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Rad Cherry Roly Poly— Here's a
dessert that tempts the appetite any
time of year. Its fragrant cherry
aroma and light blscult erust make
an especially big hit with men and
boya. In fact, this Cherry Roly Poly
is so downright deliclous you'll find

it's & marvelous “company” dessert,
a3 well as an everyday favorile with
the family.

Cut out the recipe and try this
templng treat tomorrow. The bis-
cult crust is so light, tender and de-
lclous, you'll want lo use it with
other frults, too, And both evonom-
fcal and easy, made with pure shor-
tening. It's s0 smooth and creamy,
1t cuts Into your flour In a Jiffy,
Just spread your rectangle of dough
with cherries, roll up like a jelly roll
and cut nto slices.

But until you've tried this Raly
Poly, baked In lusclous cherry julee
and brown sugar, you can't realize
how tempting and extra-delicious it
nctually is!

A Grand Emergency Desserl, Too

Red Cherry Roly Poly doesn'l take
long to prepare, And It'a equally
tasty made with canned or stewed
frech cherrles. Remember, too, It's o
wonderful emergency dessert. For
with a can of cherrles on the pantry
ahelf you can whisk together in nof
time this perfect climax to your

Red Cherry Roly Foly

2 cups sifted flour
3 teaspoons baking powder
5 teaspoon salt
tablespoons ahortening
%y cup milk (about)
13, cups canned red pitted cher-
ries, well drained
13 cup brown sugar. firmly packed
1 tablespoons cornstarch
dash salt
2 cups cherry julce and water
(combined)
1 tablespoon butter
{s teaspoon almond extract

8ift flour with baking powder
and salt. Cut in shortening unti}
mixture is a8 fine as corn meal.
(Mo bother at all with tripie-
creamed ahortening), Add  milk,
mixing until a soft dough 1s form-
ed. Rall lightly on floured board
Into a rectangle about Bxid Inchea
and !y-inch thick.

Cover the dough to within 1§
inch of the edge with drained cher-
rles, then roll like & Jelly roll and
senl edge. Cut into 1!53-inch alices
and arrange them about 1 inch
apart, cut slde down, in an oblong
baking dish greased,

Combine brown sugar, cornatarch
and salt. and mix thoroughly with
cherry juice and water. Boil for 1
minute. Add butter and almond ex-
tract and atlr unti] butter ia meit-
ed. Pour over cherry rolla, Bake
in hot oven (435°F.) 0 to 35 min-
utsa, basting with julce after first
10 minutes of baking. Berve with
eream. Barves A

dinner or supper.

(All mensurements level)

Facts About Making Biscuits

Blscults are the quickest of quick
breads. They riquire only a short
time to make, and if a fow simple
rules are followed the resulta will

be excellent,

. The proportions used in a stand-
ard baking powder biscult recipe are:

2 cups flour

3 teaspoons baking powder

1 teaspoon salt

2 to 4 tablespoons thortening

% to % cup milk

To make soda biscults substitute
15 teaspoon sota for the baking pow-
der and use buttermilk or sour milk
instend of sweet milk. Deliclous bls-
cults can be made with sour cream.
The shortening ls omitted and %
teaspoon sods is substituted for the
baking powder. The soda is treated
as a dry ingredient and ls sifted with
the flour rather than combined with
the sour eream.

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

The shortening In biscult doiigh Is
*eut” Into the flour mixture with

Surprise Dessert
(Berves 8-100

cup butter
cup sugar

2 egps

1% cupa graham cracker crumbs
{ground fine)

3 tablespoona baking powder

1 cup milk

iy cup walnut meats

Topping
1 cup erushed pineappls (with
Jules)

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 fald in the egg whites
which have been beaten unill stiff
but not dry. Pour Into a greased
B"x8" pan and bake In & moderate
oven (350°) for 3 minutes. To
make the topping, boll pineapple
and sugar together to the thick
syrup stage (approximsately 8 min-
utes.) Chill and pour over top of
conl cake, Let It stand In refriger-

elther a fork, two knives or a pastry
blender until the mixture resembles
coarse meal or it may be blended
in with the tips of the fingers. It is
impartant to have the mixture cool,
for I It 1= warm the fal melts and
melted fat makes less tender pro-
ducts, Flakiness and tenderness de-
pend upon the shortening being dis-
tributed in very thin Iayers between
the layers of flour, and this Is best
accomplished when cool or cold fat
is uxed.

