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Combine Fruits Now
For Interesting And
Varied New Changes

Now Is the time to wash ont all the empty

Jelly i

jam and

s and start filling them up with marmalades, jams

and conserves for next fall and winter—or even for use now.

Pineanple, strawherries
rhitbarh, gooseberties, currants, early
cherries—there are lots of [rolts
available now wund during then next
month or twa, Frult, fams and mar-
malades are wholesome and have
i\'l:‘.ll energy value; Iihey add moeh
fo the fiavor, food wynlue and In-
ferest of A meal, and If 8 few jars
nre made at a thne the labor in-
volved s not too great to be en.

loyahle!  Many  howsewives  have
treasured recipes or favorite Jams
nnd Jellles that have come down
from one generstion to  another.
while others llke to try every new
one that eomes thelr way, No mat-

“ter how good the ready-made jams
niel Jellles nre thal ean be boughl
npwadays thero is a certain satis-
faetlort In making s few special
linds that more thah repoys (o1
the work. Here are come recipes
that T have nused and lke and that
are seasonnl now.

Pineapples are just right at rt'||L-I

tine for jams and conserve mak-
fng, but If the fresh fruit ls not
avallable In vour neighborhood use
the eanned crushed plneapple in-
stend

PINEAPI'LE MARMALADE I=
distinetive In lavor and beaubilol
I eolor. "This reclpe will mnke 10

Sweet Cookies

\ COUONUT COOKIES
Two-third cup buller, 1's «qups

sugnr, T ezes, 1 toaspoon vanllln, 15
tenspoon lemon extract, 'S tenspoon
gall, 1-3 eup eream, cups flour,

L lenspoons baking powder, 's
coroanit.

Cream butler and sugar. Add eges
and heat well. Add rest of (ngredi-
ents, mixing lightly, Chill dough
RO hu'nll off bits and flatlen down
3 Ivches apurt on greased baking
sherts. Boke 123 minutes in moderate
oven,

Thie enokies ean be haked nl snme
fimn na rhubarb, thereby eaving
el

cup

OATMEAL COOKIES

I enp butier or lnrd and butter,
1ovhip sngar, 2 ezas, 2 cups four, 7
iahlespoona mitlk, 2 cups oAtmeal, 1
cup ralsing and eurrants, 1 tepspoon
gall, 1 teaspoon clnnamon, 1 tea-
spoon sodn, 1 teaspoon baking pow-
der, %5 eup nuts.

Mulb butter In saurepan, and add
milk and oatmeal. Cover. Ploce on
tha surface unit of your electric
range, tum tha switch to low and
canic 15 minutas. Add othier Ingredi-
ents. Drop by spoonfuls on & well-
oiled cookie sheel, To buke, first
proheat ihe oven: set temperature
control to 370 degrees . When cor-
rect temperature e reached, turmn
ewiteh to hake, Place cookies In the
aven and bake 15 to 20 minutes

ROUR C'REAM CHOCOLATE

COOKTES

One-hall eop butter, 1 cup sugar,
| eog, 1 aguares chocolate, meited;
t teaspoon  vanllla, ‘s eup o eolr
eream, 3 cups four, 2-3 teaxpoon
sndn. s tenspoon salt.

Cream butler and sugsr. Add ege,
ehiocolnte, vanilla and eream. Bead
2 ominutes. Add Test of lngredients
Mix Ughlly. Drop portlons from Up
of apoon onto greased haking shees
Space 3 Inches apart, Bake 12 min-

utes tn moderate aven, Cool and
froat.
NUT DROFS
One cup fat, .' clips sugar, 1 egen
1-3 eup cream, =3 cup nuts, I les-

epaon vanilin ‘. tepspoon salt, 4
rune fiour. 7 teaspoons baking pow-
der

Cream fat and pugsr. Add rosl al
Ingredients. Mix lightly, Drop from
R ospoon O Apehes sport on greased
baking sheetn and bake 12 minutes
n modernts oaten

