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Monotonous Menu

Daisy Combinations

Needs Savory Spice
Menun, like routine tasks, become
monotonous M served time after |

When we see all the many lovely varieties of daisies in
the floral shopa and along the hlghwayg, we need not ques-
tion the origin of the joyous expression, “It's a daisy!
A daisy combination then may refer to a lovely flower
arrangement, a pretty frock, or an attractive delicious

time in exacily the same way. 1L|
takes a surprise now and then to|
ndd the savor and spice for making |
meals enjoyable,

How to add the surprlse touch to
the meal 8 a problem which con-

© Déisy meal combinations are nu-

merous, but fall vegetables remind
us of the satisfying flavor of beans
(green, yellow or dried) cooked In
with those tasty lttle rolla of bone-
Jess smoked shoulder butts, ealled
*Dalsies” by some packers. You'll
find this meat put out under differ-
ent brand names, differing some-
what in flavor and tenderness, but
a truly “good buy” The weights
vary from two to four pounds, there
14 no bone, skin or other waste, but
rather » gentle streaking of fat
throughout the lean and s full rich
flayor that bastes and permeates
a companion food,

For the amall family, & smoked
shoulder bult simmered until ten-
der, pan Iried, or baked s m splen-
did cholce, Scalloped potatoss, rice,
or macaroni is pepped by the ad-
ditlon of alices or ahreds of cooked
smoked shoulder butt. Lima beans
cooked in the broth with ane of
these tasty meat morsels is indeed
a dalsy combination.

A smoked shoulder bult may be:

Pan Brolled: Blice thin. Place In
» cold frying pan and cook over a
alow fire, Turn to brown,

Oven Cooked: Place on » rack
in & pan. Add 1 cup water, Cov-
er and bake in & slow oven (323 de-
grees F) about 30 minutea per
pound. A brown sugar glaze may
be put on during the last 158 min-
utes of cooking, Increase the tem-
perature to 400 degrees F. and re-
maove cover of the pan.

Waler Cooked: Place In s ket-
tle and cover with water. After
the water bolls, reduce heat and
slmmer gently, about 30 minutes
per pound., For a glaze, coat with
brown sugar, stud with cloves and
brown In & hot oven (400 degrees
P.) about 15 minutes.

Dalny Menu Combinations
Wreakiast:
I, Olice = wmoked bull thin, pan fry

unil] well browned, Berve with scram-
hled sgxs and hol buttered ralsin
i

9

3. Glioe thin and pan fry. Serve with
pancaies ar waffles Don‘t fnrget
& wenerous plicher of wolden honer
and & buwl of melted butter.

Luncheon:

1, Club Bendwich: Pry ithin alices of
smoked bull. Arrangs on loast with
Jebiuce, cover with pieces of sliced
somato and chicken. Top with maye
onnalie. A tarl pineappls salad eom-
wietes this luncheon.

2. Barve hot or cold, bolled or haked
sliess of = wmoked butt with Ros-
lon Daked Beans and & Bour Cream
Coleslaw,

Dinner:
1. PBeiled Dinner: During the last half

Tuna Peppers

& Iarge peppers

1 eup tuns

1 cup bresd crumbs

1 tabjmpoon chopped paraley

1 tableapoon ehopped onlons

2 lespoons chopped green pepper

Wash peppers. Carerully remove
the tops and save them, Discard the
seeds and pulp, Cover by four inches
with bolling water, Let simmer for
five minutes. Drain and rinse in cold
water, Btuff with reat of the ingre-
dients, combined, Replace pepper
tope and fit stulfed peppers Into a
shallow baking pan. Add one-fourth
inch of water and bake for 30 min-
utes in & moderate oven.

