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'CREAM PUFFS
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EASILY MADE

How long has it been aince you
made cream pufls® Think now,
Wasn't it when you were in Lhat
high school cooking class? And re-
member how excited yuu were when
you baked the mixture for those
pully golden shells—i1 was just like
magie! But (s reallv no trick to
make cream pulfs If vou follow these
directions. So hurry up and make
the shelly for here's & recipe for the
most delicious cream  filling to
Mjueese Inside.

CREAM PLFF FILLING
cup and 3 thaps. augar
sup fNour
Lenapoan salt
cups bolling watei
sups (rradiated svaporated milk
PREN
teanpoon vanills sxtract
teaspocn arange *atract
ix dry tngredionts snd acd poil-
ing water, stirring to mix well. Cook
over hot waler until mixture thick-
ens; about 20 minutes sHITING con-
stantly. Add milk te beaten ecgis
stir Into first mixture slowly and
cook 2 minutes langes Cool and add
flavoring. Yield: Bufficient filling (or
18 cream pulls
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Note: For Chocolae PFlling, re-
duee flour to 6 thep, Melt 3 squares
unswesetened chocolats in the bolling |
water

CREAM PLFF SHELLS

15 fup butisr

1\‘IID holling waler

1 eup flour

15 teaspocn sall

EEn

Melt butter in boiling water in
{arge saucepan over direct . heat
When melted, add flovr and salt all
it onoe and stir vigorotialy. Cook un-
til it forms m ball which does not
separate. Stir constantly. Remove
frem hesl and coal slightly. Add
epgs, ane At a time beating vigor-
ously after each addition until mix-
ture ls smooth. Drop mixture by
spoanfuls 1'% inches
greased baking sheect. Bake In a
very hol oven (425 450°F) for 10
minutes. then feduse to 400" and
continue baking [ov 35 minutes.
When thoroughly cool make a [t
side of zhells. lonert end of pastry
tube and force in filiing. Yieid: 18
cream pulf shells.

Cream puffs are ensy Lo make and
are economical too, By using irmaci-
ated evaporated milk in the filling,
rich creaminess is owained without
the use of butter—and remember
you're geiting whole milk solids with
extra vitamin D

Veal and
Rice Patties

IBerving Fivel

? rupe chopped cooked vesl
| cup balled rice
1 tearpoon choppea parsley
1 teaspoon chopped onion
1y temapoon salt
L teanpoan celéry salt
1 teaspoon pepper
| egg of 2 yolka
% eup four
4 tablespoons fak
Mix all ingredients except fal
Bhape Into cakes ‘e<inch thick

Brown in Iat melted i frying pan,
cover and cook 5 minutes.
——————

' "
Oatmeal Coekies
iData-{illed)

cup fat
cups brown sugar
Ll
cup ecream
feaspoon cinnamon
tanspoon cloves
tesapoan nutmesg
tonspoon salt
teaspoon vanilla
cup catmeal (uncenked)
eups flour
teaspoon asods

Cream fal and sugur. Add eggs
and cream, beat well. Add rest of In-
gredients and mix lightly. Chill
cough and roll out hall of it until
ti<ineh thick. Bpread with filling
and hall fold over. Mark into 1'%-
inch squares and cut through. Press
edge of each cooky with fork and
prick top. Continue with other half
of dough. Carefully remove cookies
to greased baking sheela, spacing
two inches apart. Bake 13 minutes
in moderate oven,

DATE FILLING

29 cup chopped dnates
CUpP sUgAr

PR S

1y fup orangs julre

1y cup witer

1 rgx

L, teaspoon salt

Blend ingredients, cook alewly

until thick. Cool and use.

apart on a |
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Snug Luggage Win; Favor
As Madame Travels Light

| For the summer travelor:

| coat of brown foulard figured In
| of blue satin, They are designed
gation of boal passageways and

Lounging pajamas And boudoir
belge and worn with Ascol scarf
with & Lhought to graceful navi-
sletping car alsles

Perennial Tomatoes In New Guise

| Tomatoes come enrly and Stay
late. We have them with us to
lighten and brighten many an oth-
erwise dull mehu the year round
and very grateful we should be for
the longevity. and the never alling
good nature of this jolllest of vege-
tmblen

But never s Lthe tomato more ful-
some, or jovinl, than during the
days of Iate summer. The garden-
varioly—with its heavy red meal,
{ts bursting julces, and the mini-
mum of secds—is just the kind, not
anly for salad-making, but for bak-
ing. Large and roay, the lomaid
auring this season lends itself well
o stulling with all sorta of agree-
able combinations — to make the
matn dish of any supper

For a substantial and Inspiring
hot dish for summer nights, & lo=
mato stuffed with chopped bolled
ham, celery, and grated American
cheese holds high honofs. American
chitae lends high flavor o so many
dishes—as well 82 high food value.

