SALEM, OREGON, WEDNESDAY, MAY 29, 1935

PICNIC DAYS
ARE HERE AGAIN

Pienle Ume {5 here agaln, It 18
wise girl, or man, elther, who knows
how te NX & plende box or basket,
with Just the right combinations of
spresds on dark or white bromd -
fillings that will delighl the palites
while satislying (e hunger of an
outdoor gang, in tho midst of :he
vory best kind of holldey. In any
erowd there are sure to be & few
who would like frankfurters nand to
brofl thelr own on long sticks over an
apen flre

Thess for

fillings are suggestod

enica:

BACON AND MUSTARD

Chop nix slices of cooked bacon,
ndd a teaspoon of prapared musturd
a amall dill piekle choppad Hoe and
n little mnyonnaise.

MEAT LOAF

Season the lont with chopped on-
lons mand & Jittle mustard before
baking. Arrange this filling on let-
tuce leaves and cul the bread rath-
er thick.

CHEESE AND JELLY

Twin allees of white ngalnst derk
bread are nice. Spread butter on
the white brewd and eream cheese
and guava jelly on the dark. Com-
bine and eut Inte any shape you Hie
or lenve them large.

HAM SANDWICH

Chop cooked ham very fine and
season with grated onlon.  Bulter
the brend, cover with Lhe thinnest
sprend of mustard, then put on the
chopped ham and the companion
sliee of hread.

S emafiaices
The Ameriean family wanls ple—
no matter what the temperature
outslde, the zero of mid-winter or
the ninetfes of mid-summer, it 18
the manking favorite. Glve your
family ple If they want IL, bul wse
discretion ns to the kind.

For these next warm months lets
have cool ples, chiffon ples with
a cool Trulty fiavor, fresh [(rult
ples or tarts filled with chilled, un-
eooked barries, penches, or bananas.
These are extremely easy to mnke,
and enn be put Inlo the refriger-
ntor mil ready for dinner service.

ORANGE CHIFFON PIE

1 eup pasiry flour

Y ocup lard

Y temapoon smit

3 tablrapoons lee walter

Mix ns directed above, Place In
ple pan, crimp edges, and prick
with a fork to prevent bilstering.
Bake 12 minutea in n 450 degree P
oven. il with chiffon fllling and
c¢hill In the refrigerator.

ORANGE CHIFFON FILLING
tnhlpapoon viain welntin
gup gold water
veg yolkn
aup sugnr
tuhigspoons temon Jules made up to

S omup wilth arange Jules
taanpoon wrnisd oranis rind
eig whilen
cup sugar

Sonk the gelatin In the waler for
10 minutea, Mix the egg yolks,
sugar and salt and stir In & double
boller until the eggs are tooked
ang custard is thick. Add softencd
golntin and stir until  dissolved
Cool and add frult julee and rind
Caool untl] the gelatin begina to sel.
Beat the egg whites until stift, ndd

e

o

Hero Is one of the new printed ensembles which Parls voles the “last
word" In chic for summer wear., Tt eomes sirlght from Paton's mid-
seuson collectlon—a frock and leose back, three-quarter length coat of
dork red and white shadow plald orepe,  Notlee the short sleeves, the
nearf! walsteoat of dark red crinkled erepo attached to the coat and the
blg golden disks at neck anid walstline, The wide brimmed hat is of dark
red straw, the gloves of helge suede,

gredients to the egg mixture, alter- | which has been placed on serving
nately with tho miik, beating r{te | plates, Add rest of sugar to erenm
eoch  addillon untll you hove o) and add vonbile, Spread on berries
amobth hatter, Add [flavoring and | and serve Immcdintely.

chopped nutz, Bake In greased pan . _.—_-,-_—

8 x Bx 2 inches In moderate oven Stuffed rﬂnlalﬂes
(376 degrees PO M) minutes, or un-

Yellow Cake |

qup batter

Cream butter and sugar
Add volks, milk, extracts, zait,
four. snd  heking  powder
Beat 2 minutes. Faid in whites
and bake In Llwo-laver cake
pann 36 minates I moderate
oven,

The caramel frosting

| eup dark Wtewn auar
| cip sugar

2.1 cup itk

1 inblerpoona buiter
| tesepoon vanilis

Mix sugars and milk. Boil
penuly, stirring frequently un-
Ul soft ball forms when pore-
ton s tested In cold water.
Bat aside 15 minutes. Add
vanllln and beat untll creamy.
Proat cake.

