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COLONIAL TEA
NOVEL EVENT

-m ONIAL TEA
on wwu.nnlou’h Birthday
(Barving 20 guests)
Asorted Sandwiches  Stuffod Celery
Strawberty Pulls
Cherry Sherbet Angel Food Cpke
Coctonut Balls Tea Coffes

HHEINP H,\ND\\-"IFHHH
24 alices white bread, buttered
L eup chopped shrimp
14 eup diced celery
thhlespoon chopped plokls
Y oup mayannoiss d
tenspoon lemon julee
Arrange bread slices In  palrs,
spread with rest of ingredlents, com.
bined. Arrange sandwieh fashion
and cut offl crusts
CHESS ROLLS
thin wiices frenh bread
tableapoons soft outter
Leaspoon: crenm
toaspoon aalt
Lenspoon colery salt
15 eup chopped oress
Remoye orusts {rom bread, spread
brend with butter, ofeam, salt and
celery snlt combined, Lightly spread
ends of each roll and dip in the
eress. This gaves gresm tips for the
assorted sandwich tray
OPEN FACED CIRCLES
24 1-inch rounds brown bread
15 oup white cream cheees
§ \ubleapoons soft butter
Pimiento strips
Chopped. ralalis
Mix cheese with butter and spread
an bread, Decorate with rest of in-
grodients,
ETRAWHEHRY PUFIFS
(Usn fresh or preserved berrical
oups  prstry flour
tenspoons hnking powdey
teaspoon salt
tnhlespoons hutier
chp milk
borries
oups whipped cream
teaspoon vanilla
Cup AUEAT
Mlx flnur baking vowder and salt,
Cul in fat with knife Mixing with
knife, slowly add milk. When solt
daugh forms, pat it otr untdl % inch
thick. Cut out oné-inch rounds and
bake 5 minutes in muderate oyen.
While warm, splib ang spread with
cronm mixed with vanilla and sugnr.
Roplnee tops and spread with thin
Iayer of eream mixture., Top with
berries.
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Prune Lemon
Pudding Unique

| ‘eup hread crumba

1 cup prune Julee

1 cup seeded copked prunms

1-3 cup puznr

1 lablespoon lemon julce

% teamnooti srmizd lemop rind

1 tenapoon Illll

3 oumn of 4 rolks

Mix all Ingredients and bake 20
minutes in moderate oven. Berve
warm with sauce,

SPICY SAUCE

1-3 oup wukar

3 tablespouns Hour

L temspoon salt

5 lemapoon cinnamon

' tessioon cloves

A lablsspoons buiter

1 1-3 crips wnter

1 imblespoon Jemon Jjuice

Blend sugar, flour, salt and splocs,
Add rest of ingredients and cook
stowly untll mixture thickens, Serve
warm,

" s
Browned Liver

1 pound llver (besl)

1 cup flour

2 tublespoona fab

14 tenapoon sali

% teaspoon papriks

Cover llver for & minutes with
bolling water. Drain and wipe with
soft paper. Sprinkle with Mour and
brown in fat melted In frying pan,
add seasonings and cover. Cook
stowly 10 minutes, or until very ten-
der when tested with fork,

Il fresh beal liver is selected, it 18
as lender and tasty fa calve’s and
less expensive.

Apricot Souffle

cup cooked apricots
Cup  SURAT
ey yolks
cup flour
Lenapoon baking powder
teasposn leman extract
tenapoon salt
cgg whitea, beaton

Cook apricots and sugar 3 minut-
o5, copl and add resy ol Ingredients,
Pour into buttered baking dish and
bake 30 minutes in slow oven. Serve
wurm ot cold,

- ——————
s
Broiled Chops
4 loin chopa
1, traspoon aalb
iy teaspoOn pPEPPOr ;
Have chops cut 2-2 inch thick.|
Place in frylng pan and broll six
inches below flame for 7 minutes,
tirn and brown other sldes. Add
sensonings and serve.
e ————— ——

Potato Surprises

haked potntoes
aiip chopped meat
tepspoon chopped onlon
wonepoon chopped, celery
tenspoon snlt
tensppon paprike
tnblespoons cream or

Ramove pulp {rom wktd potnl.uea
néd to rest of ingredients and beat
thoroughly, Reflll potalr cases, bake
M minutes in moderate oven.