Change of Icing

For a change pul two icinga on
| your cake. First, white peppermint,
| tapped with chocolats Second, carn-
| mel first ang then a fudge feing on
|top. Third, chocolal- frosting with
| white cocoanut on toy. These come-
| binations are pleasant (o the taste,
| decorative and not dithicult to man-
age

———
Gloves Go Patriotic
Paris (m—Patriotic gloves join In

the red, white and blue parade

They are made of white linen print-

ed with small triangles of red and

| blue. The cufls of the gloves repeat
| the colors but In a bold linen plaikd.

Family away?
When you lifr thisinstrument you put yourself right therr
When you I:J’ng up, )-nill l:m:;vhnghl updm l‘llilnpﬂt‘.ll

well, L an & fine
instent that they are weil, and happ % | having .,

time. Telep relieves
Call them every day!

a\ Tur Pacirie Trspuone
Business Office; 748 Slale BL—Phons 1101

axD Truarare Company

The stuffed tomato 18 no exception
With the generous addition of
American cheese, this wegetable

combination s sulficientiy high in
proteln, energy-giving valug, to pro=
vide an adequate main-dish, Partic-
ularly suitable for summer meals,
which are perforpe lighter than
winter meals the stufled tomato LS
ns decorntive an It is delclous.

Pucknged Amerioan chasse may
be readlly grated with an ordinary
small vegeiable sraler as needed
Grated so, the cheese L soft, Hght,
freah, rich with the distinctive fla-
vor which prrmeates the entire dish

The stuffing of tomatoes s &
matter of only a few moments Ume
The results are sablsfying in the ex-
treme.

STUFFED TOMATOES

A tamaiot

1 onion, chopped

‘s rup chopped celery

1 rup chopped bailed ham

3 cups sl brasderambs

1 cap sraled American eheess

Halt. weppe

Oul & dliee from the tes of each toma-
s, Ramove & sortion of the center of
;lfﬂ. and Invert the tomata shells tn

. , ehless and sessan-
ingd 1o tasia. Fill the temaia ahells with

the mixtare.  sprinkle  with  addibionsl
srated chesse. and bakr In & mbderaie
oven, 100 desress 29 Esiniiles

g

(awery day. [l.llll!’l
- every Wednenday

WOOD BROS.

Greceries - Meals - Vegriahim
|18 N. Commercial - Phone 5184

THE
JELLY JAR

It i reparied thal In some sec-
tions of the country, fruit crops this
yoar will not be ms large as antic-
ipated. Housewives will have to take
advantsge of tricks in economy in
arder to stock their pantry shelves
with the usual supply and variety of
sparkiing jellies and jams

In & year Uke this your grand-
mother would have had to do with-
out & full guota in her jam cup-
board because the higher cost of
the frult would have made s big
stock impractical. She didn't have a
quick=-boll method to guaranies a
maximum number of glasses from
her fruit juice. So much of her jelly
julee evaporated in the long-boll
process popular in her day.

Despite fruit erop curtallments
you toduy can still keep your pén-
try well stocked, In years llke thiz
one, that jelly insurance you've been
hearing about pays unexpected div-
idends In & greater number of glass-
es than you would, in the natural
course of things, expect to have. It
all works out easily with these res-

Ipes
BLATKBERRY MARMALADE
3 oups (1'% Ibs) prepared fruil
S cups 2% Iha ) sugar.
15 bottle fruit peetiy
To prepare fruit, peel off yellow
rind of | orange ana | lemon with
aharp knife, leaving as much of white

part on fruit as possble, Put yellow
rinds through food chopper: sdd 15
cup waler and 'y teaspcon woda, bring
to & boll, cover, and smmers 10 min-
Utes, Cut off tight skin of pedled
fruit and allp pulp out of each see-
tion. Add pulp and juice to coaked
rind.- Cruah or grind about 1 gquart
fully ripe biackberries Combine with
oranges mixture,

