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“THRIETY SHOPPERS ./ [LEVER CODKS

flore from orange, and sweeten
slightly If necessary. Return orange
and Juice to shells. Remove plis
from n cup of canned black cher-

soning. Doesn't that sound good?
Here's the recipe:

VERY 600D

CHOCOLATE BAUCE

lin halves ana remove pulp care- ring of taploca that has been boiled |[grees P 40 minutes “Tum out on
L4 GHEHHIES AHE fully so_shells remsin In perfect GHIGKEN RING in chicken broth mnd mixed witn |SEFVINE piate, Gl with ereamed chick- ll
Proof Of the Pledlng shape, Discard all pulp and white egg volks, grated cheese and sea- e e c l ln

Ita syuares chocolsle
1 cup suger

1 inbdsspoon four
Y tranpooo salt

SPLENDID IN

BOIL.- 2 cups seasnned chitken

This column is for the benefli of Caplisl Jeurnal readers, Contriboilens o g cup taploca and conk

menus sbould be ad

wcipes will be gindiy nesepied and any guoeries a2 In reclpes. pariy plans &
ta Rovens Erre. Food Pase Edlier, Caplial lournsi

NEW RECIPES

Why haven't we a natlonal tree?

ries, and cul In halves or quarters
Spread these ' over the orange In
the shells so that
cherries show. This Is an excellent

only the black

If you are Jooking for something
unisunl for a small dinner party,
here 15 & deliclous main dish that
Is sure to captivate everyone. It

Stir often
BEAT:
D

\ml 1 lr-m!'pnmnt. iabout 20 minules)

4 e yolks alightly.
ADD: 1 eup milk, %
cheese, 1 tablespoon grated pepper.

1 13 cups waler
1 tabtespoar butier
% tesapoon vanills

cup grated

Cut chocolate Inte amall pleces

S ., more st
w0 you use Re>sS ™ of iy

Dear Miss Eyre: I wonder If you (lla. To the egp whites beaten un- . : . | Dreakiast dish that eerves four, Be |, “Chicken Ring.” | tenshoon grated onlon, dash of cel | Add sugar and flour Add salt, water .

will be kind 3;mmgn to print for |4l stiff add the Augar. Beal five :::“l-"m‘;l':l“"f‘n”":‘n&;‘" :"k“‘;:t: sure to have 1t well chilled. ’I‘:_:‘:“l“z lc:!'l:n:l"' f};gmm sorv- |“ThME and gaclle Add to tapioca |And butier. Cook slowly, stirring about %5 less tha
) : 3 . og HESST MIFBIURYE DTG By CLFARLED ————— ‘Chicken 2 SOTV- | FOLD IN: "4 stilfly beiten ofE |constantly untl) ecreamy shuoe

:m.'du Nl!elpe f::ﬁ:.::r:uﬂl“ﬂl:::y.\f?:f ::;J;"v.:“:-(-|,flﬂ--.fr.:" ‘a(c:;]i m:]fttn :-I‘J:: nnd Michigan swear by the apple Many broadeasting statlons mre [ings, 5 easy to make. It b come _:-:lnl:grl. “.]:"Url'll' in buttered ring. Sellg .. 444 i (B dntah of other mustards
r.::ul;:sl:m";'hnnn you. Mrs. LB.H., |of sour eream l:tlllt!Auulljr. and. add | Diossom. Delaware the peach blos- being established in Ttaly, posed of crenmed chivken set In 8 pagp. in moderate oven {860 de- On0e poured over the cakes
Btayton. to the fint mixture. Add the sai, [30%: Flnda the oringe bitesm | —
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1 cup English walnut mests, ' | erate oven. Baking time: 50 min- L?.T :I‘I’:n‘:'"h:':‘”“;;"Jxﬂ'l‘:;"' ‘:!I:I:: N 5
tenspoon vanilln, pinch salt, pastry.|utes, Tempernture, 350 degroes. ? e ;
Crenm sugar and butter.  Add eggs S —‘“"— . e t(:::;ne Wesliniten fozGitr naHonal MALRION COURT
and mix theoroughly. Into this Miss Eyrn; you please (e ) EN =
mixtiure stir ralsing and walnuts,|me how to prepare baked tomatoes| And we can do more than "m”] - STREET STREET
Add salt and flavoring. Line In-|with liver stuffing? Alsa 1 would |this our natlonal tree. We can also | @ g
dividunl patly pans with pastry|like to know how to make a Celery [€at the frulls of it. Perhaps there | i AT AT z
rolled thin. Pl with the frult|and Olive sauce If you have n recipe |Aren’t any cherry trees where you i 5 y d H
mixture, Put inlo n hot oven and|on flle. MBS, Salem. live, ‘hul ll1err_nrc_rln'rrul1u cans ‘_0“‘ I.i LOM L ko
reduce the tsmperature nfter ten| Ans: Tomatoes with lver stuf- Ie:;{;‘uglln;:.;.lm;! r:.'m.-;lf;r|1r‘ :EI ._zr:lrnrf]:::; 3
minutes. Cool and serve with whip-|fing: 8 tomatoes, 2 tablespons ba- v Fee S 2
ped cream, Cooking time: 10 min-{gon fat, 1 small onlon, *% pound |26come an enihusinstic advocate of Phone 9176 =" iy Phone 7962 3
utes mt 480; 20 minutes at 235.|chicken lvers. % cup dry bregd MO8 Plam. 3
Berves 13, crumbs, A medium sized mushrooms, RED CHERRY TURNOVERS §
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Bliss Eyre: Wil you please (ell
me how to make marmalade or
Jam from oranges nnd lemons with-
out the omnge rind? Thank you,

