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- ingredients and beat two minutes.
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FOR FAMILY
CELEBRATION

A FAMILY CELEBRATION
Decoration day s 2 favorite time |
for famlly “gel togeiherzs” Usually
& combination meal s served and
the picnic style is quile popular,
PICNIC MENU FOR TWELVE
Cold Pork Tenderlolns
Neapalitan Salad
Baker! Beans (Ho' or Cold)
Brown Brend Sandwichea
Tuna Salad Sandwichmm
Cream Cheese ana Olive
Bandwiches
Radishes Micicled Beeta
Rapberry Snarbel
(Packed in. Dry Ice)
©ld-Fashioned Checolate Cake
Hot Caffee Teed Ten
COLD PORK TENDERLOING
4 pounds pork tenderioins
iy cup flour
iz tesspoon aall
15 teanpoon popper
1y teanpoon celary salt
4. tablespoons fat
1-3 cup bolling water
Flatten tenderioins with s mest
pounder or mallet. Cut into two-
irich pieces. SBprinkle  with flour,
salt, pepper and celery salt. Melt
{at in frying pan, add and quickly
brown the pork. Lower [fire, add
lid and cook 10 minuies. Add water
and cook 16 minutes  Tum fre.
quently to allow even cooking.
¥ NEAMOLITAN SALAD
& vupa chopped cabbige
B cups diced pinespple
3 cups alced manhmaliows
1 ieaspoon malf
lﬁ tennpoon pantika
115 ‘elps mayannalse
Mix and ehill pineapple and
marshmallows, Cabbage should also
be chilled. Add % the mayonnaise
to all the rest of the Ingredients,
Place in bowl or far lined with eab.
boge or Jettuce leaves, Carry the
exira mayonnaise in sinall Jar and
place on top ealnd when aerved.
TUNA BALAD FILLING
2-3 cup tuns
iy cup linaly chopped oelery
1-3 cup diced cucumbers
3 hard-cooked cggs, diced
15 teasponn salt
1§ tenspoon naprika
1 tablespoon choppod swoet pickles
1 Lssapoon Jemon julce
4 tableapoons mayonnaise
Mix ingredients with fork, use as

filling  for bubtered white hbread
aljcen,
Sour Cream
Chocolate Cake
cup Ml

1l cups dark brown suger
1 teaspotn vanills
R eRRs
8 #quares chocolate, melted
| oup solr croam
B 1-3 cups flour
1 teaspoon soda
1 teaspooh baking powder
Cream fal nnd sugar, Add resl ol

Pour into two layer cake pans lined
with waxed paper and bake 25 min-
utes in morderate oven. Cool and

WHITE FROATING
2 cups sugnr
2 tsanpoons vinsgar
1 dup water
2 ey whites, bontan
1 teaspoon vanilla
teaspoon almond axtrach
oll, without atirring, the sugar
vinegar and water. When thread
farma when portion s poured from
spoon, slowly pour Into whites and
beat untll thick and cold, Add ex-
tracts and frosl cake.

Pecan Nut Rolls

1 cake compressad yesst

% cup lukewarm water

4 tableapoons sugar

8 tabjoapoons fat, mnited

1 clip Jukewsrm milk

3 #gkn banten
4% oups flour

1 Tens) n salt

Crumble yeast In large bowl, add
water and pugar, Let stand five
minules, Add two cups flour and
rast ol ingredients. Beat two min-
utes. Add remaining flour, cover
and place in room of moterate tem-
perature, This will require sbout
four hours. Rell out dough until
13 inch, sprend with fllling and
roll up llke n Jelly roll 1% inches
thick, Oul off one Irch slices and
placa In buttared mulfin pans. Let
rise untll doubled in bulk rabout
thres hours). Bake 15 minutes in
moderate oven, Tum oul, pecan
Mdes up.

FILLING FOR DOUGH
4 tablespoons soft buttar
% TUp brown aligar
teanpoatl cinnamon
13 cup broken pecans
Ix Ingredients and  wpread on

welt dough.

PECAN MIXTURE FOR MUFFIN
PA

1 oup hrown sugar
9.3 eup whole pacans

prinkle & tablespoan mugar in
each butter muffin pan and add
three pecana,

AID FOR GARMENTS

10 you want o improve appear-
ance of o shiny garment, spobge
with » dash of ammonia added to
the waler, Always press on (he ra-
wrse nlde,

