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,' Esealloped Eggs itently. Add salt, paprika, ecu,

peas, parsley and onions and pour
Into a buttered baking dish. Sprin-
kle with cheese and bake or broil.

bers. et cetera, have adopted whole
ripe olives as their own because of
their excellent energy values. A pop-
ular spring custom In the west Is the
use of whole ripe olives marinated
or tossed with medley of salad
greens In a stimulating French
dressing.

4 cup chopped gra pepper
4 teaapoon aalt
Z teupoon chopped parsley
yL teaapoon chopped chlvea

cup aalad dreaai&i
Peel tomatoes. Cut Into halve and

acoop out the eentera. Mix cheese
with cucumbers, cabbage, peppers,
salt, parsley, chives and three table-
spoons of dressing. Chili. Stuff to

S tablespoons butter
4 tablespoons flour
i eups milk

U teaspoon salt
)4 teaspoon paprika
I bard --cooked eggs, sliced

U eup cooked peas
1 teaspoon mlnoed parsley
1 teaspoon mlnoed onions

oup grated cheese

Potato and
Cabbage Soup

i tablespoons butter
14 cup chopped onion
3 cups water
1 teaspoon salt
3 cups diced raw potatoes
3 cups chopped raw cabbage
1 tall can tl cups) evaporated

milk)
Cook onion slowly In butter until

yellow. Add water, salt, potatoes,
and cabbage and cook until Just
tender, about 20 minutes. When
ready to serve add milk. Serve very
hot with chopped parsley, a dash of
paprika or toasted bread cubes.

Yield: 6 servings.

Te Cereal

Put cereal that If to be
in a double boiler. Cover It with a
thin layer of water and put one Ud
on. Cook about 15 minutes, stirring
thoroughly at least three times. Use
a slotted spoon or fork to break up
lumps.

Cheese Sticks mato halves. Arrange In crisp lettuce
Melt butter. Add (lour and whencups and top with rest of the dress

ing. Sprinkle with paprika and serve

Luncheon Salad

Appeals to Many
A good luncheon combination for

these warm days, which with accom-

panying plain sandwiches will supply
ail the essentials, la found In an
orderly salad of asparagus tips, quar-
tered hard cooked eggs, and whole
ripe olives. It luncheon is a dressier
affair use rings of sweet pepper to
bold the asparagus tips in tiers and
garnish with radish roses and whole
ripe olives.

The use of whole ripe olives In sal-
ads need not be confined, however,
to decorative purposes. Picnic salads
of potatoes, macaroni, or kidney
bean combinations with the usual
green flourishes of onions, sweet
peppers and lettuce cubes, cucum--

mixed add milk. Cook until
creamy sauce forma, stirring con'immediately.

8 slices white breid
4 tablespoons butter

H cup grated cheese
k teaspoon salt

44 teaspoon minced onions
teaspoon minced parsley
teaspoon paprika

1 tablespoon cream
Place bread slices on a flat surface.

Discard the crusts and cut each slice
into strips a fourth of an inch thick.
Carefully spread with the rest of the
ingredients, combined. Arrange In a
shallow pan and toast until well
browned.

Stuffed Tomatoes
large firm tomatoes

1 cup cottage cheese
cup chopped cucumbers

Va cup chopped cabbage 260 N. LIBERTY 'There's no better place' PHONE 3032

Specials for Friday, Saturday, Monday May 13, 14 and 16
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IFHOIUU? Northern :491b.lJ2An Purpose, s. .S9e

Hard Wh't, MK lbs. tic'

&n.M..i,.,iro. iiim"gaP
""IISII in I mi

BUTTER, Tab. Queen lb. 25c ' PUREX, gallon ......19c
Grade B The Master Bleacher

POSTUM CEREAL 19c GRAPEFRUIT J for 10c
b. pkg. Ooldettes, Broken, No. 2sRed Cherry Roly Poly

S cups sifted flour
s teaapoons baking powder

Vfc teaspoon salt
tablesDoons ahorteninc

you cannot make
A WINDMILL GO WITH

AftUR OFOElJOWS"
Oleomargarine Gem Nut ib. lie
IThirCo7pon"aTTodI FLOUR, Fisher Blend IQ
I for 4 Pkss. Jell-We- ll I Sack

.Assorted Flavor BAKING POWDER
Cowl Only Frt, Sat, Moo, May IS, It, lij Clabber Girl, 25-o- z. tin .

CofiSee Columbia Best lb. 22C

Red Cherry Roly Poly Here's ft
. deuert that tempts the appetite any!

time of year. Its fragrant cherry
aroma and light biscuit crust make
an especially big hit with men and
boys. In fact, this Cherry Roly Poly
is so downright delicious you'll find

- It's a marvelous "company" dessert,
as well as an everyday favorite with
the family.

