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FOR CRYSTAL GAZERS

Wise housewives are gelting the jump on Santa Claus by preparing
jams and jellles now, while frults are plentiful, for Ohristmas

Eilts,

Christmas is just around
housewife. While up to her ¢
ning a special shelf of ]am'i

the corner to the far-sighted
Ibows in canning she is plan-
and jellies to help solve her

hollday gift problem,

A few special such as
sploed gooseberry Jam, crab apple
butter, cherry preserves, pineapple
marmalade, peach and pineapple
conserve, ginger pear preserves, fig-
nut butter, blueberry jam and apley
apple butter to which ralsins have
been added will be sure to delight
many of her friends In December.

CULINARY TRICKS

Gift-planning offers many oppor-
tunities for culinary stunts.

Try adding pineapple or apricots
to mint jelly—to serve with hot meals
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 gurrani
Jellies and jama.

" Make & few glasses of old-fashion- |

PEACH AND PLUM JAM

, cups (135 Ibs. prepared frult

cups (3 ﬂnl granuiated sugar

I bax powdered frult pectin

To prepare frult, peel about 1l
pounds fully ripe peaches, Pit and
srind or crush them thoroughly,
Pit ido pot peel) about | pound
fully ripe pluma. Cut it into small
pieces abd eruah thoroughly. Com-
bine fruits,

Messure sugar into a dry dish
and set It aside until needed. Mea-
wure prepared fruit into & 6 to 8-
quart kettle, flling up Iast cup or
traction of cup with water If nec-
emanry. Plaon over hottest fire. Add
powdered fruit peciin. Mix well
and continue stirring until mixture
comes 1o A hard boil. Pour In sugar
at once, stirring constantly. (To
reduce tolrnln', 14 tesapoon butter
imay be added). Continue stirring.
Dring 1o & full rolllna ball, -nu boll
Hinrd 1

ed apple jelly—and put a g
lenf In the bottom of each befare
the hot jelly s potred. The result
will pleasse many an elderly friend.

Store grape juice in catsup and
relish bottles done up In Christmas
style, (Tomalo, prune, apple and

HINTS TO
THE WISE

Dishwashing hints for newlyweds:
(1) Carefully stack dishes In plles,
(2) sonk ogg nnd milk dishes and
silverwnre In cold water, i3) rinse
aticky and greasy articles in warm
waler, (4) use plenty of hot waler
and sopp suds, (5) wash glassware
first, (6) silverware next, (7) then
china and (#) fnally, the pans

b gLy

The between-men! lunch ls ad-
visable for underweight or [fast-
Rrowing children. It may include
graham crackers and milk, fruit,
simple cookles and frult julces, In
summer, freah frults or egg and
milk drinks nre sultable,

b Bt et

If chocolate Wi to be added to
frosting U4 should be cooled and
then stirred Into the frosting Jjust
before it s wpread on the cake
Warm chocolate thins frosting, It
also “cooks" egg whites In sauces
and frosting in which both nre
used—produting a flecked appear-
ance.

e e

To remove skas from tomatoes,
pince the tomatoes on & fork and
hold them over o fire. Turn them
constantly untill the skin becomes
slightly charred or bursts, (About
two minutes will be long enough.)
The skin may be removed then with
& sharp kulfe, The amount of heat
will not affect the frmness or fla-
vor of the tomato

i e,

A little mustard spread over
chops or steaks (o be broiled or
baked will greatly impeove the
flaver.

————

A balloon centerplece In the mid-
dle of the purty table appenls to
younguters, Selool balloons of dif-
ferent siees, shopen and colors and
e them to welghts which may be
placed In a low bowl. The balloons,
of oourse, sorve as favors for the
youngsters to take home,

HOME-MADE

TOMATO JUICE
12 cups tomators
cupy water

colery leaves I
oup chopped onlon
baAy lnaves
tehapoon granulated augar
wihale eloves
tenspoons salt

15 temspoon paprika

’wmh. But do not peel, the
tomaioes. Cul inlo quarters,
Add rest of the lngredients
Cover and lot simmer for 30
minutes, Strain, Re-heat the
Julee and let boll for 0 minttes
Pour inlo sterilized jars and
seal fmmedintely

N L]

1

|

ed loe cubes,

since  prehistorie

rE,
8kim, Pour guickly. anmn hat
Jam at once, Makes about 8 glanses,
(0 fiuig ounces ench),

pincapple juloes may be used In the
same wayl.