Frozen Pudding
Tempts Palate

A Trozen pudding that is “differ-
ent” and for espdcinlly festive oc-
vngions Is the following one. Here's
how

Inte one quarlt of  vanllls lee
erenm atle 'S eup p'stnehlo nuts,
% cup [nely chopped cltron. Into
another quark stir ' pint of straw-
berry jam and a few chopped can-
dled cherries. ‘The first quart will
then be packed In the lower part
of n refrigerating trany and the
second spread on  the top. Cut
Into squares and serve with » top-
ping of n candled cherry and a
dash of whipped cream.

Here i also o recipe for ORANGE
ICE which we think youll like.
Take 2 cups water, 1 teaspoon
grated orange rind, 1| cup honey,
U5 cup lemon julee and 1 cup orange
Julee. Boll water, honey and ommnge
peel together for 3 minutes. Cool.
Add frult julees. Freeze.

Ingredients To
Make A Human

London (M—C. E. M, Jond, econ-
omist and sclentist, and Dr. T. E
Loawson, eminent physiclan. have
agreed that the preseription for
"one man™ is;

Enough water to fill a 10-gallon
barrel,

Enough fut for seven bars of soap,

Curbon for 8,000 lead penells.

Phosphorous  for 2,200 match-
hends,

Iron for one medlum-sized nall,

Lime enough to whitewash a
chitken coop.
Small quantities of magnesium

and suiphur,

"Toke Lhese ingredienls, combine
them In the right proportions in
the right way and the resull, ap-
parently, is & man,” sald Joad in &
recent lecture at London university,

—— e ——

Ll done,
TECAN

Y oeup hutter

FROSTING

SO0

1 pepper
the sugar and beat to a fine mer- :“- Fups -uuiu-\lmml-‘ AtiEar i tablespoons butier, o izml W
fngue. Fold into frult mixture and squnre wnaweeiromd gnocolatr, 1 ogg
meftrd BN conle s O
pour into baked pie shell. Plnee| « ”:" r.\l'lr—ﬂ 4 I': aapoon
In the rofrigerator to set. Before | & tewsvoou sall Ly teaspoon molery aalt
serving henp whipped cream over AT i Wish tomiloes, ciit off tops aned

the top,

French Pancake
With Rum Sauce

W oeun peean nul mesls

roecls.  Mix
redlents and atulf tomatoes.  Ar-
ide by side in shollow pan,

seoop ot st of e

Cream the butler sepamlely until| )
It la smooth and Ught. “Mhen ;::,-.n-“:"
ually blend In confectioners’ sugar, | 80 xdaelill i
fosmall guantity ab a time, Do ne Add ineh water and bake 25 min-
mnko the mistake of usiug powrorod | U3 1 moderate oven,  Buaste fre-
sugar in this recipe.) When  about quently.
hnll of the sugur s blended with the

Rolled or French pancake with
rumn anuce mikes n good dessert, or
mny be served for Bunday night
supper. Heal the yolks of 3 eggs
until Ught and coinbine with & cup
each evaporated milk  and water
8ift M cup cake flour with 1 tea-
spoon grated lemon or orange rind
Stir Into the egg yolk mixture: beat
until perfectly smootiy

Fold In  the stiffly benten eogg
whites—the batter will be very thin,
Pour from a Iablespoon on a hot,
lightly gronsed griddle, mnking each
paneake nbout 4 or & tnehes in dinm-
gler. Cook untdl brown, roll as soon
as done and place on n hot platter
In & warm oven, Bprinkle with con-
fectioners’ siigar and let stand in
the oven unill all are cooked.

Serve with rum sauce, or If pre-
ferred, with erished frult or orangn
or aprieol marmalade.  Mokes en-
oligh for 4 servings

Tt Sancee—Mix 1 cop sugar and
1 eup water and boll for & minutes
Cool and when almost cold stir In 3
tablespoons v or ram [lavoring

Or make Ruom Sauce Noo 2=Mix
Y ocup sugar with 1 tepspoon [lour
add 1 cup bolling water and boil b
minutes. Pour, bealive constantly
over 1 well-beplen egg. add 3 table-
SPOONS TUM and serve warm

——

Creole Cake

How atout a Loulstonn lonf cake |

for a change? You'll find it superb
to most any cake vou've eaton in u
long time, s Creole pecan frosting
mnakes It n prize coke. Heres how