Cut out the recipe and try this
tempting treat tomorrow. The bis-
cuit crust Is so light, tender and de-

licious, you'll want to use It with
other fruits, too. And both econom-
ical and easy, made with pure shor-

tening. It's so smooth and creamy,
It cuts Into your flour In a jiffy.
Just spread your rectangle of dough
with cherries, roll up like a jelly roll
and cut into slices.

But until you've tried this Roly
Poly, baked In luscious chory Juice

cup mine UDOUt)
1 cups canned red pitted cher-

ries, well drained
H cup brown sugar, firmly packed

1 tablespoons cornstarch
dash salt

2 cups cherry Juice and water
(combined)

1 tablespoon butter
k teaspoon, almond extract
81ft flour with baking powder

and salt. Cut In shortening until
mixture Is as fine as corn meal.
(No bother at all with

shortening) . Add milk,
mixing until a soft dough Is form-
ed. Roll lightly on floured board
Into a rectangle about 8x12 Inches
and thick.

Cover the dough to within H
Inch of the edge with drained cher-
ries, then roll like a Jelly roll and
seal edge. Cut Into h slices
and arrange them about 1 Inch
apart, cut side down, In an oblong
baking dish greased.

Combine brown sugar, cornstarch
and salt, and mix thoroughly with
cherry Juice and water. Boll for 1

minute. Add butter and almond ex-

tract and stir until butter Is melt-
ed. Pour over cherry rolls. Bake
In hot oven (425 P.) 30 to 35 min-
utes, basting with Juice after first
10 minutes of baking. Serve with
cream. Serves 8.

(All measurements level.)

ARGO STARCH for 19c SUGAR 10 lbs. 57c
Corn or Oloss, b. pkg. . Pure Cane, paper bay "

ALL PURE MILK C for 35c Superior Soda Crackers. 10c
Tall Cans 2 Lb. Box -

and brown sugar, you can't realize
how tempting and It
actually 1st

A Grand Emergency Dessert, Too
Red Cherry Roly Poly doesn't take

long to prepare. And it's equally
tasty made with canned or stewed

PeaeUnes Ivanhoe, with a Fresh
Fruit Flavor, 2'j size 2 tins 29c

fresh cherries. Remember, too, it's a
wonderful emergency dessert. Fori GPAPEFRUIT 2 f 25cwith a can of cherries on the pantry 211s
shelf you can whisk together in no)
tune this perfect climax to your ISCsw Apple Saucedinner or supper.

2s, tin

Facts About Making Biscuits COffUll DelMonte Fa?0r 3 tins 2?)
TOlaiatO JuiCe This Coupon and 10c Good J

J
The power that moves coffee
from the grocer's shelf to Your
cupboard is the quality of the
coffee itself not the mere
words that are said about it.

Klls Bros, know that . . . you
know 11. For sixty years the

vigorous breeze of matchless,
uniform flavorhaskept pound
after pound of Hills Bros. Cof-

fee going across thousands of
counters to millions of homes

. . over and over again.

either a fork, two knives or a pastryBiscuits am the quickest of quick
breads. They require only a short blender until the mixture resembles tor 4 tins Deviled Meat
time to make, and If a few simple

DEL MONTE
10-o- z. tin .......

coarse meal, or It may be blended
rules are followed the results will In with the tips of the fingers. It Is Dwn np lor summer incmve

lood Only Frl., Sat, Mori., May 13, 14, lsjImportant to have the mixture cool,
for It it Is warm the fat melts and
melted fat makes less tender pro-
ducts. Flakiness and tenderness de Large Pkg. 23cWashing Powder

be excellent.
The proportions used In a stand-

ard baking powdtT biscuit recipe are:
3 cups flour
3 teaspoons baking powder

M teaspoon salt
3 to 4 tablespoons shortening

H to cup milk

pend upon the shortening being dis-

tributed in very thin layers between
the layers of flour, and this la best
accomplished when cool or cold fat

To make soda biscuits substitute Is used.
teaspoon soda for the baking pow-

der and use buttermilk or sour milk
Instead of sweet milk. Delicious bis

The preferred way to add the 11

quid to biscuits Is to make a "well1
In the sifted dry Ingredients and pourcuits can be made with sour cream. H I LLS en OS. COFFEEThe shortening Is omitted and Vk

teaspoon soda Is substituted for the
the liquid In all at once. The tune
required for mixing Is usually about
20 seconds or until the mixture fol-
lows the spoon.