Meaniire stgar and prepared fruit
inte large kettle, filling up lest eup
with waler {f necessary Mix well dnd
bring to & full rolling boll aver hot.
test fire Btir constan:ly before and
while bolling: Boll gently 5 minutes
Hemove from fire and stir in bottled

turns for just § minutes ta
alightly, ta prevent fosting
Pour guickly. Paraffin hot
at once. Makes about @&
fiuld _ounces each),
BLACKNERRY AND SOUR
CHERRY JELLY

4 oupa 12 1ha) julce

T cuph i3 Tba) sugar

1 bottls fruit pectin

To prepare julce, stem (do not pith
and criah about 2 pounda fully ripe
cherries. Add 1 eup water, bring to &
boll, cover and almmer 10 minutes,
Crush thoroughly or grind about 114
quarts fully ripe blackberries. Com-
Bing fruits; place in jelly clath or
bag and squeeze out julce

Massure suger and fulce Inle large
ssucepan and mix, BArine to a full

rolling boll aver holtest fire Bail
hard 4 minutes, stlrrin ntly,
-

Selected ond bettled for you
by Amarica’s largest winery
Roma Wine Company, inc.

Lodi, Colifernie

TANQY, DELICIOUS—THE SMART APPETIZIR

Punching Bag
with Mortans Sall

AN R beag gy v
» f-f/._,_,
(/7
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Out in the couniry the food W
pure

this
sECuTe

And food will your trade

Foods that are delicious—
that will make a welcome
addition (o vyour dinner
plans.

Gov'l, Innpﬂ-!ed-\it;i*—-
of Quality and
Flavor

Freshly Roasted
COFFEE
Ground to Order,
furfine Brand, Ib. 25c

A

| FREE DELIVERY

Any Amount

~ SUGAR
Cane, ek . 99454
‘Hard Wheat Flour
qual. 19 1. . $1469

Qual., 49 Ih
Macaroni or
Spaghetti

|Fine Quality, 2-lb.
Lsallo bag - 19@
{ Shredded Wheat

l 2 pkgs.zlc

| Campbhell's
{  Pork & Beans

I‘;:lm - 4 f..r2’¢
Dole Pineapple

|ljicr-ri, R.0n. 3 zze
for

| ting

Free Quality
Deliv Foods
rY MARKET & GROGERY at
Any 265 N. LIBERTY Competitive
Prics

fruit pectin. Then sty and skim by

e ——
———

Bean Timbales
cups cooked Beans
tableapaon chopped

S——
mote carelully styled than ever to
eliminate even the suggestion of &
wrinkle. Many of the new alips have
&ix gores and the minimum necess
sary Lo secure the slim walsted lines
ol the fall silhouetie is four, say
New York stylists. The sllhouette
beneath ihe new fall frocks must

Add bottled fruit pecuin: then bring
again to s full rolling beil and ball
bard '3 minute. Memove from fire,
skim, pour guickly, Parsilin hot jel-
Ty at once, Makes abont 11 glasses (8
fluld ounces eachi.
RASPBERKY JAM

4'; cups 2% lha prepared fruit

i cups (2 |ba. 10 of ) sUgAr

1 box powdered fruit pectin

grean

pepper
tablgspoon chepped onion
cup orumie

ol il =

| To prepare fruit, crush uraorcu:mr ::; ,I:Illk; be streamiined to the last inch to
or grind about 3 quarts fully ripe
rapberties. Remove some of seedn Dy lasspoan salt scury the lines necemary to- ohic,

tesapoon pepper they say.

5 ihoyped paraley
5 tablespoons Lutter, maelted
Mix ingredients and (11l but-
leged baking dishes or cusi-
ard cups. Bet i pam of hot

sleving part of pulp, J desired
Measure sugar into dry dish and
et anide until needei Moa pre-
pared fruit into a S-1a-8 qu. e,
filling up last cup or fraction of cup
with water If necessary: place over

Wholewheat Mu}fins

tUsing Buttermilk)
cup wholewheat

hotiest fre. Add powiered fruit pec. cup flour
tin. mix well. und continue stirring waiar, cover and bake, or cook Apoon soda
until mixture comen s = lard ball. At teaspoon salt
ence Pour in sugar, stirring constant. until mixture has “set” Un. T cup slgar

