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mixed with melted butter. Bakt 30
minutes in a moderate oven.

MKDLEV AALAD
DINNER FOR

THREE OR FOUR
cup diced cantaloupe

Vt cup diced watermelon
cup diced apples

Preserving Time Keeps
Many Housewives Busy

Now is the time when thrifty housewives spend many
hours preparing god things for the months to come. Months
when dewey vegetables and fresh, firm fruits will not be as

EGO AND BAM SALAD
(Other cooked mtat may be

used)
cup diced cooked bam

3 esse, diced
cup diced celery

Hcup diced cucumber
1 tablespoon minced onion
S tablespoons chopped sweet

pickles
teaspoon salt
teaspoon paprika

H cup salad dressing
Mix and chill lngredlenU

and serve In a bowl lined with
shredded lettuce.

Casserole of Cauliflower
Buttered Beet

Hashed Browned Sweet Potatoes
Bread - Plum Jelly

Medley Salad - Orapea
Spanish Buns - Coffee or Tea

H cup diced celery
1 tablespoon lemon Juice

teaspoon salt
cup French dresilnff

Chill apples, melon and lemon
juice. Add rest of Ingredients end
serve on crisp lettuce, cress or chic-

ory.
flpANIBH BINS

cup butter
1 cup granulated sugar

V cup milk

plentiful and cheap as they are now.
Juke. Measure the sugar and Juice

Raggedy Ann
Doll Plate

. Place a slice of hard cooked egg,
cut lengthwise, on plate on which
child's luncheon is to be served; this
forms the doll's head. Make fea-

tures on face with bits of plmlento,
and the "raggedy" hair with finely
cut shoestring potatoes. Below the
head place a slice of tomato with
buttons of mayonnaise to simulate
a blouse. Form a skirt of leaf let-

tuce beneath which hot Spanish
rice (or other hot dish) should be
placed (in a shallow individual cas-

serole If desired). Arrange nar--ro- w

bread and butter sandwiches on

plate to form arms and feet.

Keep a supply of cleaning arti-

cles upstairs. It will save much
time and many steps.

into a large saucepan and mix.
So from her efforts come rows and
rows of sparkling Jellies, tart and
appetizing relishes and healthful
vegetables. All beautifully prepared

all an aid in the preparation of

Bring to a boll over the hottest fire
and at once add the liquid fruit
pectin, stirring constantly. Then
bring to a full rolling boll and boil
hard for hi minute. Remove from
the fire. Skim and pour quickly into
sterilized glasses. Seal or paraffin

teaapoon vanilla
teaspoons cinnamon
teaspoon cloves
teaspoon salt1:winter menus.

FEAR PINEAPPLE MARMALADE
Chop 1 pound firm pears H lem

c OK ( Al l,IH,OUttt
(A Meat Substitute)

9 tablespoons butter
4 tablespoons flour
3 cups milk

y, cup cheese
4 teaspoon salt
4 teaspoon paprika

teaspoon celery salt
1 egg. diced

l'A cups cooked cauliflower
cup crumbs

3 tablespoons butter, melted
Melt 3 tablespoons butter and add

flour. When mixed add milk and

on, H cup pineapple. Add H cup
pineapple syrup and cook for 20

vanilla, spices, salt and yolks. Beat
3 minutes. Add rest of the ingredi-
ents, mixing lightly. Bake 15 minutes
in greased muffin pans In moderate
oven.

3 egg yolks
2H cups pastry flour

3 teaspoons baking powder
i cup currants
3 egg whites, beaten
Cream butter and sugar. Add milk,

the glasses.
STRAWBERRY PRESERVES

0 cupa sugar
2 heaping quarts strawberries
1 cup water

minutes. Add Hi cups sugar and a
Jar of tiny grapes. Cook to

the Jelly test at 220 degrees.
MINT JELLY Wash and hull strawberries before

measuring.
cook until a creamy sauce forms.Stand overnight 1 cup minced

mint, hi cup water and 3 tablespoons
Put sugar and water Into large

preserving kettle, boll until syrup "THERE'S NO DEXTER PLACE"(Stir constantly during cooking)
almost crystallizes. Add the straw.sugar. Strain, simmer 3 pounds un

peeled apples in 4 cups of water un
Add cheese, seasonings, cauliflower
and egg. Pour into shallow buttered
baknfg dish and cover with crumbstil tender. Drain. Bring 5 cups apple

berries. Boll 15 minutes (rolling
boil). Do not stir but shake kettle
and skim. Pour Into flat pans or
trays and shake occasionally until

