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grees P.) 40 minutes Turn out on
serving plate, 1111 with creamed chick-
en. Serve. SchillingProof of the Pudding

CHERRIES ARE

SPLENDID IN

NEW RECIPES

Why haven't we a national tree?

ring of tapioca that has been boiled
in chicken broth and mixed with
egg yolks, grated cheese and sea-

soning. Doesn't that sound good?
Here's the recipe:
BOIL: 2 eupa seasoned chicken

broth.
STIR IN: cup tapioca and cook

until transparent (about 20 minutes)Stir often.
beat: 4 ess yolka alight)?.
ADO: 1 cup milk. cup grated

cheese. 1 tablespoon grated pepper.
1 tensDoon orated onion, dash of cel

in halves and remove pulp care-
fully so shells remain In perfect
shape. Discard all pulp and white
fibre from orange, and sweeten
slightly If necessary. Return orange
and Juice to shells. Remove pits
from a cup of canned black cher-
ries, and cut in halves or quarters.
Spread these over the orange In
the shells so that only the black
cherries show. This Is an excellent
breakfast dish that serves four. Be
sure to have it well chilled.

CHICKEN RING

VERY GOOD

If you are looking for something
unusual for a small dinner party,
here Is a delicious main dish that
is sure to captivate everyone. It
Is called "Chicken Ring."

"Chicken Ring," for eight serv-

ings, Is easy to make. It is com

has more fla- -
This hIw Is ttr tba batfll ! Capital Journal Ntdert, Cntribatlona i

rwelpea will ba gladlr aceepUd and ui aaarlaa aj ! rrclpea. partf plana at
anal abaald ba addraaaad ia Raaaoa Erra. food rata Kdllor. Capital Journal.

haf more rea

CHOCOLATE SAUCE
Itt squares chocolate
1 cup sue at
I tablespoon flow

teaspoon salt
1 cups water
1 tablespoon butter
4 teaspoon vanilla

Cut chocolate into small pieces
Add sugar and flour. Add salt, water
and butter. Cook slowly, stirring
constantly until creamy sauce
forms. Add vanilla and serve at

illa. To the egg whites beaten un go you use less of It

about y3 less thaa)

of other mustards.

Dear Miaa Eyre: I wonder If yon
will ba kind enouith to print for
me a recipe for Chess Pies In your

til stiff add the sugar. Beat five Many flowers that grow on trees
are used as state symbols. Arkansasminutes and then add the egg and Michigan swear by the apple

ery salt and garlic. Add to tnploca.
FOLD IN: 4 stiffly beaten epg

whites Pour in buttered ring. Set
in hot water.

BAKE: In moderate oven (350 de

arefood column which I find very In yolks, well beaten. Add half a cup Many broadcasting stations
being established in Italy. posed of creamed chicken set in aof sour cream gradually, and add once poured over the enkrs.blossom, Delaware the peach blos-

som, Florida the orange blossomteresting? Thank you. Mrs. L.B.H.

Stayton. to the first mixture. Add the salt
Ana.: 1 cup sugar, 'A cup butter and Virginia the dogwood. What's

the matter with the cherry blos-
som for our national flower, and

soda dissolved In boiling water, and
vanilla. Bake in a loaf In a mod-
erate oven. Baking time: 50 min

or margarine. 3 eggs. 1 cup raisins,
1 cup English walnut meats, ',i the cherry tree associated with
teaspoon vanilla, pinch salt, pastry. utes. Temperature, 350 degrees. George Washington for our national

tree?Cream sugar and butter. Add eggs
and mix thoroughly. Into this

And we can do more than makemixture stir raisins and walnuts. EUS2CK'Miss Eyre: Will yon please tell
me how to prepare baked tomatoes
with liver stuffing? Also I would
like to know how to make a Celery

Add salt and flavoring. Line In

MARION
STREET

AT
COM'L

Phone 9176

this our national tree. We can also
eat the fruits of It. Perhaps there
aren't any cherry trees where you
live, but there are cherries In cans

dividual patty pans with pastry
rolled thin. Pill with the fruit

COURT
STREET

AT
COM'L

Phone 7962

and Olive sauce If yon have a recipe

everywhere. Try some of the fol
on file. M.B.S., Salem.

