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Near Miss Eyre: Wonld you
please be kind enough to print a
reclpe for apricot and  pineapple
marmalade? Thank you. Mm G.
8,. Balem.

Ans: The ftollowlng recipe will
make about 6 hall-pint jelly glases
full: 1 pound dribd apricots, #
number 3 can of erushed pineapple
and 2 pounds sugar. Wash the
apricots, eover with lukewnrm wat-
er and soak for at lemst 6 hours
Boll geptly In the same waler un-
til very tender, or for about 40 min-
utes, stirring frequently to break
the apricots, When tender, add
the pineapple and the sugar and
boll gently for nbout 45 minules
or until thick and glossy. Stir fre-
quently whila ecooking lo prevent
seorching. When dome pour Into
sterilized Jelly glussen and seal wilh
melted paraffin.

P

Food Pagn Editor: 1 have lost
my recipe for Lemon Coconut Taris
and cannot remember somp of the
ingredienia, This recipe wis a fav-
orlte of mine and 'm wondering If
yon will repeat it for mo In Thurs-
dny's paper. Thank you. LEC,
Salem.

Ans.:  Three-quarters cup suger,

3% iablespoons (lour, '4 teaspoon
salt, | cup bolliog water, 3 egg
yalks, slightly beaten, 1 tablespoon
butter, 3 tablesponos lemon  jules,
1 cup shredded coconul, 8 hoked
24-inch tart shells, 3 egg whites,
4 I sugar. Comb RUR-
ar, flour and salt: ndd water grad-
ually, place In double boller and
cook until thickened, stirring con-
stantly. Pour smnll amount  of
mixture over egg yolks, return to
douhle boller and cook Lhren Lo fou
minutes longer. Cool.  Pour filling
int tart shells. Beal egg whiles
untli foamy. Add sugar, 2 table-
apoons ab & time, beating after
each addition untll sugar Is thor-
oughly blended. After all sugar Is
added, continue unili mixture will
stand In peaks.  Plle llghtly on
fllled tarta. Baks In  moderate
oven 16 minutes.

———

Mims Eyre: Will you pleass fell
me how Lo prepare palate dumplings
from cooked polnloes? 1 find your
recipe suggesiioma very helpful and
fook forward lo your food page
ench week, DMLN, Sllverton.

Ans:  Peel and holl 3 pounds of
polatoes, then draln  and  mash.
When cold mix with 1% cups soll
bread arumba, 3 tablespoons melted
butter, 8 well-beaten eggs, 4 ten-
spoon grated onlon, asll and pepper
to mensom and abont % eup flour.
Fry cubes of hread untdl erlsp anc
brown. Bhape the moshed potato
mixturs into smnall dumplings with
& place of fried bread In the renter
of each, drop Into bolling, saited
waler and boll for 15 to 20 min-
utes. 1t 1s best to try one dumpling
fiest; If It falls apart, add a Hitle
maora flour. Remove the dumplings
from the bolling waler as soon as
done.

— el

Woman's Edltor: T am Inexperi-
enced at making Jams and jellies
and would like to have & stapdand
mnd relinhle recipe for  gooscherty
and wmapberry jam. Do you have
one that T conld wse? Thank you.
Mrs. C.W. Albany,

Ann:  Gooseberry Jam: 4 eups
¢ 3 1bay erushed frult, Y% cup water
7Y% cups (3% Iha) sugar, % bottle
frull pectin, To propare frull, erush
tharoughly or grind about 2 pounds
fully rips frult, measire Into large
kottle, Bimmer, coversd. 15 min-
utes,  Add sugnr, mix well, and
hring to a full rolling boll over hot-
test fire, Btir constantly before and
while bolllng. Boll hard 1 minute.
Remove from fire and stir in fruit
pecting  Bkim: pour auickly. Par-
nffin hot jnm at once. Makes about
11 plnasex 8 fluld ounces ench)
(Rospberry Jam: Use 8% ecups 13%
B8 AuRAT, 4 oups TREpherry pulp,
1% battle  fruit  peetln.  Measure

I'M DANCING
FOR JOY_
WASHDAY'S SO
EASY NOW!

