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m Y VEGETABLE
CASSEROLE NOW

wmiu are "tap;h—::d
mﬂ: on this vege 1
we're lnm 1o tell you how to

__-;‘1
F

mhlu—uw color and fiaver
‘combinations are nimost lmithess.
We chose currols, peas and Lspara-
pus becauss they're In season right
now. Remember, too, any time you
have “left-over” vegetables, this will
be a grand way to use them.

Cheess bisculls are “tops”—and
vyou will he too when you serve your
family this vegetable casseroie! Bo
don your apron and go to it!

VEGETABLE CASSEROLE

% rup stieed onion

3 cups ecaked carrola

1 mup cocked pess

3 pimientos

3 sups cooked saparagis

1 tablespoons butber

Y teasposn sall

3 tablespoons (lour

1 1-3 cups boiling vesetable lLauld

1 33 eupa svaporaisd milk

Freshly cooked or canned vegala-
hlas may be wied. 2 thaps. capers
may be added Place vegetables in
a huttersd, shallow baking dish.
Pour white sauce, made of remain-
ing ingredients, over vegetables and

MILIES charish as red letter
dnys ths occasions when s dos
ur: thay really love to eat puts In

cater top with iiny cheese
Bike in a hot oven (450 degrees P.)
until biscuits are brown, about 18
minutes. Yield: 8 to 10 servings.
CHEESE BISCUITS

3 cups [flour

4 \rmapoons baking powder

Y teaspoen sl

1 tup arwied cheess

% cup eold far

13 cup evaporaisd milk mined wih

11 rup eald water

Bift flour, then measure. Realft
with baking powder and sall, and
mix with the grated cheese, Rubd
fat into dry ingredlents. Add dilut-
rd milk and mix quickly but thor-
oughly. The dough should be sofl.
Tirn onto a floured bosrd. Pat to
& Inch thickness and cuk

Thin vegetable casserole with
goldeny cheese biscults sltting
sround on top is an excellent one-
dish mesl, for (t s sppealing and
nutritious

Every day. ot
mru. “can't bo & red istter day—
but when lusclous fresh peaches
are h sosson the housewifely bat-

tin in warm waler. Add sali and
pour over paaches. Chill until gela-
tin begins to thicken. Fold 4 table

spoons  thickened gelatin Into
whipped eream Chill. Place layer
of whipped cream In bottom of
each tart shell. Chill about 10
i Cover with layer of jelr

average In fon desserts
kely to reach & new high. Here
m two coniributions to that happy
state of affalre’
Passh Tarta Glacs

.E--mllu.l

...;&:.m..m

of salt

lhﬂlmmm

Combine peaches and sugar and
ot stand 10 minutes, Dissolve mels-

lied peaches, arm ng ellces In
attractive deslgn. d thickensd
gelatin to A1) tart

Pasch and Grape Temptation
1 package <faversd gelatin
1 tm white ;:“' aeeded
P RYeAD diced: penched

Disaolve gelstln In warm walar.

Chill. When slightly thickened, fold

ia frult Tern Inte ring mold. Chill

unt{l frm. Unmold. Serves 8.

Proof of the Pudding

Marketing
For Two

Be carelul nol to over-supply the
Inrder with perishable foods so that
there will be waste, Btaples should
be purchased wisely nnd well stored
in ¢ or refrig . Preah
frufts and vegetables should hnn-
fully selected and menus planned to
avold such duplications as too many
starches or too few greens

DINNER SERVING TWO
Corn Cheess Soulille
iMeat Substitute)
Cranmed Green Beans
Bilacuits Cum:u Jelly
Fresh Pruit Salsa
I:'naunllh Cookies, Prosted Coffes
ORN CHEESE SOUFFLE
ublnpoon. butter
3 tahlespoons flour
1 cup milk
1y teaspoon papriks
iy teaspoon oelery walt
§ teaspoon mlnoed

11 cupa coiked corn

L cup grated chesss

2 egg yolks

2 eqx whites, beaten

Melt butter and add flour. Mix
and add milk and seasonings. Cook
alowly and stir constantly until
creamy mauce forms.  Add corm,
cheese mand yolks. Boat 3 minutes,
fold in whites and pour into butler-
ed baking dish. Set In pan of het
wiler and bake 35 minutes in mod-
ermle oven. Serve souffle in dish in

which baked,
CHICOLATE COOKIES (3 deeen)
L5 eup fat
1 CUup Rugar
A tableapoons cocol

iy teaspoon salt
1 teaspoon wanills

1 egn
4 1EbiespoOns erssm
T cupn

tenspoon soda

Jream {at and sugar. Add rest af
ingrediente, mix lghtly. Drop por-
tions of dough from tip of spoon on-
to grensed baking sheet. Flatten well
and bake 10 minutes in moderate
oven,

