
THE CAPITAL JOURNAL'. SALEM. OREGON THURSDAY, JUNE 13, 1935

Calf's Liver thin siloes and short lengths. Fry
in butter with the chopped onion (One pound of call's liver, !i cup

flour, 1 medium onion, 'b cup white and season. Cook five minutes,

wine, !a cup thick gravy (denu- - then sprinkle flour over It. Cook
glace), 2 ounces butter, salt and another minute and add the nine
pepper to taste. Cut the liver 111 and e.

' M
iflavoring, fold in custard very care f I LL TELL THE WORLDJUNE MEALSfully and pour Into angel food pan

that has been dipped into cold wa
Sausage, Apples

And Sweet Potatoes
Six sweet potatoes, 3 apples, 1

pound link sausage.
Proof of the Pudding W THEY STAY

Boil the potatoes until soft and

a time, pressing the dough together
with a knife. Divide Into 6 pari
and roll out each piece into a small
circle. Fit Into large muffin tins,
crimping the edges as for pie. Prick
each tart several times with a lork
Bake in a 450 degree F. oven for

minutes or until crisp and
lightly browned. Cool and fill each
tart heaping full with fresh straw-
berries sweetened with powdered
sugar. Top with whipped cream.

ter and shaken out not wiped. Bake
at 275 degrees for 30 minutes and
then raise to 325 for remaining
timeabout 30 minutes. Let hang
inverted to cool. Tor another kind
of Custard-Ang- food combination
the cake may be cut through the

place in a greased dripping pan;TbU mm b In tit Maifll ol 0rlll Joonul ruden. Contribution! "

.elm will b. ildll .cotpua no Qlieriot U teclptl. prli .1

MOI h.uia b. .ddr..d I KO.U.. Bjr.. F.oo F.l. Edllo,. C.pltu Jour... pare, core and slice the apples and
place between the potatoes. Place
the sausage across the potatoes andcenter and the custard placed be

(Uigur and raspberry pulp, u pre tween and on top of cake and sprln
bake In a hot oven (450 degrees P.)
until sausage Is crisp.Dear Mlat Eyre: Would jou

please be kind enough to print pared above. Into large kettle, mix

recipe for apricot and pineapple

kled with blanched aimonds. For
dipping the candy in chocolate and
nuts, melt confectioners' chocolate
over hot water, beat with fork until

marmalade? Thank you. Mrs. u,
8.. Balem.

light and smooth and, when slight'Ans.: The following recipe will

well, and bring to a full rolling boll
over hottest fire. Stir constantly
before and while boiling. Boll hard
1 minute. Remove from fire and
ellr In fruit pectin. Then stir and
skim by turns for Just 5 minutes
to cool slightly, to prevent floating
fruit. Pour quickly. Makes about

make about 6 half-pi- Jelly glasses ly cooled, dip pieces of candy In
chocolate and with a two-tln- fork
or bonbon dipper, remove, roll in

full: 1 pound dried apricots, a
number i can of crushed pineapple
and 2 pounds sugar. Wash the

apricots, cover with lukewarm wat-

er and soak for at least 6 hours.
10 glasses (6 fluid ounces each).

nuts and place on oiled paper.

Grape Egg-No- gMiss Eyre: Will you please print
Egg-no- g made with grape juice Is

a new that Is being

EASY TO FIX

June days develop in every house-
wife a real come-o- -- of the kitchen
complex and then she begins to cast
about for satisfying menus that will
almost prepare themselves.

Canned meats , ready at a moment's
notice, and quickly prepared fresh
fruits and vegetables are the an-
swer to her need. Here is a June
meal, planned for repeated use dur-

ing this or any other warm month
that has the desired "presto" feat-
ure.
BAKED CORN BEEF HASH SLICE

Chill a can of corned beef hash
in the refrigerator. Open both ends
of the can and push the contents
out whole onto a cutting board-Slic-

in 3 or 4 thick slices. Place
slices Into an oiled baking pan, top
each with a small piece of butter
and place in a 350 degree F. oven.
Let bake minutes. Remove
with a wide spatula to a hot plat-
ter and top each slice with a slice
or quarter of tomato. If desired,
the slices of tomato can be dot-
ted witli butter and baked on top
of the hash slices.