Juice to a rolling boil. Add water if

FOR CRYSTAL GAZERS
WIm housewives are fcttini the Jump on Santa Clau by preparing
Juu and jellies now, while frail are plentiful, for Christmas

gifts.

Christmas is just around the corner to the
housewife. While up to her elbows in canning she is plan-

ning a special shelf of jams and jellies to help solve her
holiday sift problem.

needed. Stir in I package of pow.
dered fruit pectin, then add 7 cups cold.
of sugar, boll at a rolling ooll for The shaking Is the secret of suc-

cess. It causes the strawberries to
absorob the syrup and remain plump

minutes. Remove from fire, add mint
Juice and green color. Skim, pour 260 N. Liberty St.and whole. Put into Jars when cold.A few special "spreads" such as

piece) gooseberry Jam, crab apple
butter, cherry preserves, pineapple

into sterilized glasses and seal.
PEACH OKANUE MARMALADE
34 peaches

4 oranges
auirar

Never cook more than 2 quarts
of strawberries at a time. Best to

marmalade, peach and pineapple shake all the time while cooking and
Scald and peel peaches. Cut inconserve, ginger pear preserves, fig

PRICES EFFECTIVE: FRIDAY. SATURDAY
AND MONDAY, AUG. 13, 14 and 16

Cofiffee Co,rJSiWa
thin slices, removing stones. Washnut butter, blueberry Jam and spicy

apple butter to which raisins have oranges and squeeze out Juice. Cut
been added will be sure to delight

cooling.

Prune Conserve
8 cups dried prunes

Vt cups orange Jules
cup lemon Juice

8 cups granulated sugar
3 cups walnuts, broken

rind In thin strips, combine juice,
prepared rind and peaches. Weigh.many of her friends in December.

CULINARY TRICKS Add as many pounds of sugar as
there are pounds of fruit. Cover and

Fine
Iced ft. 25c 3ns;73coffers many oppor

tunltles for culinary stunts. let stand overnight.
QUINCE GINGER

peacjH and plum jam
3 cups (1 lbs.) prepared fruit
4 'a cups 3 Ibi.) granulated sugar

1 box powdered fruit pectin
To prepare fruit, peel about 1

pounds fully ripe peaches. Pit ana
grind or crush them thoroughly.
Pit (do not peel about 1 pound
fully ripe plums. Cut It into small
pieces and crush thoroughly. Com-
bine fruits.

Measure sugar into a dry dlah
and set It aside until needed. Mea-
sure prepared fruit Into a ft to

kettle, filling up last cup or
fraction of cup with water if nec-
essary. Place over hottest fire. Add
powdered fruit pectin. Mix well
and continue stirring until mixture
comes to a hard boll. Pour in sugar
at once, stirring constantly. (To
reduce foaming, 14 teaspoon butter
may be added). Continue atlrrlng.
Bring to a full rolling boll, and boll
hard 1 minute. Remove from fire.
Skim. Pour quickly. Paraffin hot
Jam at once. Makes about 8 glasses,
(ft fluid ounces each).

