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THRIFTY SHOPPERS

LENTEN MEALS
DEMAND FISH

1t comes nalong every year—ihe
miracle of approaching spring nod
the problem of planning Lenten
meals, This month we nre mug-
geating n Lenten platter—delicately
crusted Salmon Patties around o
hill of greens, the whole garnlshed
with sliced beets nnd pickle fans,
which are made from small, sweet
gherkins, split In hal! lenglhwise,
then cut Inle very thin parallel
sections nlmost the length of the
plekle—the sectlons spread oul eave-
fully like a Innp

In the recipe for Salmon Patties
canned salmon mnay be used: you
use the salmon llguid, nlso, which
13 full of flavor and the sunshine
sitamin D. And that new touch—
of minute {aploeca, usted as a hinder
—gives you tender, shapely pot-
Yes, and extends the flsh so that
you get a dosen pottles from 2 cups
of salman,

BALMON PATTIES

3 oups finked ealmon

& cup salmon Nauld and water

2 chicken-flavored boulllon ecubick

denired
4 tablespnons minute tapines
W temspoon  anli
Dash of pepper
W leaspoon minced onlos

1}

Bifted bread or cracker crumbs

1 rgr, hiaten with

3 lablokpoons milk and daah of salt

Drain lguid from salmon and add
water to mnke % cup; place in top
of double boller, ndd boulllon cubes
and bring to a boll over direct heat
Combine minute tapiocn, salt, pep-
per, nnd onlon; add gradunlly to li-
quid and bring to a brisk boll, stir-
ring constantly, Place immedintely
over mapldly bolllng water and cook
5 minutes, stirring costantly., Add
salmon and mix thoroughly. Chill
—mixture thickens as it rools. Bhupe
into pattles. Roll In crumbs, dip
in egg mixture, then roll again in
erumbs, Fry In skillel In o small
amount of hot fat, turning patties
to brown both sides. Drain. Makes
17 pattles.

Tune or other cooked fish may
be substituted for sanlmon In ihis
Tecipe,

Salad Ideas

GINGER PEACH SALAD
Draln the peach halves from half
R No. 2% ean and lay In lettuce
lenves on malnd plates. Mash one

cream cheeze, add two tabl

maeyonnnise, and cream tugt{hl'r.
Crumble three gingersnops and mix
in carefully. Plle thls mixture on
top of the peaches, und chill, Gar-
nish with the rest of % cup may-
onnaise, Berves four,
FEACH AND COTTAGE
SALAD

Have overyihing very eold. Draln
four pench halves thalf of No, 2
cant, and place, cut side up, In
lettuce leaves. Pile ‘s cup coltage
choese on top, put a dab of Eng-
lsh Chutney (you will need two
tablespoons of it} on top of each,
and garnlsh with four tablespoons
mayonunise. Servea four.

JACK-O-LANTERN SALAD

Ghill 12 small-sieed eanned. peach
halves, drain and slightly seoop oul
cavitles to make holes larger. Mix
15 eup halved, seeded white grapes
ond 's cup chopped salled almonds
with enough mayonalse to molsten.
Stuff eavitlea with this and then
press the two halves together, Place
ench atulfed peach In n wreath of
shredded lettuce. Make a Jack-o-
Inntern face on each with bits snd
strips of date. Mnkes six salads,

FIVE FRUIT SALAD

Draln & No. 2 can peoch halves,
n No. 2 ean grapefrult and a 10-
ounce ean flgs, and chill. Remove
all the skin and fibre from two
oranges, and out In thin circles or
In sectlons. Cut two banonas in
fingers. Ploce n peach holf In the
center of a bed of lettuce and fill
the eavity with cream mayonnnige
to which has been added bits of
presorved ginger and chopped salted
almonds.  Arringe the other frulls
in groups aroond the peach, Serv-
es clght.

Clear Lake SERA
Classes Will End

Clear Lake—The lndies' club met
at the chureh for nn all day mook-
Ing and an SERA class in the morn-
Ing. Mrs. Holden gave n lecture on
nutritlon, A elnss was plso  held
Thursday morning Instend of cve-
ning ns previously. This weck will
finlsh Mizs Wheeler's SERA classes

CHEESE

nt Clear Lnke.