Prepare relishes and preserves
from watermelons, cantaloupes, ho-
neydews and cliions—to be served
with meata, fow]l and fish next win-
Ler,

Add a gendrous supply of spiced
pears, npples. peaches, cherrles and
currants,

VARIETY OF CONTAINERS

Save nil Jars, boltles, cold cream
containers and other receptacies that

hours preparing geod things fo

Preserving Time Keeps
Many Housewives Busy

e
Now is the time when thrifty housewives spend many

when dewey vegetables and fresh, firm fruits will not be as

DINNER FOR

THREE OR FOUR

mixed with melted butter, Baks 20
minytes in & moderate oven,

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
forma the doll's head. Make fea-

UEDLEY BALAD EGG AND HAM SALAD
1 cup diced cantaloupe (Other mu':::“‘ maybe
1y cup diced watermelon
] cup diced apples

oup diced celery
‘ tablespoon ?mm Julos

3 cup dieea cooked ham
hard-cooked eges, diced
1y eup diced eelery

r the months to come, Months’

plentiful and cheap as they are now.
So from ber efforts come rows and
rows of sparkling jellles, tart and
appetizing relishes and  healthful
vegetables, All peautifully prepared
—all an aid in the preparation of
winter menua.

PEAR FINEAFFLE MARMALADE

Chop 1 pound firm pears 's lom-
on, % cup pineapple. Ada '3 cup
pineapple syrup and cook for 20
minutes, Add 1'5 cupe sugar and a
G-ounce jar of tiny grapes. Cook Lo
the jelly test at 220 degrees,

MINT JELLY

Stand overnight 1 cup minced
mint, % cup water and 2 tablespoons
sugar. Strain, simmer 3 pounds un-
peeled apples In 4 cups of water un-
til tender; Drain. Bring 5 cups apple
juice o a rolling boll. Add waier if
needed. Btir In | package of pow-
dered fruit pectin, then add 7 cups
of sugar, boll at a rolling ooll for 3
minutes. Remove from {ire, add uuml
julce and green color. Bkim, pour
into sterilized glasses and seal
PEACH & OBASGE MARMALAULE
24 peaches

4 oranges

SURAT

Scald and peel peaches. Cut In
thin slices, removing stones. Wash
oranges and squeeze out juice. Cut
rind in thin sirips, Combine julce,
prepared rind and peaches. Welgh.
Add as many pounds of sugar as
there are pounds of fruit. Cover and
Jet stand overnight.

QUINCE GINGER

Pare and core @ pounds ripe quing-
es, Cut in thin alices or small pieces,
Boll 2 cups water and 5 pounds sugnr
for § minutes. Add quinces, one
ounce green or dried ginger root
and 4 lemons cut in paper thin slices,
Simmer about 2 hours or untl frull
Is transparent and & deep ruby color.
Beal while hot in sterllized glasses.

PINEAPPLE MINT JELLY

Cover 1 cup chopped fresh mint
with %5 cup water and 2 tablespoons |
sugar. Let stand overnlght and then
strain. To the Julce add 2 cups can-
ned unsweetened pineapple Juice, 4
cup lemon julce and 4 cups sugnr.
Bring to = full rolling boll, stirring
constantly. Add 's bottle liguid pee-
tn and boll hard %5 minute. Add a
little green coloring, skim and pour
in hot paraffin. One-half teaspoon
mint extract may be added just be-
fore sealing in place of the fresh
mint,

BLICED LUNCH I‘lt KLES
alre

might be tsed in £ such
dalnties,
Odd-shaped glass cups, pottery

bowls pnd empty candy jars of all
descriptions make exceptionally at-
tractive contalners.

