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THURSDAY JANUARY 21, 1937

THE CAPITAL JOURNAL, SALEM, OREGON

MENU SERVING
FOUR PERSONS

Happy Birthday to You!

THESE MEALS

Bmothered Pork Chops
Baked Swoot Polatoss
Clazed Apples - Bplnach Mold
Bisculls « Butler « Cele
Frult Pudding - Lemon Satise
Cotlor or Ten

3 K g
4 unv-ln\h thick loin ehops
Y, eup flour
13 tesspoon wsalt
Iy teaspoon paprika
L oup balling waler
4 tablespootis catsup
Wipe off chops with damp cloth,

Sprinkle with flour and scasonings.

Fit lnto shallow baking pan Add wi-
ter. Cover and bake 30 minutes in
erate oven. Tum several times to
allow ever: cooking. Spread with eat-
sup and bake 10 minutes. uncovered,
to brown top.
VARED SWEET MITATOES
4 lange awert polusbors
2 tablespoatis Butter
4 lemspoon st
I, tOMADOON Depper
Herub the polatoo
minuies or until
solt when pressed  with  {ingers.
Break each polato open snd insert
portions of the rest of ihe ingredi-
ents. He-hieal 5 minutes and serve
GLAZED APPFLES

Bake about 50

oW auUgnr
FinAmon
lemon  jules
ahlespootl bilter

|= cup bolling water

Wnah and core apples. Do pnot pesl
them but cut into one-inch crossway

potatoes are very |

slices, Add to rest of Ingredienta 1n|:!'

boll 5 minutex. Pour into shallow pan
and bake 30 minutes in modernte
oven, Stir several times, Sorve warm,

TRUIT PUDDING
U eup fat
L eup sugne
cup milk

2-

2 lrnpmn- baking powder

1, cup ralsins

1, cup chopped candied fruit

Cream fat and sughr. Add rest of
tngrodienta and beal one minute
Pour into shallow greased pan. Pake
20 minutes in modernte oven. Cut tn
tqlmm nnd w"l’\m frenls.

DEVILED SALMON

GOOD IN SHELLS

Salmon lan't & shell-fish naturally.
Those great leaping, slender fish
fighting their way upstream from
thelr ocean home would seorn such

HE hreath-taking moment

ARE CHEAP!

Proof of the Pudding

This col is for the

fit of Capital Ji Con-
o uﬂmmuud-mmmladmwﬂnm
tecipes, party pland of menus should be addressed Lo Rovens Eyre
Food

INCLUDE TREATS |
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of T —
Unglr in the family mmwy lflm-

the holld So let us keep up the

waxed paper between sach eake.

When ready o serve, brodl the
Barbecue Sauce

gup chopped cooked mest
aup chofiped cooked polaives
tabieapoon minced anion
temapoon salt "

"

teaspoon paprl
tablsspoons milk or gravy
egz yolk

cup crumbs

tablespoons Llowr

cup tomatces

Ix meat,

.

T e LT

ate oven.
DATE BHEAD
cups flour

1:5

tablespoons baking powder

oy, ang on top ana shidis of calke. Double

avery birthday party is the ent. | recipe for three 10dnch layers,

ting of the cake—and the best onkes |
that ean b baked s none too god
for the “hirthday child” It Jooks
as 1l the chocolate birthday u}.ull
Iea bad taken hold—([or eslshranis
from 7 to 0 are demanding choco.
late cakes. For the litle folks
mothers make individual chocolate
sponge cakes ot and decorate
them and adorn them with o candlo
= tactfnl way of disposing of that |
Jovenile “second Delplog™ peoblem
Checolate Birthday Cake
2 cups pifted caky Bour

¢ oLher ostening
ugsT, patzed
3 un or s 1 yolie .