1
i
on top of stove, 36 minules or 5
i
2

Iy. ITo redute foaming !, teaspoon
butter may be addedi Can.l!tlua pa?lor-
ring. bring to a full rolling boll ang
boll hard ! minule. Remove from
fire, akim. pour quickiv Paraffin hot
Jam at once. Makes about 10 glasses
(8 fluld ounces each),

Try Chilled

|
mold carefully and surround |||
with tomato sauce. 1
TOMATO SAUCE
113 cupas tematoes
i bay leaves
4 whole cloves

L
t::u-mm fat, meltad

I cup buttermilk

Mix ingredients and beat 1 minute.
Half fiil buttered mulfin pans and
| bake 13 minutes in moderate oven.

| i
| 1

Ginger 4§ tenspron &
1% eups lunl'“g.e ed Pearﬂ It.luhplm“m butter
‘ Cup water

4 tablespeons fMour

Combine sll (ngredients ex-
cept butter and flour, Cover
and simmer 30 miinutés, Strain
and add to butrer mixed with
flour. Boll 2 minuies and strve

2 lemon alices
's temspoon salt
4 eup chopped candied ginger
A halves pears

Boll sugar, water, iemon, salt and
glnger 3 minutes. Add pears and
simmer 35 minutes or until pears are
very tender when tested with fork.
Coal and chill, If canned pears are SIX GORED SLIPS
used, bul 15 minutes simmering will| Despite the full sirta which char-

——
—
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Special Can
. Scoop!

A New Lol of Fresh, De
licious, Healthful

Commercial
Chocolates

10¢ b.

FRIDAY AND
SATURDAY

Schaefer’s

_ Drug Store
The Orglginal Yellow From
" Drig and Capdy Special
Store of Balem
118 N. Commercial 8L
Phone 5187

be required and pea: ayvrup can be | meterize many of the most Import-
used to replace water called for. ant af Lhe new i

Half a Hundred Makes of

Electric Refrigerators on the mar-
ket. Various guarantees are made
for them. But ONLY GRUNOW
is unconditionally guaranteed
FOREVER for safety. Complete
safety from gases which spoil
foods or cause physical discom-
fort. Explosion and fire impossi-
ble with Grunow! ... For Grunow,
and Grunow ONLY, uses the mod-
ern vacuum compressor system
and tested

Super-Safe
CARRENE

—Lhe non-poisonous refrigerant. You can han-
dle it like water. Non-explosive—it is a liquid

IHE Only REFRIGERATOR

With a LIFE-TIME
-G-U-A-R-A-N-T-E-E-
of Absulute Safety

that will actually put out fire. And that's not
all. Super-safe Carrene, with the vacuum cir-

culatling system, provides fasier freezing that
nels vou daily savings in eleciric eurrent,

vou should own,
Remember, we will give you, without cost.
everything pictured above and then some,
or anything you may wish te cheose from
your own grocer, up to $10.00. The New
Grunow is only $129.50, Terms as low as
15¢ & day,

‘102 of Food

ABSOLUTELY FREE

356 CHEMEKETA ST. — TELEPHONE 4149

@ Here's just the refrigeralor you've waited for.
It's a special Grunow value which we are holding
al our store this week Lo demonsirate, and to ne-
quaint those planning the purchase of a refrigerator
with the safest and most efficient refrigerator bulll,
Like all other Grunow models it uses the miracle re-
frigerani CARRENE thal is safe to handle or smell
and it won't burn or explode, Find oul what's inside
the coils hefore you huy any refrigerator.

We urge you to come in, Nee il—and prove In vour
nwn satisfaction why the Grunow is the refrigeralor

Ask any trained nurse vou know of, or ask vour
doctor abput what's inside the pipes and coils of a
refrigerator. Buy no refrigerator until you are sure
whalt's inside is perfectly safe under all conditions or
nccidenis that might happen. You have this perfect
assurance of safely, (oo, without paying anything
exira for il because every Grunow gives vou beauly,
all up-to.date conveniences, plus Carrene, at
higher cost that that of an ordinary refrigerator.

Terms as Low as 15¢c a Day

ASK ABOUT OUR EASY MONTH1L« PAYMENT PLAN

NELSON BROTHERS

nn




