 10 c

Each ...

Large Size, How Low Price

fine hukv.-rna for 70

CELERY

Lablsh No. 1 — large
bleached

stalky 3 for 10(:

| B L = S

| BOILING
| ONIONS

fzm e 35¢

Special

OVALTINE

FAMOUS SWiSS FOOD-
DRINK FOR RODUST
HEALTH AND EXTRA

ENERGY

T 0e
5¢ o 1O 55e

Oh, hy

Fresh

Oysters

w oo to fry or stew

25¢ Pt

A FINE LOT FRESH DRESSED RABBITS

Two Stores... 935 S. Commercial and Corner Court and Commercial




