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THRIFTY SHOPPERS ./ CLEVER [0OKS %,

o;?thL. DAY

CREAM TAPIOCA
4 tablespoany pearl taplots or 1% 1s-
blespoans minule Lapiuos

2 cups soalded milk

1.3 eup sugar

2 exun

4 teaxpoon aslt

1 teaspoon vanille

Soak penl taploca for one hour
in cold water to cover ane draln.
Minute tnploca does not need soik-
ing. Add It to the milk and couk
it In a double boller until the tapl-
oca s transparent. Add the sugor
and salt to the exg yolks, slightly
beaten, Pour the hol mixture slow-
Iy over thls, return to lhe douhle
boller and cook until it thickens
Remove it from the flre and add
Lhe stiffly benten egg whites. Add
flavoring and chill the pudding,

—_—

LEMONADE
Toake hall a pound of loaf sugur
and reduce it to a syruo with 1 pint
of water; add the rind of 5 lemons
‘nnd let stand 1 hour. Remove Lhe
rinda and add the strained juice of
the lemons: udd 1 quart of charged
winter and pour into tnll gloeses
fliled with jce. Add 1 thin slee
Iemaon to each glass,

FIG TAFIOUA
* cup sranulated taploea
2 tepapoon malb
Y gup brown nugar
3% cupn bolllng  waler
1 eup chopped flay
4 eup chopped nuts

Cook taploca, salt and bolltﬂ;:
r untll  oloar,  Add
:l?slg;. ?ﬁ?h:nd nuts. Cook five |Muffy pudding the yolks and the

whites may be beatsn separately,
the yolks mixed with the sugar and
the whiltes folded in after the pud-

minutes, chill and serve with eream,
e

CORNSTARCH PUDDING

4% tahlespoons cornsiarch ding hus been removed from the
A4 oups itk fire. For chocolate pudding mix
i four tablespouns of cocon with the

1-3 pup AugRr
1 teaspoon vanills

Seald three cups of milk, Mix
the cornstarch with the remainder
of the cold milk and add to the
scalded milk In the double boller,
stirring constantly until the mix-
ture thickens. Cover and cook for
al least 20 minutes. Beal the ecges
And add the sugnr and salt, Pour
‘some of the hot mixture slowly
over the mixed egg and sugar, stir-
ring constantly. ndd to the mix-
ture in the double boller. Cook
into molds to cool. To make n light
three minutes, add vanilla and pour

cormatarch, or seald 1'% squares of
the milk and beal
The egis may be omitted.

b i -
CREAM FILLING

e¢hacolnte with
well.

2 rn

2 cupn eealdnd milk

1 teupaon vaullls or % teanpoon lemon
rxirpct

% ogup whipped cream

Mix the dry Ingredienis, add ihe

eges slightly benten and pour on

gradunlly the senlded milk. Cook
15 minutes in n double boller, stir-
ring constantly until thickened, af-
terward sblreing oceasionally. Flavor
and  eool in  refrigernfor. Before
(ling eream-pulf shelle old in the
helf cup of wh!mm.l erenn.

—
HAM STUFI-‘FD PEPFERS

B largo poppor

4 cups chop n:l oooked ham

L] “II? dloed celery

2 poons chopped green pep-

pers,
tablespoon chopped onlons
'3 tospoon snit
4 temspoon pepper
Ly cup ealnd dreasing

1 tablespoon urnnuinmrl gelntin

3 tablespoons cold watey

Waaslt peppors.  Remove and dis-
enrd speds and pulp.  Sonk gelntin
in water 5 minutes. Dissolve over
bolling water, eool nnd add o rest

o

BONELESS VEAL ROAST
Berve with potatoes browned with
the roast, grilled tomnto slices nnd
brussels sprouts,

If you want to know
what a fine

077
tastes like..taste this one!

You know, of course, that Port is pood for you
+ .+« and the better the port the better it is for
those who drink it...Guasti, California’s foremost
vintner, makes a Port that is a revelation even to
palates accustomed to higher-priced wine...it is
not expensive, but tastes as if it were . .. and
though its body is rich, it's not too rich, but just
that happy medium that will please your guests
and you...try it and see what a fine Port tastes like.

