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Proof of the Pudding

eripes will be gladiy ae

This column is for the penelll of Caplial Journal readers Caniribotiens =
witd and sny gueries ma Ge recipes. pariz plazs e
uenus should be addressed to Hovens Evrs. Food Paxe Edllor. Caplial Journal

Dear Miss Eyre: Some time ago
you printed an excellent recipe for
carrot pudding. I failed to keep the
elipping and wonder If you would
repeat the rule in Thursday's col-
umn, Thank you, Mrs. B.F, Ea-
lem

Ans: Corrot Podding: 1 cup sug-
ar, 1 cup flour, 2 teaspoons baking
powder, 1 teaspoon salt, 1 teaspoon
soda, 1 cup finely grated, raw pota-
to, 1 cup grated, raw carrob (3 small),
1 cup seedless ralsins, 1 cup secded
ralsins, Mix and sif€ sugar, Dour,
baking powder, salt and soda. Add
remsaining ingredients and mix thor-
cughly. Steam for 2 hours nnd
sorve with em.rr

Food Page l-‘(lltor l have guests
coming for Thanksgiving dinner who
do nol care for the proverbial plum
pudding and I would like to serve
Crepes Suzelle for desseri. Do you
have o recipe (hat conld be managed
at home and one that would be sat-
Infactory? Thank you for past fav-
ors.  LH.D,, Salem.

Ans;: Crepes Suzette: T have s
rile for the same thing as Crepes
Suzette except that It Is  called
Y'Crepes Cuban” mersly because Ciib-
an rum is used in the serving, These
miniature pancakes nren't nearly as
fancy #s5 Lheir name implies and
they maey be prepared at home very
easily. Use one large ripe pineapple
cut into small dice, four ounces each
of grapulated sugnr nnd water, six
tablespoons apricot jam, ene tnble-
Epoan Cubsn rum, six ounces {lour,
three omgs, one pint milk, pinoh of
sall. Cook diced pineapple in sugar
and watpr until water has been ab-
sorbed.  Add apricot jam and rum.
Cook two minutes more. Make bat-
ter of flour, eges, milk and salt. In
a nix-inch [rying pan make twelve
the hot pineapple filling, roll and
very thin pancakes. Cover cach with
plaee on & fireprool platter, Sprinkle
with powdered sugar and gloze un-
der brofler flume. Put three pan-
cakes on eiuch plate, pour about an
ounce of rum on each and sel a
miutch to the rum just as It is placed
belote the guest,

Dear Miss Eyre: A friend of mine
recenily served a dish made of a
combination of squash, honey, pine-
apple and some cocoanut—agd 1
don't know what else, 1 wonder if
you have & recipe for this, giving
the correct amount of the Ingredi-
ents, Mrs. G, A, Sliverton.

Ans;: I found something called
“Squash Surprise’ which seems to
be exaclly what you are looking for.
Uie 114 1bs. squnsh, 3 (bap. of honey,

sllces of nmrsnp]r shredded cocoa-
nut. Cook the xquash until tender,
then drain, moash and add the hon-
oy, sit and pepper. Armange the
slices of pineapple In the bottom of
an old baking dish, and put & mound
af seasoned squash on top of each
slice. Sprinkle with a lttle cocoanut
and put In'a moderate oven, 275 de-
grees; to heat thoroughly and brown
the cocoanut.

-
Misa Evre: 1 would like to know

how to prepare “Caviar Fingera" to
he used as canapes before dinner.

I'meit
% tap. of sall, pepper as desired, Gifru‘m-g-,

Also, T would appreciate any other
recipes you have using caviar, Thank
you, Miss G.E, Salem,

Ans,: Caviar Fingers; Brown
bread, butter, 2 ounces caviar, lamon,
1% teaspoon onlon (minced), Cay-
enne pepper, 2 tablespoons mayon-
naige, 1 hard-bolled egg yolk, 15 tea-
rpoon parsley, 13 teaspoon catsup; 'z
teaspoon prepared mustard Cut thin
slices of brown bread into finger
lelgths, Butter the slices llghtly.
Mix two ounces of caviar carefully
with & squeeeze of lemon, & tesspoon
of chopped onlon and & dash of
Cayenne.pepper.” Spread the glices
with caviar. Mix mayonnaise with
strained egg yolk, paraley, one-=half
terspoon chopped onlon, catsup and
mustard, Put throtugh small pastry
tuber around edge of canepe. Stand
in cool place until required.

