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sandwiches as unuspal as they are
delicious. make them with the Date
Nut Bread shown above, Lmagine the
luscious blend of flavors you get
with dates, nuts, brown sugar and
Grabam flour! But you have to taste
this Date Nut Tread (o see how
rich, tender and fine-flavored 1t
really sl

Date Nut Bread s 30 saay to make,
too, If you use a smooth, ereamy
vegetable shortening, It blends with
the brown sugar and gy In no Ume.
This tasty bread keepa beautifully
freah, too. In fact, it culs better one
ar two days after it's mads,

Thia tempting bread has such a
mellow, satistying flavor of s own
that no elaborate sandwich flllings
are necessary, ‘Try aerving It in very
thin buttered sandwiches, or use &
spread of cottage cheets, erenm
cheess, ar cream cheese blonded with
eandled ginger or orange peel, flnely
cut.

Dale Nut Bread— If you want

The fruit neviars, which am so

daptable 1o expert glazing of roast-
ed meats—ham, pork, fowl, veal and
Iamb—are utilised in the following
recipe to make a decidedly unusual
and plguant dresing for s tender,
bolied beef tongue,

Youll like the use of these same
fruit nectars as s basting medium
for the winter vegetablea which we
enjoy so much when baked. The
mild but natural swestness of the
emulsified whole-fruilt penetrates
the baking sweel potatoes, squaah,
oniona, carrots of parbolled parsnips
to their great flavor advantage. Use
& proportion of one cup of nectar to
ene-third cup of melted butter and
two tablespoons of sugar, Nelther
sugar nor extra fat are needed to

excelled flavor when frult nectars

produce s delightful gikse and un. | Fevber

sagus Cresle

I beel tongue (sppronimaiety Bl e
W cup seealess ralaims

3 cas Prait seciar (spriewl. Deschpege

arime, pear, plum o7 peach)

3 iubirepeans lewen juice

3 ablespoons saled o)

1 tablespoon prepared musierd

| eus coarsly eud welory

b e sall

' sup silord sour pukle

1 tup whois ripe olives
-3 cup dieed eanbasd pimiriie

1 teaspetn Worssatershirs dalis
il lemeposns chill powder

1 tadlespasn cormstareh

Berud lonawe well with & ofrff Bresh,
Cover with ¢oid waler, bring (o & boil and
cool ahout 18 miniies. Dvaln and rimes
Cover with hot salied waler and ook wn-
wl temger (will rewuire ALhres Beurs e
ionperi, Memave from fies snd pesl off
white shin  Cul awer bone snd gristly
part o1 thick snd  Retorn te Dosid and
arep hol

Mings and dralm ralstne and  eombine
with elher sasse ingredienis and sitr wetl
cortataren 1 @isasived RBring o & boll
abd ¢osk and stir usill thick and eebery
i wilied, Place prepared ipnane en sliail-
e and poar eeer 1L the s
cups filled with sswce maks 88
aitraptive garalan and eslor schesis

wea § o L

1 cup dates, pitied and out

TUD TUt meats, chopped

cup hot waler
iy cup ereamed shortening
iy temspoon sait

Combine dalss. muls and hot
waler and let stand. Combline abor-
tening and sall. Add brown sugar
gradually and eream thoroughly.
Add boaten egw xnd mix well,

Add aals mixture 10 creamed
mitxture, blending well. 8ift white
flour wnd soda togcther @ times

{All messutements in

Date Nut Bread

&, cup brown sugsr, firmly packed
ogu, well besten

1l oups sifted all-purposs four
tewpoon pods

riham fNour

PHONE 8757

McDowell’'s Market

Salem’s Leading Market

171 8, COMMERCIAL ST.

white Mour and Gmham
date mixture and mix
sughly. Pour batter into Uz
Bxf-inch greased loaf pan. Baks
In modersts oven (350° P) 80 to

MeDowell's.

