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Dutch Apple Cake

Are you tired of the same old des-
serta? Want something new and
exim-deliclous—that's easy as can
bo to make? Then thia Dutch Apple
Cake §s Just what you've been Jook-
ng far!

It's baked opeide-down, with a
marvelous combination of clnnamen,
brown sugar and butter baked inio
amber spple alloes, And the “cake”
ftself Iy as lght, tender and fine-
fiavored aa ita spley fruit topping!
In fact, this dessert is a0 attractive

and deliclous that you'll be proud to
seTve It any time, yel so Inexponsive
you can afford it when the food bud-
get’s Jow., Baay to mix, too, with
triple-ereamed shortening. Try it
onee with this topping and you'll
‘want to use theh same tender biacult
crust for your berry and other fruit
cobblers.

Cut out the recipe at the right and
try this Duteh Apple Cake soon. Ita
fantalisging aroma, spley flavor and
tendorness will bring you compii=
ments galore!

-

Good When Bascy—That old-fashioned bread pudding, Lopped

with soms hard sauve, is among the tastiest of desserta,

The post
lull in our metivities, That s true
nowhere as much ma In the kitchen.
The housewife who has been trying
to excel her own efforta In propar-
ing holiday meals for sugmented
families 1s lkely to st back and
serve the folks just anything that
eomes to her mind,

For some reason, it la a season of
laftovers, too. Well, we can't throw
sway everything we don't eat, but it
is worth our while to maks our Jeft-
over dishes tempting. It makes it

more pieasurable to pare the food |§

budget when we do,
Pul Them In Solitary

Most familles are finicky about
heated-up foods, but here are some
disgulses you can use,

In the first pince, leftovers will
be more palatable If you are eareful
when clearing up after a meal. Be

Bread Pudding
3 tableapoons butier
3 egus alightly beaten

eup sugar

% cups bread gut In cubes
Melt butter and combine with

hollday season brings a|

in paper sack or coversd pan, In
moderate oven. .
These breads, aplit and toasted,
are good with creamed foods or as
mocompanimenia to soups and salads,
Hollowed out, buttered and toanted,
they make cades for crenmad foods
—really & party dish,

e nare Inclined to frown on

beaton egus, stugar, salt. vapills
and milk. Mix and poitr over bread
cubes, Bake In moderate oven,
850, 43 o B0 minutes. 1f the
hread s dry, heat it in the milk
before ndding other Ingredienta,
Hlard Rauee

% cup butter
15 cups donfectloner’s wugar

4 temrpoon vanills

Nutmog

Cream the buttar, sdd the wsu-
gar gradually and continue best-
Ing untll the mixture ia light and
fuffy. Plle 1% In & serving dish—
Fprinkie top with nutmes snd ehill
until firm,

sure to transfer leftovers to amall,
Individual contatners before putting
them into the refrigerator, It helps
them to retain flaver, Cover them
with waxed papers, secured by rub-
ber bands, This will prevent ahrink-
age and drying.

Pul gamishes, vegotabls borders
and stuffings in small dishes. Rinse
vegetables to free them of sauce or
sensoning that might not be so
sty when warmed over,

Wrap leftover brend In  waxed
paper before putting It Into the
bread box. They ean be put to
many uses. Holls, hlacuits and muf-
fins enn be rehieated five minutes

DON'T BULLY |
CONSTIPATION

i
atipation by eating Kel-
logi's All-Bran. This tasy
ceoeal not only taina
y but alwo providea the
It absorbe
Lens

kind of eon- |

eon’
the intestinal tonle vitamin ‘

Seven Days of Vegetables

That you may have s fine variely
of wegetablea for your menus this

werk, we give you asven P A8
triofly as posslble—a different one
for esch day,

For Monday! French Beans Ale-
mande: String, cut in jullenne (fine
sirips) and cook the beana quickly
in bolling salted water, In which you
have put & little red wine and bascon
cut in dice. Or you may use a few
drops of clder vinegar in place of
the wine, Now cook two tableapoona
of chopped onlon in two tableapoons
flour; add a lttle flour, molsten with
consomme; drain the beans and fin-
ish cooking them in this sauce,

For Tuesday: Poialoes with
Chives, Peel polatoss and cut them
in small dice. Fry In hot butter
until done; when nearly cooked add
a few bread crumbs and one or two
tablespoons of minced olives, ae-
cording to quantity of potatoes and
flavor desired. Berve while crisp
and piping hot,

Wash and acrape the parsnips and

Dutch Apple Cake
2 cups aifted flour
1 tosapoons baking powder
3 tablespoctis sugar
1y tesapoon salt
i cup shortening |
ogg. wrll beaten
cup milk
tablesponna shortening
1 tablespoon butier
!" cup brown sugsr, firmly packed
temspoon sinnamon

