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UilillM7(ffl(EII3
needed to know something of chem-

istry and biology before he could POT ROAST
make much progress.

Fitting up a small laboratory In

IS POPULARthe little county town and secur-

ing the services of a retired uni
versity professor as tutor, Latzer

A pot rost of beef with horse
radish sauce. Does that tempe
you? Most men are extremely fond

took up the task of solving the
many problems and difficulties. Lit-
tle was known then of the chem-

istry of milk. Even less was known
about the biology which was in

of this dish, we ve discovered, and
the following recipe is a honey
For dessert serve a simple prunevolved. There were no trained men

DISCOVERY OF

CANNED MILK

INTERESTING
Half a century ago the world was

very young. The great Pasteur was
atruggllng then to convince scien-

tists that he had discovered how
we could protect ourselves against
the invisible armies which In so
many ways had Invaded the fort-

ress of health and taken heavy toll
of human life.

In that day a farmer In tile vi-

cinity "of St. Louis, turning from
his plow, took up the study of
jrlencc and found the way to pro-
ject the most important item of
all our food from these invisible
enemies. The Pasteur theories were

pudding with a custard sauce. The
recipes follow:

to assist in the work. There was
no machinery In existence with
which to perform the processes. But
one by one the problems were solv
ed and the difficulties overcome
The way was found to take pure,
fresh milk, concentrate It by remov

POT ROAST OF BEEF
beef sirloin Up

4 tablespoons fat
2 tablespoons chopped celery
2 tablespoons chopped onions
2 tablespoons chopped green pepper

(optional)
1 teaspoon salt
4 tablespoons Hour
1 cup water
6 peeled potatoes
6 peeled carrots
6 peeled turnips

ing part of the water, put it in
sealed cans and sterilize It so that
it would keep fresh and sweet in
definitely

Heat fat In deep kettle, add and
quickly brown beef. Add celery.
onions and pepper. Cook S minthus proved in practice in this rasas Stojffift wm-utes, water. Simmer 2 hours. Add

Prom this activity came the
founding of a new industry. A few
hundred cases of evaporated milk
were made in Highland, Illinois, in
1885. Prom that start evaporated
milk has grown in sales to be the
largest single selling article sold by

community before they were gen
rest of ingredients and simmer 1ernliv accepted in the world of
hour.science.

the American grocers today. 40.100,
000 cases were made In the United

HORSERADISH SAUCE
2 tablespoons meat drippings
3 tablespoons flour

3 cup water
2 tablespoons horseradish
2 tablespoons vinegar

teaspoon salt
U teaspoon paprika

States in 1934. The one small plant

On February 15. 1885. Pet Milk
company was founded at Highland.
Illinois. A chemist from Switzer-
land had the idea that milk could
be kept in cans as fruit was kept.
But milk turned out to be a dif-

ferent problem. After a year of

of Pet Milk company in 1885 has
expanded from coast to coast to

Drain drippings from cookedover 30 plants. Each of the pres
meat and add flour. When blendedent condenserles produces more Peteffort, the enterprise was about to

fail. Then Louis Latzer. a farmer
37 years of age, went into the little

Milk In a day than the first plant
could make In a year. There are
additional plants in Holland. Franceplant to see what was the matter

His first discovery was that he and Germany.

add rest of ingredients. Cook
minutes.

CUSTARD SAUCE
3 egg yolks
3 tablespoons flour

'A teaspoon salt
3 cup sugar

2 cups milk
1 teaspoon vanilla

'a teaspoon lemon extract

This week at your Dealer's to introduce the economical
3-l- b. can Buy while supply lastsBeat yolks, add flour, salt and

sugar. Add milk. Cook in double
boiler until mixture becomes creamy
and a little thick. Be careful not

Dates In Spring
Menus Inexpensive

And Nutritious
By ROVENA EYRE

to k or sauce will curdle,
Remove from stove, beat and add
extracts.