Meat Mold

1% cupk chopped eooked manl
3 iabjeipoons chopped anlons
1 tablespoon chopped eelery
2 ewg yolki
W tehxpoon saly
i inarpoon  pepper
cup Eracker or tosat erumhs
cun milk
Mix |ngredients and pour Into
buttered pan or mold. Bake 50 min-
utes In moderate oven. Unmold and
surround with creamed carrots and

garnish with peaches.

SPORTS BOOTS
London (#—High kid boots with
front lacings and fiat heels are &
Paris sports wear ornze  becoming
popiilnr here,
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Proof of the Pudding

This column is for the beneti

tributions or recipes will be gladly accepted and any queries as to
recipes, party plans or menus should be addressed fo Rovens Eyre
Food Page Editor, Capital Journal,

t of Capital Journal readers. Con-

MENUS FOR
" HOLIDAYS

February brings three Important
oelebration dites which the alert
I finds much tn hrr king, u

Dear Miss Eyre: WIill you plense
print, as soon as possible, a recipe
for preparing Curried Crab and
Oysters, [ find your food page very
benefiginl, Mrs, IS, Salem.

Ans.: Curried Crab and Oysters;
Melt four ounces of butter and fry
in it four young onions and a clove
of garlle, chopped. Add the julce of
two limes. Stle Into this one ta-
biespoonful of curry powder ann
one-hnlf cup of cream with sali,
epper and cayenne, Siir this rap-
idly over the fire until very thick
Thin with milk until it is the prop-
er consistency, ithen add two large
cupfuls ol pleked crab meat and as
many oysters

e

Dear Food 'age Editor: Will you
kindly tell me how prepare
gerimbled eggs In the proper fash-

Baked Bean
Soup

Left-over baked bean soup li an
affliction In some homes: Yel il
ean be ampng the most Inspiring
contributions to a whoiesome din-
ner menu. If you happen to be-
long to a family with contirmed
baked bean habits, It is a redeem-
ing experience to sit down an &
cold evening to a dish of rich,
odorous, keenly [lavored essence of
baked beans.

Put aboul one
of the left-ovér beans
cups of good chicken
chicken consomme. The ennned
ynrlety will do well enough. 'Then
slloe in three shallots, and some
bils of ieft-over celery, and let it
all simmer on n slow fire (o Lwo
or three hours,

and a hall cups
into  four
slock or

Al the ond of tius time, when
the fiavors are all  thoroughly
blended.  strain  the contenls

through w sieve and sepson  with
salt and pepper. For each portion
to bo served alsp add two drops of
tobasco sauce, stirring it in vigorous-
ly. Every hot piateful s garmished
with & plentiful contribution of
erisp croutons, Into whose compo-
sitlon, while they were In the fry-
Ing pan, has gone just a trace of
grated Ameriean cheese.

Orange Chiffon
Pie is Perfect

baked pic shell
oup. sugnr
eup [lour
teaapoon anlt
egR yolks
cup arange julee
cup lemen Julce
toblespoans water
teaspoon grated lemon rind
teaspoon groted orange rind
tnhlespaon butter
egg whites, beaton

Biend sugar, flowr and =it Add
yolks, fruit julees ana water, Cook
in double boller until thick and
creamy. Stir frequently, add rinds,
butter and whites. Four inlo ple
shell and bake 15 minutes In mod-
erate oven. Serve cooll

Chocolate Cookies

:,:, cl.:g fl::m
W CUpPS
BOUATES nhacmnte. melted
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ORE
cup aream
tepspoon vanllla
teanpoon salt
cupd flour
teaspoon: baking powder

Cream fat and sugar. Add rest of
Ingredients, mixing lghtly. Drop
portions from tip of spoon onto
greased baking sheet. Flatten tops
and bake 12 minutes in moderate
oven. Yields two dozen.