Caviar and Oyster Canape: Cul
rounds of toast about two inches in
diameter and spread with caviar
seazoned with lemon julce and fine-
Iy chopped onions. Place & raw oys-
ter in the center of each. Guarmish
with thin slices of lemon and pars-
ley. Berve on lettuoe,

Savory Canape: 12 strips tonst, 14
cup butter, 2 tablespoons capers, 1
tablespoon minced parsley, 1 tea-
spoon onion juice, 1 teaspoon lemon
Juice, 1 hard-cooked egg. 2 ounces
iar. Cream butter and mix with
it, parsiey, onlon Juice and Jemon
Julcee. Spresd on toast In the
centér place one stiee of hard-
cooled egg and a small round of
enviar.

juarter oup suger, one and
one-hall teaspoons lemon julce, one
ogg, one cup whipping crean, grain
of salt, Mix frult julces, add egg
and sugar and cook in a double
boller two minutes, Cool. Beat
eream until thick but not stiff and

add with =alt, Conblnue beating

until blended.
—— e
Popcorn Balls

(18 Balla)
3.3 eup mlwar
1 qup mblasses
2 tablespoons vinegar
tableapoonn Butter
poon soda

3 quaria popped corn

Boll gently and without stirring
the sugar, molesses, vinegar, water
and butter, When hard ball forms
when portion Is fested in cold wa-
ter, add soda and stir well. While
foaming pour over the com, mixing
well. Let stand 5 minutes or until
corn is cool enough to handle, Take
portions in palms of hands and
press Into balls. Wrap in waxed pa-
per and slore in dry place,

FILLING THE
TEA TABLE

A varlety of Imd.s lends interest
to the tea table and really no more
work nor expense s involved than If
greater quantites of two or three
foods are served.

TEA FOR TWELVE
Ham Clrolen Dalnty Snacks

Cheese Puffs
Rulterseplch Flugers
Ten

Candied Glnger Mint Candies
ol L
HAM CIRCLES

18 gireles bread

% eup ehopped. cooked ham

1 tabieapoon chopped plckle

1 oliys chopped

3 (ablrapocns anlad drensing

3 ablespoone butter

Arrange brend on baking sheet.
Mix rest of Ingredients, spread on
bread. Toast untdl brown.

————p————
DAINTY SNACKS
2 cups Honr

4 trmspoons baking powder

'a teaapoon wnlt

4 tableapoons sl

2.3 eup milk

Mix flour, baking powder and salt.
Cut in fat and add milk. When soft
dough forms pat it cut until % Inch
thick. Carefully: remove to greased
shallow pan. Cover dough wilth the
topping.

e
TOPPING

2 tablrapoons huller

1 temspoon’ cignamon

i3 cup brown sugar

W cup shredded nuts

W eup chopped Taléins

Mix Ingredients and spread on top
dough. Bake 12 minutes in modernte
oven. While warm cut into small
squares or diamond shapes. Serve
fresh,

-
BUTTERSCOTCH FINGERS
(WIth Pecans)

3 rEmn

1 cup dark brown susar
1 tenspoon bakine powder
1 eup flour

% teanpoon aalt

1 tesspoon vanilia

‘i cup pecans, broken

Beat eggs and add sugar. Mix thor-

OR E.SDA.

ORIG;LNATORS OF LOW PRICES

351 STATE ST.

HERE AT LAST

Lower prices on fresh pork. The market has dropped and we are quick to follow

TENDER CUTS FROM GRAIN FED PORKERS

QOutline Chores
Of Thanksgiving

Salt and pepper shakers and si-
gir bowls could be filled and lin-
ens and silver made ready on Tues-
day. Wednesday chores should In-
clude preparing turkey for the oven,
making chestnut dressing, cranberry
and applesauce, molded salad, wash-

(ing lettuce and celery and putting

lin cheesecloth bags in refrigerator,

nlgo arranging a centerpiece of

chysanthemums and autumn leaves
e S

CHESTNUT STUFFING
Four cups boiled chestnuts, two-
thirds cup butter, six tablespoons
cream, salt and pepper, one and
one-third cups cracker crumbs,
Force chestnuts through ricer, add
cream and half the butter, season,
remaining butter, mix with

Combine mixtures,

Sl g e o)
GIBLET GRAYY

Six lablespoons fat from roasi-
ing pan, six tablespoons {lour, tur-
key giblets finely chopped, three
cups waler In which giblets and
neck were bolled, salt and pepper.
Brown fat with [four, gradually
pour in lguid, eook five minutes,
season with salt and pepper, thep
ndd to the chopped heart, lver and
girzard.

e e
FRUIT SALAD DRESSING
One-third cup pineapple  julce.