The preferred way to add the li-
quid to blscults s to make & “well”
In the sifted dry ingredients and pour
the liquid in all at once. The time
required for mixing ls usually about
20 seconds or until the mixture fol-
lows the spoon.

Kneéading 13 important ln making
good biscuils since it helps to pro-
duce light and flaky biscults with a
fine texiure. The dough Is kneaded
gently on m very lightly floured
board for s minute or from 15 to 18
strokes. Equally good results are ob-
tained by the “pat out fold over”
method, In this, the blscult dough
is folded from 8 to 10 times,

Biseuit dough is elther rolled or
patted out to ' inch thickness. The
blscult cutter 1= floured before cut-
ting each biscull. simply by dipping
the cutter in a bowl of flour,

The oven temperature for baking
bizcuits s 450°F. or & hot oven. If
the temperature is lower than this,
the blscults 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,

Good blecults rise evenly and do
not bulge or have Irregular topa, The
crust Is & delieate golden brown and
the inside Is a creamy white. If the
texture ls coarse, too llttle flour has
been used.

If blscuits tip to one side during
baking, the cutter was twisted when
the biscults were cut from the dough.
Even & alight twist makes a blscult
tipay.

In blscult making the Ingredients
nre measured oarefully with stand-
ard measuring cups and spoons for
best results. Too much flour causes
the biscuils to be tough. Too much
baking powder produces a  bitter

stor until ready to serve. Cut In|flavor and the tops of Lhe biscults

squares and garnish with d|may be d with tiny brown

cream. spots.
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When o girl Is an with a cake

me gentleman's heart is sure to ache
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Luncheon Salad
Appeals fo Many

A good luncheon combination for
these warm days, which with accom-
panying plain sandwiches will supply
all the essentlals, & found in an
orderly salad of asparagus tips, quar-
tered hard cooked eges, and whale
ripe olives, If luncheon s a dreasier
affair use ringn of sweet pepper to
hold the asparagus tips In tlers and
garnish with mdish 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, macaronl, or kidney
bean combinations with the usual
green flourishes of onions, sweet

bers. ot cetera, have adoplted whole
ripe clives as thelr own because of
their excellent energy values. A pop-
ular spring custom in the west is ths
use of whole ripe olives marinated
or tossed with a medley of salad
greens in A stimulating French
dresaing.

Cheese Sticks

6 alices white bread

4 tablespoons butter

15 cup grated cheese

ts teaspoon aale

'y teaspoon minoed onlons
iy teaspoon minced parsley
‘s teaspoon paprika

1 tablespoon cream

Place bread slices on & flat surface.

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

Potato and ‘i :.“‘u:';m:,,, Escalloped Eggs santly, Add st peprika, egem
Cabbage Soup D Saapoch chopped chives 3 tablespoons butier Ilo & buttered baking diah,  Spetti
1 tablespoons butter % oup smjad dresing § D wpoesy kle with cheese and bake or broll

4 cup chopped onlen Peel tomatoes. Cut Into halves and tesspoon salt e mE—
et scoop out the centers, Mix cheese tesspoon_ paprika To Re-Heat Cereal
2 cups diced raw potatoes with cucumbers, cabbage, peppers, ::“m eoms, allced Put cereal that ia to be re-hested
2 cupa chopped mw cabbage salt, parsley, chives and three table- > T paraley in a double boller. Cover it with &
1tall can (11 cups) evaporated |spoons of dressing. Chill. Stwff to- minosd onions thin layer of waler and put one Iid
Go:mtm slowly in butter until | P5to halves. Arrange in crisp lettuce| ¥ oup grated on. Cook about 15 minutes, stirring
sellow, Add water, salt, potatoes, | SUPs and top with rest of the dress-| Melt butter. Add flour and when | thoroughly at lenst thres tines. Uks
g g iders 'until just | 108: Sprinkle with paprika and serve | mixed add milk. Cook until a|s slotted spoon or fork to break up
tender, sbout 20 minutes. When | umediately. sauce forma, con- | lum

ready to serve add milk. Serve very

hot with chopped parsley, » dash of

paprika or toasted bread cubes.
Yleld: 8 servings, |

Stuffed Tomatoes

8 large firm tomatoes
1 cup cotlage cheese
1, cup chopped cucumbers

W and lettuee cubes, cucum-|browned. iy cup chi cabhags
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A PAR OF BELLOWS"

=AN QLD PROVEIRD

The power that moves coffee
from the grocer's shelf o your
cupboard is the quality of the
coffee itseli —not the mere
words that are said about it
Hills Bros. know that ... you
know it. For sixty years the
vigorous breeze of maichless,
uniform flavor has kept pound
after pound of Hills Bros. Cof-
{ee going across thousands of
counters {o millions of homes
«« . over and over again.

