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Here's a Red-Lett- er Day DessertTRY VEGETABLE
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Cheese biscuits re "tope"--ei-id

particularly on this vegetable
we're going to tell you how to
a,a vmi'ii fteite-h- In nrenar- - Si
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make your headquarters at our

Broadway Columbia Market
Broadway & Columbia Sts.
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FREE

tin In warm watr- Add aalt and
pour ovr peaches. Chill until gela-
tin begins to thicken, fold 4 table-
spoons thickened gelatin Into
whipped cream. Chill. Place layer
of Whipped cream m bottom of
each tart shell. Chill about 10
minutes. Cover with layer of Jel-

lied peacbea, arranging sllcea In
attractive design. Add thickened
gelatin to All tart.

Peaeh and Grape Temptatlen
t sack raspberrr-Bavere- d gelsua .

1 pint warm water
I eop hehred white srepee, seeded

I cap diced- peaches

Dissolve gelatin In warm water.
Chill. When slightly thickened, told
In fruit Torn Into ring mold. Chill

TTAMILIES cherish si red letter
X daye-th- occasions when a des
ssrt they really lore to eat puts In

erjoeerance. Every day, oc
coarse, can't be a red letter day
but wbea luscious freab pescbesan In season the housewifely bat-

ting: average In champion desserts
Is likely to reach a new high. Here
tr two eenttibutlens to that bappy
state of affairs:

Paaah Tarts Qiao
' treats PMCfeee. eUoed. er t

cue. aiieea pescbesa cup suisr
1 asset e retsUS

IV cupe vara ur
Dub ! sell

1 cup cream, whippedt bake tart stalls
Combine peaches and eua-a- r and

let stand XO minutes. Dissolve gels.-
-

irniCC BUCK ROGERS
rllkaC PUNCH

rrr2 MORTON'S SALT

Columbia Bost
COFFEE lb. 23c

3 pounds 65c
Its High Quality makes a Fine Sweet

Cupping Cup of Iced Coffee

HARD WHEAT
NORTHERN FLOURProof of the Pudding New Pack, Ocesn

Caught, l's. Tall
Can, liePink SalmonThis column I for the benefit of Capital Journal readers. Con-

tributions or recipes will be gladly accepted and any queries as to

recipes, party plans or menus should be addressed to Rovena Eyre
Pood Page Editor, Capital Journal.

193d Pack, noted
for their tender-

ness, as 13cSan Wan Peas

10' 24'2,s 49's

39c 85C $4.49

6 for 63c
3 for 37c

For warm Wlweather .. m bars AXv

G!? 25c
IOC

Favorite Let your
L tall 25CW cans.

bars 25C

Lifebuoy
Washing

Toilet Soap
Powder

MADISON'S IDEAL,
Vi's, canTUNA FLAKES

A Mild Bra DOG FOOD

Looking for a sandwich that's new
and different? Roll up this one of
chopped chicken and ripe olives In
a creamy sauce. Bet you'll vote this
the best and most Interesting sand-
wich you've ever posed under your
broiler.

The creamy sauce, made with un
diluted irradiated evaporated milk.
is of perfect consistency and dou-

bly rich in milk solids and the "sun
shine" vitamin D.

These sandwiches can be made
ahead of time and kept in the re

frigerator. It takes only a few min-
utes to slice and toast them and
they're excellent served piping hot
And here's a tip you can buy can
of ripe olives already chopped and
save yourself time and workl

ROLLED CHICKEN KANDVUCHLS
egg yolks

1 tablespoon flour
'A teaspoon aalt
U teaspoon Worcestershire aauce

1 cup Irradiated evaporated milk
1 can chopped ripe olive H cup)

l'A cupa chopped cooked chicken
1 pound loaf bread

Daah of cayenne
Butter

Beat egg yolks. Add flour and salt.
blend well, then add milk. Cook over
boiling water until thickened. Add
seasonings, olives and chicken. Re
move crusts from bread. Cut In thin
slices lengthwise. Spread with butter
and thickly with the chicken mix-

ture. Roll as for Jelly roll. Chill
thoroughly. Cut in slices about

thick. Toast under broiling
flame. Yield: 38 small sandwiches.