Young Pig

PORK ROAST
17¢ Ib.

Young Pig

PORK STEAK
20c¢ Ib.

Dainly Lean

LOIN CHOPS
25¢ b,

Tender Juicy

Sirloin STEAK
15¢ Ib.

Swiss Cul

Round STEAK
15¢ Ib.

Sugar Cured

PICNICS
17¢ Ib.

In Meats, especially QUALITY is the all-important consideration. That's why it

pays to shop at the Midget

COUNTRY STYLE

PORK SAUSAGE
22¢ Ib.

FRESH

GROUND BEEF
12:¢c v

The above producls are prepared from selected cuts, the bone and grisile removed.
From INSPECTED MEATS

We close at 6 p. m, — On Saturdays at

TORR CHOIEE oF ’ CORVENIERT ll!“ PACRAAES

“"I'm hungry,

Supply

that needed energy with

HONEY MAID
GRAHAMS

Mather!" , . . the familia:

theme song of healthy youngsters. On the
Bo every minute, they need plenty of
energy-giving nourishment. So see that he
gets all the Honey Maid Grahams he wants,

And he'll want plenty. For children love
the nut-like, honey-sweetened flavor of these
golden squares. Serve them with milk be
tween meals, with fruit and other desserts,
and put them in school lunches, They're
crammed with nourishment and contain
vital elements of growth.

Order Honey Maids today in the thrift-
size green package. They're wax-wrapped
to preserve their oven-freshness,

HHone
Gra

NATIONAL BISCUIT COMPANY

Maid
ams

7 p. mi — HAR

SLEEPLESS NIGHTS WERE

RY M. LEVY, Prop.

WRECKING MY LIFE

oughly, Add rest of ingredients and
pour into greased shallow pan. Bake
35 minutes in moderate. oven. Cut
into bars 2-3 by 2 inchies. Bprinkle
with confectioner's sugar.

— s
510,000 ALLOCATED
The state highway commission
yesterday allocated $10,000 for en
gineering cosls nnd blusting powder
for use of translent camp workers
on stale highwavs in Lane, Marion
xmu Tillamook oount'l.es.

Sweet Potatoes

And Apples

T elips diced sweel pointoss
I olip water

3 cups aliced appiea

3-3 cup BugAr

1 tragpoon  cinnamon

W teaspoon claves

3 tableapoons  butter

1 tablesnoon lemon. juice

Boil potntops and waler 10 min-

utes, add apples and boll 15 minutes.
Add sugar and mix well. Drain and

reserve stock. Add rest of Ingredi-
tnts to potatoes and apples: Arrange
in buttered baking dizh and add
stock. Bake 15 minutes In modernle
oven,

it et WL, T TE N

ALLENS ARE HOME

Lyons—Mr. and Mrs. Earl Allen

returned home Wednesday from San
Diego, Calif; Tis Junita, Mexleo and
other pluces of Interesi. They have
been gone for two wooks.

Tempting Dainties are easily made

with FISHER’S quality
CAKE FLOUR

For the Chaicest Cakes—

«++Angel Food cakes, layar cakes,
and tender waffles, always use
Packed in the Handysacks with the red draw
strings and sealed in Cellophane.
MNotice how long your cakes reamain moist.

jelly rolls, cookles,
het's Cake Flour.

FISHER FLOURING MILLS COMPANY

PORTLAND

SEATTLE

TACOMA

AT HOME

WHY, FRED »=<AREN'T
YOU ASHAMED TO
BE S0 CROSS WITH

YOU DON'T SEEM TO
REALIZE THAT | LAY
AWANKE TILL 3 O'LOCK
AGAIN LAST NIGHT,
AND WHAT'S MORE, IF
HE DOESN'T STOR THAT
INFERNAL RACKET, 'L
SPANK HIM WITHIN AN

IHCH OF HIS LIFE S F

HE JUST TOSSES AND TUANS
NIGHT AFTER HIGHT ===AND
1% 50 IRRITABLE THEY'VE
WARNED HIM TWICE AT THE
OFFICE .. | TELL YOU, JESSIE, TM
SIMPLY WORRIED TO DEATHS

