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Barbecues for the Modern Dinner Table TRY BUFFET

SUPPER NOW fflj (BUMS a
steak sauce, cider vtnegsr anding sauce Ingredtents;

Miz one cup of tomato ketchup
with cup each of beef Sunday Supper

SI KVINO EIGHT
Sandwich Loaf Devllrd Ekbs
Sliced Tongue Lemon Garnish

Radishes Olives Pickles
Hoi Rolls Peach Conferva

Cherry Ice Cream
Angel Food Cake

Coffee

Pungent Sauce G'wet
Flavor and Ze$t

barbecue. American as bakedTHE old time favorite of the
South and West u now enjoying
renewed interest.

Just say the word barbecue and
the memory harkena back to tradi-
tional outdoor gatherings and the
aroma of wood smoke, spiced and
roasted meat, scenting the air for
miles around Today we have a

Sweet Potato
Balls

(Deep Pried)
4 runs mmhfd sweet potatoes

teatpoon salt
4 teaspoon puprika

.4 teaspoon nutmeg
i.4 teaspoon celery salt
3 tablespoon fat. melted
3 tablespoons milk
3 eg yolks
Mix the ingredients. Shape

Into balls 1'? inches in diam-
eter. Dip into the crumbs, egg
mixture and again Into the
crumbs. Deep-fr- y in hot fat
until well browned, (About 3
minutes will be required).
Drain and serve Immediately.

1 cup rolled cracker or dried
bread crumbs.

1 egg or 3 yolks
3 tablespoons cold water

CKl'MB & EGG MIXTURE
Mix the egp, and water and

use for dipping the balls after
they have been rolled In the
crumbs.

sugar. Add half cup of Worcester-
shire sauce, cup of water
and a dash or pepper sauce, and
mil all toKether

"To serve six people you'll need
three very young chickens, about
one and f pouuds each." ssid
Mrs. Angell "Cut them in halves oi
quarters and brown in half pouud
of deep fat. Use two tablespoons of
butter and the rest lard or vege-
table shortening but don't roll the
chicken In flour

"Then put browned chicken In a
roaster and pour sauce over the
top. Add a large chopped onion and
three cloves of gsrlic. Tie onion and
garlic In a square of cheese cloth so
the garlic won't gel away from you
Bake the chicken in a covered
roasting pan until tender which
takes about two hours During the
roasting baste the chicken with the
barbecue sauce half a dozen times,"
added Mrs Angell.

kitchenette version of the barbecue
for the modern dinner table.

Now, in the season of spring
broilers, there It a popular substi
tute for the steer of the ranchers
and the shoatt of the outherners
used on these gala occasions In the gumold days a great pit was dug and
juicy hunks of meat whetted ap
petites The barbecue Are wan
started the night before to the bot

CORONATION

SALAD GOOD

The aim has set on the corona-
tion of George VI and Elizabeth
London joyously toasts her new
King and Queen while a world im-

bued with the coronation spirit
stands by.

We, who may not witness the
splendor, may at least revel in our
own coronation atmosphere. From
blue and gold plates we may eat our
Royal or Coronation Salad croon-
ed with Coronation Mayonnaise.

Coronation Mayonnaise is one way
of giving and ungual salad that
certain something that makes It a
favorite at the first bite. Won't
you try Coronation Mayonnaise?
The recipe is given below:

KOYAL SALAD
1 grapefruit
1 orange

1 2 pears
1 green pepper
6 strawberries

Romttine
Mayonnaise

Arraime rotnutne on individual blue
alad plates. On this arrange three

sections ot orange, free from mem-
brane, 2 sections of par, 2 sections
of grapefruit, free from membrane,
separating the d liferent fruits with
a slice of grern Top with
strawberry crown. Serve with may-
onnaise. 6

CORONATION SALAD
6 fresh or canned pears

'a cup cottase cheese
Red

2 tablespoons mayonnaise
Coronation mayonnaise"
Romanic

Peel raw pears and sprinkle with
lemon Juice to keep from discoloring.
Hollow out bottom portion to tl will
retain Its shape. Stuff with cot-
tage cheese and mayonnaise mix-
ture (cottage cheese and 2 table-
spoons mayonnaise. Slightly scoop
out the center of the top and fill
with 1 or 2 teaspoonsful of red

Arrange on blue and gold
salad pltttes and serve with Corona-
tion Mayonnaise. Servlse 6.