I tenspon chopped parsley, few drops
lemon julee, 1 tenspoon salt, 'y wen-
ipoon pepper.  Cub sa thick sliee
from the stem end of each tomalo
and scoop out the pulp. Turn up-

Draln syrup fromm a No, 2 can |
pitted red cherries into sauce pan,
ndd the cherrles cut in quarters and
seven-elghts cup sugar. Boll gently
untll very thick, add a little grated

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-five per cent over
January, 1934. '

W.LW,, Salem. side down to drain. Heat ihe fat,|Orange pefl ;r;d ;:oul fxil pastry

Ans,; Umse 12 oranges, 3 lemons, |ndd chopped anlon and lvers (pre- thin, eut In 5-Inch rounds and put -
1% quarts waler, sugar. Peel and|viously conked) and hrown slightly,|A Jorge spoonful of cherry mixture One 5¢ Bar The Fll‘lest Best Q l.t
slice fruit as thin os possible. To|Add bread erumbs, chopped mush-|0n half of each round. Moisien A-Plus uall y
ench quart of sllced frult add 1% [rooms and seasonings mnd enough | edges with cold water, fold over and -FPius-

quarts of water and let stand. Cook
slowly untll tendor. Mensure cook-

of the tomato pulp to malsten, Pl
the tomatoes with this mixture,

pinch edges firmly together. Bake

1) to 26 minutes in a hot oven

Health Soap

Pure Cane Snow Flake

ed frult and add an equal amount |cover with the top silces and bake | This makes elght turnovers. Free!

of sugar. Cook the mixture untl|in A moderate oven. Serves 8| ORANGE AND CHERRY SHELLS

it jellies from B spoon (from 90 to|Sauce: 1'% cups stock, W cup chop-|Cut two Jarge Californin ornnges With 10

60 minutes), Miss T.W. hua n;qm.-sl- ped mlery.b]:l tuh!esp;;.\onn chopped room eaps, fried In butter, 8 pleces

ed n rule for spiced pineapple jam onion, 1 tablespoon chopped olives, / . s H

and I have found the following ta|3 tablospoons chopped pimienta, 1 to?nr.{hmltdlnla‘fls mt;h rnuncl.s,b Cliu E WHITE 10 lbs. R 49c 25 ]bs s e s saes .51 21
be very mtlafaclory: 2 cups chop- | tablespoon prepared mustard, 1§ Rienuieen. n pleces,  Fry n 3 KING‘ SOAP e

ped pineapple pulp, 1 cup water,
4 eu lemon fuice, 6 Inch piece stick
einnmon, 123 cloves, 2 cups sugar, %
cup liguld pectin. Slmmer the
pineapple, water, lemon Julce and
splees for ten minttes, remove the
asplees, ndd the mugar and boll for
n fow minutes. Add the pectin,
pour Into hot aterilized glasses and,
when eold, cover with hot paraffin,
i

Food Page Editor:
searching for s reclpe for a Sour
Crenm  Fudge Cake. Would yon
sugpest one In your weckly column?
Mre. B.C., Sheridan,

I have heen

tenapoon Worcestershire snuce, salt,
pepper, 2 tablespons bulter or mar-
garine, 2 tablespoons flour, 1 tahle-
spoon lemon julce. To the stock,
ndd the ceclery, onlon, olives, pl-
miento and seosonings, using salt
nnd pepper fo trste, Cook ten min-
utes, then thicken with the butter
and flour rubbed together and add
the lemon Julce. This Is an es-
peolally good sauce for crogueites,
e

Denr Mism Eyre: Do you have a

small quantity of butter, sadding
enough beef extract to give a ginzed
nppenarance. Molsten cheese with 1
cup cream, season with salt and
paprika, and spread on toast., Place
1 plece swectbrend on each plece
of tonst, Season with salt and pep-
per, Put In individual baking dish-
es, having 2 tablespons crenm in
each. Place mushrooms on ench
plece of sweetbrend, cover with glasg
covers and bake 8 minutes In mod-
erate oven.

recips for serving Bw ds with
cheese, preferably Parmesan cheese?
Your food page Is very original and

WHITE KING 2"7c¢

25¢

Sack 100 Ibs.

54.79 Powd, Sugar 3 Ibs. l7¢

Golden C. Brown Sugar, 4 1bs......