A High-Priced Imported Flavor
in a Low-Priced Domestic Port

SWEET WINES
FPort, Sherry, Tokay,
Aungelica, Muscatel

DRY RED WINES
Claret, Burgundy, Zinfandel

DRY WHITE WINES
Sauterne, Riesling, Chabiis

//f’/f/ J //
e

FRUIT INDUSTRIES, Ltd.

Los Argeles ® San Francisco
Chicago ® New York

of ingredients, Stuff peppers. (‘:hlll|

2 hours or longer. Using !:nrp‘
knife cut into one inch o

slices.  Arrange, with eduen over- |2
lapping, on tray. Guarnish  with

parsley and pickle sli

Chocolate Sauce

H'a tablesposns flour

Fow wraine

2 cups milk

1 teanpoon vanilis

3-3 cup sudar

2 equntes chocoluie

3 tablespoans butter

Mix all Ingredients, except the
varilla, In o snucepan or small fry-
ing pan, Place the saucepun or fry-
Ing pun on he surface unil of the

cleetric range, and switeh 1o low
heal, 8lir ocensionally untd stetni-
ing hot; stir constantly as nauee

thickens, and remove from Lhg sure
fuce unit,

OBANGE TEA B

2 cupa aifted four

4 level teanposns baking powder

'y teaspoon sall

3 isblespotns of suEGr

2 lublespoons wrated ormuge 1ind

4 inblenpoons shortentng

W ooup mile

Bift Hour, sugar, salt
powder together, Add the grated or
ange rind and chop in the -.Ilm'lun-l
Ing. Add milk and mix to o smonth
dough, roll out and cut with n bis-
cult cutter, place in pan well grens-
ed with shortening, Dip a eulie of
lonf sugar [nto orange Iulee and
press inta the center of coch. bis-
cult, Place fn hot oven (400 Jegrees
FJ und bake 10 to 12 minutes,

U

ITS

and buking

ANGEL FOOD CAKE

8ifL 1 cup cake flour 4 Himes. Beat
1 cup cgg whites and 14 teaspoon
salt with wire whisk, When lonmy
ndd 1 teaspoon creanm of tortar nnd
continue benting untll eggs stand
up In peaks, Fold in 1% cups aified
granulated sugar, Fold in % ten-
spoon vanilla, Then sift smnl)
amount of flour over misture and
fold in carefully, conlinuing until
gll is used. Pour Into ungreased
angel food pan. Bake cnke in slow
aven 50 to 00 minutes, Begin with
modernte oven and afier 30 minutes
Increase heat and continue baking.
Remove cake, invert pans for 1 houy
or until cool.

Ice Box Cake

2 nguares cake choeoate cul fne
a- i oup Sugir

Lenspoon it

L eup milk

tenspoon granulated gelutin
cup cold water

pint whipping cream
teaspoon vanilla.

=

-

Lady flngers or sponge cake,

Sonk the gelatin in the cold water
for three to five minutes. Mix choe-
olate, sugar and salt; add the milk
and ook together, stirring constant-
1y, untll well blended Add the solt-
wi gelatin to the chocolate mix-
ture and stir 't dissoived, Chill un-
tl the mixture beging to thicken,

VETERAN RELIEVED
OF CONSTIPATION'
BY NATURAL FOOD

Kellogg's ALL-BrAN Corrects
His Condition

Hereisan interesting, unsolicited
letter: 1 have used Kelloge's Att-
BrAN for nbout 4 years, and find it
o wonderful relief for constipn-
tion.* While in Government Sere
viee in the P. I, I contracted con-
stipation* in 1B08.00,

“I eonsider your Art-Bran in
terms of millions, instend of the
cost of & box of pills, for it surely
hos saved me. 1 eat Avnl-Braw
evory morning.’ —F. L. Wylie,
Visalia, Calif.

*Conatipation due to inguffoiont
“hulk™ in meads,

Research shows Kellogg's All-Brun
supplies gentle “bulk o mid regular
habits, All-Bran &5 also rich in vita-
miin B and iron.