CHREAMY FROSTING
2 tableapoons butter
2 tablespoons hot coffes, leftover
teaspoon vanilla
oup confectioner's sugar

Bpeck it

Mix ingredienta, beat well until
ereamy. Frost tops of cookies,

——
. n
Deviled Eggs

B hard cooked sggs
2 tabilespoons chill sauce
iablespoon salad dresaing
tenspoon chopped pickls
olive chopped
15 lesnpoon walt
A tablespoons grated cheess
Papriks
Cut eitgs In halves, remove and
mash yolen  Add swuce. dreasing,
pickles. olive and =all  Refill egy
white cases. sprinkle with cheess
and paprika. Chill and serve.

ot -

Applesauce placed on biscult dough,
baked and served with cream s a
hearty desseri and ene auilable for
children

Bacon fal gives good favor to
meats and (sh when browning.

Pineapple Orange
Ice Cream
T cuph erange jutce
Iy Tup lemon jiioe
| cup erushied pinespple
§ R ne
| cip miix

4 cups cream

Mix frulls and sugar. Let
stand 10 minutes, slowly add
roal of ingredienta and (resse
by regulnr method. This cream
cxn be frosen in mechanical
refrigerator by beating well
for first 1% hours at 30-mine
ute intervals It will require
ahout 4% hours to freese. The
cream really improves in fls-
vor il allowed to stand, well
packed, for 2 nours or langer
bafore serving.

‘This column s for the benefit of Capital Journal readers. Con-
tributions or recipea will be gladly accepted and any queries as to

pes, party plans or menus gshould se addressed to Rovens Eyre
Food Page Editor, Capital Journal

very much, Mra. H. M., Staylon,

Dear Mise Eyre: Will you pleass
print a recipe for canning tomato
soup (puree). I enjoy your food page

Ans: Tomato Pursee: Use 6 onlons,
3 carrots, 3 stalks celery, 1 turnip, 3
sweet peppers, 4
Run - ingredients, except tomiatoes,
through a food chopper, cover with
bolling water and simmer until saft.
Cut the tomatoes, do not peel, and
bring to boiling point. Add the oth-
er ingredients and boil for 40 min-
utes, or until all parts are tender.
Etrain through a colander, season

peck tomatoes

Sweet Potatoes

4 tablespoons fat

3 cupa alleed cooken polalods

2 cups alleed raw apples

ty TUD DIOWD SURAT

a temapoon papriks
tablespoons watar

4 tepipoona cinnemon

14 tenspoon salt

in covered pan.

Berry Waffles

3 cupa flour
2 teaspoons baking powder
napoon salt
l tablespoons sugar
4 tablespoons fal, malted
3 riwn, beaten
| 3-8 cups milk
3-8 eupa berrien, waslied

browned on both siaen, Serve hot
brown sugar,
e ———

Stuffed Crabs

3 oups crabmest
114 cups milk

tablmspoons butter

1 ealfespoon grated onion

2 tablespoons flour

I teaapbon Worsestershire saucs
breaderumba
salt and papper
melted butter

and milk, let thicken siightly,

kle ganerouy
crumhbs, molsten with butter
bake in & quick
brown

JUICY PIE
from running over

larger before pumnn in the oven.
D

With Apples

Melt fat in frying pan, ndd pota-
toes and apples. Cover and cook §
minutes, Add rest of ingredients
stir frequently and cook 10 minutes

Mix all ingredients except herries
Beat 2 minutes, add berrias and pour
into hot wiffle fron. Bake until well

with butter and honey, syrup or

clean, HOT jars and séal at once.
Lt
Food Page Editor:
please print s rule for preparing

Mre. C. B, Salem.
Ans. Frulted

toes cooked, 'S Leaspuon salt, ‘i tea.
's cup raisins, 2 tablespoons vine-

Bar, ' teaspoon cinnamon,
Apoon eloves,

plneapple has browned a litle,
ez

K. H D, W

beal round chopped, 1
chopped onlons, 1 tadlespoon chop-

spoon  sall,
tenspoon celery salt.

tmch balls and roll in the flour
Heat all In frying pan,

and cook 10 minutes
xprinklr with cheese,

with salt dnd pepper, pour Into

" you have
space in Thursday's paper, will you

frulied sweet potatoss. Thank you.