Ans.: Tomatoes with liver stuf
flng: 8 tomatoes, 2 tablespons ba

mixture. Put Into a hot oven and
reduce the temperature after ten
minutes. Cool and serve with whip-

ped cream. Cooking time: 10 min-
utes at 450: 20 minutes at 235.

lowing recipes, and you'll quickly
become an enthusiastic advocate of super Marketscon fat, 1 small onion, A pound

chicken livers. cup dry bread this plan.
Serves 12. RED CHERRY TURNOVERScrumbs, fl medium sized mushrooms,

Drain syrup from a No. 2 can1 teaspon chopped parsley, few dropsMiss Eyre: Will yon please tell pitted red cherries into sauce pan,lemon Juice, 1 teaspoon salt, 'A tea
me how to make marmalade or add the cherries cut in quarters and

Are times getting better? Or are more people buying at these two markets because of consistently lower
prices. Both perhaps have helped to increase January sales of 1935 to more than twenty-fiv- e per cent over
January, 1934.

spoon pepper. Cut a thick slice
from the stem end of each tomatoJam from oranges and lemons with-

out the orange rind? Thank, yon.
W.L.W, Salem.

seven-eigh- ts cup sugar. Boil gently
until very thick, add a little grated
orange peel and cool. Roll pastry
thin, cut in rounds and put

and scoop out the pulp. Turn up-

side down to drain. Heat the fat,
add chopped onion and livers (pre-
viously cooked) and brown slightly

Ana.: Use 12 oranges, 3 lemons,
VA quarts water, sugar. Peel and
slice fruit as thin as possible. To

large spoonful of cherry mixture
half of each round. MoistenAdd bread crumbs, chopped mush

each quart of sliced fruit add 1
The Finest Best Quality

Pure Cane Snow Flake
edges with cold water, fold over and
pinch edges firmly together. Bakequarts of water and let stand. Cook

rooms and seasonings and enough
of the tomato pulp to moisten. Fill
the tomatoes with this mixture,
cover with the top slices and bake

slowly until tender. Measure cook- 2o to 25 minutes in a hot oven.
This makes eight turnovers.ed fruit and add an equal amount

of sugar. Cook the mixture until In a moderate oven. Serves 8. ORANGE AND CHERRY SHELLS
Cut two large California orangesSauce: 114 cups stock, X cup chop

One 5c Bar

Soap
Free!

With 10

WHITE
KING SOAP

25c

room caps, fried In butter, 8 pieces
ped celery, 3 tablespoons chopped
onion, I tablespoon chopped olives,
3 tablespoons chopped plmlento, 1

SUGAR
25 lbs $1.21
Powd. Sugar 3 lbs.

toast, cut In 8tt inch rounds. Cut
sweetbread in B pieces. Fry in

10 lbs

Sack 100 lbs.
tablespoon prepared mustard, M
teaspoon Worcestershire sauce, salt,

small quantity of butter, adding
enough beef extract to give a glazed 1WHITE KING 27cGRANULATED SOAP 1

pepper, 2 tablespons butter or mar $4.79appearance. Moisten cheese withgarine, 2 tablespoons flour, 1 table-
spoon lemon Juice. To the stock, cream, season with salt and

Golden C. Brown Sugar, 4 lbs.paprika, and spread on toast. Place 19Cadd the celery, onion, olives, pl-
mlento and seasonings, using salt piece sweetbread on each piece
ana pepper to taste. Cook ten mln- toast. Season with salt and pep-- r.

Put in individual baking
2 tablespons cream In

utcs, then thicken with the butter

It Jellies from a spoon (from 30 to
60 minutes). Miss T.W. has request-
ed a rule for spiced pineapple Jam
and I have found the following to
be very satisfactory: 2 cups chop-
ped pineapple pulp. 1 cup water,
K cu lemon Juice, 6 Inch piece stick
cinamon, 12 cloves, 2 cups sugar,
cup liquid pectin. Simmer the
pineapple, water, lemon Juice and
spices for ten minutes, remove the
spices, add the sugar and boll for
a few minutes. Add the pectin,
pour Into hot sterilized glasses and,
when cold, cover with hot paraffin.

Food Page Editor: I have been
searching for a recipe for a Sour
Cream Fudge Cake. Would yon
suggest one in your weekly column?
Mrs. B.C., Sheridan.

Ans.: I eggs, I 'A cups sugar, 1

cup sour cream, lit cups cake or
pastry flour, 4 squares chocolate,
pinch salt, 1 teaspoon soda, 1 table-spo-

boiling water, 1 teaspoon van

each. Place mushrooms on each
The information we have received from the millers is that flour prices are to be considerable higher. However

we're still slling the best brands at the same low prices these stores are always known to feature.
and flour rubbed together and add
the lemon Juice. This Is an es-

pecially good sauce for croquettes.
e of sweetbread, cover with glass

covers and bake 8 minutes in mod-
erate oven.Dear Miss Eyre: Do you have a

recipe for nerving Sweetbreads with
cheese, preferably Parmesan cheese?
Your food page Is very original and
helpful J.H., Albany.