BUT DORA, WHY
PON'T YOU TRY
OVALYINE P

WAY IT HELPS
S50 MANY PODR
GLEGPERS GET
To SLERP L

OVALTINE P YOU MEAN THE \
SWISS FOOD-DRINK DR. JENKINS
IS ALWAYS TALKING

ABOUT P

THAT'S 1T, you
SIMPLY GIVE IT

MIXED WITH HOT

MILK AT BEDTIME .
AND IT HASH'T ANY
DRUGS IN [T-=THAT'S
WHY WE LIKE TO
RECOMMEND IT,

HELP ME SLEEP,

WELL, L ADMIT THIS
OVALTINE TASTES
GOOL. BUT THE WAY
| FEEL, NOTNING COULD

AT THE OFFICE

FAIR WARNING,

SEE HERE THOMPSON == WEVE HAD JUST

AROUT ENOUGH OF YOUR IRRITARILITY

AND DAD TEMPER —-YOUYE LOST US @

CUSTOMERS ALREADY, I'M GIVING YOU

Il".'; GAT TO STOP
Rra

SERVES HIM
RIGHT ===Hll
GETS MORE
IMPDSSIBLE
EVERY DAY S

PON'T BE TOO
SURE, HONEBY ===
BUT HOW HURDY
ALONG TO BED.

WELL, THANK
HEAVENS /
IT LOCKS LIKE
THE LAST OF

THOSE SLEEPLESS —
muu'rsf’/

FOME WFEAS LATER

G‘ﬁ NEWS, HOREY | THEY PROMOTED
METO OFFICE MANAGER TODNY--+

A

PHONE \t'*:lr RIGHT
how AND TELL HER WHAT
A0

DD WHEN SHE Tl
ME ABOUT OV, L’r:)

DN raen, M S0
=1l \ ASING TO

TUBN® SME |

Toriry

Anathes tetter, fremn Mrs

& cup of Dealtine in hal miik elives the
mereet amazonply and dors avey wilk

A. Collamir,

e Hospital, Akine I ] ks
part =="1 find Chralling pe .| 1 ™ m

1 canes of merraniness, £ " ' d -t botdt i r‘ i

Lukesnd bedtime, After ahard day's wore, Il 1o sound, red

nl

Bt chon't Jud ge Ovalting meeely
A 1o 11, See for your

s
AﬂdNon i.l. - Read Wl'lal: These MAIL FOR 3-DAY TEST
l )e ‘xf .
lg ted Uscrs rltc' Tone Wasamm Comppader, Drept

"Uswally 1 hoave faiv dn bed from 200 8 results will necur in erery catn whern I SO STEReTAYSS rmne-v III
haters bafare going (0 sheep, The et Chonltine bs unerl, Bt thee statenient Tenelome L0c 40 over eomt 6f packling and miliing. Serd
night after taking Ovaltine T dcel fo are st Lypical of Mionisanils wa have i me your et package of Cvaltinn, (Une packize 1 o
sleep almost af enen afier I kit the pile  ceives, hat we beliese n ol il by

After & had takemaf for X oaghte, my of Ovalbing Is justified, by overy intel
nerves seee minch steadier il iy brain Hgenl ponon i cases of necves’ und A .
ik T--u cleaty, You may nse thix Jeire il mighite, e - =
at an hnesd deatiomoncal, I 65 tannolice 4 ot Ml lonri 14 "
sted and wrilten in gond faith” — writos 'I'""!r":‘r“ - rt‘:h‘lhll:ril'. s "';'l sk .
Mr, Edward Felker of Erie, P'a, pipittriner it Al ity Al it Ll o S S S
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LM mpine waid o

. OVALTINE

The Swivs Food-Deink—Now made in the 1,5, 4.

J o ' 11 LTS §

tosting and vestiexaness ichile 2leeping. s alibnit b T ne ynur druggind or
Theme letters cover, of contese, only Lo e for o i . of Owaliineg now, if
Individual experionees, Naturally, we aeed b ot mmtidind v sl tirgend,

do not clalm or guarantes Lhat similir

m.u] lln.u.ru;mu o .n.j-d.a, «Aeial .uwuly.

LOOK FOR NEW LOW PRICES

AT DPUG, CROLENY AND DEPARTMENT STONES

Mate e
dirvnn vientiy AN PENCILY
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