Sour Cream Muffins
1% eups flour
1::::!?"‘1 I"I“l’!l‘”“l’l

g Eot
tablegpoons cald water
e

tablesponn Ik, meited
1 cup minins
'\m. Ingredients and beal one
minute. Half (111 greased muffin

pana and bake 15 minutes in mod-
arale oven,

Silverton—Guy W. DoLay plans
to leave eoon for Pasadenn whera
he will take a course In dramatis
et at the Community Play Houee
as an ald to his drams cinss teach-
Ing In the high schools

AUTHO RITY

7 vu..l.Af-E
OF lonSTABLE

rnspherrien &

to 12 half-pint glasses,
Blice 4 medium-sized ripe pine-

apples, peel and remove the eyes,
then shred with & fork or run
through a food chopper. If the

latter, ploce o how!l under the chop-
per to cileh the julee that Is sure
Lo run out the back end, Slee 1
orangr and 1 lemon in paper-thin
slices, Temove the seeds but do not
peel. Pul all the frult logether in
n large kettle, heat very slowly 1o
the bolling point and boll gently
for 20 minutes. Measure the frult
mixture wned udd % eup sugar for
ecach cup frult, Cook all togethe:
for 25 o 35 minutes or until thick
nnd a deep gold in eolor. Stir fre-
auently to prevent seorching. Pour
into sterillzed glasses and sral with
melted paraffin. Three number 2
cans erished pineapple may  be
used Instead of Lhe fresh frult.

GOOSEBERRY AND CURRANT
JAM—is another mather novel type
of jam, Seleet goosnberries that
nre not quite ripe, ns they make
betler jain. Remove the stems and
tails from (he gooseberries, rinse
the berries In cold water mnd thep
mush them and beal slowly to the
boiling point,  Messure the hot frnt
und udd 1 ¢up currant juice o eael
1 cups gooscherries, ppd A cup
sigar (o each cup mixed frull, Heal
lo the boiling point and cook un-
Hl a little of the mixiure jollies
when put on & cold plate, or unti
It jellies as U drops [tom Lhe spoor
It will take whout 25 minutes cook-
Ing Stir freguently  to  prevent
seorching and when done pour into
hot, sterilized glassex and =eal with
melted parnffin,

THREE - FRUIT CONSERVE —
Mude from pineapple, strawberrios
and cherries makes a rich, lusclous
swort that s partleularly good sory-
ed with cream cheess and orackers
Put 1 quart plited, sour, freah, red
cherriea In a satdespan of 1 quart
washed, hulled strawberties and 4
cups shredded fresh or canned ploe-
appie. Add 3'; pounds sugnr and
let atand for 30 minutes. Heap
slowly to the bolling point and boll
for 10 minutes. Skim out the fru't
and place 1 & bowl; boll down the
Julee unitl W Jelltes whien droppen
from & spoon. Fubt the frult gack
in the juice, boll for A mnliutes, paur
Into small, sterilized presecve Jars
nnd senl at once.

MINT JELLY—Is a popular one |
nnd while it moy be made At almost |

any time of year Is best now when
fresh mint leaves may be  nsed
Strip fresh mint leaves from the
stems untll sou have 2 eupstul, press-
ed down. Pul In a saucepan wilh
4 cups coid water, heat slowly to
the bhoiling point and slmmer for
15 minutes, maahing the leaves with
A wonden spoon while  ecooking.
Stratn—there should ba 2% oups
Niguld. Press the leaves hard agalnst
the stralner to get out all the flavor
passible.  Color the fulce with &
little green vegelahle coloring. add
the juice of 1 lemon and 6'¢ eupa
rugar and stir until boiling hard,
Siir In 1 enp lguid pectin, boll
hard for a seant minuts, remove
fro mibe Ilre, let stand 1 minute,
Ien skim and pour at ones Inlo
sterilized ' Jelly glasses. Bl with
melted paraffin: Makes 8 glasses.