Sweet Polatoes:
tahlespoons fat, § peeled sweet pola-

spoon paprika, 4 slicen pineapple,

Wotea-
iy cup water or pine.
apple julce. Mell fat in {rying pan,
add and brown potatoes Add season-
ings. Cover with pinecpple and add
rest of Ingredients. Lover with lid,
Cook about 10 minutes or until the

Miss Eyre: Wi you picase tell me
how Lo prepare llalian Meat Balls,
Thank you for many past favors.

eodburm.

Ann: lalian Meat Balls: | pound
tablespotn

ped green pepper (optionall, 'y tea-
% teaspoon pepper, |
4 tablespoons
flour, 2 tablespoons olive oil, 1 cup
tomatoes, 's cup grated cheese. Mix
beel with seasonings, shape into one-

add and
brown balls, add tomatoes. Cover|con and fold half over Cook 3 min.
Serve and | otes Carefully turn onto Heated
platter.

ROLLED CHICKEN
SANDWICH GOOD

i gl

Looking for a sandwich that's new
and different? Roll up this one of
chopped chioken ang ripe olives In
a creamy sauce. Bet you'll vote this
the best and most interesting sand-
wich you've ever poked nndlr your
brotler

The creamy siuce, made mLh uns
diluted irradiated evaporated milk,
is of perfect consistency—and dou-
bly tieh in milk solids and the "sun-
shine” vitamin D.

These sandwiches can be made
whead of Uime and kept in the re-
frigeralor, It takes only a few min-
vtes to slice and toasl them—and
they're excellent sarved piping hot
And Here's & tip—you can buy cang
of ripe olives already chopped—and
save yourself time and work!

ROLLED CHICKEN SANDWICHES

5 egg yolks
tablespoon four
14 teaspoon salt
'1 tearpoan Worcestershire sauce
1
1

cup lrradinted evaporsiad milk

can chopped ripe oljve (3

cups chop

pound [oaf bréad

Dush of cayenne

Butter
Beat egg yolks. Add flour and salt,
blend well, then add millk. Cobk aver
bolling water until thickened. Add
sessonings, alives and chicken, Re-
maove crusts from bread. Cut in thin
slices lengthwise Spreso with butter
und thickly with the chicken mix-
ture, Roll as for jelly roll. Chill
thoroughly. Cut in slices about %-
inch thick. Toast under brojling
flame. Yield: 38 small sandwiches.

Cut rather generously, these sand-
wiches are grand with a frult salad
and beverage for a summer-tims
suppor. And aliced more daintily,
they're the perfect rrcompaniment
for a Iriendly cocktail

Chicken and
Ham Loaf

eup chopped cooked chicken
eup chopped cotkea ham

cup solt bresd

cuyp milk

eggs or 4 yolks

Leaapoun salt

tenspoon papriks

tenspoon calery sall

tenapoan chopped parsiey
tablespoona chopped pimientos

cuph
cooked chicke

R o o ———

tablespoons butter, melted

Mix bread and mitk, let stand 5
minutes. Add rest of ingredients and
pour into buttered luaf pan. Bake
30 minutes in moderate oven. Let
stand 5 minutes on back of stove,
Carefully unmold ana serve warm,
et in slices. Chicken fat can replace
the butter and chicken stock the
milk. If desired.

CREAMY EGG RALTE
tableapoons butter
tablespoons flour
tenapoon amlt
tenspoon papriks
teaspoan celery aalt
cups milk
hard-cooked egg, diced
eug yolk. uncosked

L5 teaspoon minced panjey

!\dﬂl butter and add flour, season-
ings and milk. Cook until creamy
satice forms. Stir ronstantly Ade
rest of ingredients ano cook slowly
2 minutes. Serve immediately.

——— . —
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Bacon Omelet

iy cup of bacon, conked

4 Rz yolks

iy cup cream

14 teaspoon salt

'y tenspoon celary aalt

1y teaspoon paprika

Y% tearpoon minced parsley

4 rgg whites, beaten

2 tablespoons butier

Beat yolks with cream and sea-
|sonings. Fold in white and pour
into butter, heated in frying pan
Heat slowly untll omalet has bacome
puffed on top and is brown under-
neath, Sprinkle with the cooked ba-
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Practically all salads, from a bowl
ol mixed greens Lo & [Ancy assorted
platter of salad or any of the more
usual simple combinations, gain gla-
mour and added feselnation if Lhere
15 a distinetive gamish, the king
that has not been used every week
for the Iast year.