FRESH STRAWBERRY TARTS
3 cups pastry flour
i teaspoon salt

yh cup la rrt
6 tablespoon le water
1 box utrawherrlPB

Whipping cream
Powdered augar

Make pastry as follows: Sift and
measure 2 cups pastry flour and

ft with salt. Cut In the lard
with two knives or a pastry blender,
then add the ice water, a little at.

Boll gently In the same water un-

til very tender, or for about 40 min-

utes, stirring frequently to breBk
the apricots. When tender, add
the pineapple and the sugar and

served at tea time or to relieve at

a recipe for custard served with
strawberries? Thank you. Miss
G.A, Salem.

Ans.: Beat 4 eggs until frothy,
add 4 teaspoon salt, 3 cup sugar

THIS is the first really remarkable advance in the wheat-cere-

field. Kellogg has at last found a way to insure
criapness in a delicious new whole-whe- food. Kellogg's
Wheat Krispiea actually remain crisp and crunchy in
milk or cream I

BLENDING is a Kellogg achievement. Just enough
rice is blended with whole wheat to accomplish a new
delicious crispness and flavor. Enjoy Wheat Krispies
often. Nourishing and popular. Sold by all grocers in

ternoon fag. It resembles Italian
zabaglione and Is served hot, but In

boll gently for about 45 minutes restaurants and homes It is calledand 4 cups fresh milk or 2 cups
grapc-no- This recipe makes enoughor until thick and glossy, sur

while cooking to prevent for four:
One quart grape Juice. 4 tablescorching. When done pour into

spoons powdered sugar, 4 eggs, a
dash of salt. Beat the egg yolks

evaporated milk and 2 cups warm
water. Mix, pour Into a buttered
baking dish, sprinkle grated nut-

meg over the top, place the dUh
In a pan of hot water and bake
In moderate oven for 40 minuted
or until the custard Is firm. Do not
let the waLer In the pan boll. When
done, cool the custard, then chill
and serve with crushed, sweetened

big economical packages. Made by
Kellogg in Battle Creek.

WHEAT KRISPIES

slightly, add the sugar and grape
juice mid heat slowly In the top of
a double-boile- r. Do not allow the
water In the under pan to boll; stir
constantly and cook until slightly
thickened. Add salt to the eggstrawberries. Do not break the

custard until ready to serve, as it whites and beat until they are stiff.
Pour the stiffly beaten whites into
the hot grape Juice mixture and
beat until blended. Serve hot with
a grating of nutmeg.

A refreshing stimulation that's not only deliciously cold but actu-

ally cools you. Use Tree Tea Orange Pekoe - blended with moun-

tain grown Darjeeling tea, assuring full flavor after ice is added.

sterilized Jelly glasses and seal wltn
melted paraffin.

Food Page Editor: I have loet
my recipe for Lemon Coconut Tarts
and cannot remember some of the
Ingredients. This recipe was a fav-

orite of mine and I'm wondering If

you will repeat it for me In Thurs-
day's paper. Thank you. L.E.C.,
Salem.

Ans.: cup sugar,
34 tablespoons flour, 14 teaspoon

salt, 1 cup boiling water, 2 egg
yolks, slightly beaten, 1 tablespoon
butter, 3 tablesponoa lemon juice,
1 cup shredded coconut, 8 baked

tart shells, 3 egg whites,
4 tablespoons sugar. Combine sug-

ar, flour and salt: add water grad-

ually, place In double boiler and
cook until thickened, stirring . con-

stantly. Pour small amount of
mixture over egg yolks, return to
double boiler and cook three to four
minutes longer. Cool. Pour filling

Eggs And Noodles
Arrange cooked noodles in a vege

table dish and sprinkle with grated

will quickly separate, or "whey."

Dear Miss Eyre: Kindly print on
your food page a recipe for custard
angel food cake. Also will you please
tell me how to roll candy In choco-

late and chopped nuts. I have never
been abe (o do this satisfactorily.
Miss E. W., Jefferson.