SPANISH BUNS
HIT THE SPOT

One of the grandest recipes we've
come seross in A long (ime l= a drop
cake method called “Bpunish Buns.”
They're delicious when frosted with
A penoche leing, which you can uae
for any other cake, too. Here's how:
SPANISH BUNG

"y cup fab
1'z cups sugar

1 traspoon vanille

I lenspodn  elnnsmon

3 tenapoon cloves

4 leaspoan eall

3 rnan

1 eup milk
'y cupa Tlour

3 temspoona baking powdet

Cream [at and wmznr Add rest
of Ingredients and beat 1 minute.
Half fill greased baking sheets and
bake 15 minutes In moderate oven,
Coo] and frozi

PENOCHE FROSTING

1 gup dark heewn ausar
1 cup sugar
3 tabiespoona bulter
1 cup milk
1 lesspoon vanills

Boll genlly, stirring frequently,
sugars, butter and milk. When soft
ball forms when portion s testad
in cup cold water, remove Imme_di-
ately from stove. Lel stand 20 min-
uies.  Add vanilla and beat until
creamy. Frost cakes

Baked Custards

TS
1-1 cup sugar

Yy tessponn salt

1 teaspoon  vanills

3 eups milk  «

v traspoon nuimeg
Break eges luto deep bowl. Bent
1 minute, add sugar, salf, venilla
and milk. Beat well. Pour into ous-
tary cups which have beon vinped
out of cold water. Bprinkle with
mutmeg. Sel in pan hot waler ancd
make 40 minules n slow oven, Lel
¢ool in water, chill and serve plain
or with cream,

Be very esrcful not Lo overcook
custard. It Is dome when it still
“shakes” a little in the middle, as
it will stiffen when cooled.

_

4

New labor laws in Argentina limiy
night work of nny person belween
P nnd 6 o'clock to seven hours,

Why

to gressed shallow pan.
tapping.

kofl
moderate oven.
serve warm with buller,

rest of Ingredienis.

Summer Sunday Fine

Time For

And Utter Relaxation

By ROVE
It's a glorious feeling—t

BREAKFAST
Freah Praches. Bliced
Eze O
Caffe Aresd
. Cirmpefrull Jules
Aonsl Veal Hro=ned Potaioes
Buttered Feasn
Bread Currant Jam
Radishes
Orangs Bherbel
Angel Fond Cake
lerd Ten
SUPPER
1For Guests)
Froeén Chicken Salad
Theesed Walers
Ripe Clives

Coller
FPrench Pastries
COFFEE BREAD
3 cyps Tlour
4 teanpoons  haking powder
% tup snEw
E-3 teanponn  aalt
1 oup milk
1
3 tablespoons fal, melied

Mix ingredients lightly. Pour In-
Cover with

TOPPING
2 tahleapoona soft buller
U eup dark hrosm. susar
Iif.anri clunEmon
'y teasronn cloves
Mix Ingredlenis nand spread over
dough, Bake 20 minutes m
Cut in bars ann

FROZEN CHICKEN BALAD
2:3 cup st mayonnaise
ts cop whipped cream
2% cups diced cooked chicken
e diced cerlery
Y cup clmapped pimlentus
i cup chopped ereen DepDErs
tablespoonn emaon  fuiee
'3 tenspoon  all
", leaspocn paprike.
Mix eream and mayvonnaise. Add
Pour Into tray

ioned candy.
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PEPPERMINTS

The candy for hot weather.
Best for bridge, and parlies, and Lo
have aboul the house for the children.

l7c One Pound
Half Pound 10

Schaefer's Fountain - - Best always

SCHAEFER'S

DRUG STORE

The Original Yellow Front Drug and Candy Special
Store of Salem

135 N. Commercial St.

S S T T R T DT LD ST

Fresh mintz, old fash-

Phone 5197

ISAVE ON QUAKER

PUFFED GRAINS NOWl

sealed carton to bring

“"QUAKER CRISP"!

Here are nourishing whole wheat and
rice in their most delicious form—made
appetizingly crisp by Quaker's famous
puffing process. Then double-crisped in
a special way. And packed in a triple-

table in all their toasty goodness.

them to your

ASKFOR Ouaker

TRIPLE - SEALED
T0O GUARD THEIR

FRESHNESS!