Try to nchieve rainbow effecta by
Niling glasses with jellles of differ-
ent finvorings, Apple jelly, for In-
atance, mny be topped with mint
Jelly, Grape Jelly may be covered
with crab apple, Fill the glaas half
full of one kind of jelly. When It Is
chiiled and flrm add the other kind.

Btore the contalters In a cool,
durk, dry place. Label each one care.
fully—wlith a plain label. Then when
the holiday season arrives replace
Lthe plain label with Christmas seals
and tie each jar In fancy wrappings,

A cut Yy-ln.
thick

3 cups cider vinegar

B cups water

1 teaspoon alum

Mix thoroughly, allow to come to a
boll, remove from the fire and jet
stand 30 minutes. Pack In sterilized
fruit jars mfter dmining. Add to top
of each Jar 3 tablespoons minced
onlon,

Pour over pickles the following so-
jutlon which has been brought to
& boll:

14 wallon clder vinegar

1 pint water

3 cups mugar

4 tenapoons celery seed

4 leaspoons mustard seed

2 teaspoons tumerie

Bring slowly to the bolling point
and let boil 15 minutes, stirring to
preve sticking as the mixture

How to Prepare
Iced Tea, Coffee

Iced bevernges take the place of
honor on the table these warm days,
when the rest of the meal consists
of almple dishes, To be thoroughly
refreshing, lced tea and colfee musi
be prepared carefully. Che! Ernest
Meyer of the Essex House Casino
in New York, employs the novel me-
thod of freezing tea and coffes into
cubes In refrigerntor trays, Lhen
pouring chilled tea and coffee over
them (o keep the drinks al the same
sirongth when they reach the table.
These are his directiona:

IUED TEA

Chill freshly steeped tea In refrig-
erntor shortly before serving. Fill
tall glasses one-guarter full of shay-
pour chilled tea Into
minsses and add one or Lwo cubes of
frozen tea. Serve with lemon, thinly

aliced, and sugar to taste. Frosted

mint leaves look dainty and increase
the fmgrance of lced tea.
ICED COFFEE

Into each glass put two frozen
colfee cuben and a amall quantity of
crushed lee. Pl glass with strong
chilled coffes, Cream sometimes sep.
arntes and curdles when mixed with
leed colfee, 50 serve heavy cream and
stigar separately to be added as de-
sired

COFFEE DESKERT

Anolher unusual concoction which
4 proving popilar and which would
find a welcome place on any hostess'
summer table, combines dessert and

Ico!‘!’n Inte  one refreshment and

makes a piguant ending to a cold

|dinner. 1t's called fromen coffee and In
|made by pouring
sweetened colfee Into parfait glass-
e: oyer small balls of vanilla ice
jerdam, Serve with straws,

ehilled, highly

Honey has been used as a food
times.

—_ “Gold and Silver we refuse—

'Tis Shredded Wheat \n sure can use!"” I l

A Product of NATIONAL BISCUIT COMPANY

MORE TIAN A BILLION SHRRDUED WHESY BIscuirs SOLB AVERY YEAW

thickens. Slmmer over a low fire
until thick. It will take about an
hour and a hal! to cook the mar-
malade. Turn into sterilized glasses
and cover with paraffin. Cover with
another lnyer of paraffin when cold,
RHUBANB CONSERVE

1 arange

2 cupa water

1 pound rhubarb

1 sups sugar

Fow graina of malt

1y cup malsina

iy tup walnut meats

Cut orange In quariers, remove
seeds and force through food chop-
per, Add 2 cups water and cook 20
to 30 minutes or until skin Is tender.
Wash rhubirb and cut into *s Inch
pleces, ndd to orange and cook un-
til soft. Add sugar, salt and ralsing
Boll until mixture will mound up
In & spoon. Blanch walnuts, cut up
fine and add after conserve has
been removed from the fire. Pour
Inte  sterilized glasses, seal with
paraflin, adding another cont after
the conserve has cooled

RLACKNE “'“JI :\Il HASPHERRY

& oups frult Juice
glps sugar

‘ botile Nguld frult pecilin

To prepare the frult juice crush
thoroughly or grind about 1'%
quarts gach of blackberries and rasp-
berries, Combine the fruit julces and
place in a Jelly bag. Squeese outl the

Juice. Messure the sugar and julce
into & large saucepan and mix

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 boll
hard for '4 minute. Remove from
the fire. Skim and pour quickly into
sterilived glasses. Seal or paraffin
the glasses.