Pillsbury’s Best

49 . sack $l£

Drifted Snow

ORBIS

Hard Wheat Flour

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.

Pillshury’s

OLD MILL

Ann: 3 eggs, 1% cups sugar, 1|helpful. JH, Albany, $l .89
;Tglr;uulr_loﬁ:m: 1% cups ellr.o ur hoﬁen;-:: -l‘-lnrf‘.‘..::i:;“:c;gp:: 49 lb- SﬂCk — sl .47 49 lb. sack $l£g-

pinch anlt, 1 tenapo:m soda, 1 table-

tract, 1 cup grated Parmesan cheess,

3

Kitchen Queen

FLOUR
49 1. sack $lf’__._4

salt, unprikn 2 rnpn mnm 2 mu.-m

spoon bolling water, | teaspoon van-

Pillshury’s
Tamarac Brand

$9 .49

Jane Good Salad Dressing
Quart Jar Jl¢

Cudahy’s Deviled Meat

1 size tins 3 cans for 9¢
White Star Tuna ! 2cans19¢

Yy SIZE—2 CANS 29¢
Armour’s Milk tallcans 3 for 17¢

Blue Plate New Pack Shrimp
2 cans 19¢

Armour’s Corn Beef 2cans25¢

Old Golden Coffee

comes {o you fresh from the roaster, a hlend of the finest South
American coffees—il's ground for you at the time you order it—
that’s the only way to get coffee al ils best, Old Golden sell for

Only 27c Per Lb.

GOLD MEDAL
49 1b. sack $lig

Crown Best Patent

49 . sack *J -3

Friday,
saturday

Course

It's Less Cream of

Wheat 21¢

Wheatena
21¢

Pillsbury's

Pancake
Flour pk. 19¢
Grapz2nuts
2 pkgs. 35¢

Iowa White Sweet Corn
No. 2 Cans 3 for 25¢

Green Spot Cut Stringless Beans
No. 2 Cans § for 25¢
New West
Tomato Juice
3 cans 20¢

Grapenut
Flakes
3 pkgs. 27¢

Post Bran
Flakes
3 pkgs. 27¢

Post Toasties }
3 pkgs. 20¢

Flour hard wheat 49 Ib. sk. #1:5

GOLD DROP—AND KITCHEN QUEEN

SUGAR Brown 3 Ibs. _14_(.'.
Oxydol largesize pkg. 20¢

2 Glant Bars P & G Sonp Free

P.A¢ Velvet Tobacco cn. 8@

FAC I()llY DEAL—Imitation 8 oz. bottla zsc

and 4 oz. bottle Vanilin, Both for..
PUREX gallon jug l7e

Potatoes 50 pound sack 35¢ |

No. 2 BURB, \\1’\‘\

ge_a_l_nser Lighthouse 3 LllS.9c
Marshmallows 14¢c
Tomatoes 2} size 2cans 18 ¢

FRESH—NEW LOT—1 POUND PKG.
PRIDE OF ISLAND

careful housewives

Snowflake

SODA CRACKERS
ARE OVEN-FRESH

wherever you buy them
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Diseriminating howewlves are
delighted with the delicate rex.
e, the crisp tenderness of
oven-fresh Snow Flakes!

Nearby "Unceda Bakers™
bakeries are baking Saow Flakes
daily to supply your grocer with
these oven.fresh crackers thae
sre coming to mean more and
more in a0y hostesses scheme of
things. ..
box is double wax-wrapped foe
quality protection.

L)

More than thar, every

Campbell's

Tomato Soup
Jeans21e

You'll find it's economical 1o
get the large, fanily-size canon.

SALT Les]te IOdlZCd ZIb Pkg 7e NATIO:\_'w' IE:L.:-;‘I\“..\“ : Phillips ron]a“{;’S B“Siﬁkqs Mellow Blend
| SHOWdl‘lft 3 b pall 490 oveN.FRESH Tomato Juice - oup Freshly Roasted 3 lbs. §9¢
el e yowe charee .,:! 5 gane
SOAP Crystal White 10bars2* e :,-c:;,:;:;.:,i: =Y § cans 25¢ 3 ‘ 22¢ Hershey'sCocoa i .2 for 15¢
ONE 10c PEET'S FREE ! NOW FLIKS[ Hunt's Supreme Phillips

SapAs
=S Nlasihy Ui
i Salled '-IP“

Tomato Juice | Tomato Soup
3 cans 25¢ § cans 25¢

Pine Reath 1000 Sheet Soft

TISSUE PAPER
4 ROLLS FOR 15¢

Baker'’s Cocoa } b. 10
Mother’s Cocoa 2 b.can16¢
Thompson’s Chocolate Malted Milk

One pound can—Shaker free with each can

39¢

i o

Toilet Tlssue 3rolls lOc
MILK Armour’s tall 3cans l']c

Golden West K. ¢ BAKING POW.

80c DER— 17e

260z, ...
SANKA COFFEE—One
Powdered Sugar

3
Lbs,

pound
can .
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