——

Butter Fingers
8 esg volks
2 cups dark brown sugsr
lalm'-l_:ll aalt

cups flour

2 teaapoons baking powder

& eg whiltes, beatan

Beat yolka and sugar untll well
mixed. Fold in the rest of the Ingre-
disnts. Mix lightly. Pour Into a shal-
Jow pan which has been lined with
waxed paper, (The batter should not
be more than one inch thick). Bake
for 35 minutes in & moderate oven.
While warm cut Into bars and raoll
in dark brown sugar to which a little
olnnamon has been added, (One tea-
spoon of eclnnamon s enough for
a third of a cup of sugar.)

—— i ——

Fruit Punch

cup fresh mint leaves
tableapoons tes
4 clips botling water
2 sups granulated sugar
2 cups orange iuice
4 oup lemon Julos
cup pineapple Julee toptional)
cupa jced
Mix together the mint, tea and
bolling water, Cover and ot simmer
for five minutes. Btrain. Add sugar
and stir until it has dissolved, Cool.
Add rest of the ingredients and chill
until serving time. Sorve in glasses
which have been one-third fllled
with ehopped lce,

Filbert Bread

2 cupa flour
3 cups Graham four

water

tasapoons sods
1 cup dark brown sugsr
I eup chopped dales
cup ahredded filberts
tablsspogn miolusses

2 :1'I'Dl butiermiix

3 tablespoons butter, melted

Mix all the ingredients together
Half-flll two medium slsed loaf pans
which have been fitted with waxed

pers. Let rise for 15 minutes and

in & slow oven for one hour,
————

Fruit Sherbet

1 eup water
1 eup granulsted sugar
1 cup milk
% cup peaches
oup lea
',5 cug arange Julos
tablespoons jemon juice
3 gy whites, beaten
W% temapoon aalt
Boll the water and stgar togelher
for two minutes. Cool. Add miik,
fruits and Julces. Pour Into & steril-
izeq freeser and turn erank untl] the
sherbet i half frozen. Fold In the
rest of the ingredienta and froese
until stiff. Press the peaches and
berries through a sleve before add-
Ing them to the half-frosen mixture

|
for adding the surprise note to the
meat dish?
Try Thia for Variely
L Beason a beef pot-rosst with
curry powder,
to serve.
2 Rub akillet with a cut clove
of garlle before cooking pork chops
This adda = subtle but delight{ul
finvor.

3. In making ground beef cakes

cerns every housewife. Sometimes |fatten the cikes quite thin, Plle
It may be through the addition of |00 top of half the cakes a spoon-
hour of cooking add small whole Po- | 4y unusual seasoning, or l"-_gqu,_.!ful of savory bread dressing to
faioes, colons earrols, iurniss, eic wiy of serving, or varlely gained |Which ground or finely chopped
Barve (he meat in the seuter of the : ¢ {e | pedtiits have been added. Place
platier and warniah with the vm-.]-fh)' the cholee of different foods, | PRI SR el u
covked vexrtables around the oulxide. | Bui, however uchioved, the surprise|# cAke on (op of each and pinch
3, Baked Dinner: Duninx the jast nait | which gives an  otherwise mono- |dRes “Jﬂ"ll"'lf- Broll or panbroil
heur of baking, surrvund with par- T oI h |cakes gs usunl
Bolled . swest Potaless and  whele tonous menuy the “IIL" la well wort < 3 )
pineapnle alices, Pour over all a | the thought and effoct required. | 4 Just before a baked ham slice
thin carmmel syrup or sprickle sens | Sines the meat s the center of the | is done, :pread the op with a com-

wrousty with brown susar,  Berve
with a bewl of ftvah vedwiable nlllilmen}' and s most important purt |

and s leht dessert

of |t, how about n few sugpestions

bination of drained crushed pine-

Garnish with lemon | pover tightly and let cook slowly
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the oven to slightly brown the pine-
apple

5 After browning veal cutlets
ndd a small amount of aour cream.

The veal cooked In this way has a
delicious favor and the liguid makes
an excellent sour-cream sauce.