Cut rather generously, these sand-
wiches are grand with a fruit salad
and beverage for a summer-tim- e

supper. And sliced more daintily,
they're the perfect ercompanlment
for a friendly cocktail.

Chicken and
Ham Loaf

1 cup chopped cooked chicken
1 eup chopped cookea ham
1 cup soft bresd ,
1 cup milk
3 eggs or 4 yolks
4 teaspoon salt

teaspoon paprika
14 teaspoon celery salt

1 teaspoon chopped parsley
3 tablespoons chopped plmlentoe
3 tablespoons butter, melted
Mix bread and milk, let stand ft

minutes. Add rest of ingredients and
pour Into buttered loaf pan. Bake
30 minutes in moderate oven. Let
stand ft minutes on back of stove.
Carefully unmold ana serve warm,
cut in slices. Chicken fat can replace
the butter and chicken stock the
milk, it desired.

r BEAMY EOO BAtTE
8 tablespoons butter
4 tablespoons flour

Vi teaspoon salt
14 teaspoon paprika
14 teaspoon celery salt.
3 cupa milk
1 egg. diced
1 egg yolk, uncooked

teaspoon minced parsley
Melt butter and adl flour, season

ings and milk. Cook until creamy
sauce forms. Stir ronstantly mo
rest of Ingredients and cook slowly
2 minutes. Serve immediately.

Bacon Omelet
cup of bacon, cooked

4 egg yolks
14 cup cream

teaspoon salt
teaspoon celery salt
teaspoon paprika
teaspoon ml need parsley

4 egg whites, beaten
3 tablespoons butter
Beat yolks with cream and

sonlngs. Fold In white and pour
into butter, heated in frying pan
Heat slowly until omelet has become
puffed on top and Is brown under
neath. Sprinkle with the cooked ba-
con and fold half over. Cook S min
utes. Carefully turn onto heated

platter.

LEADING MARKET

Beef

Beef or
Pork

12 to 14c SIRLOIN
15 to 17c BEEF TO
13 to 15c SPARE RIBS

. 8c BACK BONES
5e LEG OF

until firm. Unmold. Serreg 8.

with salt and pepper, pour Into
clean, HOT jars and seal at once.

Food Page Editor: If you have
spaee in Thursday's paper, will yon
please print a rule for preparing
fruited aweet potatoes. Thank you.
Mr. C. B. Salem.

An. Fruited Sweet Potatoes: 4

tablespoons fat, 8 peeled aweet pota-
toes cooked, t teaspoon salt, tea-

spoon paprika, 4 slices pineapple,
W cup raisins, 1 tablespoons vine-

gar, V. teaspoon cinnamon, 'a tea-

spoon cloves, U cup water or pine-
apple Juice. Melt fat in frying pan.
add and brown potatoes. Add season
ings. Cover with pineapple and add
rest of Ingredients. Cover with lid.
Cook about 10 minutei or until the
pineapple has browned a little.

Miss Eyre: Will you please tell me
how to prepare Italian Meat Balls,
Thank you for many paat favors.
K. H. D., Wsodburn.

Ana: Italian Meat Balls: 1 pound
beef round chopped, 1 tablespoon
chopped onions, 1 tablespoon chop
ped green pepper (optional!, tea-

spoon salt, W teaspoon pepper,
teaspoon celery salt, 4 tablespoons
Hour, 2 tablespoons olive oil, 1 cup
tomatoes. Is cup grated cheese. Mix
beef with seasonings, shspe into h

bslls and roll In the flour.
Heat oil in frying pan. add and
brown bolls, add tomatoes. Cover
and cook 10 mlnutea Serve and
sprinkle with cheese.

Id dog be the
Jlbg.4TlC judge

Ceylon, LAUNDRY
29C Sunny Monday

SOAP 4A

ECONOMY COFFEE
zilian Blend,
lb. 17c
TEA High Grade India
8 oz. in cello
TEA High Grade Japan
8 oz. in cello
SWANSDOWN CAKE

THE
SALAD
BOWL

Practically all salads, from a bowl
of mixed greens to a fancy assorted

platter of salad or anv of the more
usual simple combinations, gain gla-
mour and added fascination If there
Is a distinctive garnish, the kind
that has not been used every week
for the last year.