CORONATION MAYONNAISE
1 cup mayonnaise
3 teaspoons lemon Juice
3 teaspoons red

Dash of paprika
Blend lnaredlents thoroughly.

Makes l' cups of mayonnaise.

torn of the pit with hickory or ap
ple wood, forming a bed of coals

Over the top stretched a grill
or meshed wire and the well sea-
soned meat laid in place At Inter Dlt .111 t--r
vals the cowman-coo- swabbed the

COCKTAIL CANAPES
Squares of bacon placed on small

pieces of buttered bread and spread
with catsup, pickle relish and onion
rings may be browned and served
hot or cold as canapes with

meat with a mixture of vinegar.
DIU Q lU. ri.

SPECIAL NOW j
melted suet. salt, pepper, onion,
garlic and what not. Kvery barbe-
cue master had his own recipe for
sauce and guarded that recipe as
zealously as bis sl!ver trimmed

Don't wart set now sod
make sure of getting your
Leonard with the Master Dial
before prices go up. Remem-
ber you'll save money in rwo
ways: First on the purchase
price, and second through
Leonards amazing economy.
A small down payment and a
lew cents a day will buy ooe
for you. Come in today.

saddle.

SANDWICH LOAF
Large loaf sandwich bread, white

a clip sott butter
1 cup whtta cream cheese

Pimiento strips
Stuffed olive slices
Pecans

Discard crusts from loaf of bread
which should be a day old. Cut
into 4 lengthwise slices. Spread
each with butter and add the dif-

ferent fillings. Replace the slices
to form a whole loaf of bread. Soft
en the cheese with a fork and add
2 tablespoons of cream. Cover or
"frost" the loaf and garnish with
the rest of the Ingredients. Cover
with waxed paper and chill one hour.
Remove to a serving platter and
serve cut into h slices.

HAM KELISH FILLING
'2 cup chopped cooked ham
i cup diced celery
3 tablespoons chopped green pep-

pers
1 teaspoon minced onion
1 teaspoon minced parsley
1 tablespoon chopped pickles

',4 cup salad dressing
Mix the ingredients with a fork

and use as a filling.
CHEESE DELIGHT FILLING

'a cup yellow cream cheese
cup Roquefort cream cheese

3 tablespoons cream
3 tablespoons minced olives
3 tablespoons minced pimientos

teaspoon salt .

Mix the ingredients with a fork
and use as a filling.

TUNA SALAD FILLING
cup tuna

'.a cup sliced cucumbers
1 egg. diced
3 tablespoon minced parsley
1 tablespoon lemon Juice
4 tablespoons salad dressing
5 pieces lettuce, shredded
Place the shredded lettuce on

one of the buttered slices and cover
with the rest of the ingredients,
which have been mixed with a fork.

But today the barbecue has come
In from the great open spaces and

mm
DDITCC I WIN A LEONARD FREE!

Come Into Our Store for Complete Information
on the Leanard Contestfor uuaiTinc EOSV

invaded the kitchenette In a sim-
plified version which, nevertheless,
has all the flavor and seat
More delicate, perhaps, but the
pungent sauce Is still tbe thing that
piques tbe palate.

In championing chicken barbe-
cue Mrs. Helen C Angell of Colum-
bus, Obto. crowned queen of

cooks at the 1937 National
Women's Exposition of Art and In-

dustries, illustrates that a well
mixed sauce adds the necessary
flair to kitchenette barbecue.
Broadcasting her
menu on the Magazine of the
Air. Mrs. Angell gave the follow

Tunn TESTS
HB0UT WHITE ST0R

Here's a play by play description of the prize winning dish of the year
barbecue chicken concocted by Mrs. Helen C. Angell of Columbus,

Ohio. The centerpiece Is a nosegay of turnips and beets carved like
rotes and fringed with violet leaves. The chicken Is set gn oblongs of
toast. Mounds of cooked squash have a small depression In the center
filled with buttered peas. And flowerlets of cooked cauliflower have been
sprinkled with grated cheese and paprika, browned under the grill, and
garnished with slices of toasted almonds. Mrs. Angell, who won the 1937

cooking championship at the National Women's Exposition of
Arts and Industries, la shown adding dips of barbecue sauce to her
famous dish.
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Ask pit pica In amulet! Mils! SALEM- - APPLIANCE CO.