wugnr and raspherry pulp. &8 pre-
pared whove, into large kettle, mix
well, and bring to a full rolling boll
over hottest fire. Btr constantly
before and while bolling, Boll hard
1 minute. Remove from [ire and
siir o frult peetin, ‘Then stir and
sklm by turns for just & minutes
to eool allghtly, Lo prevenl foating
fruil. Peur gilekly. Makes about
10 glasses 6 fluid ounees each).
-

Miss Exre: WII you please print
a recipe for custard served with
strawherries?  Thank  you. DMiss
(.4, Salem,

Ans.: Beal 4 eggs until frothy,
add ': tenspoon sall, 15 cup sugar
nnd 4 cups fresh milk or 2 cups
pvaporaied milk and 2 cups warm
water. Mix, pour inte a bultered
baking dish, sprinkle grited nut-
meg over the top, plice Lthe dish
In a pan of hot water and bake
In moderate oven for 40 minute:
or untll the cnstard k= flem, Do not
let the water In the pon boil, When
done, ool the custard, then chill
and serve with crushed, swaslened
strnwberries. Do not  bresk the
custard untll ready lo serve, ns It
will quiekly separale, 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 eandy In choco-
lite and chopped nuis. 1 have never
been abe o do this satlsfactorily.
Miss E. W., Jeflerson.

Ans.: Custard Angel Food enhe: 1
cup egg whites, % ocup egg yolks, 1
cup cake flour, 1's eupy fine gran-
ulntest sugar, "4 teaspoon salt, | tea-
spoon eremm of tartar, 5 cup miiy.
'y teaspoon vanille, ' tenspoon le-
o extrucl, ' Leasponn orifge ox-
trinet. Beald the milk in double boil-
er. pour over beaten vgr volks, re-
turn to stove and stir untll custard
thickens, Renjove and cool. Add salt
to ogg whites, beal Muffy, ndd cream
of tartar and beal stilt, Sifu flour,
meanties f, then sift 4 times. SiI0
mugar and fold into egx whiles, ned-
Ing 2 tablespoons af s Lime. Fold
In the sifted flour In snne way, odd

flavoring, fold In custard very care-
fully and pour Into angel food pan
that hms been dipped into cold wa-
ter and shaken out—not wiped, Bake
al 275 degrees for 30 minutes and
then ralse to 325 for remaining
time-—abotit 30 minutes. Let hang
Inverted tn coal, For another kind
ol Cuslard-Angel food combination
the cake moy be cut through the
center and the custard placed be-
twoen and on top of cake and sprin-
kied with blanched almonds. For
dipping the candy in chocolate and
nuts, melt confectloners’ chocolale
aver hot water, beat with fork until
lHght and smouth and, when slighl=-
Iy cooled, dip pleces of candy In
chocolate and with & twe-tined fork
or bonbon dipper, remove, roll In
nuts and place on olled paper.
e —————

1
Grape Egg-Nog

Egg-tiog made with grope julce is
n new  pilck-me-sup that s bheing
served at lea Uime or to relieve af-
ternoon fag. It resembles Itallan
zihaglione and s served hot, but in
restaurants and homes it is called
grupe-nog. This recipe mokes enough
for four:

One quart grape Julee, 4 lable-
spoons powdered sugar, 4 cges, a
desh of salt. Beat the egg yolks
slightly, add the sugar and grape
Juler nnd heat slowly In the top of
A double-boller. Do not allow the
water in the under pan to boll; stir
constantly and ecook uniil slghtly
thickened, Add malt to the egg
whites and beat untdl they are sUff,
Pour the stiffly beaten whites (nto
the hot grape jufee misture wnd
beal, untll blended. Serve hot with
R grating of nutmeg,

Eggs And Noodles

Arrunge cooked noodles in a vege-
table dish and sprinkle with groted
cheese, equnl parts of Swiss and
Pormesun,  Cover with slees  of
hard-cooked eggs, then put In a
Inyer of chopped fresh mushrooms
thut have been fried in butter and

lightly sessoned with salt, pepper
and nutmeg. Cover with  white |
sitiee, nprinkle wilh graled chiecse
and bake in n hol oven.
GOES TO DENVER
Monmouth—Miss Beth Partrldge

left this week for Denver to enroll
in the suwmmer sesslon of the uni-
versity there, Miss Parirvidge s n
dnughter of Mr. and Mrs. G. M.
of thii clly and & teacher in the |
Rasebury schoola.

“NATIONAL BISCUIT COMPANY “Uneedas Bakers"

“VACATION DAYS
ARE HEALTHY
pays-but . .