PRUNE PUDDING
FRENCH-FRIE- POTATOES

the easy, digestible Crisco way:1 pkg. lemon flavored gelatin mixture

CHOCOLATE

PEPPERMINT

. CAKE
l 3 cups polling water

2 tablespoons lemon Juice
'.a cup sugar
3 egg whiles, beaten

I la cups cooked mashed prunes
',a teaspoon vanilla.
A teaspoon salt

In the spring, or so we ve been told, a young man s

thoughts turn to dates. Not the sort of dates you're
thinking of, though. But the sort that are a fine natural

Four water over gelatin mixturespring Ionic, a regular molasses ana

enough sweetness to fruit cups. Mixsulphur substitute. And what's more,
dates are at their lowest price in
25 years! Plan to use dates in the

and stir until dissolved. Add juice
and sugar. Chill and let thicken a
little. Beat until frothy, fold in

Peel poutoce. Cut O Melt enough di--long enough ahead of serving time 1. into aticka inch " gmttibtm Criacoto permit the flavors to blend well thick. Soak inrest of ingredients and pour intoAllow dates for each
mold.

serving and don't use sugar. An es
water at least one hour.
Then dry thoroughly in
towel.

lowly to nil
deep taucepan Jj

full. Bring alowly to heat
that browna cube of bread
In 20 second (39S F.(.

pecially good mixture combines
grapefruit, pineapple, seeded grapes HOUSEWIVES GIVEN
and dates.

Buy the 3-l- b. size

for economy
SAVE MONEY! The can of
Crisco costs you less than you'd pay
for three cans. ,

for convenience
With a can, you have enough
Crisco for whatever you want to
make whether it's cake, pie, bis-

cuits or deep-frie- foods,

for deep-fryin- g

To deep-fr- correctly you need
enough fat. to cover the food well.
So the big can of pure digesti-
ble Crisco is the secret of tempting,
digestible French-frie- d foods!

Crisco docs not smoke at correct
frying temperatures. No decompo-
sition takes place Crisco keeps di-

gestible. That's why Crisco is so
economical for frying. For, if you
strain Crisco, you can fry in it over
and over again.

A good date salad is made of

H cup Criaco l H cups flour
1 cup sugar , H teaspoon salt
2 egg yolks 1 teaspoon sods.
2 aquam untweet 1 cup sour milk

ened chocolate 1 teaspoon vanilla

Beat Crisco, sugar and egg yolks (no
creaming needed with fluffy Crisco).
Add melted chocolate. Sift flour, salt
and soda. Add to Criaco mixture alter-

nately with sour milk. Mix. Add vanilla.
Pour into square or oblong
cake pan, rubbed with Crisco. Bake in
moderate oven (350 F.) 50 to 60 min-

utes. Cool.

Easy Frosting: Put 1 X cups granu-
lated sugar, 2 unbeaten egg whites and
M cup water to cook over boiling water.
Boat 4 minutes with Dover beater. Add
H teaspoon peppermint flavoring. Boat
until thick. Remove from bolting water.
Continue beating until of spreading
consistency. Spread over cake. Melt 2
squares unsweetened chocolate. Blend
with 1 teaspoon Crisco. Pour over frost-
ing, letting chocolate run down sides.

"DEAL" WITH CRISCOsliced pineapple, segments of grape
fruit and pitted dates stuffed with
cream cheese and mayonnaise.

You get a can of Crisco for 5J in this phe-
nomenal sale if you buy the can of Crisco at
its regular price. Two handy sizes of snowy

Crisco for quick fluffy cakes . . . tender bis-

cuits . . . flaky digestible pies ... or digestible crispy
fried foods.

A wonderful offer It's extended because the mak-

ers of Crisco want new friends to try this digestible
shortening and they want old Crisco friends to learn
the economy of the size.

CRISCO helps you cook light digestible food

'Again and again Crisco users write us something like
this: "I thought I never could cat pie or fried foods,
until I started cooking with Crisco. But Crisco
pastry is so flaky and Crisco fried foods are abso-

lutely free .of greasiness. They don't upset my
'stomach. Thanks to Crisco, I can eat like a normal
person again."

CRISCO advised by many doctors

When you open a can of pure digestible Crisco,
you're seeing wholesome vegetable oils after they
have been creamed and creamed! See how light and
fluffy Crisco ist Taste it, See how sweet and fresh it
isl Your eyes and your taste tell you the truth
Crisco is wholesome. Doctors know this that's why
they pften advise frying foods with Crisco!

can is the SAVING size

Buy Crisco regularly in the can for. the
can costs less than three cans.

And the can is convenient you've enough
Crisco on hand for many cakes, pies, biscuits or
fried foods.

Visit your dealer today before his supply of
"special Crisco cans is gone.

NOTE: This offer may not have come to your lo-

cality yet, but it's on its way!

V. S. Peterson of Seattle, district
DATE COOKIES

Two cups flour, 2 teaspoons bak

preparation of your meals. They're
excellent and nutricious when cook-

ed with cereal. When stuffed with
nuts thry become superb confec-
tion. Spiced date bars are good nt
tea-ti- or with a fruit' compote
for luncheon. Try these date re-

cipes and watch your family ask
for an encore!