Ans.: 1 large sweetbread, par

ORBIS
Hard Wheat Flour

$ J47
Kitchen Queen

FLOUR

Pillsbury's
OLD MILL

49 lb. sack
Pillsbury's

Tamarac Brand

boiled, 2 tablespons butter, beef ex-

tract, 1 cup grated Parmesan cheese,
salt, paprika, 2 cups cream, 2 mush- -

Pillsbury's Best

49 lb. sack

Crown Best Patent

49 lb. sack

Drifted Snow

49 lb. sack $12
GOLD MEDAL

49.1b. sack .54$sack49 lb.
Caplan's

CASH

Friday,

Saturday
and

Thru

Monday

GROCERY
PHONE
4010

54Flour hard wheat 49 lb. sk. $1
GOLD DROP AND KITCHEN QUEEN

Cream of
Wheat 21c
Wheatena

21c
Pillsbury's

Pancake
Flour pk. 19c
Grapnuts
2 pkgs. 35c

Grapenut
Flakes

3 pkgs. 27c
Post Bran

Flakes
3 Pkgs. 27c

Post Toasties
3 Ps. 20c

baked for
careful housewives

iwwflak
soda crackers
are Oven-Fres- h

wherever you buy them

SUGAR Brown 3 lbs. 14c
Oxydol large size pkg. 200

2 Giant Bars P & G Soap Free

P.A.&VeIvetTobaccocn.8C
FACTORY DEAL Imitation 8 oz. bottlo mm
and 4 oz. bottle Vanilla. Both for ZC
PUREX i gallon jug 17c

Jane Good Salad Dressing
Quart Jar 31c

Cudahy's Deviled Meat
I size tins 3 cans for 9C

White Star Tuna 1 2 cans 19C
', SIZE 2 CANS 29c

ArmOUr sMilk tall cans3for 17c
Blue Plate Ne? Pack Shrimp

2 cans 19c
Armour's Com Beef 2cans25c

Old oldenCoffee
comes to you fresh from the roaster, a blend of the finest South
American coffees it's ground for you at the time you order it
that's the only way to get coffee at its best. Old Golden sell for

Only 27 Per Lb-Busic-
k's

Mellow Blend
Freshly Roasted 3 lbs. 59C

Hershey'sCocoa lb. 2 for X 5c

Potatoes 50 pound sack 3Jc
Iowa White Sweet Com

No. 2 Cans 3 for 2$C
Green Spot Cut StrfclgleSS Beans

No. 2 Cans 3 for 25c

No. 2 BIIHBANKS

Discriminating hoosewfvei are

delighted with the delicate tex-

ture, the crisp tenderness of
oven-fres- Snow Flakes!

Nearby "Uneeda Bakers'
bakeries arc baking Snow Flakes

daily to supply your grocer with
these oven-fres- crackers that

re coming to mean more and
more in any hostesses scheme of
things . . . More than that, every
box is double for

quality protection.

You'll find it's economical to

get the large, family-siz- carton.

Cleanser Lighthouse 3cns.9c
Marshmallows 14c New West

rnE,aH NEW LOT l POUND PKG. Campbell's

Tomato Soup
3 cans 21C

Tomatoes 21 size 2 cans 1 8C
PRIDE OF ISLAND

Tomato Juice
3 cans 20C

Phillips

Tomato Juice

HeinzNATIONAL BISCUIT COMPANYSALT Leslie Iodized 2 lb. pkg. 7c "Urmda Bators"

OVEN-FRES-Snowdrift 3ib.Paii 49c
Tomato Soup

Small size

3 cans 22C
ynr thnitt tfft

3 m 5 cansconvi NirNT ''jri""'SOAP Crystal White 10bars27c
uKIOc PEET'S FREE Hunt's Supreme

Tomato Juice
Phillips

Tomato SoupToilet Tissue 3 rolls 10c Baker's Cocoa lb. IOC
5 cans3 cansMILK Armour's tall 3cansl7c Mother's Cocoa 2ib.cani6cGolden West

OA at
Lbs OUV

Pine Reath 1000 Sheet Soft

TISSUE PAPER
4 ROLLS FOR 15c

K. C. BAKLN'G POW-
DER-

28, 17C
SANKA COFFEE One

47c
POST TOAS- -
TIES-- .3 Pkirs. ZQC

fanee
Thompson's Chocolate Malted Milk !

One pound can Shaker free with each can

39c t
Tan ia Uoetds Baktrs "Lti Dnce"lPowdered Sugar ) Mild Bonn of ml da act maiic every
tamrdtT night (ran until 12:30
war yomr National BroadVatrlnn tta--1
tea. Hav a party la tmr borne '
an "tlaetala Babm" cracker, cock

Im inrf rake.

Lb. XC