All-Bran
food . .,

s o deliclons Inxative
tar belter than palent mo-

dicines. ‘Two Lablespoonfuly dally are
relieved

winndly  sufficient,
this way,

If nob
see your doctor,
Get  the  red-pod.
green package b
your groger's, Made
by Kelloge in Battle
Creck,

$|3 OOOFORVACATIONS'

FOUR 5250 CHECKS EVERY WEEK

to users of

CRYSTAL WHITE SOAP

JANE SHOWS MOTHER THE WAY TO A FREE TRIP!

4 AND JANE, GIVE YOUR
MOTHER THIS. IT TELLS
HOW SHE CAN WIN A 250
VACATION CHECK WITH
THOSE 5 BARS OF
CRYSTAL WHITE S0aP

TRIP IF vau HADN'T WoN
THAT $250 CRYSTAL
WHITE CHECK |

.,rﬂ“““" (e <l
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NO WASHDAY BACKACHE
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T Crystal White Laundey Soap
L do your hurd work on woshday!
See those guick-actiog Crysial
White suds fifr owr grime umid dirt
oo s Rive yOu a snowy-white wash in
half the time . . . without scrubbing
or rubbing!

Crystal White cuts soap costs in
half. Ooly 5¢ a bur! And you get
over twice as much soap for your
5¢ as fancy package soips give!

Made with same expensive tropi-
cal ofl used in fine shampoos and
tollet soaps, That's why it “suda up®
o quickly ... /foront dirt and grease
» o« proteces colors, fabrics, hands!

e time

WY, THIS SOUNDS
AWFULLY EASY) I'VE
KNOWN FOR VEARS

How CRYSTAL WHITE

SAVES ME TIME,WORK |
AND MoNEY, 1L JusT /)
WRITE AND TELL THEMI [

_a
GEE, WAYBE WE'LL la
BE ABLE 0 60 ON
ATRIP AFTER ALL

JUST 5 BARS OF CRYSTAL
WHITE LAUNDRY SOAP
WILL CUT YOUR

- "tgl\Kl

AsweLE 25 °:':"‘Du.wm SOAP BILLS IN
W

RCIOMRNIEY | ALF AND MAY

- 1ikeC W”‘:rurma\( yil sund

thes

WIN YOU %250 FOR
A GRAND TRIP

| RICHER CRYSTAL WHITE

SUDS MAKE CLOTHES SNOW-WHITE . . . QUICKLY, EASILY.

And o acquaint vou with this
marvelous launidey soap, we offer
$13,000 in vacation rﬂuncp'—fnnr
$250 checks every week, See the
simple contest rules below,

Get your five bars of Crysral Whire
Soap today.
Palmolive-Peet, makers of quality
soaps for 129 years.

. . -

Tune in! "THEATRE OF ROMANCE"
Mon. & Fri, 8:30 A M—~KOIN

Content winnees will ba announced sach weak
an thin program,

A product of Colgates |

then whip the eream, ndd the vanil-
In and beat the chocolate mixture
untll frothy. Fold the [flavored
eream into the chovolate mixture
and pour into molds which have
been Uned with steips of sponge cake
or sections of lady fingers. If a lorge
pan is used as o omold, it should be
Uned with wax paper. Small indivi-

1 tenapoon vanifia 1 exe

1 cup sour milk s teanpoon nalt

W teanpoon sult 1 nquare chocalate, melted
R % cup milk

2 gups flour Y lenspoon vanilia

1 tourpoon sodn Blend sugar and flour.
"y tepipeon baking powder

Oream  butter and sugar., Add
rest of Ingredients and beat 2 min- | ¥
utes. Pour into 2 layer cake pans
lined with wiaxed papers and bake

stirring constantly un

vanilla and cool.

salt, chocalate and milk. Cook slow-

becomes very thick and cre
Use as filling bo-

minytes. Bent well, and frost top
and sldes of cake,
A boiled frosting econ be used

in place of this one §f desired.