Those present were Mrs. E. Du-
tolt, Mrs, Theo Stolk, Mrs. Lols
Stolk, Mrs. Loyd Mason, Mrs, Amos

Smith, Mrs. James O'Nell, Mra. Chiy
Smith, Mrs. Bdnn MeLeod, Mrs, Ce-
cll Boyd, Mrs, David Schlng, Mrs,
Orall Gorner, Mrs. Roy Smith, Ha-
zel Clement, Mrs. Linguest, Mlss Ly-
din Powell, Mrs. John Berle, Mra,
Fred Hommack and daughter, Nor-
mn, Mrs. Arthur Baker and Mra,
Frod Hommock, Sr,

Proof of the Pudding

This ¢olumn ia for the beneflt of Capital Jowrnal readers. Contributlons wi
seripes will be gladly weeepted snd mny gueries sa to reeipes. parly plans or
wenas should be eddressed ls Hoveas Eyre. Food Page Editer. Capital Journai

Dear Misg Eyre: May I trouble
you for recipe for a coffee spice cake
and orange bread, using candled
peel In the Intter? T enjoy your food
page very much. Mre K.H, Salem.

Ans.; For the cake: ' cup shor-
tening, 2-3 cup sugar, 1 ege 1': cups
flour, 1'% teaspoons baking powder,
' teaspoon cinnamon, 'y teaspoon
cloves, 5 eup cold colfee, & ten-
‘e teaspoon vanilla, Cream (he
shartening with sugnr; add beaten
egg Aand mix well, Sift flour once,
measure and sift again with baking
powder, salt mnd spices. Add nlter-
nutely with the coffee. Add vanilla
and beat thoroughly. If desired, half
n cup of seedless raisine, cut into
pleces, may be added Pour Into
greased muffin pans and bake In s
moderate oven 270 degrees F, about
20 to 256 minutes. Serve fresh. Orange
Bread: 2 cups flour, 4 teaspoons
baking powder, & teaspoon salt, %4
cup sugar, 1 egg, 1% cups milk, 4
cup chopped orange peel, 2 table-
spoons butter, melted. Mix ingred-
fents and pour Into greased loaf pan
and let rise 10 minutes. Bake 50
minutes in moderately slow oven.

Food Page Edilor: At your cook-
ing school last year a recipe was glv-
en for an “all In a dish" dinner, I
have not been able (o find the one
I saved and am wodering Iif yon
have one on flle. Thank you, K.L.G.,
Salem,

Ans.: The recipe T have for an
“all in a dish" dinner 15 one that
should be prepared in an electrie
cnsserole. The time for cocking is
1 hour and 15 minutes Usz 4 med-
lum sized potatoes, 4 medium sized
tomatoes, 15 eup mushrooms, 4 slc-
es pineapple, 8 link sausages, 8 lean
lamb chops, salt and pepper. Lany
pineapple in bottom of dish on which
place chops. Arrange vegelables and
snusages at side af dish, Place mush-
rooms over all. If yon use the oven.
cook At 2756 degrees for the same
amount of time as designated above,

Bkt
Miss Eyre: Wil you lease print a
recipe in your weekly column for
cheese bisculls, B.A., Silverion,
Ans.: 2 cupa sifted flour, 2 ten-
spoons haking powder ': teaspoon
salt, 2 tablespoons butter or other
shortening, 1 oup grated American

cheese, 3 cup milk (npproximately).

SifL flour once, measure, add haking
powder and salt, and s again, Cut
tn shortening and cheese, Add milk
gradunlly until soft dough ls formed,
Turn out immodiately on slightly
floured board, Rotl ' tneh thick and
ot with % ineh floured blscult eot-
ter, Bake on ungreased baking sheet
in hot oven 12 to 16 minutes, Makes
2 doren smnll hisonits,

S

Women's Page Editor: Wil you
please muggest some ways for serv-
ing asparngus, 1 would like reclpes
that will allow for the serving of
six people. J.5, Woodburn.

Ans.: Asparagus and Cheese: 1 tn-
blespoon butter or margarine, 2 la-
blespoons flour, 1 cup milk, nspara-
gus tips, 1 cup blanched almoneds,
1% aups vellow cheese Mell butter
and ndd flour: Add milk gradunily
and eook untll thickened, stirring
constantly. Add Uguld from aspara-
gus and bring to the bolling point.
Add asparagus tips cut In small
pleces, chopped almonds and grat-
ed cheose. Borve in patty cases,
Asparagus Ialienne: 1 large bunch
asparagus, 2 {ablespoons bulter or
margarite, & eges, galt, pepper, grot-
ed Itallan cheese, Cook aspnragus
until tender., Cut into pleces
amnd put in pan with butler. Cook
two or three minutes. Beat eggs
well, add salt and pepper to taste
nnd pour over asparagus. Before
the mixturs sets, sprinkle the cheese
over I, and stir until done. Serves E.|
Asparagus nnd olives au gratin: 2/
cups cooked nsparagus, 5 cup ston-
ed chopped ollves, 1 hard cooked
g, 1 cup mitk, 2 tablespoons flour,
3 toblespoons butter, "> teaspoon
sult, & teaspoon pepoer, I oup bt
tered crumbes, Place layer of aspur-
ngns In bottom of a grensed baking
dish., Sprinkle with chopped olives
and egg. Make a while sauee of
milk, bulter, [lour and seasonings.
Pour the sauce over the Ingredients |
and cover with erumbs, Boke In hot
oven untll crumbs are brown,

-
Miss Eyre: My family Is especlal-
Iy fond of fish propared in casser-
ole but 1 have completely run oul
of “new ideas” Would you pleass
muiggest something on your food
page? MLN,, Salem.