woriened o

e, melted

1 t::ln:on yarilla

8ifL flour omoe, meanure, add soda, |
and sift toggthor throe times, Cream
butter thoroughly. add sugar grad
ually, and eream together unti] Hgkt
und fufly  Add egew. onn at a time,
boating after each. Add chocolate |
and biend, Add four, alternmately |
with milk. a small amount al a
time, baniing after each sddition
untll smooth, Add vanille. Bake
in two greased deep %lnch laye
pans or thrae gronsed Zdnch layer
pana In moderate oven (350° F.p 25
to 30 minutes, Spread your favorite
chocolate frosting between layers

| stirring constantly.
{ stirring oceaslonally.
Sift flour otice. measure, add bak-
Ing powder, salt, and 5 cup sugar,
Add
water to ege yolks and beat with ro-
untll thick and
Add 15 cup wugar
ting until very thick—
Fold in four, ll-

Tiny Tots Birthday Cake
4 squares tweelened chacolale
¥ fup soEsr
Lo mile
i trasponn wanila
1!. u:u sfted cake Rsyr
double-s.ting

€ egx golky uhbesten
& re 3, WISy bealen

Add

ntes

and sift together three timas

mry egx beater
lemon-colorad,
:ras'lall) biew
about & m
ternately wit
at a time,
{ast: then fold In egE whites,
into very slightly
pans,
topn.

chocolate mixture, 1

48 amall cup cakes

vach cup cake,

haking

iocolate and sugar to milk
in double bofler, and eook 10 min-
or ungil =moecth and thick,
Cool. covered,

Add vanilla.

adding chocolate mulurs
Turn
sreasod cup-cake
filipe them almest to the
Bake in moderate oven (350°
F.} 20 to 30 minutes, according to
slre. Makes I8 largo, 24 medlum, or
Sproad your
favorita chocolate frosting on tops
of cakes and Insert small candle op

t
3 tabhlpapoons sUger
4 tablespoons fat
I esx
Loup milk
L cup chopped dates
'.-'h;oumn clunaAmon

{Cover with dates

WISTER VEGETA
Y cup cooked Asparsgus

!‘ rnE cooked peas

POtALoes, SEALONINES.
milk and yolk. Add crumbs and shupe
into 3 cakes two-thirds of an inch
thick. Place in shallow pan and
sprinkle with flour. Top with toma.
toes and bake 30 minutes in moder-

x flour with buking powder, salt | seasoning, salt and pepper,
and sugar. Cut in the {at and add t
egg and milk. Pour soft dough onto| of ingredients, mix well and shape
| buttered shallow baking pan. Press iL| nlo flal cakes, placing & sheet of
| ey umtl it ks cne-half inch thick
and cnnamon.
Bake 15 minutes in moderate ovin,
Cut in bars and serve hot with bulter| 3

HREAKFAST
Appls Sauce Page Editor, Capital Journal
Bolled Hice and &}uk ==
Bulm&:u"l::;\“;\- Gofthe Dear Miss Eyre: In your wetk-
| Potato Soup - Crackeo 1y food page will you please print a
| Prunes - Cookies - recipe for polato soup? 1 clipped o
| MNNER | very good one from your col V.
Haah C*"‘og"““*- leral months age but have lost M.
| Creamued lans
| Date Bread and Butter :rhmx.m. M, 3. YJ‘., Sheridan.
Winter Vegetable Salad Ans.: Polato Soup:
l Coffee o Ten 2 cups diced maw polatows; 4 cel-
ery lesves: I onion slices: 1 feas
HASH CAKE BETTINA | spoon salt: 3 cups water; 2 table-

s-poom butter; 3 tabiespoons flour;
2 cups milk; % teaspoon paprika;
!1 teaspoonn minced parzley

Boll 20 minules in covered pan the
potatoes, celery, onion, salt and wa-
ter. Press through coarse strainer
and add to butter mized with flour,
add rest of ingredients and cook 2
minutes, stirring Irequently, Serve

in bowls.
e

Food Page Edilor: 1 would ap-
preciate having a good rule for pre-
paring a one-dish barbecoe, with
appropriate barbecae sauce. [ en-
Joy your recipes and find them ex-
crllent. J. F.. Salem,