Ans.: Custard Angel Food cake: 1

cup egg whites, hi cup egg yolks, 1

cup cake flour, 1 cups fine gran-
ulated sugar, tt teaspoon salt, 1 tea-

spoon cream of tartar, cup milk,
M teaspoon vanilla, teaspoon le-

mon extract, a teaspoon orange ex-

tract. Scald the milk In double boil

cheese, equal parts of Swiss and
Parmesan. Cover with slices of

eggs, then put In a
layer of chopped fresh mushrooms
that have been fried in butter and
lightly seasoned with salt, pepper

"There's
No

Better
Place"

and nutmeg. Cover with white
sauce, sprinkle with grated cheese

lnt tart shells. Beat egg whites and bake in a hot oven.
er, pour over beaten ugg yolks, re

GOES TO DENVER
Monmouth Miss Beth Partridge

turn to stove and stir until custard
thickens. Remove and cool. Add salt
to egg whites, beat fluffy, add cream

.i

of tartar and beat stifl. Sift flour,
left this week for Denver to enroll
In the summer session of the uni-

versity there. Miss Partridge is a During Warm Weathermeasure It. then sift 4 times. Sift
sugar and fold Into egg whites, add
ing 2 tablespoons at a time. Fold

daughter of Mr. and Mrs. O. M.
of tills city and a teacher in the
Roseburg schools.fn the sifted flour In same way, add we eat more fruits and vegetables . . . they must be FRESH.

Count on us for that!

TOMATOES 2 pounds for 1 9c
GREEN BEANS 2 pounds 13c

until foamy. Add sugar, 3 table-

spoons at a time, beating alter
each addition until sugar Is thor-

oughly blended. After all sugar Is

added, continue until mixture will
stand- In peaks. Pile lightly on
filled tarts. Bake In moderate
oven IB minutes.

Mlm Eyre: Will you please tell
me how to prepare potato dumplings
from cooked potatoes? I find your
recipe suggestions very helpful and
look forward to your food page
each week, M.N., Bllverton.

Ans.: Peel and boll 3 pounds of
potatoes, then drain and mash.
When cold mix with 14 cups soft
bread crumbs, 3 tablespoons melted
butter, 3 eggs, 4

grated onion, salt and pepper
to season and about 4 cup flour.
Pry cubes of bread until crisp and
brown. Shape the mashed potato
mixture Into small dumplings with
a piece of fried bread In the center
of each, drop Into boiling, salted
water and boll for 15 to 30 min-
utes. It Is best to try one dumpling
first: If It falls apart, add a little

"VACATION DAYS

ARE HEALTHY

DMS-b- ut.

Pvices Effective
Friday, Saturday and Monday,

June 14, 15, 17
3 bunches for IOC

2 for 7
2 for 19CVtt if don't attribute my good health ANNOUNCEMENT

While at Seaside make your headquralcrs at our
BROADWAY-COLUMBI- MARKET there.

more flour. Remove the dumplings
from the boiling water as soon a?
done. Fancy ORANGES 2 doz. 49c

Woman's Editor: I am Inexperi-
enced at making Jama and Jellies
and would like to have a standard

Mother'sand reliable recipe for gooseberry 2 lb. cans 17C

to just exercise. I give
credit where credit is due. And a lot
of the credit goes to delicious
Shredded Wheat."

Shredded Wheat gives you a per-

fect balance of vital health elements
a complete meal in its most deli-

cious and digestible form. For
Shredded Wheat is whole wheat,
Nature's most favored cereal grain-noth- ing

added, nothing taken away.

and raspberry jam. Do you have COCOA
OATS

one that I could use? .Thank you.
Mrs. C.W., Albany. Crystal Wedding ge pkg, 2$CAns.: Gooseberry Jam: 4 cups
( 3 lbs.) crushed fruit, H cup water.