Look, Folks! Our regular high gqmality meals are being featured at
real money-saving prices . . . always more for your money st

0 minutes. Notlos how well this
Date Hut Bresd culs and how
freah 1t Reepa.

this recipe are Jevel)

This Week's Special! And for & short times only, we are offering our

Pure Lard et Rendered gt [h, 10

This Purs Lard is far superior o cotlon seed olls

Bananas Are a Bargain Buy

Pork to Roast No Shanks 15¢

Bacon Backs

Billa going up? Oh, take heari—
and take a banana, for bananaa éan
heip you out! These golden-skinned

These e e 6
with fruilt salad plates and for bridge
parties mnd evening refreshments.
Remembar this wholesoms bread for
thoss achool lumchss, too. Clip the
recipe above and use it to make your
next party or bridge luncheon a suc-
ora,

Baked Stuffed
Potatoes Good

2 Iarge poiatoes
3 tahlespoana cream
3 tablespoona hot milk
teanpoon  sall ol
tahl ehress
!"Hnm ml
aaly potatoss. Bake unill soft
when with fi

cannot solve your whole
problem all by themaelvea, but they
aan cerfainly help to get the right
answer, Here's why:

Bananos are & food-frult of the
first rank, & good source of esseniial
minerals and vilamins A, B, C and
i, with thelr energy-glving qualities

Bananas are alwnys available, al-
wiys In aeason, for there arv na
“erop curtallmenta’ to make a shorts
age. Charts show they have re-
mained at the same rensonable price
level for year; so you “get & buy”
when you buy bananas
A Barfain Thal Stretches

tting the glamour and the
wlow that are the Banana’s own, and
this time on the thiifty

from oven. Maks slashes in aides of
potatosa. Remove and mash potato
pulp. Add cream, milk and salt.
Sprinkie with dl_ul, and paprika.

nates In your scale of living, hers s
& oollecion of Cost-Cutiing ReciDes
Bansns Meat Loaf
1 Ib, raw beef, chopped fine
;thﬁ monsojd onlon
-l

Reheat for tem n
oven,

e s ——
Gingerbread Topping
Creamed cheese mimed with
chopped dates and puls makes a
tasty topplng for freahly baked gin-
gechread or It can be used as a fl1.
Ing for two layers of chodolate or
apice calke,

e —

Holiday Salad

8 oupa ersnberriss
1% cups bolling wauter
clps granulsted sugar
§ tablespoonia granuiated grl-

aiin
oup cold walar
eup
tablwspoon lemon jules
- peon sal
avocado pear, alloed
4 tahisapoonis Frenoh drosaing

V4 Cup shlnd dresaing
Cook herries and bolling
waler together for seven min-
utes. Add sugar and, when
mixed, add the gelatin which
haa sosked for five minutes in
the cold water, Add frult jule-
& and salt, Pour into & shal-
low mold, Chill until firm. Cut
out two-inch ringa snd place
on erisp lettuos or other salad
green. Peel the aveends. Dis
_eard aeed and cut Into thin
alices. Add French dressing
and ehill. Arrange in rings
on top of the eranberry molds,
Pass the salad dressing.

li tamspoan
oup acft ad erumbe
oup b a
W tsasnvem 4ry musined
3 peeled bananas, eut lengthwise
inta halves
Mix togeibier the meat, enfon, mit,
pper, bresd crumbs and  mashed
nans. Add mustard whish has been

1

molstened with s litls water, Porm
mixture into & flat roll and place in
& Ereased baking dish. Bake in & mod.
etate aven (300°F.) beating eccaalon-
ally with Juise from meat. L1
loaf has baked about 45 minuies,
place bansns halves around and on
top of lonf, Maste bananss with Julcs
from meat and sprinkle with ealt,
Continus baking for about 15 to 20
minutes longer or untll bananas are
done, Slx servings ’

Sugpestion: Two siripe of bacon
may be placed on top of meat loaf
befom Haki for basting purpcsss
and to add fiavor,

This makes & meat loaf with an
unusual and plessing  flavor, oos
which costs litle but goes far,
Bananas Au Gratin

L eup graled dry American cheess

1 thsp, dry bread or eracker orumba

4 lenapoon salt

banania, pesled and sul croaswise
into halves

2 thaps, lemon Juice

Mix togeiher the grated chesse, sall
and crumba. Holl bananss ln lemon
Hh:r and tbken In cheess mixture,

Wee 10 well greased baking dish
And bake in A moderately hot oven
(400°FS 18 %o 20 minutes or until
bananas are done Berve hot, Six largs
mrvings

Cheesss and DADSDAR “go togethes
In this Juncheon entree to mnke 8
nourlabing and aatufying dish, This
tnteresiing combination sl offers
K Drw WAy to make use of dried left-
aver eheese.
Mived Grill

4 Iamb chy or hambutg sleaks

(about l-inch thick)

A4 hall siices eantied Elmwhh
e -

FREE!!
*10 Cash Prize

the Juck
paper for opening day ad.

