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Lillian Staiger) of Orland, Calif.,
is the guest of her parents, Mr. and
Mrs. J. J. Slaiger. at their home on

the Abiqua for a fortnight's .vts't.
Mrs. Jackson was an
guest of Mrs. Ray Sell an tz Sunday.

LEFT-OVE- RS

RECIPES GOOD

FOR FAMILY

CELEBRATION

A FAMILY CELEBRATION

Good Sandwiches
The popular hostess Is one

who knows how to make good
sandwiches. They should be

tasty and flavorsome, espec-
ially if beer, highballs or
ginger ale are served with
them.

MEAT OR CHEESE Cream
a little dry mustard with the
butter and spread this on the
bread.

BAKED BEANS Mash cold
baked beans and season with
3 tablespoons chill sauce or
1 teaspoon prepared mustard.
Good on any kind of bread.

TOASTED CHEESE Apply
sweet paprika liberally. A strip
of bacon blends well with this,

EGG Combine chopped
hard boiled eggs with mayon-
naise and paprika.

TOMATO Season thor-

oughly with salt and black
pepper. Spiced meats and
bologna are snappy additions.

When dinner time comes round
again

I'm hungry a's my brother Ben.

ASK for SHURFINE COFFEE
The Best thai Money Can Buy
Brines Smiles of Satisfaction

We Grind It To Order

The Price ONLY 2$C lb.

Viking Coffee f Oft lb.
Ground While You Wait

Usually the first of the week find
the refrigerator well stocked with
leftovers which a little "imagine
tion" can convert into very tasty
food combinations.

DINNER SEBVINfi THREE OH fOUR
Bait and Ham Benedict

Glazed Bananax
Buttered Sumach

Taaited Rolla Plum Butter
Pear Salad

Chocolate Bread Puddini
Hard Sauce

Colfee (Hot or Iredi
EGOS AND HAM BENEDICT

4 piecei boiled ham
etas

2 lablrapoona butter
3 tablespoon! flour
1 cups milk

4 teaspoon aalt
U teaspoon pepper
4 teaapoon chopped parsley

teaspoon chopped onions
Fit ham in individual buttered

baking dishes. Add eggs and bake
until eggs have "set."" Cover with
sauce made by blending butter and
flour and cooking with rest or in-

gredients until creamy sauce forms.
The mixture should be stirred con
stantly while cooking. If preferred
the ham can be placed in shallow
baking pan and eges added.

GLAZED BANANAS
4 bananas
a tablespoons butter
3 tablespoons auaar
7 tablespoons lemon Juice
H teaspoon salt
2 tablespoons currant Jell?
Peel bananas, brown 5 minutes in

butter melted in frying pan, Sprin
kle with sugar, juice and salt. Cov
er and simmer 5 minutes. Spread
with jelly and carefully remove tc
servlntr platter.

CHOCOLATE BREAD PUDDING
1 squares chocolate, crated ,
i cup suear

cup water
3 cups bread, cubed

teaspoon vanilla
2 cups milk

teaspoon salt
I ecas or 4 yolks
Mix sugar with chocolate, add

water and cook slowly, stirring con
stantly until creamy sauce forms.
Beat well. Add rest of Ingredients.
Pour Into buttered shallow baking
dish. Bake 30 minutes in slow oven.
Coo and chill.

Slim Sheath New
For Hostess Gowns

Paris (P The latett design in
hostess frocks is a slim clinlug
sheath in heavy orchid crepe girdled
with its own material. Exotic sleeves
in fine pleats fall like scarfs all the
way from the shouidcrs to the
ground.

Mehama Mr. and Mrs. Floyd
Mornoe, Mrs. Menta Phillips, Harry
Monroe, and Eula Montgomery at-
tended the services given by the
Cotton Blossom Singers at th
First Methodist church in Salem.

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

unmiiltm

Any Amount

FHncy Shrimp 25C2 cans

Small White
Beans, 5 lbs

Pork & Beans 29CTall cans, 4 for..
Marshmallows 15C1 lb. cello bag....

KINDELSTYX
Concentrated kindling. Oni
Stick and a match builds a

fire any place.
Camps, Picnics, fJSfi
At Home, box.... A31

Frys Salmon
Hens Halibut
Bakes Crabs

Free
Delivery

West
GRoceRy Salem

LIBCRTy 1:00 P. M.

B ggg.

Royal Coiffure
Sets New Mode

London The Duchess of Kent,
by appearing at her first public
function of King Edward's reign
with her curls arranged in a differ-
ent way. has set a new style In
coiffure.

When the Duchess opened the ex
hibition of British-mad- e silk stock
ings she had her hair arranged at
the sides In two rows of curls, which
curved upwards from the cheek, ex-

posing the ears, an 6 meeting four
rows of curls at the back. She wore
pearl stud earrings.

The style, planned especially to go
with her new hat, a diminutive oval
shaped x perched over the
right eye, is finding wlde favor.

MRS. JACKSON VISITS
Silverton Mrs. Frank Jackson

Schilling
purek 7a rrg a

fiavorlask

Free Delivery
Golden Bantam Corn
Tall cans 25C3 for
Cut Green Beans.
Tall cans, 3 for....
Early June Peas 25CTall cans. 2 for
Chicken Broth
Tall cans, 2 for. .. 25C

KLEEN PACK
Macaroni or Spaghetti

2 17Clb. cello bags

U. S. Insocctcd

STEER BEEF
Fine Competitive

Quality Prices
Free

Delivery
9:0.0 A IV? .

io:.m a. m. murkct y
2:00 P. M. 265 N.
4:UU r . N.

HAPPEN ?