1 pourd of besef, round; % pound |
vea} steak; 4 pound pork steak; 'z
cup of crumbs; 2 tablespoons
ped onions; 3 tablespoons catsup; 1
eks: 1 tablespoon chopped parsley:

Grind the meats add the rest

, cup diced cooked beets

1 cup diced celery

1 tablespoon chopped onjons

tablespoan horseredish

Iy tup mayonnaise

t, tesapoon salt

1y tesspoon paprika
e e e

Ans,: Onec-Dish Barbecue: !

1 inb} butter: 3 tablespoons
vinegur, 1 tablespoon prepared
brown mustard; | uhlum chop-
ped anlon; Worces-
tershire sauce; 15

1 would like to try some for my
family. Do you have the recipe?
Thank you. M. D, 5., Weedhurn,
Ang: Barley Sugar Sticks:
Boll together 1 pound loaf sugar
and 14 tencups water, with a tiny
pinch cream of tartar, Test ii by| min

browm

sugar; 1 teaspoon brown sugar; dash

of pepper. BHring to bolling point

and keep warm while basting the
meat.

i

Miss Eyre: There ix an English

confection  called “Bariey Sugar

Stlcks," the recipe for which 1 have

not been able (o find, English chil.

dren are especially fond of them and

ina skewer avnd

plunging It into cold water. 1f the
sugar is brittle add juice of a quar-
ter of & lemon and If desired, a littls
vegelable coloring. Boll it to 300

Blueplate Wet
Patk Shrimps

2...35¢
Conwolbpu ) o M 7

North Star Sardines, Norwe-

:::‘hed 3um250
22¢

Gelsha Smoked
Oysters, aan ..

n sedetitary life! Yet once
canned and awalting Its ultimate
destiny on your puntry shelf, could
find no happler concluslon to an
eventiul garver than being served up,
plping hot, in sholls. Whether a shell
be the natural babitat of the tish in
1t, this decorntive natural plece of

tablewnre & unusually avtragtive as |

the setting for all sorts of sea-food
dishes, .

Here Is the way canned salmon
will be dressed these days for our
vory best parties
DEVILED SALMON IN SHELLS
pound canned salmon
cups heavy cream siiice
teps. prepared musthrd
daah red popper
thap. Worceslershire sauce
pup buttered crumbs.

Flakg slamon, To cream sagce add
mustard, pepper. Worcesterahire
saucy, Combine with salmon, Fill
shells = full, Sprinkle with crumbs
snd bake 20 minutes in hot oven
(375" F.). Garnish with parsiey. Gervs
es six

Ciyated cucumber, appie and cheese
salnd ia deliclous served with this.

——————

Meat Rolls

5 pounid beef round

'y cup crumba

i teaspoon minced onlon
4 teispoon minced parsley
¢ teaspoon salt

& lesspoon prppes

.

3

1

D

&

teaspoon celery malt
tablespoons Tlour
tablespoon buiter
cup bolling water

\m beef with crumbs and season-

trgs. Shape into 2 rolls one inch
thick, Rell In Nour and place in
small baking pan. Add rest of ingre-
dients and bake for 30 minutes in a
moderate oven. Tum rolls several
times with fork.