PACKED
ONLY IN
THE RED
AND BLUE
PACKAGE

PUFFED WHEAT - PUFFED RICE

not plan vour meals for Sunday so that yvou'll have
time on your hands and really velax?
eooling menu for this Bunday,
it Is and a few of the recipes:

Here#®
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RIGE GIBLETS
VERY POPULAR

i ———

Rice and chicken giblels s al-
ways a favorite dish, IU's equally
as weleome In the summier as in
the dead of winter, and when serv-
er with a fresii vegelable salad,

Laziness

NA EYRE

1-3 enp sliced radishes
I-3 cup cooked MAPATRNHN

3 tablmroona chnpped  onjons
N tuuwnﬂ salt

U tens Paprika
13 cup ?nnel- nrullvsl

& tlinee  leaves

Place lettuce in bowl. Add rest
of Ingredients mixed together, Cov-
er and chill 2 hours# or longer. St
3 times with fork to thoroughly

it’s more than good. We p

two reclpes for your approval,
Here's how:

RICE AND CHICKEN GIBLETS

butter
l"M'liﬂ chicken wgibleta
W teaspoon salt
+ lenapoon pepper
I tableapoon chopped celary

hat Summer Sunday laziness.

We've figured out a

In mechinnieal refrigernior and In
nbhout 4 hours snlad will be frozen,

Serve in cups of orisp lotiuee, Top “‘g 'c':::,':”h‘;‘;;:‘ﬂ"“;.’:‘:"’ ETéRn pepper

with mors mavonnaies Garnish 1% cup eream

with enpers, Chop giblets, add to butier which
This salnd can be frozen by seal- | has been heated in frying pan, Add

Ing tightly in molds and buryine |seasonings and rice. Cook slowly

4 hours in § puris chopped lee snd | until well browned. Add cream

1 part coarse salt Cook 1| minute and serve,
FRESH VEGETABLE SALAD
3 alices lomatoes
1-2 cup slieed cucumbers

e ———
Apple Supreme

3 Inrge red apples

% cip SUgAT

1 cup waler

2 teaspoons femon  Julce

v cup tart jan

Cut apples In hall erosswise; seoup
out core, being earelil nol lo brenk
through skin at botlwin Boll sugar
and water 5 minutes; add lemon
Julee, FilIl apples with Jam and ar-
range In baking dish; pour syrup
over apples. Cover and bake fn hot
oven (400 degrees P 20 minutes, or
untll apples are lender. Remove mp-
ples to serving dish. Boll syrup until
slightly thickened: pour over apples
Serves 6.

Schilling
Z, Hunqa’rnm

Paprll(a @

Once you discover these five
inimitable‘C-H-B Foods, you'll
buy them again and agein...
not only for superior quality,
but for real valuel

‘sMust get C-H-B Spinach’
Many prefer it to [resh spinach.,.
because completely grit-free and de-
licious in garden flavor.

C-H-B Pickles’

All warieties attrac-
tively priced! Choose
your favorites . .. §
plump, crisp, appe- \)&%
tizingly superior! a1

Adds the per-
fect tang 1o sea
foods!

‘aMuset got C-H-B
Spaniola Sauce’
Captivating Spanish
flavor! Creates Span-
ish style dishes used
just as it is! An allur-
ing table condiment!

‘oMust Jot
C-H-B Vinegar’
Purest, extra-|
strength cider vine-
§ gar...aged in wood
lor mellow flavor!

SUMMER DRINK

bilend L_. MADE AT HOME
Buver—Misa Geraldine Thomas s -

al g O. M. 8. t school at

eearesi by Journal Want Ads Pay

to learn
the amazing

story of

NORGE

Rollator
Refrigeration

® Think of a refrigerator that
makes ice faster as the weath.
er gets hotter, Think of a re-
frigecator mechanism that
has run the equivalent of 33
years in your home — and is
still efficient as ever.
of a refrigerator that has kept
milk sweet for n month or
more in midsummer,* That's
the kind of refrigerator
Norge offers you today.
Performance! That's the
most important essential of a
refrigerator. When yon
choose Norge, you are
aswred of the kind of depend-
able, trouble-free perform-
ance you have a right 1o ex-

*Ask the Norge dealer ubout

h‘.LN 18

236 North Commercial St,

|

Think *

GEO. E.