SPICED DATE BARS
Three-fourt- cup flour, tea-

spoon baking powder, teaspoon
salt, 2 eggs, 1 cup brown sugar, H

cup chopped nut meats, 1 cup pit-te- d

and sliced dates, !i teaspoon
cinnamon. U teaspoon cloves.

Mix and sift baking powder, flour,
spices and salt. Mix dates and
nuts with flour. Beat eggs until
light, beating in sugar. Stir in dry
mixture. Spread evenly in a shal-

low pan which has been well oiled

manager for the Procter & Gamble
company, was in Salem today ar

ing powder, ',6 teaspoon salt, 1 cup ranging details for a special offer
liced dates, cup shortening, two- - to the housewives on Crisco. For a

thirds cup sugar, 1 egg, U cup milk,

A Strain Crisco back
Into It can. DO

NOT mix other fats with
CRISCOI Use for fry-

ing croquettes, fritters,
doughnuti, onions, fish.
Criaco will not give the
taste of one food to

4 Pry, amail batehea
of potatoes at

time, always railing heat
for 1 minute as new
batch ia put In, Fry until
brown. Drain on absorb-
ent paper. Salt before
serving.

few days all dealers are authorized
teaspoon vanilla.

Mix and sift flour, salt and baking
to give to everyone, purchasing
three pound can of Crisco, one

powder. Mix dates with dry mix-
ture. Cream shortening and slowly

pound can of Crisco for Sc. The deal
is available at all grocers over the

add sugar, beating until creamy. week end.
Add egg unbeaten and mix well.
Add milk and vanilla and then add CRISCO digests quicklydry ingredients. Drop by teaspoon- -and dusted with flour. Bake '20

minutes in a slow oven. Cut in fuls on the reverse side of a well

Silverton Mrs. Arthur Dahl
plans to make the trip to the

states in the near future
for a visit with relatives. Her
mother, Mrs. H. Julson, will return
to Silverton with Mrs. Dahl to make

oiled and floured dripping pan andstrips when cool and roll in sifted
confectioner's sugar.

DATE TORTE
bake in a moderate oven (375 de-

grees F.) until firm to the touch
and a delicate brown in color. her home. SUPPLY LIMITED act

One-ha- lf cup flour, U teaspoon
salt, 1 teaspoon baking powder, 2

eggs, h cup sugar, teaspoon van-

illa, 1 cup chopped nut meats, 2

cups pitted and sliced dates.
Mix and sift flour, salt and bak

ing powder. Beat eggs until light,
beating In sugar gradually. Add

No sir! It isn't just the low price!
It is quality plus low price

that makes it
vanilla, dates and nuts and sift
over dry mixture. Fold lightly to
mix thoroughly. Turn into a shal SONNY SKINNERS LUCKY DAY HAPPENEDW HIMlow pan which has been lined with
waxed paper and wen oiled. Bake
In a slow oven (300 to 325 degrees
F. for one hour. Cut in squares
when cool and serve with whipped
cream or a small ball of vanilla
ice cream.

I've found that dates add Just

BALTIMORE CAKE Ciab Oicluwd
IS FAVORITE m TO OOOD WHISKEYA aooo ouim

One of the favorite cakes on the

y fTHERE. THERE ...COWE OVEiA f f"" A SWISS C

(SNIP fSNIfFf THl KIDS I HERE AND MOTHER WILL . Jk1 WHAT'S OVALTINE, 1 SONNV AND WE'RE GOING
WON'T PLAV WITH ME I I READ THE FUNNV I Vr ,st I MOM ANO WHY I TO 5E6 IF IT WON'T HELP

I 'CAUSE I'M SO UTTLE PAPER. TO VOL). itf1' 1 ARE WE SENDING ( YOU GET HUSKY AND PUT
II AND SKINNY. J J (( FORASWLE? ON WEIGHT, THE WAY IT JS f . V J CERTAINLY --lJ J V SAYS HERE

-- A FCW DAYS LATBR I HHZZZIZZ 'TCK STILL LATER flttttj
. v y YES. HUT THE S fOREATGUNS! YOU'RE Trs f LOOK M.O.I

ifJONHY!) roEETHISIS T6vo5 B.GW2KJ 0 M ( ROCK.' M I'fzLgSi PROUUT Afc. fYESAND V.
WONDERFUL, HU'KY UKE THE POUHD IN JUST i si f'- - A ft-T-r-p II . X. UC ( GRATEFUL .TOO.