———— N —
SUGAR MIXTURE

23 cup hrown SUEAT

1 tenspogn clonsmon

2 iablespoans butter

1-1 cup water

Mix ingredients and boil 1 minute
Add coversd apples. Bake 35 min-
utes in moderate oven, Berve warm
with eream.

e
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jon, My daughier has young folk for
breakfast many times and 1 would
appreciate having = good revipe.
Thank you. Mrs, G.W., Corvallis,
Ans.: Bommbled Eggm: Add salt
und pepper to cgg yolks, beat well,
then add to egg whites which have
been beaten slightly, Melt butter in
the top of a double boller or In &
skillet set in & larger pan contain-
ing boiling water., Add one table-
spoon of eream for each egg. Pour
in eges and cook until slightly thick,
Serambled eggs should be moist and
golden when taken from the fire.
e

Miss Eyre: Is iL at all possible to
make chicken Chow Mein at home?
Il s0, would you tell me how il Is
done? Thank you. M.B., Albany,

Ans.: Chlcken Chow Meln: One-
half cup bamboo shoots sliced In
very thin strips. Three-fourths cup
waier chestnuta peeled and sliged
very thin. One cup celery, out fine
One-fourth pound Dblanched al-
monds,. One cup dry mushrooms,
soaked and dleed. Ome-half ocup
diced chicken. Twa cups chicken
stock and three cups bolled rice.

Place one cup of the stock, one
aup celery, one cup mushrooms, one
cup bamboo shools In a large [ry-
Ing pan and cook for ten minules,
Add chicken and water chesinuts
and pour over this the other cup of
stock and one tablespoonful of corn-
starch nnd a teaspoonful of =salk
Season to taste and let the mixture
cook flve minules longer. Just be-

fore serving stir almonds in  the
mixture. Half fill wvery bhot and
deep Individual bowls with rice

picked down hard, pour the cooked
mixture over the riee and cover
with heated covers and serve at
onge or clse stand In the bolling
water of a bain-marie, Water chest~
nuts, bamboo shoots, etc, can be
bought In cans.
=h

Food Page Editor: 1 have alwayn
wanted a good recipe for making
sour cream pancakes, Do vou bave
a rule that you would print in
Thursday's paper? Thank You. Mrs.
T.W.C., Salem.

Ans.: Sour CUream Pancakes: One
pint thick kour cream, one teaspoon
soda in n tablespoon of hot water,
ane-guarter leaspoon sall, two eggs,
yolks and whites beaten separately.
Add zall and egz yolks to sour
cream. BIft flour in' slowly, mixing
constantly, then add soda, Fold In
bealen egg whites, working quickly
and with as few motions as possible
&0 a5 to retain &l the lighiness.
Cook until ovenly brown on both
sides on a hot griddle with plenty
of butter. Serve with soft maple
LSUGAT,

—_—
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Barbecue Sandwiches

B allzes while bread  hullercd

4 alleen hob roast pork

Y% tesspnon salt

Arrange bread slices In pairs, add
pork and salt and spread with sauce
Serve immediately,

BARBECUE SAUCE

(For Roastr, Chops or Ssndwiches)

2 tablespoons bubler

3 tablespoons chopped onlons

X cup diced eelery

1 tablespoon brown, susar

1 tableapeans vinegar

's temapoon st

i temapoan papriks

Y5 cop water or meat stoek

2 eup catatip

Melt butter and brown onions,
add rest of "Ingredienta, Cover and
simmer 25 minutes.

Harvard Beets
2 cups diced cooked beets
2 tablespoons flour
iy tesspoon salt
1y temapoon paprika
15 cup sugar
4§ cup water
14 ©up vinegar
4 tablespoons butter
Blend beets and flour, add rest of

Ingredients and almmer 10 minutes,

Buttons of China
London (F}—Fine china buttons
are belng used on some of the new
spring dresses, while 8 plece of rope
stuck together with sealing wax
might be used as & beit.
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KNOW WHAT'S NEEDED FOR WHITER CLOTHES

MEN IN

WASHERS

FOR SAFETY TO COLORS

J
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NowonderRinsoisused

in more washers than
any other soap

VERYWHERE—all over the city—

women who own washing machines
have found the way to get whiter,
brighter washes—uwith abisluse 1afely.

And how they're nlking about it!
Telling one snother what an amazing
difference Rinso makes in washing ma-
chine results, How it gives thick,
creamy suds without the help of bar
soaps, chips or powders, How clothes
come the whitest white imaginable.
How colors come bright as sunlight.

The makers of 33 famous washers
say, "Use Rinso for snowy washes and
saferyio colors” Tested and approved
by Good Housekeeping Institute.

In tub washing, Rinso’s rich, lively
wuds Jank aut dirt—pget clothes much
whiter without hard
scrubbing ot boiliog.
Rinso is grand for
dishes and aif clean-
ing: It's economieal.