CATSUP siwu. 12c
Malted Milk nb.cangc

Thompson Chocolate with FREE shakers

W1HEATEES Pkg. 10c

74 cups OH lbs.) sugar, 4 bottle
fruit pectin. To prepare fruit, crush
thoroughly or grind about 3 pounds
fully ripe fnitt; measure Into large
kettle. Simmer, covered, 15 min-
utes. Add sugar, mix well, and
bring to a full rolling boll over hot-
test fire. Stir constantly before and
while boiling. Boll hard 1 minute. FLOUR Fisher Blend, Crown,

Drifted SnowRemove from fire and stir In fruit
pectin. Skim; pour quickly. Par-

affin hot Jnm at once. Makes about
49's$1.79

lb. 15cEconomy11 glasses id fluid ounces each)
(Rospberry Jam: Use 64 cups 12H

lbs.) sugar, 4 cups raspberry pulp.
H battle fruit pertln. Measure

COFFEE
VINEGAR

Black Pepper High f Afk
grade, 8 oz. 10c; 1 lb 1"
Clabber Girl Baking 41 A
Powder, 2 lb. cans X
Rex Sliced Beef 'f A
2', a oz. glass AvV
Potato Chips f
Large package 3?C
Nally Mayonnaise 40tPints ASC
Nally Salad Time 1tDressing Pints XJC
U. S. Jar Rubbers High 4 At
grade rubbers, 3 Pkgs lvHershey Chocolate 4 Art
Syrup 16 oz. cans Ivv
Green Spot Cut String
Beans, No. 2's, 2 cans.... A3 If

Blue & Gold Peas flgNo. 2's, can AV'
Nature Gift Soaked 4
Peas No. 303's, 2 cans

Florida Gold Fancy 4 Art
Grapefruit, 300s, 2 cans 17
Del Monte or Swt. Treat Fancy
Sliced Pineapplb Xirt
2'a's, 2 cans 33
White Star or Del Monte Tuna,
li's, can 10c; 4Ca
1,2's, can A3
Pink Salmon Ocean tt 1

caught, l's tall, can AW
Lifebuoy Toilet Soap "f Trt
2 bars A3
Liberty White Soap 4 Art
10 bars AT

Jones Pure Cider .1 g MA
bring your own containers JL J6Ak fcf rhe pickijte showing the pitfttr of

Niagara Falls and the red N B C Uoeeda Seal New wax 1 lb. 8CNATIONAL BISCUIT COMPANY "Un-- d Bakvrs"( i'm dancing
( FOR JOY- -

PAROWAX
CERTO bottle 21C

2 bottles 25C
WASH DAY S SO

ASY NOW!
Porto FruitPECTINElectric REFRIGERATORS

65cColumbia BestCOFFEE Pound lbsTerms as
Low as

Per
Month

Government Inspected

ELECTRIC WASHERS
ithAs Low

as fli2 MPontl,

Leg o' Lamb
Lamb Roast
Lamb Chops
Lamb Stew
Shortening
Salt Pork

lb. 12c
lb.8c

lb. 10c
lb. 5c

21bs.25c
lb. 18c

N.H.A. NO DOWN PAYMENT

Ss"!! 34c and 44c
CUP CAKES 12C
ICE BOX COOKIES 4 Art
Dozen AU
PARKER HOUSE ROLLS 4 Crt
Dozen AU

DELICATESSEN
DILL PICKLES gA
Quart 3

"

KRAFT'S 4 LB. BRICKS 4 Crt
Each - A3
FANCY CHOCOLATES
Pound A3

rrt t real joy to know thtt ovrrt tgain
I hire to break my back orer a

washboard. For Rinso without
the lid of washboard or boiler soaks
clothes 4 of 5 ihades whiter. It gets
colors firth end bright And it saves the
clothes mikes them last 2 or J times
longer, because they're not Krubbed
threadbare. A little Rinso gives thick,
lasting sods -- wrw h barest wtrr. Rec-
ommended by the makers of 84

famous washers. Grand for dishes
and all deaning. Easy oa hinds.

CRYSTAL WHITE

SOAP
5 bars fori 7c
ASK U 'OR DITAILS,

Super Suds:
2 Reg. Size 1 7c

PALM01IVE SOAP

3 Cakes for 1 4c
Halibut lb. 16c Salmon lb. 20c

Ice Boxes $1.00 Up

HOGG BEOS.
APPLIANCE STORE

Phone 6022 325 Court St.

I'M AMERICA'S S Umi Fresh Killed Rabbits
DiUbtsr-stlUN- G

PACKAGE SOAP

J.