—

A Pradust of NATIONAL RISEUIT COMMMY

Try Tapioca
Chocolate Cream
% oeup u'rl!xn\lnl'm‘i lapioca
eup waler

205 eups milk

Ly cup augar

Ly temapoon salt

3 aguires chocolnts, melted

2 egg yolkn

2 ngr whites, beaten

1 tepapoon vanilin

1 teaspoon hutter

Biend taploca with water, let
stand ftve minutes, add milk, sugnr
and sslt.  Add checolate and eook
25 minutes In double boller. Stir

frequently, Add yolks and cook two
minutes, cool allehily and add re-
maining  ingredients. Chill  and

serve. with cream,

—————
TEACHERS ON VACATION
Mehama—The Misws Adele Zoll-
ner and Florenz Dulier, Loachers
&t the grade school, left Tuesday for
thalr home in ML Angel

Something new and different
is mecomplished In this wbun-
ning swealer. a Paris creation
of mercerieed knitling and ero-
chel cotton, Note the ridges in
wvery direction, the rolled collar
and cuffs and the saddle shoul-
ders. The smarlly brimmed hat
with the braided band and
perky bow Is erochated o matoh
the swealer.

Spring Gloves in
Changeable Taffeta

Paria (A" — Bome of the most
striking apring gloves are made of
changeable taffeta In ahades of dark
green. noavy blue, wine red and
black. Their lops are ruffled and
thelr palms were made of kid in a
matching shade.

Athens, Greece, has nearly 3,000

vacani. apartments,

—We Deliver—

BUSINESS —~
is “Picket-ing” Up |
There must be a reason — it's

FANCY FRESH FISH & DRESSED
POULTRY

N. Commereial

Fitts Market /..o

}

FRAGRANTLY FRESH! s

LEFT-OVERS

Usually the firat of the week finds
the refrigerntor well stocked wiith
jeftovers which a little ~imaginn-
tion"” can cotvert into very tasty
Jood combinniions
DNINKFR ERVING THREE OR FOUR

Pups and Ham Renedicd
Clared Bananas
Hutteted Erinach
Toasied Ralls Plum Buiter
Pear Salad
Onoeniate Rread Pudding
Mard Bauce
Caffes Mot ar Tregi
Kiins AND HAM DENEDIOT

4 pleces halled ham

& oregs

3 tahlespoons hitter
3 inblespaons fleur

1 13 eupt milk

W irmapoen  salt

's Lleaspoan nepper

% temapacd chopped parsler

'y ledipeon chopped anidns

Fit ham in individual buttered
baking dishes. Add cggs and bakn
until eggs have “sat" Gover witn
sauce made by blending buttor and
flour and cooking with rest of in-
gredients until creamy sauce forms
The mixture should be stirred con-
stantly while cooking. If preferrsd
the ham can be placed in shallow
baking pan and egea added

OLATED MANANAS

4 hananas
T fablespoois Bulter
1 tahiespoans

itpoans

emon  Jujce

3 phons eurrapl jslly

Peel bananss, brown 5 minutes in
butter melted in [rying pan, Sprin-
kie with sugar, Julee and salt. Cov-
er and aAlmmer § minutes. Spread
with jelly and earefully remove Lo
servine platter

., CTOCOLATE RREAD PUDDING

2 amuarer chocalale. Eraled
'} cup sumar

1 ehp water

3 pups hread eshed

1 temapoon vanilla

3 cups milk

‘s teaxpoen skl

3 eces of & Folka

Mix sugnr with chocolais, add
water and cook slowly, stirring ool
stantly until creamy sauce forme,
Beat well. Add rest of Ingredients,,
Pour Into huttered shallow baking
dish. Hake 30 minutes in slow oven
Coal and ehill

Slim Sheath New
For Hostess Gowns

Paris (m—The Intest design in
hestess  frocks 15 a slim clining
sheath In heavy .orehid erepe girdied
with its own materia!. Exotic sleeves
in fine pleats o]l llke acarfs all the
way from the shouders (o (he|
ground. ]

— e

Mehama — Mr. and Mrs. Flonvd
Mornoe, Mra. Menta Fhillips, Harry
Monroe, and Bula Montgomery at-

RECIPES 600D

Good Sandwiches

The popular hodless s one
who knows how Lo make good
sandwiches. They should be
tasty and [lavorsome, ospec-
imlly if beer. highballs or
ginger ale are served wilh
them

MEAT OR UHEESE—Croam
& litdle dry mustard with the
butter and spread this on Lthe
bread

BAKED BEANS—Mash cold
haked beans and season with
2 tablespoons chill sauce or
1 tenspoon prepared mustard,
Good on any kind of bread.

TOASTED CHEESE—APply
sweel paprika lberally. A strip
of bacon blends well with viis.