Cranberry Sauce

3 cupa berries
-3 cup water
AT
Wash berries. Remove all stems
Atd water and boll for five minutes.
Add sugar and boll two more min-
utes, Serve cold or hot.

hi

. ~
Spanish Eggplant
errplunt

tablmpoons salt

tablmpoons fat |
tublespooiis chopped onlons
tablespoons chapped groen popper
tablenpoons chopped celery
1Y% ocups tomatoes

Cul eggplant into one-inch cross- |
way sllces. Bprinkle with salt and h‘
stand for one hour. Rinse and cut|
into one-ineh dices, Melt fat In l:\-'
ing pan. Add and brown onians and
egaplant. Add rest of Ingredients and |
let simmer for 20 minutes, Stir ifre-

quently. ‘
1
f
|

AR

Apple Pudding

(Other fruit cun be used)
cups sliced applea

cup brown sugus

tetapoon clnnomon
tablipspoon lemon Julce
truapoon salt

3

i
.»l tahiespoona butler
Mix ingredients and place in hm-
tered shallow baking pan, Cover |
with orust,

LRLUST
1 eup Nour
2 tenspoons baking powder
Iy teaspoon salt ‘

A tablespoons fat, melted

™

1y cup milk |
Mix Ingredients and pour over up- §
pies. Bake 30 minutes in moderate |
oven, cool and turn cut, spple mkl

up.

cake slays

fm?’: lon ger thanhs
{o the Cream Tartar o

Schilling

Baking Powder

Pear Melba

4 slites spongs cake

4 halves canunod pesrs

1 piot vaullla ite dream
tableaponis raspberry lnm

Place cake in o shallow dish, Co-
ver with the rest of the ingredients| .
and serve immedintely, Other [rults

may be substituted for peirs
e —————

Yegetable Salad

1 eup diced cooked bents
J 4 tup shredded
T :}l‘t‘l’lf:;g:::\ rl':

oradish
aineed onions

: e riks
ctip palad dreising
Chill Ingredients. Combine and

serve in crisp cabbage leaves.

poyos!
B Who

Answers

r V‘w‘\cﬁ-‘

wf‘“'““

»o much for so little.

. phone service?

ELEPHONE

andl muny more. Thereis just about no aspect of human
activity that it does not assist. Far or near, nothing does

| May we tell you more about various kinds of tele

Tre PaciFic TELePHONE AND TErEGRAPH COMPANY
Business Office 740 State 5t.

Hhose questions

Phone 3101

MODEL BLEND COPFFEE,( hun-
dreds of satisfied
users) Ib. 280

-,
o - £ j S. & W. Rice, faney
2 ..'.f;" £ ? f long gratn, 16 ¢
I R A L e T
£ ; Rice, 2 Ib. pkg.
% 2 s "g ¥ Cireen E;llll.p;:u,
e & 3 _;' g D, PKE. ....vres-
¥ 2 2.7 ¥ b . 10€
it 3§ §F ¥F ¥ Bllver Slice Grapefriit—No
E g g 2 cans. 29 c
Joans [OF .covvicsnans
'E, z Mandarin O 3 QR
.aé g anges, 8-oz . cans c

Dromedary anem:ll Julee,
No.

i 2ans2OcC

Dromedary Ormnge Julce—

]::nm .........2 ff.rr35c

Bisquick, large

33¢

")
All Purchases
Delivered Free

_— .

These items and pdnu nre
Everday

Preeh Roasied, 1 ...,.29c

Van Camp’s Tomato
Boup, AN .....ovvnennnn 5c
Milan! Tomato Julce
4 cons ..... 29‘:

Canned Muandarin
Qranges, ¢an ...

be

Pineapple Juice, Dole’s
No. 2 cans, 3 for,.

“* 40¢

[ Asparagus, nll green. 55c
Dromedary Ginger- Tall eans, 3 for o

bread, mix pkg. ...... 190 Jumbo Ripe Olives 25(:
All Rries: fa TAll CRIE. .+ svucsresnnss
Epoon I'n.er N Crosse & Blackwell

Inrge PEE. ..canenses

Calumet Baking Pow-
der, 2% b, eans .