(YOUR GOOD HOUSEKEEPING STORE)

435 Court St Phone 9611
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and will quickly absorb water, and
(2) those which are of a closer weave
and do not dry so quickly. The for CAPITAL JOURNAL WANT ADS BRING RESULTSmer wear out much more rapidly.Gay Washable Fabrics

Brighten Kitchen Walls

in designs for the large
kitchen and in graceful little nose-

gays for the small. There are bowls
of fruit and vegetable designs in
appetizing colors. If you're timid
about these more daring designs,
you might try them first in the
pantry or kitchen halt

And, if you've always wanted a
kitchen, here's your

chance. Some of the new wall cov-

erings look like wood. You can
choose your favorite kind of grain
and color for your provincial kit

Eggs keep better in
Nature's own package n

chen. And your copper kettlea will

jEKMigtailySf vast tr?

have their perfect background.

Try Pineapple
Cheese Pie

1 V4 cups flour
A teaspoon salt
5 tablespoons lard

cud crated cheese
3 tablebDoons cold water
Mix flour and salt. Mixing with If irw- -

js, Ms, ill 'sBy That's why we never grind
Airway till the moment you buy it
It's common sense! Coffee in the bean . . . protected by "nature's own
package'.. .stays fresh longer than coffee which has been ground
and its flavor cells exposed to the open air!

That's why Airway Coffee is sold in the bean... ground while
you wait. Notice that flavor! How rich and delicious it tastes!
How temptingly fragrant it smells. Airway is outstandingly fine
coffee... 100 pure Brazilian. ..superbly blended. It sounds ex

pensive... tastes expensive. ..hut actually costs very little. You
can't lose! Buy it ...like it... or your money back!

knife, stir in lard and cheese. Slow-

ly add water until a stiff dough
forms. Take up in the hands and
press into a ball. Break off

of the dough. Roll it out
and fit into a pie pan. Add the fill-

ing. Roll out rest of the dough and
cut into strips. Ar-

range strips criss-cro- fashion ac-

ross the top of the filling. Bake 10

minutes in a moderate oven. Lower
fire and bake 30 minutes In a slow
oven.

PINEAPPLE FILLING
2 cups chopped or crushed pine

apple
cup granulated sugar

3 tablespoons flour
teaspoon salt

1 esif
4 tablespoons butter
Blend sugar and flour. Add rest

of the ingredients and pour Into
the crust.

There are two grades of bath
fl) those that are loosely woven

ENLlVtNKD KITCHEN
Drab kitchen walls are made cheery by new fabrics of colorful

design. They arc waterproof and can be scrubbed clean with soap-

suds.

Arc you getting tired of looking at the walls of your
kitchen? Perhaps it's because they are plain but then you
wouldn't dare tempt your luck with wallpaper and splashing
water or grea&c.

l'CATt riAVO1

vertical ones or, if you are mod-

ern, there are bold wide ones to
be put on horizontally. Polka dots?
There are large dots and small in
every color. Perhaps you'll like
particularly the crisp white dots
on soft blue. And plaids, too. can
be had in quaint colors for the "cot-

tage" kitchen as well as ultra-
modern effects,

flower patterns come

Schilling
PURE

Now, however, you can have the
liveliest of decora ted wa s and
they can be scrubbed with soap
and water. The new wall fabrics
are not paper. They have a parch-
ment of cloth ba,e and the design
is printed in oil paint or water-

proof inks. And the designs?
Stripes, plaids, flowers, vegetables

all kinds of gay patterns to cheer
up any kitchen.

They actually do resist water
and are washable like oilcloth. But
they don't have that shiny "wash-
able" look. Their texture Is dull
and soft like that of the best wall-

papers.
If you like stripes of the

kind, von ran have nrl

Super
Value
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Bring this adv. and l'c and get a
50c BOTTLE OF

AROMATIC CASCARA
This adv. mu.sl be presented by an adult

This Week's Candy Special

Chocolate Cherries
In Liquid, 50c lb. Regular

clb.with this
advertisement 24MM

SAI.EM APPLIANCE CO.
453 Court SI. Phone Mil

CHICKEN BONES, fresh shipment, 1000 lbs., our own
formula. 19c lb. XCrt
Two lbs. for 3J C

Schaefer'sDrugStore
135 N. Commercial St., Phone 3197 or 7023

The OMtinat Willow Front Drug and Candy Store of Salem

rf wisf sn sen trr.nt7F.
"FEATURED AT YOUR NEIGHBORHOOD GROCER-SAFEWA- Y"

O DWIOHT EDWARDS COMPANY, ia)T