CREOLE LOAF CAKE

W eun butter, or other ahottening

1 cup granulsted sugar

1 esx

2 cums flour

3 tearpoons baking posder

YW teaspoon sall

% cup milk

I tesspoon vanilla

1 cup finely chopped pecans

Cream the shortening until it L
wpoft and Nght, Add granulated sugar
and cream together untll you have
n fluffy mixture. Add ege to blended
butter and augar and beat until
thoroughly mixed. Bifl flour before
measuring; add  salt and baking

powder and sift sgaln, Add diy lu-

Of Pea Sou p

1 chapped anlons
!

butter, begin adding melied choco- | Cream
Inte nand colfee, alternately with the| 1's cups peas
sugnr. Work In the sult and venllin | tables
lost and continue to beat until th
frosting  in smooth  ond  velvoty
Blend your frosting with a wooden
apoo, In a wooden or ernckery mix-
Ing bowl, ns metal has n tondeney
to muke frostings dark. When fpogt-
Ing attains the rfight  consistenes

]

™
Ablespoonn chopped celery

Jowly In

miltiites.  Strain
Move, pressing all
Add o

Couk

rovered
through
pulp through with spoot,

pan 15
COATse

spread on eooled enke and garnish L Fores

with peean nut monts A tablespoon ..‘.,".l
e A tih)

STRAWHERRY CAKE DESSERT 4 dhips milk

Ly teaspoon anit

A pleces sponge onke Vy tenspoun paprika

! quart berrles Mett butter, add tlour arid whien
2.3 oup sugnr | Wiended, add milk ond cook until
1% cupn whipped  eream |pice thickens n little,  Htic con-

1 tenspoon vanilin 1y, Add sepsoning. and sirain-

Wiash, Hull and chill berrtes Add [od peld mixture. Cook one minute,
5 sugar to berries, arrange on cike | Sorve In bt cups or soup bows

I.F YOU WANT
Real

'WHISKEY
FLAVOR

[ st
GwW,

|
|
FIVE STAR & o J

GeW

Ooumimsinm & Wolri 110, BOiRDiT, 11 iy

BLENDED WHISKEY

Bl el Lol
Scdim v i Moy fomnl
re g & VA

FIVE STAR - SEVEN STAR

BLENDED WHISKEY

“JUDGE YOUR WHISKEY BY THE STARS"

cops = Wi e A g l o wth uh
THA Ceet 103 1A Quer 1%
G A WHVE §TaR INC Mo 1ge | QAWSIVINSIAR 4,0 o0 e

|
|
|

Baked Rhubarb

4 cups diced peeled rhubarh
14y cups sugnr

3 fablespoons lemon juice

1y teaspoan salt

t )

1-3 ;

Mix ingredients and pour in cas-
serole, cover, Bake 40 minutes [n
moderate oven, Stir several Lhnes
with fork. Serve warm or cold

—_ - —
Caramel Pie

One cup sugar, ‘s cup water, 3
¢gg solks, § tablespoons flour, 'a
teaspoon salt, 1 2-3 cups milk, 1 tea-
spoon vanilln, '5 cup pecans (brok-

chopped groen pepper (env, | baked ple shell.

Sprinkle one-hall the sugar In an

rost of sugnr with flour and salt,

fron Irying pan. Heat slowly and stir

| good and  economical enough

constantly untll brown Hguid forms |
Add water, Boll two minules, Mix

Two Ways To

Fix Calavos

you gun serve il to your family any
time., Here's how:
STUFFED ALLIGATOR PEARS

chopped  celery, s1x anchoyies el

‘ Oune chopped tomulo, one

fine, one teaspoun caviar, one pinch

l"? elips  RgERr | Addl yolks mnd milk. Cook in doubln
2 oex ""Ii" | boiler untdl mixturm thickens, Add
cup milks  Farpac ; - b il
| treAvuOn vARIiTA carumel mixture and cook Lwo min
1 teaspoan  lemon estraed ;nrr:'_ Add vaniin and pecans. Pour |
o e et into haked ple ahell, The meringue: |
333 eups flour ipastrr) L Phree
3 teappoons baling posder [ 1ree
2 exg whites, beaton SURNT,

| Beut whiles unitl suilf, add
fand bent until ereams
| Milling und bake twelve minutes
slow oven.

i

Spread on | Alve,
1

Several requests hinve come in Te-
ege whites, flve tablespoons | cently for new ways to prepure the

Culuvo or alligator pear,
sugir | method we present is rather expen-

mogt
for

dellcious and  ean

thul “special oeruslon.”™
| The second method In

egually

The lirst

fine herbes, sall and pepper, one ti-

ligator pear In Ltwo and put

Lhe stone has been removed.
This is another nlligntor
stulffing: Oune-half nlligator

be
jenr
RS

that

blespoon mayonneise. Cut the al-
this
mixtire Into the cavity from which

pear

spoon tartar siuce, one-half tea-
spoon chopped chives, st und pep=
per to faste, Mix heap Into pear
|envily and sprinkle  with chopped

atalk | hard-cooked CcES.