AMERICA'S BIGGEST SFIIING PACKAGE SOAP

i for i
parties,
I A Deep Dikh Ple
CRUST
Yy tup Jard

1 cup llour
13 teaspoan sall
?l tablespoons loe water

FILLING

1 Mo; 3% can biluckberries
) leinon
2, oup augnr (more I desired)
4 tablespoons cornstarch
2 tablespoons butter
Mix sugar and corustarch
berries, Add butter and Dring tu hcll
Add lemon. Place in baking dish and
cover lop with pastry. Crinip edges
and bake for 30 minutes in & 400° F,
oven, Serye lke cobbler

IL & Ham Pot Ple

3 cups cubed ham

2 cupn cubed cooked veul

I’Ii oup mushrooms

pimlento
14 oup ham drippings
1y oup flour

cups milk
Halt, popper
Worcesterahlie sauce
CRURT

2 oups flour

4 leaspoans hnhlmt powder
11 Lenspoons st
2-3 cup milk

tablespoons lard *

Muko a yravy by melting the ham
fat, atirring in the [lour then the
milk, When thickened add chopped
plmlento, mushrooms and cubed
meat. S8soson (o thste with salt, pop-
per and Woldeaterahize sauce. Place
in round baking dish

Make o rich  blsewit  dough of
“orust” ingredients and roll out on A
Hghtly floured board to fit top of
baking dish, Cut into 0 ple-shaped
pleces and cover the meat mixture,
CUE n small deslgn in the centor of
each wedge of orfiat_{o allow cschpo
of ateam, Let bake 30 minutes In s
moderpie ovon,

EIL Jellied [lam Molds with Hearts

of Heel
cups diced cooked Star ham
tablespoons  gelatin  (plain)
cup cold water
cup boliing wnter
cup vinegnr
teuspoon salt
hard cooked egen
No. 2 can heets
eup fine eelory

:snli: gelatin in cold water, than
dissolve In bolling water. Add wilt,
vinegar and let cool. Add ham, celery
and slloed eggs.

-
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SALMON A FAVORITE

Canned salmon has long been o
great American favorite—a  food
packed with high proteln value,
rich' In vitamin ‘D, fodine, calelum,
and other minerals. Economical
and nutritlous, it deserves an eyen
greater use on dally menus,

In fancy dress, for parly  sulied
service, canned salmon s i happy
sugzestion. Nothing so festive wis
ever more economleal, or easier Lo
prepare than a salmon mold.  Made
In a fish mold, the finished saling
humorously  lifelike,  ecolorful  and
dellcately flavored ns the most par-
tieular hostecs eotld desire,

SALMON MDD

Benle! 2 tablespoais
cold  water.  Then  dike

boiling  water, ool Add 2
femeon julce. the contenth

ekl
Uk
I whinamnnn .
of ane t=pound

eabl snlmon, akinned  boned ond  duiiegd
Ol untd bezinnine to sel. then fald o
1 cup mayonnaise  and hran In » danrn
fish mold.  Chid unlil el wnmald on
ehlehkory’ and gartish with atartrrsd lo
ninloes

Other souslly sliractive  ouriy  dinne
with salmon sre easils mad I'ullllnn

SALMOX  ULTR

Blice 12 pieceas brend thte
make 4 sandwiches three them nlrr Tonst
hread mp needed. making the 4 sandweils
en al onee. O first allers soread melied
butter. Next o ‘oriap lettyee ledt wiped
drr, Nedt, slices of Baean . crlaply brojied
Hext, der portions of canned  pelimon
Next, place a afier of previounly peeled
red rine L lo, Bprinkle with salt. vape-
rikn mid maronnaiae. Plsge snothes slles
of tonst on this filling and ‘wrogerd o8
with fival filline. ©On top of Miling Mo, 2
place n third slide of Warm toosl, Cut off
erinta and protruding fMlline with shars
knife: Cut ench sandwich in'two dlagon-
plly; and serie on individusl piates gsr-
nivhed with tettuce leaf

EALMON A LA KING

Bimmer 1 ean mushrooms. dralned and
1 wmall onion, chopped. In) butter. Biir
in 2 tabiraposns flour. Add 1 pints milik
and 2 egw yolks. Cook slowly uniil thick,
Add one |-pound ¢an of anlmoen, shreddod.
Add 1 piments, daxh of lemon lnles and
paprikn, Berve In patly anells or on buls
tered! Lonal,