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

Italian plums or prunes, which
come In cans, add a dark touch to

any salad, but sometime try remov-

ing the pit of the fruit and Insert-
ing a green stuffed olive, or a mar-

aschino cherry In It, and note the
added dash of color It gives.

Greengage plums pitted and fill
ed with cream cheese which has
had a little chopped chives added to
it first is 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 mayonnaise to
be used on the salad, especially
alongside a fish or vegetable 6alad.
Green pepper halves filled with
dressing are sometimes used this
way too.

The pimiento cups are excellent
to hold a supply of those very tiny
onion pickles which taste extra good
with the fish salad.

Celery hearts which have been
cooked, and, by the way, they are
available In cans too, are good and
even more elegant If the surface Is

sprinkled with some shredded strong
American cheese.

Artichoke hearts, the small green
ones In cans, are tasty additions,
especially when marinated In

French dressing before serving.
Whole canned beets hollowed out

and filled with caviar mixed with

chopped hard cooked egg white Is

quite stunning for the special occa-

sion salad.
There la really no limit U what

one can do for the added touch of
elegance.

To separate the leaves of lettuce,
after removing outsloe leaves and
core, place under running water.

CHIFFONADE I.AD DRESSING
ti cup French dressinf

1 hard cooked etf. diced
1 teaapoon chopped green pepper
1 teaspoon chopped plmlentoe

U teaspoon celery salt
14 teaspoon minced onion
U teaspoon minced parsley
Mix Ingredients and serve poured

over diced beet and cabbage aalad.

STUFFED COOS
6 ega
3 tablespoons salad dressing
3 tablespoons chill ssuee

ti teaepoon salt
i teaspoon paprika
Remove and mash egg yolks after

cutting eggs In halves lengthwise.
Roughly refill egg whites with rest
of Ingredients combined with yolks.
Chill and arrange around veal.

171 S. COMMERCIAL ST.

or Salt
Pork IOC

Make 10c
10c

I5c
8c

....15c
5e

..15c

real saving her fee yaw folks

25c
at An yPrlce

. 20c

18c
Our Own Packing Plant

lie

lge. pkg
PICKLING SPICES A mix-

ture of No. 1 spices, 8 oz
MUSTARD For Home Made
Pickles, 8 oz

EDGEMONT CHEESE-I- T

CRAX, pkg ..

lng It, for It la aueh fun aeleellng
the vegeubles the color and flavor

'romblnstlons are almost limitless.
We chose carrot, peas and aspara-
gus because they're In season right
now. RememDer, too, any vime j
have "left-ove- vegetables, this will
be a grand way to use them.

Cheese biscuits are "tops" and
mt win h whan vou serva your

family this vegetable casserole! Bo
don your apron ana go to hi

VEGETABLE CASSEROLE
H cup sliced onion
I cups cooked etrrotj
1 cup cooked pool
I plmlentoe
I aupe cooked asosrssus
t ubleepooni butter

tetepoon telt
I tebleepoone flour
1 cupe bolllnf vegetable Usui
1 3 cupe eveporatsd milk

Freshly cooked or canned vegeta-

bles may be used. 3 tbsps. capers
may be added. Place vegetables In

a buttered, shallow baking dish.
Pour white sauce, made of remain-

ing Ingredients, over vegetables and
cover top with tiny cheese biscuit.
Bake in a hot oven (450 degrees P
until biscuits are brown, about 15

minutes. Yield: 8 to 10 servings.
CHEESE BISCUITS

t cupe flour
e tesspoons beklnr Poweef
H teaspoon eslt
1 cup ereted cheees

cup cold fet
cup evaporated milk mixed with
cup cold water

Sift flour, then measure. Reslft
with baking powder and salt, and
mix with the grated cheese. Bub
fat Into dry Ingredients. Add dilut-
ed milk and mix quickly but thor-

oughly. The dough should be soft.
Turn onto a floured board. Pat to

Inch thickness and cut.
This vegetable casserole with

goldeny cheese biscuit sitting
around on top Is an excellent one-di-

meal, for It la appealing and
nutritious.