GRAPEFRUIT SALAD

115 eups diced gropelrutk

8 pleces leltuce
1-3 cup French dressing

1 ‘onlon slice

Add onion to dressing, Chill, re-
move ondon, pour dressing over the
. | grapefruit which has been placed on

A

S eTe

P

s

1BL

or summer breakfast,
Large package

one=hall cup erab nenl, one tea- lsulad plates. Serve inimedintely.

New . Better Ble

CANE AND MARLE

Pancake Flour

Maximum—The best for the picnic

15¢

| COFFEE

| Ist By

Cholea

5 AIRWAY, 3 LBS. 45¢
' DEPENDABLE, 2 LB. TIN 45¢

Vacuum Packed

dj

Prices

-
v

g
5.
3

These Prices

Safeway Store

190 No. Commercial
Open Till 6:30 P, M.

935 So. Commereial
Open Till 8:00 P. M.

Effective Fri,, Sul., Mon,

Effective at Hollywood

Per pound

Oleomargarine

Fresh and Sweet—Friday and Saturday

"1 0e¢

A summer dessert.
3 packages ...

FLAVO JELL

CATSUP

Stokleys—The differ-
ence is in the flavor.
Large 11c

bottle

TOMATOES

solid

Stokleys fancy
pack
2 cans

Ivory Flakes

Get 1 full size package

for 1c with one loc

r——— —

FAMOUS lor FLAVOR sacwace

APJACK CAMPING

Ask for our FLAPJACK Camp Food List—
makes buying easier for camping and picnies

19¢

LARGE

Pork & Beans

Van Camps

Fine for pie~ 19c

package at ...
CALUMET—Best
results, 1 1b, tin...

23¢

nics, 4 cans......
CANDY BARS — Fresh

CERTO—

2 for .

Why Not Use the Best?

45¢

N | -
12¢

CHEESE—BIuhill
For sandwiches....

| ! _Fl't!l' Balloon nstant

| SALT _-iin 15¢| POSTUM - 37
I Washington 'he New Kin

| FLOUR "= $]:2|NUCOA T 18¢

Eatr a bowl of de-
licions Kellogg's
Riee Krispies at bedtime.
You'll satisfy hunger sensibly
and sleep hetter.

Rice Krispies are eo crisp
and crunchy that they actually
erackle in milk or eream.
Nourishing and easy 1o digest.

Every packagoe of Kellogg's
Mice Krispiea has a Mother
Goose story on the back, Sold
by grocers everywhere, Made
by Kellogg in Battle Creck,
Quality guaranteed.

rwom WATER MAID RICE

LETTUCE

3 heads .

Golden Ripe, Firm
3 pounds .

LEMONS

Nice size, dozen

CELERY

Buneh

Some more of those juicy

Produce Features

Sulem’s Leading Produce Depariment

Friday and Saturday Specials,

Labish Large, Firm Heads

ones.

New crop Labish, firm, erisp bunches

purpose, Large package ...

WHITE KING

It takes so little for any household

29¢

SOAP

L ]
P & G the world's

biggest seller lqc

T bars ...........

Apple Butter
Libby's 17c

Quart jar

ZEE

750 sheets
Made in Ore-
gon, 3 rolls...

tissue —

11¢

SALMON

No. 1 tall eans. Pack-

shiv " 9o

1 Can Pineapple

Makes Delicious Salads BOTH FOR 193

| SALAD DRESSING
DILL PICKLES

— Meat Values At Pay’n Takit —

| HALIBUT #resu—arirs Best. By THE PieCE 11ielb.
LAMB ROASTS
LAMB STEW

Pound Cottage Cheese

Genuine Spring Lamb
Delicious for Sunday Dinner

FINE WITH VEGETABLES

Jone Good, with the
Delicious Tart Flavor

FIRM AND CRISP
WITH MEAT PURCHASE
Plenty of Fresh Fryers Dr awn and Ready for the Pan

10¢b.
7ielb.

1 8¢ Pint
5¢ Quart