HARDWARE

Before Yon Buy Your Refrigerator

Spend 5 Minutes
e

pect. And you doa't have to
take our word for it. Any
Norge dealer is prepared to
prove every statcment he
makes.

Learn the amazing story
of Rollator Refrigeration
before you shop for & re-
frigerator. Certainly see the
Norge before you buy.

NORGE DIVISION

Borg-Warner Corporation
Detroit, Michigan

THE ROLLATOR

COMPRESSOA. ..

tmoath, esry, voll
ing power, Reswli=—

more co hr@

eurren) used,
the “Milk Test" and other spee

tacular tests. Also get your free copy of “The Story of Norge"

NORGE

,(7
ALLEN

Phone 4610

Model Food Market

Hh NORTH TIIGH STREET PHONE 4111
Free Delivery. Thirty Day Account Service

Tee Cream Powder. 3 Phgs.

tVanilla, Maple, CUhoeolate Flavors)
Ice Cream Sall. 10 1h, bags
Hershey Chocnlate Syrup, 160z, cans
Hershey Chocolale Syrup, 515 -0z cans
Hershey Chocolale Kisses, Ih, Pk,
Hershev Baking Chocolale, 1y Ih, cake. ..
Sanka, b, can
Crisvo, 3 |h, cans,
Zee Toilel Tigsue, 3 rnlls

tIn eolors, Jade Green,

Libby Dill Pickles, quart jars
Libby Sweel Pickles, quart jurs
Lindsey Mummotih Ripe Olives, pintl cans..
Bolivar Medium Olives, pints _—
S & W Wel Pack Shrimp, 2 cans........c.coou...
Palaco Medium Shrimp, 2 cans............
Ritter's Cntsup, 2 large hotiles .
Laueky Sail Crab Meat, '}'s
Chatka Crab Meat, "y's .. . i
Hires Rool Beer Extracl, hottle
French's Hool Beer Flavor, 2 hotlles
(lorietta Tomato Juice. 15 oz., 3 eans A
Cliguot Club Ginger Ale, bottle 11e; dozen. ...,
Ivory Soap Flakes, 2-10c Phgs, .
Diamond A Fruit Pectin, pinls..
Flvtox, full pints
White Wonder Soap, 10 bars......
100 har hox

Junkel

Otehid and \'."hlrr l

32,69

BAKERY AND CATERING

All kinds of cakes and pastry made to order. Wi pul up lunches for
plenies, parties. Tell wa the number of permons Lo be served and we
do Lhe rest.

| VEGETABLES

I Rtacks of Vegelahipn to seloct from. Loeal Pean, New Polators, Head
Leltuce, Bunch Carrols, Beels, Turnips, Flals Asparagus, Hot House
and California Tomatoes, Cucumbers, Green Onlons, Badishes Wa-
tarvresa, Spinach,

FRUITS

Arteona Grape Frull, 4 for 25, Large Juley T#mons Bananas, Wa-
termelons, Canlaloupes, Calavos,

MAGIC DISCOUNT STAMPS

An eany way lo gel yonr discount, a stamp wilh each (an.conl pur-
chase, We redeem the filled books In canh.

“Two weeks of rest
and fun! Rul nol
hearing the new &
from Salem — 1"l
miss that!™

vour favorite comie

I My Name b,

Capital Journal 1o you.
your wvacation address or use coupon.
extra charge for mailing.

Two Weeks 25¢

N R L

—“Miss, nolhing!
We're going {o get
the Capital Journal
every day!”

Take the Capi‘tal Journal With You!

DON'T miss Lhe news from
vou're away you'll wanl it most,
the fine Capital Journal fentures — you'll
have more time to enjoy them on your vaca-
| tion, Don't miss a single thrilling episode in

home—when
Don’t misa

strip! We'll send the
Call 3571 and give na
No

Btato

asssasaERENEs

1: PLEASE BEND CAPITAL JOURNAL TO ME AT
3 mismsaasetsasesys ]
L Address City
t FROM (Date)..oviaiiiinnionnns
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