SALMON AND RICE CASRERONE

Mix 3} oupa eaoiied riep with 1 mivesd
Erean peiper, 10 Lenapooifils, salt and one
paund eanted anlmen. boned, skinned and
broken into small’ plenex Mix with 2 aure
thin white snuee and paur Inte essieroly,
Hake In hot oven (400 desrees P until

HALMON AND CORN SOUFFLE
Mix one pound csnved splmion, aked,
with 3 cups thick while ssure, Add lerion
Julce and Woreestershle snuce and sco-
son. Fold in 2 sulfly beaten ey whiles,
and potir half of the mixtire inta o but-
tered baking dlali, Pour in | eup eanned
corn, pauted alightly, then the rost of
the mixture. Cover with buttered bread
crimmba and bake (n o hot oven for 13
minyies Berve with aoolekle rellah
STUFFED SALMON
3 allces salt pork opn buitemy of
kine pan. armanee gue-iall pound
enlmot on WL shaped Jike 3 sieak
Coyer with dreasing, and (hen anoiher
u[Inrer of the salmon. Pot thre more alices
of vork o Ton and ul'l.a % ol an hour
| Mow: 6 mnke dregsing: T eup brenderumbs,
oup  ericker rmm!u. I small oniak,
tlieeids 'y trarpoon sell Y4 teaspoon pep-
ver 1 oour hot waier, % oeup mailed buts
ter, § hemten ezE. pinch of sape, Lighuy
breen ihe ablon bno the butter, add hut
water, and pour thic over the bread and
ker crumbn  Secaron, pnd, Sl o0 Ehe
Be=, Thin will serye A peraons
ONIONS NTUFFED WITH SALMON A LA

MEXIUANA
10 amedivdin sleed anlens: 1 tablesioan
finely  ohoiritd  greed pepperi malt and

peppers one pound ennned aplmani 1 bas
blespean melled bulter: 3 rege
| Mol anigns for hall an hodr o untd
tender. draln, remove centers wnd 0l with
animan, aweel pipper. buller and seoson=
Inge  Dredge each onlon sllehily with
flour. dip Inte well-beaten eega and [y
In" deep fat until n zolden hrown Servp
with tomato spuce
BAKED RALMON AND SWEET
FOTATOES
| Bake W medium sized  gweet polalos
Mash, season with, oaly, vepear dbd but-
ker.  Add % vound of finely  flaked
ennned malmon,  Mix sl together, Place
in buttered bakine dial, Wpread top with
melted  bhutler, =arnish  with % oound
cnnned salmion. Heat Bor A omlolies and
nerve,
FALMON PIE

Chop 1| cup canned salmen fine, ade 3
Eups fieed potators and 'rocup milk  Put
in greased bakineg didli Fpeend  with 1
eex bealen Mghily. Cover with % oup
eracken crumbs (nio which 2 tablespoona

butter have beein elted  and aprinkie
with %' cup grated cheesr.  Bake unill
brown

—— e
FILET OF S0LE

Put the boneless pieces of flsh In

# deep frying pan wita a lttle white
wine, n chopped tomnte a few chop-
ped mushrooms and wome chopped
chives Usa enough wine for cooking
molsture. Simmer for ton minutes.

pretty sure to be entertaining

thing better than an upside down
cike, I'm sure. Lives there a guest
whose eves won't glisten In unticipa-
tory delight ut the vision of n high,
tender, melt-in-the-mouth  coke
erowned with the melling, shining
goodness of A brown sugar sauce
and lusclous fruit?

For instance, a prune-apricot up-
side down cake Is a delectable sight,
with the bright gold and dark pur-
plo of the alternate apricots and
prunes and rich, brown lould ooz-
Ing oit' between the fruit—a Jus-
vlous covering, Here's the recipe
—and n recipe for Normandy up-
slde down oike, 100,

PRUNE-APRICOT UPSIDE DOWN

CAKE

183 cupa salfted cake flour
114 teaspoons double-acting baking
powder

1} tenspoon salt

a Sup Eranulated sugar

4 tablespoons  woftered
other ahortening

ogF, well beaten

cup milk

Leaspoon vanills

tnblespoons butter

eup brown sugar, firmly paciked

cooked upricota

conked ‘pruncs, halved and seedad
Al flour onte. measure, add bak-

g powder, aplt and

together theeo  Himea.

reved

hutter ar

= S
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1
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Make Upsnde Down
Cake for February
Holiday Parties

e Ll Dl
When three holidays fall in one short month,

the problem of what to serve for dessert is no doubt in your
mind, You couldn't decldo on: any-#

