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¥ Baoned Pork Shoulder Roast—Ensy

to carve and guite dellclous, too, is

14 cups flour
1 teaspoon ba

4 uh}upnnm
15 eup milk
Mix flour wit

fat.

cherries
8 qups seeded
1 tablespoons

¥ eup eherry
!

rind

and flour,
dients and pou

with erust

Cherry Cobbler

s teaspoon aalt
1 tnb]--rmon granulated

der, salt and sugar.
Slow]ly add the milk. Pat
out the saft dough,

Cherries

15 cup sranulated sugar

§ toaspoon grated oOrAange

i teaspoon einnamaon
Blend cherries with sugar
Add rest of ingre~

buttered baking dish,
Make four steam
holes In erust and bake,

King powder

fat

h baking pow-
Cut in the

Fit over

md cherries

butter
julee or water

r inte shallow
Cover

thi= boned, rolled and tled pork
shoulder. It was baked—fat side up,
on & rack in an open pan, The oven
heat was kept at 335°F. (slow oven)
alowing about 45 minutes per pound
for this six-pound roast, Of course,
pork should always be served well
done,

Cherrx Rolls
or Frult May Be Used)
2 cups four
4 tenspoons baking powder
' teaspoon walt
4 tableapoons fat
1 tablespoon granulsted
i3 teaspoon cinnamon
13 ecp milk
lowed to steam for 20 minutes.
Mix flour with

sugar

-*

Spicy Waffles

2 cups flour
1 tesspoon soda
cup granvisted sugar
n cinnamon
1z teaspoon nutmeg
Y3 temapoon cloves
’ uupmn sl

!
‘3 tablespoons fat, melted
Mix ingredients and heat
for one minute. Pour from a

pitcher onto & hot, greased
walfle {ron. “Bake” until
brown. BServe hot with fruilt
uce,

Fruoit Sanne
1 cup dark brown sugar
2 flour

and salt, Cut in fat. Mﬂ AUgAT,
cinnamon and milk. Pat out soft
dough untfl it is a third of &n inch
thiek, Spread with cherries and
quickly roll up, Pt Into a greased
loaf pan or dish snd bake for 35
minutes In & moderate oven. Berve

warm or cold,

Bran Bread

1 cup bran
1 cups flour

Leaspoon  sodn
teaapoon  Ealt

T
eup buttermilk

s M e i

Mix Ingredients
grenaed loal pan
minutes and hake
[} mﬂdrmtr]\ Mnu

Keep egpa In a
As well as age,
teriorate

tablespoons fat,

cup brown sugar
tenapoon baking powder

tablespoons molasses

maelted
ana half-fill »
Let rise for 15
for 45 minutes In
oven.

mn! pinee. Heat,
makes eges de-

Cherries
3 octips seefod red cherries
‘3 cup granulsted sugar
tabilaspoons Mour
13 tenapoon nutmeg
3 tablespoona butter
Mix ingredients and apread on
{soft dough.

| Medley Frull Bsuce

4 tableapoons fat

R tabhlespoons chopped anlon

iy tearpoon celery salt

thblaspoon minoed Daralay
tnhlespoons flour

cups tomatoes

cup eracker crumba

teuspoon  salt

s lenapoon paprika

Mix sugnr and flour, Add rest of
ingredienta and cook for two minutes
—or untll the sauce ls thick. Chill

.

15 temapoon malt
1y cup crushod pineappls
1 cup orange julce
3 tableapoona lemon juice
Y cup water
4 tableapoons butter

Blend sugar and flour. Add
real of the Ingredients and
eook slowly untll ereamy. Serve
Warm.

Salmon Loaf

pound can sslmon

cups soft bread crumba

Liquor drained from saimon plus
evaporated milk to maks 1 eup

teaspoon salt

1
]

Popper

tablespoon Jemon Juice

| 1 tablespoon grated onlon

| Flake salmon with a fork. Add
remalning ingredienta. Turm Into
olled baking pan. Bake In a moder-

brown, about 40 minutes,
oYiold: 6 servings
o

nte oven (350° P untll firm and|!'%

Raisins Accent Meat Flavors

Baked Ham

1 pound ham allce
1 cup soaked dried apriocis
l-! eup brown sugar

tesapoon cinnamon

oeas but the combining of food flav-
ars into an appetizing meal 1s an art.