Decoration day Is n favorite time
for family "get togethers." Usually
a combination meal is served and
the picnic style is quite popular.

PICNIC MENU FOR TWELVE
Cold Pork Tcnderlolni

Neapolitan Salad
Baked Beaiu (He or Cold)
Brown Bread Sandwiches

Tuna Salad Sandwiches
Cream Cheese and OUve

Sandwich ep
RadUhM Pickled Beets

Raspberry Sherbet
(Packed In Dry Ice)

Chocolate Caka
Hot Coffee Iced Tea

COLD PORK TENDERLOINS
4 pounds pork tenderloins
y, cup flour
U teaspoon salt
M teaspoon popper

teaspoon celery salt
4. tablespoons fat

3 cud bolllnff water
Flatten tenderloins with a meat

pounder or mallet. Cut into two--
inch pieces. Sprinkle with flour,
salt, pepper and celery salt. Melt
fat In frying pan, add and quickly
brown the pork. Lower fire, add
lid and cook 10 minmes. Add water

nd cook 16 minute Turn fre
quently to allow even cooking.

NEAPOLITAN SALAD
0 cups chopped cabbage
8 cupa diced pineapplea cups diced marsh malJowi
1 teaspoon salt
yA teaspoon paprika
l'A cuds mayonnaise
Mix and chill pineapple and

marshmallows. Cabbage should also
be chilled. Add the mayonnaise
to all the rest of the Ingredients.
Place In bowl or Jar lined with cab
bage or lettuce leaves. Carry the
extra mayonnaise In small Jar and
place on top salad when served.

TUNA SALAD FILLING
3 cup tuna

i,i cup finely chopped celery
cup diced cucumbers

3 eggs, diced
teaspoon salt

14 teaspoon paprika
1 tablespoon chopped sweet pickles
I teaspoon lemon juice.
4 tablespoons mayonnaise
Mix ingredients with fork, uw as

filling for buttered white bread
slices.

Sour Cream
Chocolate Cake

U cup fat
1ft cups dark brown sugar

1 teaspoon vanilla
S eggs
8 equarea chocolate, melted
1 cup sour cream

I cups flour
1 teaspoon soda
1 teasooon baklntr nowder
Cream fat and sugar. Add rest of

ingredient and beat two minutes.
Pour Into two layer cake pans lined
with waxed paper and bake 35 min
utes In moderate oven. Cool and
trosfc.

WHITE FROSTING
t oups sugar
3 teaspoons vinegar
1 Cup water
3 egg whites, beaten
1 teaspoon vanilla

Vt teaspoon almond extract
Boll, without stirring, the sugar

vinegar and water, When thread
forms when portion Is poured from
spoon, slowly pour into whites and
beat until thick and cold. Add ex
tracts and frost cake.

Pecan Nut Rolls
1 cake compressed yeast

cup lukewarm water
4 tablespoons sugar
8 tablespoons fat, melted
1 oup lukewarm ml lk
3 eggs beaten

4ft cups flour
1 teasooon salt
Crumble yeast In large bowl, add

water and sugar. Let stand five
minutes. Add two cups flour and
rest of ingredients. Beat two min-
utes. Add remaining1 flour, cover
and place In room of moderate tem
perature. This will require about
four hours, Roll out dough until

Inch, spread with filling and
roll up like a jelly roll inches
thick, Gut off one Inch slices and
place in buttered muifln pans. Let
rise until doubled In bulk (about
three hours). Bake IE minutes In
moderate oven. Turn out, pecan
sides up.

FILLING FOR DOUGH
4 tablespoons soft butter

cup brown sugar
1 teaspoon cinnamon

3 cud broken pecans
Mix Ingredients and spread on

soft dough.
PECAN MIXTURE FOR MUFFIN

PANS
1 cup brown sugar

3 cup whole pecans
Sprinkle a tablespoon sugar In

each butter muffin pan and add
three pecans.

AID FOR SHINY GARMENTS
If you want to improve appear-

ance of a shiny garment, sponge
with a dash of ammonia added to
the water. Always press on the re-

verse aide.

WHO SAID MIRACLES DON'T

Something new and different
is accomplished in this stun-

ning sweater, a Paris creation
of mercerized knitting and cro-
chet cotton. Note the ridges In

every direction, the rolled collar
and cuffs and the saddle shoul-
ders. The smartly brimmed hat
with the braided band and
perky bow la crocheted to match
the sweater.

Try Tapioca
Chocolate Cream

eup granulated tapioca
1 cup water

3ft cups milk
ft cup sugar

teaspoon salt
3 squares chocolate, melted
3 egg yolks
3 egg whites, beaten
1 teaspoon vanilla
1 teaspoon butter
Blend tapioca with water. let

stand five minutes, add milk, sugar
and salt. Add chocolate and cook
25 minutes in double boiler. Stir
frequently. Add yolks and cook two
minutes, cool slightly and add re-

maining Ingredients. Chill and
serve, with cream.

TEACHERS ON VACATION
Mehama The MIssps Adele Zoll-n- er

and Florens Dhhler, teachers
at the grade school, left Tuesday for
their home in Mt. Angel.

BUSINESS-I- S
"Picket-ing- " Up

There must be a reason it's
FANCY FRESH FISH & DRESSED

POULTRY
We Deliver

Fitts Market nt3rjsru

Spring Gloves in
Changeable Taffeta

Paris P) Some o( the most
striking apring gloves are made of
changeable taffeta in shades of dark
green, navy blue, wine red and
black. Their tops are ruffled and
their palms were made of kid In a
matching shade.

Athens, Greece, has nearly 3,0of
vacant apartments.

of tho

west!

FRAGRANTLY FRESH!
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