1 tablespoon top milk |

2 cups appien, sliced thin,

Sify flour with baking powder, ||
wugar and salt. Cut ln 4 cup shor-
tening untl) mizture ls as fine s
corn meal. Combine besten egg
and mik and add 1o flour mixture,
mizing until & sofy dough s forms
ed. Mrlt 3 tablespoons shortening
andn butier together; add brown
NUgar, clnnamen and milk and mix
well. Pour into Bx8 Inch pan greass
ed with shortening. FPreas apple
alioes  into mixture in clroles,
Spread dough aver apples. Baks in
moderats oven (350°F) 50 to 60
minutes. SBerve upside down with
whipped cream. Berves 8 to 10 and
they'il love it
Al mensprementa in this recipe

are jevell.

bread pudding, but they shouldn't. Tt
can be varied In several ways, all of
them ns tasty as any pudding should
be. Elsewhere in this story is n fine
recipe; here are four plensant variun-
tions:

CARAMEL—Meli butter, ndd sug-
ar, cook very slowly, stirring until
sugar is brown. Add milk, eggs, salt
nnd vanilla, Pour over bread and
bake,

RAISIN—Add ane-hulf cup misins
and one-fourth cup chopped nuts

PDUNE—Add one-half cup cooked
prunes, pitted and cut in halves, one
tablaspoon lemon julce, or one table-
Fpoon orange juice and one teaspoon
grated orange rind,

BUTTERSCOTCH-Usa three-
fourths cup brown sugar instead of
one-hal! cup white supnr. Follow
directions for carnmel bread puddl

| Cook

cook in bolling salted water. Drain
and toss in hot butter until lightly
browned, adding & little chopped
parsiey, which gives & delightful fla-
vor to paranips,

For Thursday: Ris a la Greoqua.
washed rice for 17 minules
In plenty of bolling salted watler;
strain 1t and let cold water run
through. Now sdd » ltile butter,
some sausage meat fried and erumb-

heat th

. . 5 recommended Tosating all meat|roast be sure o time the cooking
Radical Change in i & modersic omn—abous'sas éo- veriod 30 s o arid u doiay so
w7 e S B
= oven
Oven Roasfing A bost roast wil 8] o7 o Sowasd betaiats, hed
fto B minutes per pound for IAI. | oy Lorisols and buttersd string
tod, & cup of Prench peas, two tables. Tﬂm‘mﬂmmw'”"'mm“mx“

s of diced pimientos. Mix weil, | TAdieal change in our ideas about | 37 to 30 minutes for ' v
pootia - Imlmltm‘- the best oven temperature for roast- Remember, too, that & large rosst| Mix & few ralsina, dates, figs,
For Piday: Tomaloes Hussarde. | INF. No longer doss one use a very will continue to eook for about balf |nuts or some coconut in your nexi
Hollow out tomatoes and stuff with | Hot oven because the roast will looss an hour after it i removed from|pumpkin pls. A third of a cupful

. of o too much of ita juleiness. Instead it mmnum-_unuomnnhw.

[ pler
suted mushrooms, chopped tongue,
a few bread crumbe and a apoon-
ful of chopped gherkina. Blend
with Bechamel or cream sauce, and
f1ll Hghtly into the tomatoes. Sprin-
kle with buttered crumhbs and baks
in the oven.

For Saturdsy: Splnach BSouffle
Mix half and balf of apinach purese
(well drained) and heavy white
sauce; add the beaten yolks of
thres eggs, sctason with pepper,
it and & speck of nutmeg. Beat
three egg whites to & stiff froth
and fold Into the spinach mixture.
Pour in a souffle dish, sprinkls with
grated cheese mixed with erscker
crumbas and cook in a alow oven un-
Ul nicely set.

For Bunday: Brussels Sprouvis
Limousine. Cook the nprouts in boll-
ing salted water, straln well and
toss tn butter with pleces of cooked
chestnuts. Or you may perefer to
have Caulifiowers Gratin, which are
cooked, dralned and tossed In but-
ter, then placed In a baking dish
and coversd with Bechamel sauce
or & heavy cream sauce, sprinkied
with grated choess and set to glaze
in the oven.

added to gravy or sauce. They are
good in meat ple or hash combina-
thona.

When ting P
add = lttle egg ybik, hot milk or
cream, or gravy to make them fluffy,

+

| Hent slowly and atlr constantly until

well blended.,
Mashed potatoes make & covering
for meata, fhah, fowl or ble ple

HINTS TO
THE WISE

Here are slx nles vegelabls plate
bl 1 B I with

Or when combined with s thick, sav-
ory sauce they can be made Into
eakes or crougueties,

For a diffevent leftover try a
mashed potato surprise. Line s but-
tered baking dish with mashed pota-
toes, fill it with creamed turkey and
stuffing, creamed mushrooms, hard
cooked eggs and gravy or earrols
and pens. Cover with more maahed
potatoes and bake 20 minutes in a
moderate oven.

Sweet potatoes can be used the
snme way as whits ones.