An important consideration in
menu miaking s a balance of sweet
and of sour foods. Tart flavors stim-
uiate the sppetite, aweet foods are
ustally served as desseris because
they satiafy the appetite.

Ralsina are an interoating food be-
cause when eaten cold the sweetness
predominates, but when served hot
In sauges, etc. encugh tartness s
developed to muke & very pleasing
accompaniment to many meat dish-
e

Perhaps one of the most popular
ralsin and meat combinations s
baked or brolled ham with raisin
sauce, Slices of savory baked ham,
well covered with an orange flavored
ralsin sauce, are & connolsseurs de-
light, Or a thick alice of ham may
be covered with the sauce and baked
in & glow oven. If the ham is a mod-
&rn one, a two-pound alice will bake
in about 40 minutes and the blend-
ing of fiavors will be unusunlly fine.

A cwrry sauce served with lamb or
venl atenk s greatly improved by
the addition of ralsima, If aliced,
pecied oranges are nlso added to tha
eurry sauce, the combination Is de-
liclous with sliced chicken on a bed
of fluffy rice.

Ralsins may be added to the dress-
ing used in breast of ven]l or in a
boned shoulder roast of veal, For
such & dressing, use nelther onlons
nor sage. The long slow baking so
essential for fine juley veal will also
bring out the tangy goodness of the
ralsing.

Pork tenderioln patties, seasoned
and browmed in a littie {al, may be
covered generously with ralsins Add
sour gream, cover, and simmer slowly
about 45 minutes. The patties, served
on toaxt, with the sauce, are the an-
swer to the “something different”
question for a Juncheon party.
Ralsin Ratoe

& cup brown sugar ‘

tablespoon flour :
tesapoon dry mustard
]l, oup hot water
s oup vinegar
1§ cup seediesa ralsine

1 tablespoon butter

Combins flour ana mustard, Stir in
hot water and vinegar, Add ralsins,
Bimmer about 10 minutes. Add butter.
Berve hol on ham, pork tenderioln
or tangue,

Curry of Lamb or Veal

1 pound lamb steak

1 taaspoon salt

y Tup butter or margarine

aups waler
cup chopped enion
tablespoons flour

1 teaspoon eurry powder

1 bouillop cube

2 tablespoona lemon juice

% cup ralsins

Cut lamb or veal steak in one-
inch pleces. Baason. Brown lightly in
3 tablespoona butter, Add 14 oup wat-
or, cover, and simmer about ans hour,
Cook onions In 2 tabléespoons butter
untll golden colored, but not browned.
Sur In flour and curry powder, Add
115 cups water and boulllon oubs,
Btir untll smooth. Add ralsins. Sime-
mer 10 minutes. Add lemon ules,
Pour over cooked meat Simmer 10

e ——

<z For a half century vour coffee
desires have guided Golden West
coffee. Today, you desive grind as
well as quality! Some cling to the
deep richness of coffee made by
percolator or boiling; for them we
suggest Standard Grind! A newer
style, the drip and the glass coffee
maker, has its devotees; for them
we present Drip Grind! Both grinds
are fragrantly fresh, in your choice

of vacuum tin or re-usable jar!

Apples and Raluins

2 siices ham, cut Yp-loch thick

J rart lppill

3 €up raisine

; cup bDrown sugar

1 oup fruit julce

Cut ham slices savaral plsces around
the outaide to prevent curling. Flace
one slioe of ham in baking dish, Cover
with cored apple rings cut Y-inch
Fill genters of rings with rals-
Ins, Bprinkle with brown sugat, Flace
other slice over top. Molsten with
fruit julos, Bake in & moderats oven
unti] ham nid appies are done, abou
45 minutes, Barve ham on & hot pl.“-
ter and thicken the remalping liguld
for & sauce,

anoe-d umunplo maAY be used in
place of apples,

— dry d
It has been snid thal mpyone can| minutes. Serve with fluffy hot rice. m'm
follow a recipe with falrly good suc- | Maked Ham Slliee with orange julce

baking pan. Co-
ver with apricots and sprinklp with
seasonings and apices. Add rest of
Ingredients. Bake for 44 minutes
uncovered, In & modernte oven.
Baste frequently,