Ans:: One recipe which I have
found very satisfnctory is called

1l e e e el

Of
Course
It’s Less

At
Caplan’s

MOTHER'S
COCOA—2

14 ounce
Pkg.
MATCNES—
6 hoxes to earton
LESLIE SALT—
7 1b. sack

b e S i

n.. 16€

PEARLS OF WHISAT—

10¢
21¢ |
“15¢ |

MRS. STEWART BLUING

PURE CANE SUGAR
CHOCOLATE Parrot Brand

POWDERED
SUGAR—3

v 17¢
w 14¢

BLUING—Mrs, Stewart,

large bottle, 13c

hattle ..

BROWN
SUGAR—3

SOLID PACK TOMATOES

THE

CRISCO

@0

=]

DIGESTIBLE
SHORTENING

" BAKERS

==
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SwanDown CakeFlour
2"7¢ Pan Free
PREMIUM
CHOCOLATE
21¢ Pan Free
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Cash Grocery

137 8. Commercial St.

PHONE
4010

OXYDOL large size pkg. 20 2 2 giant bars P & G Soap F REE
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Close Out

Alhers Mmut

Casserole of Pish, Italian style. I
think you'll like it. Use ' pound (1
eup) mushrooms, washed and slle-
ed, 4 eup diced eelery, 1 medium
onlon, finely chopped. 4 tablespoons
buiter, 3 tablespoons minute Tapl-
ocn, 1% teaspoons sall, 4 teaspoon
pepper, 2 teaspoons sugmr, 3 cups
fiaked cooked fish (anything you
with—cod or haddock mre fine), 3
cups canned tomatoes, 8 to 10 un-
baked baking powder biscults, roll-
od '% Inch thick, Saute mushrooms,
celery and onfen In butter until ten-
der, Combline with remalning Ingre-
dlents in erder glven, Turn Into
greased casserole and bake In hot
oven for 25 minutes, stirring mixture
twlee during first 10 minutes of
baking. Plnce biscults on top of
118y mixture after It bas baked 10
minutes; refurn to oven and bake 12
to 15 minutes longer, or untll bis-

cults are browned. Serves eight,
——

Willamette Talent
Heard At Assembly

Turner—At the special assembly
program  Tuesday morning in the
high school auditorium, Willamette
university students were the cnter-
talners, Under the direction of
Richard Lucke, student body preal-
dent of the university, who gave a

zhort talk of some of the oppartun-

ites at Willamette, those on the
program were introduced: Alexan-
der Melovidof!, distinguished musi-
clan who has played before the king
and queen of England, delighted the
students and faculty members with
violln nnd saxophone selections. end
voeal solos and Interesting readings
by Earle Polter, Mlss Mary Jane
Hottel and Miss Anna Jo Fleming.

Schilling

Vg\? I‘lll"?’f?"l(l”zat

CANNED SALMON LOAF

Coe can sulmon, one cup orncker
criumbs, one egg, two tablespoons
sweet milk, nutmeg, paprika and
salt. Break the salmon Into finkes,
add beaten egg, seasoning  and
crumbs, Put inte buttered baking
dish and cook 16 minutes in x mod-
ernte oven, Serve hot.

CANNED SALMON SOUFFLE

Flake u can of zslmon and sea-
sont with poprika, salt and two len-
spoons of lemon juice. Cook one-
Half cup bread crumbs in one-half
cup of milk for five minutes. Add
the snlmon and beaten yolks of
three eggs, then fold In the stiffly
beaten cgg whiles, Turn into &
buttered baklog dish, place in a pan
of hot water and bake in a moder-
u oven aboul hall an hour, or
uniil firm, £

SALMON IS
VALUABLE AID

If you've rhildlrn In the family,
be certaln that they get cnough
salmon, Tt goes to bulld sturdy
bonea and good teeth, Rich In
lodine and vitamin D «the sunshine
vitamin), you see how lmporinnt it
is that your ehild gets the necessary
amount of this populur fish,

Out here on the west coust there's
no excuse for us not cating lots
of it. A few tins of canned salmon
on the pantry shelves come In
hinndy, too, IT you hHaven't the fresh
Chinnok. Here are n few recipes:

ITS

The back label is
an important
guide to follow
when you buy
low-priced
straight whiskey.