Marketing
For Two

Be careful not to ly the
larder with perishable food to that
there will be waste. Staples should
be purchased wisely and well stored
in containers or refrigerator. Fresh
fruits and vegetables should be care-

fully selected and menus planned to
avoid such duplications as too many
starches or too few preens.

DINNER SERVING TWO
Corn ChMM Souffle

(Meat Substitute)
Creamed Green Beans

Blicuiu Currant Jelly
Freeh Fruit Salad

Chocolate Cookies. PTaeted Coffee
CORN CHEESE NOUFFLE

S tablespoon butter
8 tablespoons flour
t cup milk

teaspoon paprika
teaspoon celery salt

W teaspoon minced parsleyu teaspoon minced onion
'4 teaspoon salt

14 cups cooked corn
cup grated cheese

3 ere yolka
3 ess whites, beaten
Melt butter and add flour. Mix

and add milk and seasonings. Cook
slowly and stir constantly until
creamy sauce forms. Add com.
cheese and yolks. Boat 2 minute,
fold in whites and poui Into butter-
ed baking dish. Set In pan of hot
water and bake 35 minutes In mod-

erate oven. Serve souffle In dish In
which baked.

f (KM 01. ATE COOKIES (1 deien)
H cup fst

1 CUp BURST
6 tablespoons eoeoa

H teaspoon salt
1 teaspoon vanilla
1 ess
4 tablespoons eream
9 cups flour

U teasDoon soda
Cream fat and sugtr. Add rest of

Ingredients, mix lightly. Drop por-
tions of dough from tip of spoon on
to greased baking sheet. Flatten well
and bake 10 minutes In moderate
oven.

CREAMY FROSTING
t tablespoons butter
8 tablespoons hot coffee, leftover

W teaspoon vanilla
1 cup confectioner's sugar
Sneck salt
Mix Ingredients, beat well until

creamy. Frost tops o cookies.

Deviled Eggs
8 hard cooked eesa
1 tablespoons chill sauce
1 tablespoon salad drreslng

V teaspoon chopped pickle
I olive chopped
4 teaspoon aalt
3 tablespoons grated cheese
Psortka
Cut eggs In halves, remove and

mash yolks. Add wuee. dressing,
pickles, olive and salt. Refill egg
white caws, sprinkle with cheese
and paprika. Chill and serve.

Applesauce placed on biscuit dough,
baked and served with cream is a
hearty dessert and ene suitable for
children.

Bacon fat gives good flavor to
meats and (ish when browning.

Pineapple Orange
Ice Cream

fl cupa orange Jiilre
k cup lemon Juice

1 cup rruehed pineapplet cups ausar
U teaspoon aalt

I cup milk
4 cupa cream
Mix fruits aty) sugar. Let

stand 10 minutes, slowly add
rest of Ingredients and frees
by regular method. This cream
can be froeen In mechanical
refrigerator by besting well
for first Iv, hours at

intervals. It will require
about 4 hours to free if. The
cream really Improves In fla-
vor If allowed to stand, well
packed, for 1 noun or longer
before) serving.

SPREAD flCs
oz. cans it forXSW

PINEAPPLE Del Monte or
for salads, "JJ
2Vi's cans

dressing for sea
19c, qts 31C

JUICE Dole's Natural
5'g 29c, Htl's m forX3C
JUICE Knight's Rogue

2 for 15c, Ctf
JUICE Florida Gold

for 15c, Xt

CATSUP Del Monte Fancy,
14-o- z. bottle
SHORTENING West--

minister, 1 lb. pkgs. 14c

Dear Hiss Eyre: Will you please
print a recipe for canning tomato
soap (puree). I enjoy your food page
very much. Mrs. R. M., Stayton- -

Ans: Tomato Pnrsee: Use 6 onions,
3 carrots, 3 stalks celery, 1 turnip, 3
sweet peppers. H peck tomatoes.
Run ingredients, except tomatoes,
through a food chopper, cover with
boiling water and simmer until soft.
Cut the tomatoes, do not peel, and
bring to boiling point. Add the oth-

er Ingredients and boll tor 40 min-

utes, or until all parts are tender.
8train through a colander, season

Sweet Potatoes
With Apples

4 tablespoons fat
a cups alleed cooked potatoes
3 cupe siloed raw applea

'i cup brown sugar
teaspoon paprika

5 tablespoons water
4 teaspoons cinnamon
4 teaspoon salt
Melt fat in frying pan, add pota-- 1

toes and apples. Cover and cook 6

minutes. Add rest of ingredients,'
sttr frequently and cook 10 minutes
in covered pan.