The Royal Bird

Now for letfover turkey. It's so
good cold, sliced for sandwiches or
whmm diced It can be used in sand-
wich, salad and

- | Hall

sauce, beets, banana
fritters, green beana; (2) creamed
egEs on toast, cheese-stiffed cel-
ery, buttered spinach; (3) poached
eggs In spinach nmesta, browned
eggplant fingers, creamed onlons;
(4) corn  asouffle with creamed
mushrooms, spiced beets, aspara-
wus, pickles; (5) brolled tomatoes
on cheese toast, creamed carrots
and turnipa, spleed  pear;  (0)
crenmed peas, moashed aquaah,
Prench  fried potatoes, buttered
beats,

Remember, only crisp emckers
or wafera should be served with
soups, malsds or cheese. Often
crackers in A& fresh box need re-

Combined with vegetables, gravy and
stuffing it develops Into a ple, or
added to creamed and s Ia king mix-
fures It makes & real festive food to
be served on crackers, toast or In
pastry shells,

For soup, place the turkey carcass,
celery leaves, left bles and

for five minutes In moder-
ate oven,

Leftover stutfing ls tastier If you
reheat f and serve it with gravy
or ssuce, Another good way (o
utilize It is to molsten It with milk
or grayy, press it into a loaf pan or

flavor foods in &

The Interesting Potato
Polatoes can be put to many inter-

eating uses. Regular browned ones

K. | some pr

kottle, cover with four inchea of cold
water, Cover the kettle and simmer
the mixture two hours. Strain and

indi 1 molds and bake 1t 15
minutes, 1f molds are used, ar-
range the unmolded cakes (o out-
line s platter of cold allced fowl

are re-heated, hashed browned. or

Salem’s Retail

you have the lnst of the royal bird.

Packing Plant

EVERY DAY PRICES - - NOT “SPECIALS” - - INSPECTED MEATS

BEEF POT ROASTS rouns 10c

Of meat. Serve a gTAVY or creamy
amuce with it

ORE.SD.A.

T-BONE STEAKS

pound ] se

Prime BEEF ROASTS ».12;ic

SIRLOIN STEAKS 7 1. 15¢

“Flavorized”

SLICED
BACON

b.22¢

Mild and Lean

of fine texture,

Sugar

LOIN
BACKS

w.20¢

Light Weights

Cured

Lean Streaked

BACON
SQUARES

1b.

Fry Like Bacon

These Cured Meals, like our Fresh Pork Cuts, are from Young Grailn-Fed Porkers, The meal Is tender and
Do not confuse with the coarse, heavy, bargain kind . . . There's a Difference!

15¢

FRESH PICNICS © ot 1. 12i¢

ROUND STEAKS sviscus . 18¢

LOIN PORK CHOPS

w. 20¢

WHEN YOU SEEIT |

N OUR AD IT's SO!

All my bridge club agree—

it’s the Blend that makes
FISHER'S BLEND
the unsurpassed
family flour—as
good for flaky ple
ad

ISHER'S BLEND Flour is milled expressly for
successful home baking. Only choicest vzuu

are used —specially selected to ace an all- st | o THTLA4 e
pmﬂuxWﬂlmm;Fefumaf:hnuP: “?:%M .&::‘"‘ gﬂ"‘b:‘,‘:‘r‘
ientifically blended according to a P e S dry T g
tested and homrptwed formurluud uduliw{; :‘;:N“‘h.‘ T;‘:'::-.s
by Fisher's, The result is the unsurpassed all-purpose ot ¥ e ¥ ".W for
flour, Fisher's Blend, the one flour you can use for e Vo8 Paeet d
) e lokdiy. B i Vokan Ve ot bt ot wl-"".".'fwﬂ""'“
Fisher's Blend in six convenient sizes, W‘“l“ Crasss
wiih O s, ok
15" T i oog
vt pak - o
3 sl b v

and
We Give the Presents!

You are Invited to Attend Our Birthday Party — We
Have No End of Surprises for You. Nice Hot Biscuits,
Piping Hot, Brookfield Sausage and Just Oodles of
Other Delicious Surprises for You. Be Here Early Sat-
urday — We’ll “Party” All Day Long.

ANNIVERSARY <5ycinf's/

Free Balloon with 2 Pkgs. Morton alt 15¢
M. J.B. Coffee | CRISCO, 3 Ibs.
25¢ Ib. 49¢

Heinz Soups | Crown Pancake Flour
10 Ib. Bag 35¢

$1.59 Dowen
WHEATIES
2 pkgs. 19¢

Porter's
MACARONI Choice

Mall in offer for J
&‘;hﬂ?n: R‘l;lTOc :;kd utrl?’::n I:::

SPAGHETTI

Noopes HEC

Reg. 25¢ Value

We Sell Only Salem Made Bread. Help Salem Grow by
Cooperating with Home Industry

Paramount Market

% be ae.  Phone 3161
GREEN STAMPS

Court & Liberty St. Fres Delivery
WE GIVE