Stuffed Eggs

Bix hard cooked cﬂgj. 4 table-
spoons salnd dressing, 2 tablespoons,
m»p«m salt, &

Add ega,

il filling
amy. Add

‘. p pd plekles,
dual molds should be lightly olled, |25 minutes in moderate oven. Add tween baked cake lnyers. kl:::.[‘p‘:[mput‘ulriku %4 teaspoon celery

This recipe serves six t | tiiing. CREAMY FROSTING “ nprika,
— FILLING ‘I:::L::::g;:: oo e an‘,“ egirs I halves, Remove and
El:“ﬂpcgﬁtm WIZED CAEE KB o, "g!:‘“m Wi ronine 11'3 “iﬁ\?u:;‘:':e‘u":-’éla?mlmmn fi— mash yolks with fork. Add rest of

o L 4
i cups sugar O W tosstioot ek Ingredients. Roughly 11 egg white
3 5 chocolate. melied 4 Lablepoons Tsue Mix (ngredients, Let atand 5 'enzes, Ohill

"WIDE

Honolulu C & H
or Snowfllake

SUGAR

J',a&s

Fri. - Sat.
Mon.
June 21-22-24

10 Ibs. 49¢

PEANUT

BUTTER .

Airway
First by Choice

3.. 50¢

Fine Quality

in Bulk

Edwards
Vacuum Tin

Kelloggs Whole
2. 39

Wheat Biscuit

WITH YOUR
COUPoON

2 pks.

PEN-JELL—
2 Pkgs.
PAROWAX—
1-1b. Pkg.

Flour

49 1b. sack......

Candle Light
Hardwhent,

Y 2

JAR RUBBERS—
2 Pkgs.

MASON JARS—
Kerr's, per doz.

Post Toasties

Fresh and Crisp
Friday Only

5¢

SNOWDRIFT
The Perfect sqc

Shortening, 3-1b. can

B 5
ugar ..o
20 | T—

rown or

25¢

WESSON OIL
The best in the can, 3qc

quart ¢an ......

Matches

Highway
6 Boxes

18¢c

SPAGHETTI

Vun Camp's, 2 for......

Deviled MEAT

Libby's, s, 3 for

JELL-O

Assorted Flavors, Pkg..

BRAN FLAKES

Posl, Pkg.

[ce Cream ] Powder

Assorted Flavors, 3 Pkas.

PICKLES

Bread and Butter, jal..ceceieaees

19¢
g A,

Relish SPREAD
26¢

Best Foods, pint...

.15¢

. €
10¢
.25¢

MAYONNAISE

Best Foods, pint

French DRESSING

Hest Foods, pint

TUNA FISH 9e

White Star, 148 ..eeee

RAISINS

Beedless, 15-on. Pkg

CRACKERS

Ritz, Pkg.

TOILET SOAP

White King, 3 bars. .vevsevnsees

CLEANSER

Lighthouse, 4 cans.....

SHREDDED WHEAT original large package each lOc

Buy Your Meat at Pay & Takit

Where Your Patronage is Appreciated

Beef Steaks

CUT FROM YOUNG. TENDER BEEF

LegotLamb

A DELICIOUS ROAST

Lamb Chops

LOIN OR RIB

Lamb Roasts

TENDER. MEATY

Lamb Stew

DELICIOUS WITH VEGETABLES
LUNCH MEATS —A
generous assortment,
per

Sirloin
or Rib

Your
Choice

b 1 @1
b 163
1% B &

v 73

DILL PICKLES—
Firm and crisp, with

meat purchase, s e

per quart.....t....

Your
Choice

Plenty of fresh killed
fryers, Drawn and
ready for the pan

b 19€

CANTS

Vine Ripened
Yellow Meat

5¢ beach.

Dry Onions

California Yellow

3 1bs. 10

Oranges

Sweet and Juley

2 doz. 25¢
LETTUCE

Fresh Local
Large Solid Heads

3sor§e

2 Stores—935 South Commercial Street (Open 'till 8 p. m.) and
Corner Court and Commercial Streets

Prices Also Effective at Hollywood Safeway Self Service

Store, 1978 N. Capitol St.




