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minced stuffed Spanish olives and |

dividual ramekin, drop an egg into
{the center, sprinkle with buttered
{erumba and bake in & very modd-
rmte oven, 335 degrees, until the
(ege while s a0l Berve Immedintely

add a seasoning of salt and paprika,
Raoll dought to one-third of an inch |
In thicknes and spread with Lhe |
meat mixture. Roll up wnd buke (o a
hot oveni for Lifteen o Lwenly min-
ttes |

Berve with & quick mm]um-mi
sauce made by melting two table-
apoans of buller In & mute pan, |
blending with it three tablespotms |
of flour and adding a one-pound
can of cream of mushroom sauee
Cook and aur constantly until |
thickened. (Mineed veal or pork |
may be substituted for chicken In
thia recipe.)
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Pillet of flounder wilh beer sauce |
makes pestiul summer food, Put the
prepared flounder In & kettle with |
water to cover. Add tlve ounces ol
chopped phallots braised in butter }
anhe ounce of gingeranap crumbs, & |
stakk of chopped ctlery and & lttle!
parsley. When the fisa s done plncs
it on a platter, boll down the pot | then any ofther wine
liguld to nearly hal' s originel -
quantity, strain, put bsck on the|
fire and atd five ounces of butier, |
whisking 1t i, Whet, the sauce |s|
mmoolh ndd n few Lablespoons of |
beer, enough to flaver 1 & thicker |
sapce Is wanted, mix a litle fNoor in
caold wator, stir this in and simmer
for severnl minutes, Flounder is pre-
pared this way hy Chef Bertrand
Lavigne In the kitehen af Billy the
Oysterman,
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® When the Thermo-Gauge is
sttached 1o Frigidaire's Super
Freerer it hnmufﬂvlybegml to
segister “cold.” Down it goes,
b:lo}r freezing in ttl:m;i time!
Proaf — positive, scieatific

that 'Frigr:zu-! makesmore c&?{
mrare pounds ofice, betrer nm
desserts — faster. And al
miserly amount of cum-n:.

FR[GIDAIRE

WITH THE "METER-MISER"

HOCG BROS.

Exclusive FRIGIDAIRE Dealer

to Thursday

Mew

Savings

LIBBY'S

Deviled Meat
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to 27 Incl.

DEL. MONTE

Pineapple

TIDBITS

1y SIZE TIN

3 for 10¢c

PENRAD z Full Gal.
OIL e
Every Car

sl‘zs 4 for zsc

COFFEE, Airway .....

A Pure Braxilian Blend

. 3 Pounds 49c
NOBHILL ........

Pound Pkg.
A Real Mellow Blend 1 e g lqe

EDWARDS Dependable, z Lb. Tin 4;c

Vacuum Packed Tins

In these three coffees there is a blend for
every taste—Try a pound

BACON

Lean -

Well Streaked with
- A Limited
Amount to Sell

BREAD, Julie Lee Wrights

Made by a Woman's I?.miirwr
Ly Ib ¢l ). loa ¢ Ib. e
|1|-n‘l' .J:i:'l'li 14 :h‘"mi 1 Ell'i'Hln 11
LA‘ﬁll?n POTRRTREREY 2 Pound Pkg. 21¢
4 Lbs. lqe
4r19¢

MACARONTI, Rose Cit.y. ST
PORK AND BEANS.......

Van Camp, 11 on. tn

Get Yours at
This Saving :!9c
Pound

SUGAR

the land of the midnight sun Journal Want Ads Pay

I

Makea parties "go” with ALE!

Vet's gt domm oo bravs tacks abour ale

yomn serve, bevause o doesn’t plas the tricks thas some other bever
mpes div, I warms and heers, udthan! #
“gome” freltng v the mormmg. And it gives your guests & cbarce.

makes any

e is something you offer evervone now, no matier what ele
! party Cgo

With %0 vears brewing experience. we offer lamious Raiwier
Ale wignrous, hale anid hearey Rainier Beei's big brother
with & little mere muscle, o Tiile more brawn, a linde more Lily,
bt oy fesdiviam

Faste it pestful Raver Folow, soivhowr hestvation, this
ling, bubbling hrew

spatk

No need 10 g0 “oh the wagon” il you g0 on Ralnier Ale

PLEAI\I ll’.‘M’EMIH-

RARFWERS OF RAINIER BEFR. OLD STOW K ALY ¢

STUNTT, S (o8

BILL DAVIS, Distributor, 2043 N. Capitol St., Phone 5741

Yy £ AND
LAGER

FINE GRANULATED

10 Ib. Bag 59¢

POUND
SACK

100 35-54

SHREDDED WHEAT ...

Try This Cereal with Peaches '2 Pkg zse
POST BRAN FLAKES, 10 oz. pkg. 1°¢
CORN FLAKES .......... 2 for 21¢

No, | Tall Tin
SOUPS, Van Camp

Large Dval Tin 2 rnl. 17¢
COCOA, Bakers !5 Pound Tin 2 for lsc
JEIEB“EE:I‘IEH ‘m‘rl‘ ;-‘-I\ ----- z Bo""les zsc
TEA, Lipton . 1 Pound Pkg. 79¢

SIX ASSORTED FLAVORS
FINE FOR DESSERTS & SALADS PK8- 6c

TISSUE, Scotts . .3 Rolls 21 ¢
TOWELS & HOLDERS, complete 29¢
PALMOLIVE SOAP
SOAP, Crystal White. . .. 10 Bars zqc
WHITE KING, Gran. Ig pkg. .... 29e

WATERMELONS, Red Ripe Lb. 11/2¢
CANTS, Med. size Dillards, crate. . 79¢
TOMATOES, for cannng, lug .... zqc

acal Grown S9e

PEACHES, for canning, crate ....
3 for 10¢

GRAPEFRUIT . ...
Produce Friday and Saturday Only

Kelloggs Glanl Phe.
SALMON, Happy Vale ..........
f
New Tall Tin—Tomato and Vegeio -hI- 2 - lqc
SARDINES, Del Monte . ...
PEANUT BUTTER ....%9 Pounds
In Rulk 2 = . 19c
Yellow Tahel
Fall al 935 So. Commerkial far Fall at Courlt & CUwmmercial
vaur free glii

for your Tree gifi

1. 1 Bawlet, KL 3 Bas 250 R Smibth, 1201 Reoadway
1. F. Warrington, 146 Center %1 W. . Thampson, 1310 Colipge
0. L. Deneer, R 4 Box 397 W. Il Koellman, L 6, Ry, 350

o

Unil a2 4036 No, Capol | ey oy 14 Rinie SG Tok yor
for vour (ree gifl | ey

y . -

. . '."“'" o _“'" g | W, €. 0°Neil, 1580 Siale 51

F. T. Nash, Rt, 5 Box T30

F. N Cheey, 2900 Fai d R. J, Pulver, RL 2. Box 1214
Rond | T TRTRUREY | x ) Micknal 1647 No. Frant

PRIME

BEEF STEER

STEAKS POUND
BEE

STEW
CHOICE

1o¢
BEEF  “Gyr

1
ROAST POUND] 2/3[:

Lean, Boneless
Beel

POUND

— IN OUR MARKETS —

MARKET FRIDAY AND SATURDAY ONLY
4 Storesin Salem: 935 8. Commer cial, Court & Commercial, 1976 N. Capitol, 1370 State

SPECIAL

SMALL TODAY
HEARTS POUND

SHORT "'" ‘I 0 1
2
POUND

| =

o

SLICED "'\"c‘-'u:;{f-:"" c
BACON rounDp