+«o I don't attribute my good health
to just out-of-door exercise, | give
credit where ctedit is due. And a lot
of the credit goes to delicious
Shredded Wheat."

Shredded Wheat gives you a per-
fect balance of vital health elemenis
—a complete meal in its most deli-
cious and digestible form. For
Shredded Wheat is whole wheat,
Nature's most favored cereal grain—

nothing added, vothing raken away.

HEAT

Atk For the package showing the picture of
Nirgata Falls and the red N B C Unesds Seal

Terms as s
Low as

ELECTRIC

l'ﬂ & real joy to know that never agaln
will | have o hreak my back over s
wuwshboard Por Rinso adsve— without
the aid of washboard or boiler—smaks
clothes 4 ot 5 shades whitet, It gen
colon fresh and bright. And it saves the
dlothes —makes them last 2 or 3 dmes
longet, becanse they're not scrubbed
threadbare. A little Rinso gives thick,
lasting sudy—enen iw Aardest wnater. Rec.

jed by the makers of 34
famous washers. Grnd for dishes
and all cleaning  Easy on hands

™M AMERICA’S
BIGGEST-SELLING
PACKAGE SDAP

As Low
as

HOGG

Phone 022

Electric REFRIGERATORS

s 58

N.H.A.—NO DOWN PAYMENT

Ice Boxes $1.00 Up

APPLIANCE STORE

Per

is-. Month

WASHERS

Per
Month

BROS.

325 Court 8t.

a time, presaing the dough together
with a knife. Divide Inte 6 parts

JUNE MEALS |and roll out each piece Into a small
|elrele. it Into Inrge muffin tins,

erimplng the edges as for ple. Prick

el each tart seyeral times with n lork

June days develop in every houses Bake in a 450 degres . oven for
wife n el comesout-ol-the I-tllx'.lur::l\_lz'”' lnlnll.‘tea. or unul crisp and
eamplex and then she begins to cast |linhl]r browned, Cool and {1l each
nhout for sntsfying x s thnt wil) (tart heaping full with fresh straw-
almosl prepare L Ives. berries sweetened  wilh  powdered

Canned meats , ready al o moment’s i"um‘r' Top with whipped cream.

Sausage, Apples
And Sweet Potatoes!

Bix sweel potatops, 3 apples, 1
pound link sausage. |

Boll the potatoes untll soft and
place In a greased drlpping pan;
pare, core und slice the apples end
place between the polatogs. Place
the sausage across Lhe potatoes and
bkake in & hol oven (410 degrees F.)

One poind of call’s lver, '3 cup
| flour, 1 medium onfon, ' eup white |ANd  seASON,
idemi- |then sprinkle flour over it.
ounees butter, salt and| another minute and add the wine
Cut the liver in'and demi-glace,

glacer, 2
popper (o (nsle.

Calf's Liver

13 cup thick gravy

1ltun slices and shorl lengths, Fry
In butter with the chopped onlon
Cook flve minutes,

Cook

I

\\ ! /a E%
v

“ILL TELL THE WORLD
THEY STAY
CRISP/”

until sausage Is crisp.

notice, and quickly prepared [resh | e
frullts and vegetables are the an-
swer to her nead. Herr i 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 cornad beaf I:u;.h\
in the refrigerator, Open both ends
af the can and push the conlents
out whole onto a cutling board
Slice in 3 or 4 thick slices, Place
slices Into an olled baking pan, top
each with n small plece of bmtter
and place in w380 degree P ovel,
Let bake 15.20 minutes. Remove
with n wide spatuln to a hot plat-
ter aned top cach slice with a slice
ar guarter of tomato. Tt desired,
the slices of tomato ean bo dot-
ted with butter and baked on lop
of the hmsh slives.

FRESH STRAWBERRY TARTS

A cups paniry flour
3 teanpoan  walit
Y cip lnrd
# Laklespania les water
1 box stenwbereien
Wiipping erenn -
Powdared pongnr
Make pastry ax follows: Sil and
measure 2 cupn pastry  floar and
re-sift with salt. Cut In (he lard

with two knives or n pastry blender,

A refreshing stimulation =that's not enly deliciously cold but actu-
ally cools you. Use Tree Taa = Orange Pekoa = blanded with moun-
tain grown Darjeeling teq, assuring full laver affer ice is added.