Banana Meringue
Pudding Delicious

2-3 cup sugar
1-3 ocup flour

2 oups milx

'e teaspoon aalt

2 ean yolks
2 ogi whites

1 tesspoon vanilia

3 teaspoon leman extract
145 ‘cups sliced bananae

4 tablespoons jam

%5 tup confectionsr's sugar

Blend sugar and flour, ndd yoiks
and milk, Cook unul thick and
ereamy In double boller, Stic fre-

you're
for at least one of them—and

quently, Add éxtracts nnd salt Pour
into buttered, shallow baking dish,
Top with bananss and jam, cover
with egg whites which have been
mixed with ‘confectioner's sugar,
Bake 15 minutes in slow oven. Serve

Peanut Butter
Bread Excellent

,-,] oup mlnln bulier

cup mi
4 eup mm. cold.
teanpoOn malt o —
oHE
2 aupa four Book Buttons
3 teaspoons baking powder Parls (A%—Book buttons lend a

Mix butter and ik untll well
blended. Add rest of ingredients nnd
pour Into greased loal pan. Bake 40
minutes In moderately alow oven.

This Is n good brend to use for
sandwiches for the children's lunch
boxes. Butter or butter mixed with
n Hitle cream cheese can be used
{or the filling,

—_—

Spiced Browned
Peaches Peachy

4 halves canned peaches
2 tablespoons fal
15 cup pnuh Julee
1y cup sugar
l», teaspoon oiunnmn
1§ teaspoon elovel
Melt fat in !rylng pan, ndd peach-
es and cook 2 minutes. Add Julce

“highbrow" air to zevernl new mid-
senson frocks. They are tiny, closed
volumes of bisek enamel whoss
leaves are edged with gold.

sUger, and st
butter,
Combine egw, milk and vanillia. Add to
floud m'sture, silrring untll all flour

1

and sugar, slmmer 10 minutes and
baste. Add spioes Lo center of penchi=
es and fill with the syrup in pan,
Heat 3 minutes, Carefully remove to
meat plotter.

Mrs.Flower

is dompened;
minute,

then beat vi

low flame: ndd brown suger and cook

this arrange apricols Ano prines, dut-

alde up, alternating an apricot with

W prune half, Turn batter out on con-

tonts of pan. Hike In moderato oyven,

80" I, 80 minutes, o until done,

Loosen oake from sides of pan with

rpatula. Serve upslde down on dish

with frult on top, Garnleh with whip-

ped erenm, I deatred,

NORMANDY UPSIDE OWN CAKE

13 cupn aifted cake flour

tenspoana double- Irl.ln: baking
powder

a temapoan salt

\y tup grunulated sigar

4 tablesppons softened  butter of
other shortenling

cepw, well beaten

cup milk

teaspoon vanllls

tablenpoons butter

oup brown sugar, Crmly packed

tenspoon  clhmaman

Inrgo, npples. pared, thinly allced

tedrpoan lemon Jilee

Sl flour once, measure, add bak-
Ing powder, salt und sugar, and sift
together three times, Add = butter
Combine egg, milk, and vanilla. Add
to flour mixture, atirging until all
flour s dampened; When beat vigor-
ously | minute.

Melt 4 toblespoons fuiler In BaB-
-1, pan or B-inch skillel over low
i e, add brown sugar and cinna-
mon and cook and stir untll thor-
otighly mixed, Om t ATrFANES OVeT=
Inpping nlices of apple, Bprinkle with
Jemon Julee. Turn battor oul an con-
tents of pan. Bake In moderile oven,
anpt F., 60 minutes, or untll done.
Loosen cnke from sldes of pan with
ppatuls, Serve upside down on dish
‘with mpples on lop. Garalsh  with

o T E T

browiy and bubbline —about 28 minules
—

PAYMENT.

NO DOWN PAYMENT

F. H. A.

purehase
16). Yon

a tot

the u
bills.

BALEM, OREGON

whip: ream, I desired

Buy Now-Sat., Feb. 15th.