—_—

"~ 49¢

FRUITS

Large California

Grapefrult 6 ior27c
Faney Suniist

Omnges, doe, 23, H0c 45‘:
Large Florida

Grapefridt ...... 3 rur25c
Rome Ek\mm Appie, (from
ﬂlvncic-lﬁ'; .........
each ]00

ArasasssaRsARRAS

275 N. High

CATERING—See our Miss Barrett for Catering Service

Model Food Market

THIRTY-DAY ACCOUNT SERVIOE -- FREE DELIVERY

VEGETABLES

s ki Ryl 151
4c¢

Solld White

Cabbage, 1b,

10 I, Bls. Small l7c
2 n29c
3 fur2 9(:

Onlons
Brussel
Bprouts
Large

Artichokes ..euie

Phone 4111

Catsup, 14 or. bottle....

Pancake Flour
2L b, pkg.

Hotenke Byrup

QuATt JURR ....covasnes
Cake Flour

EL I

Tomato Hot Baycee
[ . 1.

No. I cans
[ (-] S

85¢

SS

MARKET & GROCERY®
265 N. LIBERTY

25¢

Dromedary Grapefrull Jolce—

Journal Want Ads Pay

THERES NOTHING
FINER THAN SUNSHINE
KRISPY CRACKERS AND
Iik A PLATE OF HOT SOUP

KRISPY CRACKERS THAT

YES, SIR! ITS THE
EXTRA FLAKINESS OF

MAKES SOUP TASTE

OXYDOLT BuT iS'T
THAT ONE OF THOSE *

OM, FOR
JUST ONE WARM
SUNNY DAY — SO

| COULD HANG

THESE DINGY OLD

CLOTHES

A MIEACLE HOW SUCH
A SAFE SOAP CAN GET

BOY, WHAT A CHANGE ! | FEEL
JUST LIKE A DAY IN JUNE=THANKS

WILIA, HOW DO
YOU KEEP YOUR

1T'S THE NEW SOAP I'VE |
FOUND, CALLED OXYDOL

AND FRESN
AS 1P THEYD HUNG IN THE
SUN ALL

u'ﬁi"". of lhrau

Your

® There is ahmlutrlf e noed for
va Lhat “winter gray™
igh they hang myude
all winter Jong. All you do s e
thisumazing soap, Oxydol, atel ree
white chot
shades whiter tha very first wash.
Don't confuse Cryddol with kareh
white I‘llhinﬂ'
bite"

gt hnTnuulu:ummL ;mp E'
" result of a new formuila
which makes mald
fo 3 Irmes kit wetthing than
modem by sctual tesl. And
makes

te Tvory soup, Ouvydol ;nuum.n!
TESTED AND APPROVED BY G000 NOUSENETMING INSTITUTE

LOOK AT THOSE
GRAY CLOTHES-ARENT
THEY A SIGNT/ £

IT'S TRUE! NOW GET “JUNE DAY” WASHES
Even in the Dead of Winter . . . This Amazing Way!

sonp does these 4 amazing things:
(1) Soaks out diet in 15 minates,
wlthemt «'ruhlnﬂﬁrlr hailiog. Even

] -uh nowy

grimy m:hckhm
il grlag s nhllr with a genila rub,
m b or maching,

pa that “fatle
\vnm hands, Whiter, pro

ometer testn

pLbe s enlor comes out

Hanit, fresh.,

=4 patented process which try it 1 4
1 far faster acting. c;‘;.'m::?rlaltm-'lm‘tlmu.w
Devaloped by the muakers of gen- 15 agnin as far 84 even the latest

TS TRUE —THESE
PILLOW SLIPS ARE
WHITE AS SWOW /!

+ Cuts washing time 255 to 4055

i3 Getswhiteciothes 4 toSehades
ved by scientific Tint-

(1) So mfe that every wathable
sparkling, bl

Don’t wait | Get Oxydod today, and

soap chips on the marked,

NO WONDER —=IF
YOU USE THAT OLD-
FASHIONED SOAR COME

1| DOK'T HAVE A
WASHER, BUT | SCARCELY