EGG — Combine chopped
hard bolled eggs with mayen-
naise and paprika

TOMATO — Season  thor-
oughly with =alt and black
pepper.  Spiced. mumts  and
bologna mre snappy additions

Royal Coiffure
Sets New Mode

London (#®=—The Dichess of Kent,
by appearing at her fimst  publie
function of King Edwards teign
with her eurls arranged In a differ-
enl way, has seL a new  atyle In
coiffure |

When the Duchess opened the ex-
hibition of British-mede sllk stotk-
Ings she had her hswr arranged al
the sidea In two rows of curls, which
curved upwards {rom Lhe cheek, ex-
poulng the ears, and meeling four
rows of curls at the back. She wore
pearl stud earrings

The style, planned especially ts go
with fier new hat, & diminutive oval |
shaped plll-box perciwed over the
rizght eyve, Is finding wide [avor,
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MES. JACKSON VISITS

(LUlen Stalgery of Crland, Culil,
is the guest of her parents, Mr. and
Mrs. ). J. Sialger. at thelr home on

Lhe Abiqua for m lortnighi's is':
Mrs. Jackson was an
guest of Mra Ray Schante Stndu

over-night

When dinner time comes round

again
I'm hungry an my brother Ben

ettt

Ben's got a big
appetite. So has
my mother and
my daddy. We're
good eaters al our
house. We buy
good food.
Tt

We Grind I

Ground While You Wail

ASK for SHURFINE COFFEE

The Best that Money Can Buy
Brings Smiles of Satisfaction

The Pricc ONLY 2§¢ Ib.
Viking Coffee §Qg Ib.

To Order

IFree Delivery — Any Amounl

Galden

Banlam Corn—
Tall cans

3 I‘nr‘ o zsc
o o 2510
arly June Peas zsc
25¢

Fancy Shrimp
2 vans

Small White
Beans, 5 Ibs,
Pork & Beans
Tall ¢ans, 4 for

29¢
11, calo bag.... 9@

Tall cans, 2 for
KLEEN PACK

Chicken Broth
Macaroni or Spaghetti

Bilverton — Mra, Frank Jackaon

Schilling |

Pure

anilla

lended the services given by the
Collon Blaesom Slngers al  the|
Firsl Methodist church in Salem. |

Sflavor lasts

e p——

T:I” cians, 2 far
2 Ih. eelln bags 17@

KINDELSTYX
Coneentrated hindling. Om
Stick and & match builds a

fire any place,

L. S. Insoecled
STEER BEEF
Fine Compelitive

_(!_“_"ﬂtl Prices

Camps, Pienics,

Al Home, box
Frys Salmon
Hens  Halibut
Bakes Crabs

Free
Delivery
D:00 AL M.
10:90 A, M.
2:00 P, M.
1:00 P, M.

CROSS

MARKET & GROCERY’
265 N. LIBERTY

3 PHOMES 4133-4134 4135

Free
Nelivery
West
Salem
1:00 P. M.
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-_/ THOUSANDS of

b /J" Women wrote na—
“"Give us soap chips
withnapthaintham,"

. ¥ Chemists said it

= couldn’t be done. But

Fels-Naptha CHIPS

are here!

=

SAY GOODBYE to highs
priced “special’ voaps—
wash your daintiest un-
dies and stochings with
Fela-Napthe CHIPS.
They're vafar—bacausn
they held gentle noptha
= the cleansr usred for k
dry cleaning the most
delicate fabrics.

YES—iI’ ou want the grandest surprise of
your life—dash out to the grocer’s.
Fels:Naptha Soap CHIPS have come to
town—~the first and only waptha chips.
Fels-Naptha Soap CHIPS are so utterly dif-
ferent you'll be amayed! They're fast-dissoly.
ing—~for they gome in the form of crinkly,
delicate curls: They're faster-working—be-

THEY WORK WONDERS!
THE FIRST AND ONLY CHIPS TO BRING YOU NAPTHA!

TRY THEM!

cause they're richer, golden soap chockfull of

active dlirt-loosening naptha!

Fels:-Naptha CHIPS arc boxed differently,
100, Just open and shut the handy pouriog-
spout—and chips can't dribble out and mess

up your Boor! ; . . Fels-Naptha

made by the makers of the famous golden

bar, Fels:-Naptha Soap.

@ mse, raiinan

AT LAST—real napthe and goldan svap ara married
" in thess brand:-new won
Active naptha—the world's saf est, spoadieat dirt-
locsanar—blended into curlaof richer, golden seap.

chips, Think of ¢!

CHIPS are

SNAP YOUR FINGERS
Fals-Naptha Soap CHIPS in your washing machine, See
hew much faster they do the trick. Even culffs wash
elean in a jiffy. Clothes come shining white! Sudsier
eoap chips — Tull of real napthe = that's the secret!

AT THE CLOCK—try

EVERYBODY LOVES
, soft, smooth henda.
And it's aasier to
keep hande nice with
Fels-Napthe CHIPS.
For thess crinkly,
gelden chips hold
soothing glycerine —
the beauty ingre-
diant of many coutly
ations.