N f OH'i N
MOMEN TMR youNOSTERS NO ""t'-Uj- W-

"tUlS. . UVi I C X'f( PIC' OVALTINCt

TH. Amrk.il M4kiMj Spirit. Corportrtion, Louhvllfe. Ky.j loltimM, Md.American table is the Lady Balti'
more cake. It's extremely rich and
can be served alone as a dessert.
Today we offer an excellent recipe

'it 71

CHICKEN BONES
for this old favorite. Try it.

LADY BALTIMORE CAKE
cup buttfr

2 cups sugar
1 teaspoon vitr.HU
4 teaspoon almond extract

U teaspoon salt
cup milk

3 cups pastry flour
3 teaspoon baking powder
3 est whites, beaten

Cream butter and sugar. Add
extracts, salt, milk, flour and bak
Ing powder. Beat 3 minutes. Fold
in whites. Pour into 3 layer cake
pans lined with waxed papers. Bake

These Are Made From Peanut
Butter Base

Toasted and rolled in pure cocoanut. These are all pure
candy, very healthful and are sure to please the young
as well as old alike.

E9CperLb. 2Lbs37C
Another Schaefer Candy Special!

DOLLAR MINTS

20 minutes in moderate oven.
FROSTING

3 cups siisar
tablespoon vinegar
cup water

3 ens whites, beaten
li cup chopped raisins
4 cup chopped candied eherriei

cup broken nuts
teaspoon vanilla

' teaspoon lemon extract
' teaspoon almond extract

I mwiL for TRIAL SUPPLY
TUB WANDER CO,V YOUR TURN srMtYT nun TH c SPECIAL OFFER

Orphan Anmt's ftry Own Mug

in. Michigan Ave,
Ipt. 3IR--

Clucairo. JllinnJa.

Boil sugar, vinegar and water
without stirring until fine thread
forms when portion la slowly poured

rniiDON IN AND

Thus when a child drinks Ovaltine, he not only in-

clines to eat more of the healthful every-da- foods
that arc set before him but usually manifests a
greatly increased desire for milk.

Third: As appetite and weight increase, it is
noted that nervousness diminishes to a

marked degree.

25C HOW REMARKABLEfrom spoon. Four into egg whlws,
Creamy Dollar Mints dipped in chocolates
By the lb

' 2 lbs. 45c

With colored pictures
ol Orphan Annie and
handy, IW ring,

Annie Mug and
ample package. 25c.

OVALTine is;
Ovaltine. rnclos life io covercoat of packing and ma inn. iOrJoe for apccial oflcr at right.)

beating steadily. Beat until frost
ing is thick and cool. Add rest of
ingredients. Frost cake.

Youths Held At Bend

How Ovaltine Helps To
Build Up a Child

Often At a Surprisingly Rapid Rate

OVALTINE is a delicious pure food concentrate
created in Switzerland and now made

over here. . . . Already its use has been approved by
more than 20,000 physicians. While thousands o(
mothers give it religiously for the health benefits it
fosters.
First: Ovaltine usually helps to add weight remar-

kablyand surprising increases are regularly reported
by mothers everywhere.
Second: At the same time, appetite is stimulated in a
scientific way. Not by merely "tempting" the taste.
But by actually helping nature to create Uie sensa-
tion of hunger.

Adit t is.As Murder Suspects
Diiiifinuir. Calif., March 21 f.T City

SCIHIAEFEIIVS
D1UG STORE
Bewize and Schaeferize

The Original Yellow Front Drug and Candy Special
Store of Salem

The body of A. L. Angermeler, pro-

prietor of the Snowman Hill res

For the sake of your child, we urge you to try Oval-

tine. You simply give it mixed with milk (cither hot
or cold) and children love it for its delicious taste.
You can get it at any drug or grocery store. Ask for
it today.

NOTE) Thousands of people, men and women, art
using Ovaltine to restore vitality when fatigued. It is
also highly recommended by physicianl as a strengthen'

ing food for nursing mothers, convalescents, and the

aged. When taken as a hot drink at bedtime, it promotes
found sleep quickly with resulting new energy next day.

taurant near McCloud, Calif., was OVILTINE
Look for New Low Price

found here yesterday, shot through
the head.

Police said two youths had been
135 N. Commercial St. Phone 5197npprehendrd at Bend. Ore.. In pos

M MUG, OHOCIST AN0 DEPARTMENT STOHIS

jsession of Angcrmeier'a automobile

I