We Ask YOUR Help
Should It Be

G. Reiling & Son Market
OR

What Do You Suggest ??

Just fill in entry blank and send to us. You may be
y one. Contest closes January 28. Wateh this

My Name is

I suggest yon name your new meal-grocery-
and-vegelahle market, located at 347 State 8.

Salem, Oregont. ..o =

My Address

maelted butier

Ib. 18¢=20¢

Inexpensive—Satlsfying

malt
4 peeled bananas
Arrange meat and plusapple on pres

Heavy Bacon Squares, our own make ...........o........

10¢

Beated rack of hroller. Bruah pineap-
melted buiter and sprinkle

Bacon Squares, Hght weight ..

..15e

e

ﬁ-.'.h sall. Piace TAcK about 3 inches
below brojler and beotl in & very
hot oven (A30°F), AL the end of §
minutes turn mest and Dineapple,
and piace the bananns (brushed with

In food value.

Our Choloe Culs of Prime Rid Kolls are Tenfer and Good . . .
Price? Jusi 1Te per pound! You will find them julcy mnd rich

The

meltedd butier and aprinkled with
{malth ofs rack of broller, Continigs
| brodiing about 8 minttes Jonger, Four
| meTvings.

| Cooked and served an a vegetabls,
bananea extend the main course and
ndd their food value to & mived grill
which is appropriste for elther lune
eheon or dinner for family or guesls,

s e
Graham Muffins
(Using Buttermili)
1 eup Gmham flour
eup regular flour
tabl=apoons hrown sugar

tanspoon sodn
teaspoon salh

Smoked Hams—
T enie
2 -&&C

Liver, beef or

pork, sliced, Ib. lzc
e n. 15 217¢

P Pork Saus-
age, none better, 1.1 8C

[ -

g
4 tahlespoons fat, melted

1 eup buttermlls

Mix ingredienta and beat together

Veal Stew
|

..10¢
b 15@
Hamburger or

Ground Beef, 1b. .. 15¢

Pork Backbon
Pies feet w1t D@

. 18¢

Fresh Side or
Salt Pork, Ib.

for one minuta Half NIl greased
muffin pans and bake for 18 min-
utea in & moderats oven.

1 .
Ealled peanuts blend well with

Thrm & Hfe-long experience In the meat business, we have iried
ta maks this modern markst & misd stiractlve place for you to do
your meat shopping. We hope you like it. Our cusiomers are always
appreciaied, and we wani you to come again,

chocolate or bulterscolch  sauce
used to top lee oreama Serve the
aauce hot ar eold,

Open until 7 P, M. Saturda

SAY, THIS SAVORY

Everyone will want second helpings!
1 pound can salmon
I s By
1 temnpowm nbon,

“
|
Salmon liguor
Milk
1 trasgioan bemen Jules
ted

_ btend crumba
1 teaspienin mlt

1 tablespoon parsley,
L
l.‘ teaspociy pepper

chopped
1 egz. alightly beaten

Rethove bones and skin from salmon. & in your mouthl What heavenly
| rate into flaked pieces with a fork, Melt cakes, |tn’ll‘ an a feather, fine

Spry in frying pan, Add onion and eook un- grained and velvety yet w0 inex-

ll'l yellow. Add bread crumbs, salt, and pensive, |

pepper, wnd brown lightly. (Purer att- ive. Try one soon—iadey!

vegetable Spry gives fried loods sach deti- Spry-fried foods are doubly de-

cate flavor. Hle sure to use Spryl) | b

Put salmon Hquor fnto a cup and
kn enough milk to make | cup. Combine 1
salmaon, icrumbes and liquid. Add lemon
uice, lomon rind, parsley and egg, and
Mend thoroughly, being carefol not to mash
mlmon pieces. Fsmr into &inch caserole
greased with Spry. Dake in moderately hot
oven (A75°F) 30 minutes,

e e ———

d cooking’s so much EASIER with Spry

s o B
| SAVORY SALMON CASSEROLE -=TRY IT! oy

IT'S quick work making acake
or pie with Spry. This purer,
ereamier ahortening cuts into

finely chopped 1§ traspoon your flour so easily, blends with
115 cups salt lomon rin

other ingredients like magie. And
what glarious pastry you get with
Spry, so tender and flaky it melts

i licious, too, and so digestible a
child can eat them. Get Spry to-
day. Usefor all baking and frying.