Frozen Delight

2 tablespoons granulated gelstin
1§ cup cold water

“ wp bolling prune ;U'I:o

ﬂ:p crughed ocanned nuuwlm
\i o mnulahd augas

Corned Bee! Deluxe

(Berven 8)
3 cups potatoes (cooked and
sliced )
13-08. can corned beef (alice
ed)

cup onlons (sticed very
thin)
hard cooked eqgs
tabiespoons butter
tablespoons flour
oups milk
toaapoon salt
Pepper and papriks to tasts
cup cheess (grated)
'3 oup buttered bread crumbe
In = greased casserole place
alternate layers of potatoes,
corned beef, and onfons, Cut
the eggs In two, crosswise, and
puih Into the mixture, cut side
up. Mnke a white sauce of
the butter, flour, milk and sea-
sonings, Add the cheese to
the sauce and pour over all
Sprinkle buttered crumbs ov-
er the top and bake in & mod-
erale oven (373°) for approxis
mately 30 minutes or untll
browned and heated through.
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: e§§ Whites. h-n.m
1 ht«m?m Ilm iten
ﬁ mr.‘ mmn

snlk gelatin for five minutes in
oold water. Mix prune julce, prunea,
pineapple, sugar and yolks. Cook for
two minutes In double boller. Add
gelatin and stir until gelatin has dis-
solved. Cool. Add rest of Ingredienta
and freese for four hours in a tray
in the mechanical rofrigerator—or
pack in chopped los and salt.

sctelasbiiabbonn )

Divinity Fudge

858

oup t maata (chopped)
ullmn vanilla extract

tart cooking both parts of the
divinity st the sume time, using two
ssucepans. To make the first part,
combine mugar and water and boll to
the soft ball stage (334°) Pour
slowly over egg whites which have
been beaten untll stiff but not dry.

To make the second , combine

the sugar, water and syrup and cook
to brittle ball stage 254°) Pour
this syrup into the firat mixture, ndd
nuts and vanills, and beat until
ereamy and dull In appearance.
Drop by teaspoonfuls onto wax paper
or pour Into s buttered tin and
mark into aguares,
e —

Twopenny Salad

cabbage
teaspoon salt. Fold iInto alightly
thickened gelatin, Turn Into Indivi-
dual molds, Chill untll firm. Unmald
on crisp letiuce, Garnish with may-

Savory Salad

l Dint eanned tomatoes
1 aliced onion

l" cup coarsely cut celery
whale cloves
blespoon vinegar

T
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Batter Hemover

Prevent dumpling  batler
sticking to the spoon by dipping the
apoon into cold water before

up portions of batter, The dum
will then slip off the spoon

onnalse. Serves 6. gg&autmmmmahﬂm

IT PAYS TO STAY
YOUNG. ..TO GUARD
AGAINST

Midget Market

35] State St.

REGULAR PRICES—NOT, “SPECIALS"

Salem's Retail Packing Plant

“Flavorized"

HAM

. 20
s Whole or Half b

The New Tender Cure, combined with that Real Old Home-Cured Flavor. It isnt necessary
to par-boil . . . Ask the Customer who Bought One!

Lean Jowls - Sugar Cured

Sliced Bacon

17
1b.

Boiling Beef coin 10

Sirloin Stea

THE
TENDER
KIND

. 17 €

Pot Roasts vy » 12

je

Salt Pork r o Seuaing ». 1Q€

“Flavorized"

SlicedHam i

Lean, Tender Slices

: 30

Beef Roasts

Take your pick ol
(hmte Cuts

1 | sc

Our Beef has that bright, red color, lightly streaked with white fat . . . It appeals to the
customer who is a judge of Meat Quality .. . The Taste also Tells

Bacon BackSuGHTones Ib. l7c

Loin Pork Chop

S b.

Small

18c

Pork Roasts

Pienie Style
Supply Limited

bl e

When You See Itin Our Ad It's So