STRAWHERKY PRESERVES 1

B oups sugar
2 heaping quarts styawberries
1 cup water
Wash and hull strawberries before

mensuring flour. When mixed add milk and
Put sugar and water Into large ook until a creamy sauce forms
preserving kettle, boll untll syrup| (Stir constantly during cooking),

aimost crystallizes. Add the straw-
berries. Boll 15 minutes (rolling
boll). Do not stir but ahake kettie
und skim. Pour into flat pans or
trays and shake occaslonally untll
cold,

The shaking Is the secret of suc-
cess. It causes the strawberries (o
absorob the syrup and remain plump
and whole. Put into jars when cold

Never cook more than 2 quarts
of strawberries at & time. Best w0
shake all the time while cooking and
cooling.

———————

Prune Conserve

B cups dried prunes
13 cups orange julce

14 cup lemon juics
cupa granulated sugar
cups walnuts, broken

Wash prunes and cover with cold
water for 10 minutes. Remove seeds
and chop prune pulp. Add julces and
sugar, Lel simmer for 40 minutes or
untll the conserve is thick, Add wal-|
nuts and cook for § minutes. Pour|
into sterilised glasses and seal when
conserve is cold.

T3

e |
Hot weather dish: Cottage cheese |
with a dush of currant jelly.

SPICED SAUCE

4 eupa allped green apples

:51 cups water
lemon alice

2 orange alices
1% cups granu'ated suger

fy teaspoon nubmeg

Iy teaspaon ol inanon

Mix apples with water and
frult alices. 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.s

Serve sauce warm or cold.
This kind of apple sauce s es-
pecially good served warm with
ronsts or chops.

Add cheese, seasonings, cauliflower
and egy. Pour Into shallow buttered
baknig dish and cover with erumbs
e

BiGGERB ETTER

lg;nuphdlm tuc?mhtr xh I
" cup nmeh dressing lespoon minced on! tures on face with bitz of pimlento,
Qisimmate of Cuiifiomse Chill apples, melon and lemon 2 tablespoons chopped sweet | and the “raggedy” halr with finely
Hashed Browned Sweet Potatoes Julce. Add rest of Ingredients and % teaspoon salt cut shoestring potatoes. Below the
m::‘:lua B-“!“éum (‘.',I'",p. s serve on criap lettuce, cress or chic- % umoclm‘ plp!l}a head place a slice of tomato with
oy ad - Cra ory. 13 cup salad dressing buttons of mayotinalse to simulate
fpaaisn Bupd = Coffes of e KPANISH BUNS Mix and chill Ingredlents ||| \“vioiee” Porm a akist of leaf let-
CASSEROLE OF CAULIFLOWEE R et i and serve in & bowl lined with ||| jjjce beneath which hot Spanish
A Meat Substitute) L eup milk shredded lettuce, rice (or other hot dishi should be

A tablespoons bDutter

teaspoon vanilla

placed (in a shallow individual cas-

4 tabl na flour

§ ey 1 et Snstin . o B | e el o, S

e g '; teaspoon salt lia, spices, salt and . Beat | row bread and butter sandwiches on

s temapoon s &% yolka f and feet.

1§ tearpoon paprika 212 ‘eune titktey fore 2 minutes. Add rest of the ingredi- | plate to form arms

1 ;“';n"_“:;"::&":i;"ﬂ."d A l;“l\oﬁn- blulnc powder ents, mixing lightly. Bake 15 minutes Keep » supply of cleaning artl-
T s cf curran

4 ::g- cll:_?:‘k;‘: cauliflower 3 .g: whites, I.}uu-n In gressed mutfln pans In moderats | oy ynstairs, It will save much

3 lnb'.npuo;l butter, melted Cream butter and sugar. Add milk, | oven. time and many steps,

Melt 3 tablespoons butter and add

e
ANICKEL DRINK-WORTH A DIME

McDowell’s Market

Salem’s Leading Mm&et

PHONE 8757

171 8. COM'L ST.