5Grapefrt2s2forSSc CCktail "17c

2htM JUICE 15c sm sspsp tor

Scott Tissue i" 3 roiis 23c
PORK & BEANS 3 for 25c PINEAPPLE, 22 tin 19c
Phillips' 303s Ubby's Fancy Sliced

Pearl Short'ng 4 lb. pk. 39c MIRACLE WHIP, qt ... $c

Tobacco 10c

baking powder. The soda Is treated
as a dry ingredient and la sifted with
the flour rather than combined with
the sour cream.

In making biscuits the flour is
allied before measuring. It la then
combined with the salt and baking
powder and sifted again so that the
baking powder and salt are evenly
distributed in the flour.

Kneading Is Important In making
good biscuits since it helps to pro-
duce light and flaky biscuits with a
fine texture. The dough Is kneaded
gently on a very lightly floured
board for H minute or from 15 to 18
strokes. Equally good results are ob-

tained by the "pat out fold over"
method. In this, the biscuit dough
is folded from 8 to 10 times.

Biscuit dough la either rolled or
patted out to H Inch thickness. The
biscuit cutter la floured before cut-

ting each biscuit, simply by dipping
the cutter In a bowl of flour.

The shortening In biscuit dough Is
"cut" Into the flour mixture with BAKERY PRODUCTS-bana- na

NUT CAKES 35c & 49c
Made with Fresh Bananas

ASSORTED COFFEE CAKES, each..!5c
Caramel-Peca- Strussel and Fruit

BREAD, Real, Home-Mad- e, l-l- b. loaf 10c
White or Whole Wheat

The oven temperature for baking
biscuits Is 450'P. or a hot oven. If
the temperature Is lower than this,
the biscuits will become dry before
they are done. A hot oven makes
them puff up to flaky lightness. The
baking period Is 10 to 12 minutes.

FRESH VEGETABLESFRESH VEGETABLES

NewSpuds PEAS,
New No. 1.. 3 ib. 17C

Surprise Dessert
- - (Serves
u cup butter

1 cup sugar
3 eggs

14 cups graham cracker crumbs
(ground fine)

1 tablespoons baking powder
1 cup milk

H cup walnut meats
Topping

1 cup crushed pineapple (with
Juice)

1 cup sugar
Cream the butter; add the sugar

and blend well. Add the well beat-

en egg yolks. Combine ground gra-
ham cracker crumbs with baking
powder and add alternately with the
milk. Add the walnut meats and
then carefully fold In the egg whites
which have been beaten until stiff
but not dry. Pour Into a greased
8"x" pan and bake In a moderate
oven (350) for 35 minutes. To
make the topping, boll pineapple
and sugar together to the thick
syrup stage (approximately ( min-

utes.) Chill and pour over top of
cool cake. Let it stand in refriger-
ator until ready to serve. Cut In
squares and garnish with whipped

7 its. 19c a 3 ,10CSPINACH,
New Spring

Good biscuits rise evenly and do
not bulge or have Irregular tops. The
crust la a delicate golden brown and
the Inside is a creamy white. If the
texture Is coarse, too little flour has
been used.

If biscuits tip to one side during
baking, the cutter was twisted when
the biscuits were cut from the dough.
Even a slight twist makes a biscuit
tipsy.

In biscuit making the Ingredients
are measured carefully with stand-
ard measuring cups and spoons for
beat results. Too much flour causes
the biscuits to be tough. Too much
baking powder produces a bitter
flavor and the tops of the biscuits
may be covered with tiny brown
spots.

GOVERNMENT
INSPECTEDFRESH MEATS'mm BOILING BEEF, youngr, tender beef, lb. Jfj

GROUND BEEF lbs. 1Q
No Water, No Cereal W

For 57 yean the name Schilling
has symbolized quality! Schilling

searches the markets of the world

for the finest raw products-o- nly

the best are accepted. Yet,
these fine spices and extracts cost

you no more that's why you

should look for the red Schilling

package when you buyl

Do meals seem dull and unin-

viting? Add zest and interest to
them with Schilling Spices and

Extracts! The rich, savory good-nee- s

of these fine spices is a real

addition to almost any dish. Re-

member, it's easy to tempt appe-

tites if you season with Schilling

Spices and flavor with Schilling

BACON SQUARES, sugar cured, lb 17tJ ITDVtTRa . UK MS .

SALT PORK, lean streaked, lb 12VzC ' FRESH FISH

WE RESERVE THE RIGHT TO LIMIT QUANTITIES
vhcn a girl Is an expert with caltc

Some gentleman i heart it sure to ache '

TO WIN HERr"Jr3i...

AM..Extracts. Let Schilling Spices and

Extracts help to send your rep-

utation as a good cook soaring!

For Guaranteed Values
PATRONIZE CAPITAL JOURNAL

ADVERTISERSfiss
PILLSDIMY'S DEST
JIM 'AlANCiD HOU MAKtS 6000 IAKINO lETTtf.