THIS Is the first really remarkable advance in the wheat.
cereal field. Kellogg has at lost found a way to insore
erispness in a delicious new whole-wheat food. Kellogg's
Wheat Krispies actually remain crisp and erunchy in
milk or eream!

BLENDING is a Kellogg achievemenl. Just enough
rice is blended with whole wheat to accomplish a new
delicious erispness and flavor. Enjoy Wheat Krispies
often. Nourishing and popular. Sold by all grocers in
big economical packages. Made by
Kellogg in Battle Creek.

fellrggy WHEAT KRISPIES

BLENDED for
CRISPNESS

then add the jce wator, a little ot

260
N.
Liberty

“There's
No
Better
Place”

Prices Effectlive
Friday, Saturday an:d Monday,
June 14, 15, 17

ANNOUNCEMENT

While at Seaside make your headguralers al our
BROADWAY-COLUMBIA MARKET there.

CATSUP

el Mante
14 oz. bottles

Thompson Chocolale—with FREE shakers

IYisher Blend, Crown,
Drifted Snow

FLOUR
COFFEE
VINEGAR
PAROWAX
CERTO
PECTIN rotorni

Eronomy

Jones Pure Cider
bring your own containers

New wax

WHEATIES /<
49's

b. 15¢
gal. 17

During Warm Weather

we eal more fruils and vegetables...they must be FRESH,
Count on us for that!

TOMATOES
GREEN BEANS 2 pouds 13¢

CARROTS

LETTUCE

CANTELOUPE

2 pounds for 19¢@

3 bunches for 10¢@

2 for %@
2 for 19¢

Fancy ORANGES 2 . 49¢

12¢

Malted Milk b3 5c

10c
'1.79

1. 8¢

bottle 21 €
2 bottles 25¢

COCOA
OATS

Mother's

Crystal Wedding

2 Ib.cans 17¢@
Ige. pkg. 23 €

Black Pepper—High
grade, 8 oz. 10c; 1 Ib.... 19¢

Clabber Girl Baking
Powder. 2 lb. cans........
Rex Sliced Beef—

2 oz glass e
Patatn Chips—

Large package ...
Nally Mayonnaise—
Pints

... 28e¢
Nally Salad Ti
Dreasing-_ Pints ... DY@
L. 8. Jar Rubbers—Higl
grade lfll‘lhh:t';,":; I‘i;gﬁ.l.lif Ioc
Hershey Chocolate loc
15¢

Syrup—16 oz, cans........
Green Spot Cut String

Benns, No. 2's, 2 cans..

Biue & Gold Peas—
No. 2'8, eAN..ccicviirirerenrins

Nature Gift Soaked
Peas—No, 308's, 2 cans

15¢
Florida Gold Fane)
nr:.:::x?min 300';;’,m2vcan.= 19¢

Del Monte or Swt, Treat Faney

Sliced Pineapple— 33 c

215'8, 2 eaADA...ieren
White Star or De] Monte Tuna,

e o 15¢
10¢

15¢

Pink Salmon—~Qcenn
caught, 1's tall, can......
Lifebuoy Toilet Soap—
2 bars . -
Liberty White Soap—
10 BArs .o

Columbia Best

COFFEE
13,000 FREE

MILK CHOCOLATE
CAKES .
CUP CAKES—

6 for ...

CRYSTAL WHITE
SOAP

5 BARS for'l 7C

ASK US FOR DETAILS

Super Suds

Dozen

Dozen

DILL PICKLES—

3 Cakes for14¢

ICE BOX COOKIES—

2 Reg Size I 7C t?unrt e
PALMOLIVE SOAP [l KRAFTS !4 LB. BRICKS—

FANCY CHOCOLATES—
Pound

Pound zsc 3 Ths. bse

£ - BAKERY
=7 PRODUCTS

3¢ " 44¢
12¢

PARKER HOUSE ROLLS—

DELICATESSEN

16¢

15¢
25¢ L

)

10¢

5¢

Government Inspected

'Leg o’ Lamb
‘Lamb Roast
'Lamb Chops b.10¢
'Lamb Stew
Shortening
Salt Pork

IHalibutlb.léc Salmon Ib. 20c¢

Fresh Killed Rabhils

Ib. 12¢
Ib.Se

Ib.5¢
2lbs.25¢
Ib. 18¢

——r