YOUR PROTECTION

We have here for you the most
can buy cooling plant so that we
in the best possible conditlon,

So drop In, folks, and do your
trading at this really safe meal markel.

modern and best that money
can pass on (o you your meals

Large Skinned
ams @ 22e

HEAVY BACON

220

Bacon Squares 18c

Porkto Roast

18c¢c

Hamburger - _r' 15¢

MUTTON STEW

5¢

Salt Pork or

:-;reea!;t Side zoe
arn:'lee:afl. e . 1z¢
15¢

Sirloin
Steak

This is ﬁ.’lm- I-rmt and busiest
you are not already a customer here

what & rear market looks like,
Open Until 7 P.

Fresh Pig Feet or
Pork Backbones
Beef or Pork
Li\'enpﬂlliced ..
Beef Prime

Rib Roll 1s¢
{ meal markel, folks, so if
why not drop in and see

" _5e
12¢

M. Saturday

WHY

DOES BEST FOODS REAL

MAYONNAISE TASTE 50 MUCH
FRESHER THAN ANY OTHER?

BECAUSE BEST FOODS 15 MADE

WITH THE FRESHEST SALAD
OIL THERE I1S! ITS cALLED

FRESH-PRESS” BECAUSE IT'S

PREPARED FRESH DAILY FOR
EACH DAYS MAYONNAISE

FRESHEST because it's Real Mayonnaise |
made with /ﬂi.f// -PRESS ”ﬂuﬂ 0/[ /

“THERE'S NO BETTER PLACE"

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

Coffee C°lumbia
b 25 3lbs;73c
Honey;s: 49c¢
Aelbys¥ i Flakes3:27¢
Flour 10s 4O¢

SPERRY PANCAKE
OR WAFFLE
Just Add Milk or Water, Stir, Ready (o Use.
Tomato Juice 15¢
Pork:Beans 2« 19¢
LUX _Zbars 11¢
Pears 2:is29¢

Tuna Flakes:: .2 s 25¢
WHITE 20 bars65c

{CRYSTAL
SOAP
MELLOW DRIPS
26 oz. bottle ... 23¢

|

|syrup 1/ gallon tins . 49¢
sardines Amer:cf:!! in Oil stlﬂs l4c
Lux Flakes o b 1o

Sm’'l pk. 10¢
Shortening

Fine
Iced

Whole
Wheat

Pratt-Lowe Fancy
Tops as to

quality, 1s tallés for

TOILET SOAP—As Used by
Famous Movie Stars

Staregon Bartlett—A Real Buy
Fine for Salads, 214s

For All Fine
Fabrics

4n . 45¢
Dog FOOd Favorite 3 l 4e
Snowdr“t 3 pound tins .............51¢

Groundtins..............00¢
We Lock All Its Goodness and Give You the Key

Bakery Products Shop Our

White Butter Cream .
E AKES Complj;e Line

Pineapple White Fudge Iecing
®
Fresh Fruits

Tall
Tins

39¢ and 49c

NORMANDIE COFFEE CAKE
rach
JAPANESE ORANGE ROLLS,
doz .
HOME- MADF BREAD, Whl!e and

Whole Wheat, loaf loc
PAN ROLLE, White and \khnh- Whut

doe. lic

FRESH MEATS

20c

............... and
Vegetables

GOVERNMENT
INSPECTED

10-12 b, average— "
HAMS - 99 | Pure Lard 2.5 15

Ground from choice meats,

GROUND BEE It's delicious. Lh,
Boiling Beef Lean, Meaty, Iv.

FRYERS - HENS . RABBITS
WE DELIVER ALL ORDERS OVER $2.00 -- FREE