The suggestions which are given
hers will not be new to all of you,
but they may offer suggestions 1o
you for something you can do, or
remind you of somathing that you
have not served for some time

Italian plums or prunes, which
come in cans, add a dark touch (o
any salad, but sometime Lry remov-
ing the pit of the fruit and inseri-
ing & green stuffed olive, or a mar-
asching cherry In It and note the
ndded dash of color it gives

Creengage plums pitted snd fill-
ed with cream chesse which has
had = little chopped chives added (o
ft first s good. Canned apricot
halves or peach halves filled with
cottage cheese with a slice of pi-
miento on top are effective.
Pimiento cups, which are avail-
able in cans or jars, are effective
when they hold the mayonnaisas (o
be used on the salad, especially
alongside & fish or vegetable alad.
Green peppar halves {illed - with
dressing are sametimes used this
way too.

The pimienlo cups are excellent
to hold a supply of those very tiny
onion pleklea which taste éxtra good
with the fish salad.

Celery hearts which have been

cooked, and, by the way. Lhey are
available (n cans toa, are good and
even more elegant if the surface I8
sprinkled with same shredded strong
American cheese.
Artichoke hearts. the small green
ones in cans, are tasty additlons
especlally when marinated m
French dressing belore serving

Whole canned beets hollowed out
and flled with caviar mixed with
chopped hard cooked egg white 1s
guite stunning for the specinl occa-
sion salad.

There {8 really na limit lo whal
one can de for the added touch of
eleganece.

core, place under running watér.
CHIFFONADE SALAD DRESSING
Yy cup Prénch dressing
‘ hard cooked egg. diced
1 teaspoon c[mmmt NTEEN PARDET
1

o tenspoon calery salt
‘ tesspoon minced onlon
tasspoon minced paraley
i!u Ingredients and serve poured
over diced beet and cahbage salad
e ———

STUFFED EGOS
A hard-cocked egEs
3 tablespoons sslad dresaing
2 tableapoons chill sauce
'h tesspoon salt
tenspoon paprika
move and mash »gg yolks after
cutiing eges In halves lengthiwise.
Roughly refill egg whites with rest

of ingredients combined with yolks,
Ohill and arrange around veal

PHONE R757

McDowell’s Market

SALEM'S LEADING MARKET

171 8. COMMERCIAL S8T.

Quality

Make a sauee of the butter, Mour
and
sdd crabmeat, onion juice, Worces-
tershire sauce, salt and pepper. Fill
crab ahells with this mixture, sprin-
with sifted bread-
and
oven unill a Ught

To prevent the julee of a berry ple
while baking,
place the ple Un in one n lew alses

Beef—

We are now offering our customers the the choicest lot of beef we have
ever had in our markel. At these low prices it is a real treat for you, so
please don't pass this up.

Fresh Side Pork

Pure Pork Sausage, Country Style

This Sausage is the Best We Enow Hu-w-r.o Mak;“m l sc

or Sall

18¢

Pork

Sliced Liver

Beef or
Pork

oooloe

Fresh Pork Shoulder 17¢

PRIME RIB ROLL ...
VEAL TO ROAST ...
VEAL TO STEW

MUTTON TO STEW

BEEF TO ROAST ...

12 to 14¢ SIRLOIN STEAK s
1510 17e BEEF TO BOIL ..... BEEES——
1310 15¢ SPARE RIBS .

Be
.ae

BACK

Hamburger or Ground Beef, 2 1bs. ... .....
We Only Sell One Orade—The nm You Can alu at An vP‘rm

RONES ... .
LEG OF YOUNG MUTTON ... e 156

We only use the best meais (hat the marker affords. There are real savings here for you folks

Heavy Bacon, Sugar Cured ... ...

20¢

Bacon Strips and Bacon Squares. .
We Make All Our Own Hams, Racon and Lard Right 'Hm in Our Owné Pnck\n: Plant

18¢

Pure Lard, our own make ...

There are seven experienced meat culisrs here al Salem’s boslest mest markel ready and glad tn
walt on you. Dirop In folks and do your trading st this home-awned markel.

Open Until 8 p.m. Saturday

To separate the leaves of lettuce, |
after removing oulsice leaves and |

g DEPARTMENTS

UNDER ONE ROOF

GROCERIES
BAKERY
MEATS

FRESH PRODUCE
Shop Where You Can Park!!