Berry Waffles
3 cups flour
a teaspoons baking powder

A teaspoon salt
1 tablespoons sugar
4 tablespoons fat, melted
8 eRBs, beaten

1 3 I cups milk
3 eups berries, washed.
Mix all ingredients except Dernea.

Beat 3 minutes, add berries and pour
into hot waffle iron. Bake until well
browned on both sides. Serve hot
with butter and honey, syrup or
brown sugar.

Stuffed Crabs
S eups crsbmest

lu cupa milk
a table.poc.ns butter
1 coffespoon grated onlok
3 tablespoon, flour
1 teaspoon Worcestershire sauce

breadcrumbs
salt snd pepper
melted butter

Hske a sauce of the butter, flour
and milk, let thicken slightly, and
add orabmeat, onion Juice, Worces-

tershire sauce, salt and pepper. Fill
crab shells with this mixture, sprin-
kle generously with sifted bread-

crumbs, moisten with butter and
bake In a quick oven until a light
brown.

JUICY PIE
To prevent the Juice of a berry pie

from running over while baking.
place the pie tin In one a frw sises
larger before putting In the oven.

DEPT. 2 j af1.!
l
f

Green, SANDWICH
19C Delicia, 514

FLOUR, 25C Sweet
SLICED

Treat
ltt can 10c,

15C TANG The
foods, pts.

15C PINEAPPLE
Hawaiian,
10's 49c.

12C TOMATO
River, l's

,14C 10's,
GRAPEFRUIT

special

M lb. 4X4 Picnic, 2

tpkgs. "t V 5's, can

. .

tee! I IM 1

TOMATOES 4 Pound BASKET . . . IOC

BEANS BLUE LAKE 4 Pound . . 10cMcEDoveHiTc Man'EieU
LEMONS

PHONE 8757 SALEM'S

Quality ORANGES PICNIC SIZE
We arc now offering our customers the the choicest lot of beef we have
ever had in our market. At these low prices It is a real treat for you, so
please don't pass this up.

DEPT.
no. .3) Ibh

Fresh Side Pork ImonLimeCakewithimoniceing34c&44c
Butterflies or Pineapple Rolls 6 for 12c
TpIIv Rolls 2for2Sc IPan Rolls idoz PAN 10c

Pure Pork Sausage, Country Style
This Sausage la the Best We Know How to

Sliced Liver

Dozen

2 Dozen 29C

III 1 l ! 1 I 1

BEEF IS A GOOD WARM
WEATHER FOOD

Beef lends itself very readily to
use during 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 picnic
sliced cold beef Is excellent and
.you get the needed mineral nu-

triments and vitamins lor this
time of year. SPECIAL VALUES

BUY BEEP TODAY.

! Fresh Pork Shoulder 17c . DEPT. I
NO. j

STEAK
BOIL

BEEK TO ROAST
PRIME RIB ROLL
VEAL TO ROAST
VEAL TO STEW
MUTTON TO STEW
We only use the beat meats lhal

YOUNG MUTTON

the market affords. There are

GOVERNMENT-INSPECTE- DHamburger or Ground Beef, 2 lbs
We Only Sell On Orade The Best You Can Buy

Heavy Bacon, Sugar Cured

Bacon Strips and Bacon Squares
We Make All Our Own Hams, Bacon and Lard Right Hare In

Pure Lard, our own make

STEAKS SIRLOIN OR RIB

DEEF ROAST CH0'CEcrDER lb. 14c
BOILING BEEF R,B -B- RlSKET lb. 10c
Savory Prcsocd Steaks 3.7 ca- - 5c

There are seven experienced meat ratters here al Salem's tvetsat meat market read, and gtad to
wait aei yea. Drop In folk and do your trading at this 4 saarket.

Open Until 8 p.m. Saturday Shoulder Mutton
lb. 10c

Leg 'o Mutton
lb. 12c 9Mutton Chops

lb. 12c
rtMreettviik(UfT counter