HILLS BROS.

00738 sitxvy veans

COFFEE

or corrax avarvy 1B

Specials for Friday, Saturday, Monday — May 13, 14 and 16
WE RESERVE THE RIGHT TO LIMIT QUANTITIES

Flour Northern & =49m.$] 33

Hard Wh't, 2425 Ibe 8¢
?l&Iﬂ’I;TER, Tab. Queen Ib. 2§¢
POSTUM CEREAL .

1-1b, pkg.

PUREX, V5 gallon ..........19¢

The Muster Bleacher

GRAPEFRUIT .7 for 29¢

Goldeties, Broken, No.

Oleomargarine GenNut b. 11¢
on and g0 Ge 139

[This Coupon and 10¢c Goodl EII{‘OER, Fisher Blend
I for 4 pkgs. Jell-Well | BAKI;WG T T
Clabber Girl, 25-0z. tin "n‘

Ond Only Fri, Sat, Mon, May 13, 14 16
_——— S S S S—

Coffee ColumbiaBest .23 ¢

ARGO STARCH .2 for 19¢ | SUGAR _.._.101bs. §7¢
-

Corm or Gloss, 1-lb, Pure Cane, paper

ALL PURE MILK § for 35¢ ?&p:nl;mr Soda Crackers..{9¢

Tall Cans

Peaches 2 tins 29€

s»% GPAPEFRUIT ... 2..25¢
S Apple Sauce 2, tin 15¢

Corn DelMonte 3 tins ZQc

Tomato Juice ! This Coupon and 10¢ Good

tote fi ont oy 1 e oy 10|
Washing Powder ...:}.. 23¢
S Grapefrt 253 for 35¢ | S Fruit Cocktail ..17¢

Ivanhoe, with a Fresh
Fruit Flavor, 2l size

Fancy Cream
Style, 803s

DEL MONTE 33 ¢ for 4 tins Deviled Meat

S CLAM JUICE ..15¢ | gz APRICADEZ for23¢
Scott Tissue “.> Jrs23e
ggpl}%m& BEANS 3 for 2§¢ Pblhﬁl;}‘ﬁ?gLE , 2Y5 tin .....19¢

For 57 years the name Schilling
has symbolized quality! Schilling
searches the marketsof the world
for the finest raw products—
only the best are accepred. Yer,
these fine spices and extracts cost

you no more—that's why you
should look for the red Schilling
package when you buy!

- = =

Do meils seem dull and unin-
viting? Add zest and interese to
them with Schilling Spices and
Extraces! The rich, savory good-
nees 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
* Extraces. Let Schilling Spices and
Extracts help to send your rep-
utation as a good cook soaring!

THE STANDARD OF

COMPARISON FOR 57 YEARS

Pearl Short'ng 4 Ib. pk. 39¢ | MIRACLE WHIP, qt. ...3§¢

TObacco :.%lz!j(:}rliNALBERT & VELVET loc

BAKERY PRODUCTS-
BANANA NUT CAKES

Made with Fresh Bananas

"\ ASSORTED COFFEE CAKES, each 8¢

Caramel-Pecan, Btrussel and Frult

BREAD, Real, Home-Made, 1-1b. loaf {0¢

White or W’hnll W‘hrlt

FRESH_VE_(%EIABLES FRESH VEGETABLES

NOVSPIICII New No. 1. J1ne. 1T

7 . 19¢ SINACk: 3., 10@
GOVERNMENT

l RESH mAT INSPECTED

BOILING BEEF, young, tender beef, 1b. 12¢
GROUND BEEF .........

No Water, No Cereal

BACON SQUARES, sugar cured, Ib. .
SALT PORK, lean streaked, Ib. zl/ze
WE RESERVE THE RIGHT TO LIMIT QUANTITIES

FRYERS - HENS -
« FRESH FISH

For Guaranteed Values

PATRONIZE CAPITAL JOURNAL
ADVERTISERS