ry

Serves 6at ucost of only J04.
b ~py - el | The new, purer ALL.vegetable
i 1o 08, ond 1B, mmny | ning=—
= e (i md para thin Spry rocipe) = — e e d

:‘“‘

FINE A FLAVOR

Mix ingredients and beat two min-
utea, Pour into a shallow pan, very
hot and genevously gresssd wilh
some of the bes! drippings. Bake 20
minutes In & moderate oven. Haste
twice with drippings, Cut in squares

Choose the furkey which has few
pin feathers and no blemishes. A

- | . s fler 1t has been placed on the serv- i
Fruit Nectars e e mstace | YOrkshire Pudding |30 L Spinach Stoniey
. ul:l_‘!nnu-!nmm ."..“:,,:?.'“.:“ ——— ‘iﬂ:ﬁmg:”uum
For Ghllng Beet Yoo 1 mmln T Relect Turkers : :?‘:I:mn; apinach pram.

2 tablespoons lemon juice

young turkey has well ded eon-
tosrs, clear color and s flexible
breastbone, A “Blue™ Unt indicates
tnsuficlent fot layers under
skin.

orisp add and brown onions, Add

the | reat of ingredionts and slmmer five

minutes.
————

and armangs around the roast beel

BETTER PLACE"

%

gs!

PRICES EFFECTIVE FRIL, SAT,, MON,, JAN, 21-22-24, 1938

ATHLETE SWEET SUGAR e

PEAS:...3«25¢

6 for 49¢, 12 for 98¢, 24 for $1.95

MAGIC VALLEY, ALL GREEN

AsparagusTips-3-59¢

6 for $1.15, 12 for $2.29, case 48. $9.00

GREAT NORTHERN GOLDEN BANTAM, CREAM STYLE

CORN .« 303's 3for zsc

6 for 49¢, 12 for 97¢, case 24, $1.90

LIBBY'S

Sauer

Kraut -3 ~35¢

6 for 69¢c, 12 for $1.35, case 24, $2.65

MISSION, WITH PUREE

Tomatoes -3~ 25¢

6 for 49c, 12 for 98¢, case 24, $1.95
LIBBY GENTLE PRESS, 46-0Z. TINS

Tomato

46-01.
tins

Juice

3-59¢

6 for $1.15, 12 for $2.25, case 12, $2.25

DRY PACK MEDIUM SIZE

Shrimp

B-oz.
tins

3~39¢

6 for 78c, 12 for $1.55, case 48, $6.20

Tomato

CALIROSE

Sauce

Buff,
tins

3-10¢

6 for 19¢, 12 for 38¢c, case 72, $2.25

CRACKERS

TRIPLE-CREAMED!

MORE for YOUR MONEY
Than Anything You Buy

?

See

Saturday’s

Capital Journal

Burch Sea Food
G-

%, box

10¢

FLOUR

NORTHERN 108, 8K oo

4Vas, sk, ...
All Purpose Hard Wheat—49s

39¢

139

COFFEE

COLUMBIA

Roasted Fresh Daily

23¢c

Marshmallows

1.1b.
eello
bag

10¢c

Fresh

Try our tendor, juicy Steaks and Roasts, cut from E
Salem’s Finest Meats

PORK SAUSAGE,

Country Biyle

PURE LARD, Ib. .

Open Kettle Rendered

Meats

1b.

18¢
10¢

Boneless Legs

GOVERNMENT
INSPECTED

astern Oregon P L] (R
at Reasonable Prices . e e

PICKLED PORK, Ib. .. 25¢
GROUND BEEF, Ib. .. lsc

Oround from Chalce Meata

Fruits and Vegetables

We had so many satisfied cus-
tomers on our One-Cent Oranges
last weekend that we just had to
feature them again this week . . .
only o larger Orange for One

Cent.
SPUDS, 25-1b. sk.

No. 1 Deschutes

APPLES, 7 Ibs. ......

Pty Winesap, good for eating or milm.' gc

(11117 S—

BAKERY

CAKE, Malted Milk Choecolate
Chocolate Fudge Fudes

-39 .49¢

DUTCH APPLE COFFEE
CAKES, each

CINNAMON BREAD, delicious
for toasting, loaf . ke lsc

CLOVER LEAF
ROLLS, dozen

s 18¢