IS THE LAST DAY YOU CAN PURCHASE UNDER THE
FEDERAL HOUSING PLAN WITHOUT

AKING ADOWN

KEEP YOUR YOUTH AND
PEP WITH

A Kenmore

WASHER

Under the I,
is o down

H. A. Plan there
payment (if' vou
hefore Sunday, el
only pay

33-
Per Month

You can purchase an
ironer with this wash-
er for only an addi-
tional 40¢ a month or

al of $3.40 per

month. Cheaper than
sual laundry

Ask about the many other items that ean he had for nathing down (before Sunday)
and small monthly payvments on the F.

SEARS ROEBUCK and CO.

H. A. Plan

Melt four iablespoons butter in Bx
8xi-inch pan or B-lnch akillet over

and atie until thoroughly mixed, On |-

Salmon Salad
For Four
= cups salmon

cup diced celery
hard-cooked egis, dited
2 tablespoons chopped swesl plokle
14 teaspoon chopped parsley
i teaspoan lemon  |ilce
1y teaspoon aall
14 teanpoon pepper
15 cup salad dressing
Mix and chill !nurudtenla and
sorve on orisp lettuce leaves,

has ehangecl to
SUNSHINE

KRISPY

CRACKERS

= 1
Smelt at Fair Prices
SPRING CHINOOK SALMON
POULTRY Steelhend Balmon, Filet of

e Sole, Filel of Flounder,
Calored Hens, Young Bukes Filel of Red Snapper,
and Friers

Halibut, Cod
OYSTERS

Clams, Crabs and Crab Meal
Eastern, Paelfic and Olympia Free Deh'very

Fitts Market 2 ) Commersi

Better Meals
FOR LESS uorg_EY__

Chase & Sanborn’s

Now packed in Ll bag. You save the cost of expensive contiaines
R e

Royal Baking Powder, 12-0z. tin_....33c

ABBOLUTELY PURE

Royal Desserts, all flavors, 3 for 19¢
Hoar “One Man's Famlily" over NBC W
Tenderleaf Tea, 7-0z. Black..

31, ounce Green ..,
YOUTLL ENJOY IT8 DBLTC‘IOUB F‘LAVOR

I‘ielschmann Yeast for Health

...33¢

Chocolate anle -mix, per Iilg. ;
(For. making syrup and rnllplo Inlnm
Baker Premium, half 1b. Pkg.
8 & W Long Grain Rice, 2 Ih. l‘kg. i
Hershey Chocolate Syrup, 3 cans |
Ousis Kadota Breakfast Figs, 1s, 2 cans...
King Kelly Orange Marmalade, 1 Ib. jar..
Santiam Wild Blackberry Jam, qf. jar ...
Fresh Frozen Strawhorrvies, pinix
Tompkins Grand Islind Tomaloes, J.lfgu 2 cans...
Jasmine Teas (in fancy Basket), each.,
Kau Kauna Cheese, in pots, each. ... .
Highland Maple Syrup (pure), quarlu HTH pmta
Century Large Ripe Olives, pints, 2 for.,
Stuffed Manzanilla Olives, 3 hottles
Camay or Palm Olive Soap, 3 bars.
Seotty Allen Dog Food, 4 cans
Kendal Dog Food, 2 Ihs, 25¢; 1 bs.
Edison Mazda Lamps, 15 to 60-watt, em‘h
Libby Pineapple Juice, No, 10s. cach: .
Libby Pineapple Juice, 2s, 1 for. .
Libby Sliced DBeets, 2g, @ for ...
Lihby Pimentoes, 3 cins 3
Libhy Apple Butter, full quar ;ur-
Libby Small Asparagus Tips. pienie size, 3 cans
1.lhh_\ Peaches, Delux Halves, 3 cans

| FRUITS
Large Arieona Grape
| Vegetables Fruit, 3 for ]OC
Rome Beauty Apples, .‘)5(:
Faney White Caullffower, Uiah B b L W F
Celery, New  Carrots, Heels, Avacatoes, 150
4 tak . Tomators, BACH  ieiniiaanrnnes
Turnips, Rutabagan Satiey” Juiky. Orubgos--Doton
Radishes, Creen Onlons, Pep- .
per, Rhubarh, Artichokes, Head Z?c, 35(_:, 40c
Lettnee, Endlve, Splonch, Mus- Froren Blrawberrios, 20(‘
Lard CGircens, PINE sawrnnnsnnsamanras

MODEL FOOD MARKET

275 N. High St.—Next (o City Hall
PHONE 4111 (Three lines)

Thirly-iluy aceount serviee—Fotr Free dellveries to all paris
of ihe oty dally