Try adding pineapple or apricots
Wash prunes and cover with cold

water tor 10 minutes. Remove seeds
and chop prune pulp. Add Juices and
sugar. Let simmer for 40 minutes or

Pare and core 6 pounds ripe quincto mint Jelly to serve with hot meals
es. Cut in thin slices or small pieces. lHIosney59cuntil the conserve Is thick. Add wal-Boll 3 cups water and 6 pounds sugar
for S minutes. Add quinces, one

next winter. The colors are very at-

tractive when a glass of such a mix-
ture is placed in a Christmas basket
filled with plum, grape and currant

nuts and cook for 5 minutes. Pour
ounce green or dried ginger root Into sterilized glasses and seal when

conserve is cold.Jellies and Jams. and 4 lemons cut In paper thin slices.
Simmer about 2 hours or until fruitMake a few glasses of

JIs transparent and a deep ruby color. Hot weather dish: Cottage cheese
with a dash of currant Jelly.Seal while hot in sterilized glasses.

ed apple Jelly and put a geranium
leaf in the bottom of each before
the hot Jelly is poured. The result Ready to EatPINEAPPLE MINT JELLY
will please many an elderly friend. Cover 1 cup chopped fresh mint

with hi cup water and 2 tablespoonsStore grape Juice in catsup and pineapple Juices may be used in the SPERRY PANCAKE
OR WAFFLEsame way).

relish bottles done up in Christmas
style, (Tomato, prune, apple and Prepare relishes and preserves

sugar. Let stand overnight and then
strain. To the Juice add 2 cups can-

ned unsweetened pineapple Juice, hi

cup lemon Juice and 4 cups sugar.
Bring to a full rolling boll, stirring

from watermelons, cantaloupes, ho. Just Add Milk or Water, Stir, Ready to Use,
neydews and citrons to be served
with meats, owl and fish next win

constantly. Add hi bottle liquid pecter. ffomato Juice Pratt-Low- e Fancy
Tops as to
quality, Is tallA for

HINTS TO
THE WISE 15c

SPICED SAUCE

4 cups sliced green apples
I 'A cups water

1 lemon illce
a orange slices

1V4 cups granulated sugar
4 teaspoon nutmeg
4 teaspoon cl inan-o- n

Mix apples with water and
fruit slices. Allow to boll quick-
ly for 5 minutes. Add rest of
the ingredients and let boll
until apples are soft when test-
ed with a fork.

Serve sauce warm or cold.
This kind of apple sauce Is es-

pecially good served warm with
roasts or chops.

Add a generous supply of spiced
pears, apples, peaches, cherries and

tin and boll hard hi minute. Add a
little green coloring, skim and pour
In hot paraffin. One-ha- lf teaspoon
mint extract may be added Just becurrants.

VARIETY OF CONTAINERS
fore sealing In place of the fresh
mint.

8ave all Jars, bottles, cold cream IPoffEt & Beams 2 a9cDishwashing hints for newlyweds
containers and other receptacles that. (1) Carefully stack dishes In piles,
might be used in packaging such
dainties.

SLICED LUNCH PIC KLES
20 medium size cucumbers cut ln.
thick
3 cups elder vinegar
S cups water
1 teaspoon alum
Mix thoroughly, allow to come to a

glass cups, pottery LUX TOILET SOAP As Used by
Famous Movie Stars

(2) soak egg and milk dishes and
silverware in cold water, (3) rinse
sticky and greasy articles in warm
water, (4) use plenty of hot water
and soap suds, (5) wash glassware
first, (6) silverware next, (7) then

2 bars UCbowls and empty candy Jars of all
descriptions maae exceptionally at utractive containers. boil, remove from the fire and let

Try to achieve rainbow effects by stand 30 minutes. Pack in sterilizedchina and (8 finally, the pans.
fruit Jars after draining. Add to top IPeaffs Staregon Bartlett A Real Buy

Fine for Salads, 2ifes
filling glasses with Jellies of differ,
ent flavorings. Apple Jelly, for in' 2tins29Cof each Jar 3 tablespoons minced
stance, may be topped with mint

The between-me- lunch Is ad-
visable for underweight or

children. It may Include
onion.