Prices effective Friday, Saturd ay, Monday, Aug. 14-15-1 7, , 1936

EVERY ORDER §2 WHILE AT SEASIDE
DEPT. l OR MORE ate your hesdemaliin, 4t G
r Brondway Columbia Market —
NO. DE];!;%ERED r:m:way :!.. Cnit:mmn Bia |

BUCK ROGERS

F—HEE PUNCH - 0-BAG

l'rﬂl'z #ras MORTON'S SALY

Columbia Best
COFFEE b. 23¢
3 pounds 65¢

Itx High Quality makes a Fine Sweet
Cupping Cup of Iced Coffee

HARD WHEAT FL oﬁ

NORTHERN

10°s

39¢ 85¢ °‘1°

2414%'s 19z

Pink Salmo 35;5’:1‘?:,‘3'3“ 6 for 63 €
San Wan Peas “:"< 310 37¢
Lifebuoy Toilet Soap ....." 2...11¢

PEET'S GRANULATED,

wasmng POWdOI‘ Lge. pkg. Special

ey MAI)IsoN‘q IDEAL,

TUNA FLAKES .. ..

ECONOMY COFFEE — A Mild Bra-

- 25¢
. 10e

DOG FOOD — I-a\'m\to — Lot vour

zilian Blend, dog be tl tall
;l; mlr'l'.’r . 3 Ibs. 4q¢ jsgse 1: . s.:‘uﬁzse
=] 3 LAUNDRY S0OAP—
gl::: 1nH1I§||;ﬂ( %‘d" [nml e 29¢ SUIIHI.-\)‘“-:}{QC]:;]&%'PRE : 10 bars zsc
SAN € AD—
gi«?—mﬁ;ﬁnnﬁlrm!e o Glﬂn lqc Dc!licia. 514 oz. cans z for lsc

SLICED PINEAPPLE — Del Monte or

?:‘-’fi’;:‘;%?: ‘.'E?,;';éhdid z cans 33c
33¢

TANG—The dressing for sea
PINEAPPLE JUICE—Dole's Natural

WANSDOWN CAKE FLOUR,

oo, s CAKE TLOTR. 25 @

PICKLING SPICES :\ -

ture of \[: 1 <p:t'e:._8 ﬂ?mlx . 15¢
' 15¢

foods, pts. 19¢, gts.
MUSTARD—For Home Made

Pickles, 8 oz. . Hawalian, 5's 20¢c,

EDGEMONT CHEESE-IT 10's 49, 1's - z for lsc

CRAX, pks. _12¢ | toMATO JUIGE = Knight's Rogue
River, 1's 2 for 15¢,

CATSUP—Del Monte Fanc) 35¢

14-0z, bottle d4e | 105 special

GRAPEFRUIT JUICE — Florida Gold

Pienie, 2 for 1b5e, 33¢

5's, can

SHORTENING—West-
minister, 1 1b. pkgs. 14¢c

DEPT. z

NO. ¢ %

TOMATOES 4 Pound BASKET...10e

BEANS BLUE LAKE 4 Pound .. 10¢
LEMONS . . ' . Dozen 23
ORANGES PICNIC SIZE 2 Dozen 29€

DEPT. 3 " BAKERY &
NO. PRODIJC'I’S :

LemonleeCakemth Lemon Icem334c&'44c
Butterflies or Pineapple Rolls 6 for 12¢
Jelly Rolls 2 forzse |Pan Rolls 0oz lOe

DEPT. 4 I
mw‘mu

GOVERNMENT-INSPECTED
—BUY BEEF TODAY

STEAKS  suwosows b, 19¢
BEEF ROAST “““X""* Ib.14c¢
BOILING BEEF r:-susier [, 10¢
Savory Pressed Steaks .- . §5¢

and
Beasoned

Leg 'o Mutton Shoulder Mutton Mutton Chops

1b. 12¢ : 1b. 10¢ 1b. 12¢

4" 43¢

YFRUBES AanpD -vh-.

BEEF IS A GOOD WARM
WEATHER FOOD
Bee! lends itsell very readily to

use durlng warm weather, You
may roast a Rib of Beef or cook
A Pot Roast in the early morn-
ing hours before the day grows
warm and put it aside to cool—
for dinner, luncheon, or pictic,
sliced cold beef 15 excellent and
¥ou get the needed mineral nu-
itimenta and vitamins for (his
time of vear. SPECIAL VALUES