15

¢ hrNe I.'l'?.c

u.as l'nr Nn.
177-A-Quarts

STRAIGHT
\ WHiskey

WINDSO

Pann-Marylend Corp., o Divivion of Netlonal Distiflers, Exccutive Officer: New York, N. Y.

Hot Sandwiches

Hol chicken sindwiches may be
mude In several ways. If you had
chicken with biscults and gravy for
dinner n very easy sandwich s mude
by removing the mest from the
bones, reheating it In the grivy
and serving Ib on Lthe blseults which
have been split and tousled.

YOU CALL YOURSELF A MODERN
WIFE—YLT YOURE REALLY
QLE-FASHIONED

115 OLD-FASHIONED TO SCRUBFUSE RINSO
1T SOAKS CLUTHES
& WHITER WITHOUT

STRUBBING

(153 IP1‘E‘ RINGO REALLY SOAKS CLOTHES
40RS SIADES WHITER M.DIIS".JRP-JY

/ 1 Na
EERS
INSO sueds out dirt—saves scrubbing
pod boiling. Clothes come 4 or §
shades whiter, afely! And they lase 2

or 3 times longer this "scrubless™ way.
Rinso gives creamy suds—even in bardur
water, Great lo washers.

TRY AMINICA'S
MOGIST-3ELLING
PACKAQT SOAP
WEXT WASHODAY

— /i

MIDGET
MARKET

ORIGINATORS OF LOW PRICES

351 STATE ST.

Oats

Large Size Pkg.

17¢

MARSHMALLOWS Fancy llb mcellophane pkg. 13e

cloth bags

I

10 Ibs. 49¢

Ib. can 16¢

GRAPE I'I{i IT—

Arizona, Inrge
1 for . : loc
PINK SALMON,
‘ 2 tall cans lqe
VANILLA, factory deal,
8 oz. bottle, 4 oz, z4c

| bottle. Both for
hrge

ARMOUR'S MILK—Tall

can, 3 cans 17c

for
GOLD I)H{H‘ — Flour
hardwheat, RBiseuit pan

i $1.54
13¢

SOAP—Pahn
13¢

MACARONI or SPAGHETTI

B e B o B R e s

{ﬂi\(- .'4 m!«'-\q
3 Ibs. 16¢

Velvet & P. A. Smokmg Tobacco

2} size

bottle
tin 8¢
can 11e@

Premium Cocoanut
3 1b.pk. 1*7@ Pan Free

e & d

Kitchen Queen

FLOUR

Hard Wheat

49’s $1.54

Biscuit Pan FREE

o e 2 S S e 2 s 2 e T S

—~RISING MEAT PRICES—

Mean little to shoppers who make this market
their meat headquarters.
stretch budgets—quality that makes cooking
and eating enjoyable.
plan lower priced, better meals.

This ad will

Meat values that

help you

Milk Fed

' LEG O'VEAL
15¢ Ib.

Milk Fed

VYeal Steak
16¢ 1b.

Beef Hearts

Fresh

Prime Beef

Beef Roast
14c¢c Ib.

Prime Beef

| SHORT RIBS
10c¢ Ib.

SirloinSteak
15¢ Ib.

Tender

Fresh

Ground Beef
15¢ Ib.

THE DAILY GRIND

\\'_e grind our meats fresh every day. Its delicious flavor is found only in high quality
missed something—if vou haven't tried the

Midget for ground meats.
Pure Pork

SAUSAGE |
20¢ b, |

Useless (o pny more—Risky to pay less

Little Links
22¢ 1b.

meals. We believe you've

Pure Pork

“Flavorized”

HAMS 22¢ .

A fancy ham with that home cured flavor |

‘ " Sugar

Picnics 17¢ iv.

Prepare and serve them jusl as you would a ham.
Thex're small

Cured

Vegetable

Shortening
12}c Ib.

IFresh

MARGARINE
2 Ibs. 25¢

Home Rendered

PURE LARD
15¢ Ib.

Young Pig

Pork Roast
17¢ Ib.

Young Pig

Pork Steak
20c¢ Ib.

Pork Chops
25¢ Ib.

Dainty Lean

Like hundreds of other

health and a “cutter-downer”

home managers, vou too will find that the meat you purchase is a “builder- -upper” of
to the budgel—and vou are sure of the quality as well as the price at all times.

We close at 6 p. m.

On Saturdays at 7 p. m.

HARRY M.

"ion