Jelly. Orape Jelly may be covered Pour over pickles the following so
lution which has been brought tognu mm cracaers ana mine, irult, with crab apple. Fill the glass half

full of one kind of Jelly. When it Is boll:uupia cwmes ana iruu juices, in
chilled and firm add the other kind. hi gallon cider vinegaruMiiiici, lifuii iruiia or egg ana Tmmna FHaEies 2tins2Sc

eeffweaaea
Dint water1Store the containers In a cool,aunt annus are suitaoie.

McDowell's Market
Salem' 8 Leading Market

PHONE 8757 171 S. COM'L ST.

YOUR PROTECTION
We have here for you the most modern and best that money
can buy cooling plant so that we can pass on to you your meats
in the best possible condition. So drop In, folks, and do your
trading at this really safe meat market.

dark, dry place. Label each one care S cupa sugar
2 teaspoons celery seed
2 teaspoona mustard seed
2 teaspoons tumeric

fullywith a plain label. Then when
the holiday season arrives replace

If chocolate Li to be added to
frosting It should be cooled and
then stirred into the frosting Just
before It lit unrpnii nn th a Ira

Bring slowly to the boiling pointthe plain label with Christmas seals CRYSTAL 20 bars (&CSOAP
and let boll 15 minutes, stirring to
prevent sticking as the mixtureWarm chocolate thins frosting. It

and tie each Jar in fancy wrappings,

How to Prepare Uilckens. Simmer over a low fire
until thick. It will take about an

also "cooks" egg whites in sauces
and frosting in which both are

Iced Tea, Coffee hour and a half to cook the mar Large Skinned
Half or WholeMasonsusea producing a liecktd appear

ance. 22cmalade. Turn Into sterilized glassesIced beverages take the place of
MELLOW DRIPS

26 oz- - bottle . . . 25C
I2 gallon tins . 49C

honor on the table these warm days, and cover with paraffin. Cover with
another layer of paraffin when cold.To removs skins from tomatoes, HEAVY DACON 22cplace the tomatoes on a fork and

hold thpm ftVOP flra Tiim tkaiti

when the rest of the meal consists
of simple dishes. To be thoroughly
refreshing, iced tea and coffee must
be prepared carefully. Chef Ernest
Meyer of the Essex House Casino

constantly until the skin becomes SaFdiumes American, in Oil
Vis 3 tins I14C

RHUBARB CONSERVE
1 orange
2 cupa water
1 pound rhubarb
2 cupa sugar

Few grains of aalt '

cup raisins
cup walnut meats

Cut orange in quarters, remove

nBuwy tnarrra or oursts. (About
in New York, employs the novel me.two muiuies wiu D6 long enough.)

The Skin tnnv hn. nmnwH thn mrlttt thod of freezing tea and coffee into
a sharp knife. The amount of heat cubes In refrigerator trays, then

Bacon Squares 18c
Pork to Roast 18c
Hamburger (,f ri 15c

Luji FHaEies For All Fine Lge. pk. 22C
Fabrics gm'l pk, jQg

win noi aiiect the firmness or fla
vor of the tomato.

pouring chilled tea and coffee over
them to keep the drinks at the same
strength when they reach the table.
These are his directions:A little mustard spread over

chops or steaks to be broiled or
baked will greatly improve the
flavor.

ICED TEA
Chill freshly steeped tea in refrlg

seeds and force through food chop-
per. Add 2 cups water and cook 20
to 30 minutes or until skin is tender.
Wash rhubarb and cut into inch
pieces, add to orange and cook un-
til soft. Add sugar, salt and raisins.
Boll until mixture will mound up
in a spoon. Blanch walnuts, cut up
fine and add after conserve has
been removed from the fire. Pour
Into sterilized glasses, seal with

MUTTON STEWerator shortly before serving. Fill 5cuu glasses lull of shav Sfoogfteraiirag 4 n, Pk. 45c
POg FOOd Forite $ T UtflC

Ice cubes, pour chilled tea Into
glasses and add one or two cubes of
fraten tea. Serve with lemon, thinly

A balloon centerpiece In the mid-
dle of the party table appeals to
youngsters. Select balloons of dif-
ferent sizes, shapes and colors and
tie them to weights which may be
placed in a low bowl. The balloons,
of course, serve as favors for the
youngsters to take home.

paraffin, adding another coat after
the conserve has cooled.

Salt Pork or
Fresh Side ..
Pot Roast
of Beef
Sirloin
Steak

sliced, and sugar to taste. Frosted
mint leaves look dainty and Increase

20C
12C
15C

Fresh Pig Feet or
Pork Backbones ...
Beef or Pork
Liver, sliced
Beef Prime
Rib Roll

5C
12C
18C

BLACKBERRY AND RASPBERRY
Jll.l.V

4 euDS fruit lulc. &mi.frrff.i. 3 Pund tins 51c
le fragrance of Iced tea.

ICED COFFEE
Into each glass put two frozen 7 cups sugar

I bottle liquid fruit pectin WUUV W HUU iltt ( pound tins : . . . .00
To prepare the fruit Juice crush

We Lock All Its Goodness and Give You the Key

This is Salem's largest and busiest meat market, folks, so If
you are not already a customer here why not drop In and see
what a rei market looks like.

Open Until 7 P. M. Saturday

coffee cubes and a small quantity of
crushed ice. Fill glass with strong
chilled coffee. Cream sometimes sep-
arates and curdles when mixed with
Iced coffee, so serve heavy cream and

thoroughly or grind about Hi
quarts each of blackberries and rasp-
berries. Combine the fruit Juices and
plsce In a Jelly bug. Squeeze out thesugar separately to be added as de

sired.
COFFEE DESSERT

Another unusual concoction which
is proving popular and which would
find a welcome place on any hostess' fRSfSrhecQxse it's Real Mayonnaise

made with "FRESH-PRES- S" SAIAD OH

HOMF-MAD- E

TOMATO JUICE

13 cups torn ft tons
a cupi water
4 celery leaves
k cup chopped onion
2 bay leaves
1 teapoon granulated sugar
6 whole clovea
3 teMpoons salt

A tcaopoon paprika
Wash, but do not peel, the

tomatoes. Cut into quarters.
Add rest of the Ingredients.
Cover and let simmer for 30
minutes. Strain. the
Juice and let boll for 3 minutes.
Pour into sterilized Jars and
teal Immediately.

summer table, combines dessert and
coffee into one refreshment and
makes a piquant ending to a cold ndinner. It's called frozen coffee and is

Bakeiy Products
White Butter Cream

CAKES
Pineapple White Fudge Icing

39C and 49c
NORMANDIB COFFEE CAKE, 9Aa
each
JAPANESE ORANGE ROLLS, 20C
HOME-MAD- E BREAD, White and 4 Am
Whole Wheat, loaf WC

PAN ROLLS, White and Whole Wheat,
do 11C

Shop Our
Complete Line

of
Fresh Fruits

and
Vegetables

rmade by pouring chilled, highly
WHY DOES If ST FOODS Ktsweetened coffee Into parfalt glass-

es over small balls of vanilla Ice MAVONNAISf TASTI SO MUCHcream. Serve with straws.
FRESHER THAN ANY OTHIft?

Honey has been used as a food
since prenwonc times.

tCAUSI BEST FOODS IS MADE
"Gold and Silver wt refuse --

Tit Shredded Wheat we sure can ue!" m 0 W WITH THI FRESHIST SALAD
OIL THERE IS! ITS CALLED

"fRtSHmPRtSS BECAUSE IT'S
PREPARED FRESH DAILY FOR FRESH MEATS G0VER,EACH DAYS MAYONNAISE

HAMS Pure Lard Open Kettle sj
Rendered, lb. X3C

--7V i 7 ,
GROUND BEEF SSS!Z!TL ISC

Boiling Beef Lean, Meaty, lb 1ZCh f ' -

A Product of NATIONAL BISCUIT COMPANY rniiiiKa HEJNS RABBITSEEB7KiEGBMoae v H4N a aiiLinw sHaaoiiso whiat bim:iiit aom avaav1 i WE DELIVER ALL ORDERS OVER $2.00 FREE