8, Brolled Jamb chopa have an
unusual but deliclous favor if 1rn-|
mediately nfter brofling they are
| #pread with n Roquefort cheese
| satice, made by mixing 2 ounces of
!Ruqm-rnn cheese with 2 tablespoons
| eream.

| 7. For dumplings served with veal
{stew, wse lomito julte as the lguid
| This gives the dumplings a plok
|eolor and an excellent finvor.

8 For a savory bread dresing.
|add browned pork sausage to brend

apple and hrown sugar, Return o' crumbs and other senzonings

To remove fingerprints from fur-
niture rub them with a standard
funiture poiish applied on a soft
cloth., When the stain disappears
rub the entire surface with another
pciish-molstened cloth

How Women
- -
'

in Their 40's
Can Attract Men
bl L Ry e
sha'll lose her appeal Lo men, who worries
whowt hot fankes, | of pon, dizxy spalls,
upset nerves and moody spells.

Just get more freak air, A hre sleep and |

o noed & enliable “WOMAN'S" wale take

yidis E. Pinkham's Vegrtalle Compound,
“uture

bm.l?d. uw;h-'{; .:nv qn‘-ul. Ilhlwl a
athl u iesl reistance, thus ive
marm vfnpﬂ{; te .ngaLlllr and l.lln'lTﬂM
ing jittery nerves and thos disturbing sympe
toms that olten secompany change of lile.

.

is WELL WORTH trying.

Try Schilling Baking Powder, made
with pure cream of tartar! [t forms
sealler, more uniform bubbles in the
mizx—which means much berter results
for you. No unpleasant “baking pow-
der” tasee, either!

Schilling

-

o

Corn KIX

SPERRY
_2 pkg. 23 €

Cereal Bowl Free

KITCHEN
CRAFT

Finest Grade

Flour

Every Sack
Guaranteed

49 Ib, sack -1.29
Bbl. 4.09

241 1> 5k T3¢
2 for 1,39

BRING U5 YOUR
PROCTER =« GAMBLE

Gold
Medal

FLOUR

il 49-1b. Sk. 10-1h. Sk.
1243,
1

Ceretana

L) OATS
3 for 17¢

‘ 3..51¢ 91b. sk. 35c

SOAP ..
CRISCO
Ib, 19c..
EXTRA FANCY
Sugar NutPork & Beans
Sugar Nut Brown Bread

Big No. 2 2 S zsc

Jumbo Can
VAN CAMP’S TOM. SOUP .._3 for 25¢

1'% -ounce can

VAN CAMP'S PORK & BEANS ..12¢

15 ecan

SEEDLESS RAISINS 3 Ib. cel. pkg. 19¢
IVORY FLAKES, 15-0z. pkg. ... 21¢
SUPURB GRAN. SOAP, pkg. .......19¢
RINSO, large package — ) "
RED SPOT PRUNES, No. 2Y; can . 10¢

Giant Bise
6 for 23¢

COUPONS

IVORY SOAP,
large size ...
IVORY SOAP,
medium size ...
0XYDOL,

5¢
24-0z. pkg. ... zie
P & G SOAP,

il 5 for lse

9¢

CRYSTAL WHITE SOAP
LUX TOILET SOAP ... 3 for 18¢
SAN WAN PEAS, No. 2 can ... 3 for 33¢
SEASIDE LIMA BEANS ... 3 for 25¢

12 for B3c

BUTTER KERNEL CORN ...3 for 3§¢

No. 2 6 for b
ASPARAGUS, New West, No. 1 tall 21¢
TAREGON TOMATOES ... 3 for 2§¢

Na, 2% 12 for 23

SAFEWAY

Floupr Airlight 5599 513,89

Formay Shortening, 31b. Can 48 €

Owvaltine 100 Size Can . . 59¢

Prices Effective
Fri., Sat., Mon.,
October 21, 22, 24

HARVEST
> BLOSSOM

Guaranteed All-
Purpose Family

Flour

A Favorite of
Thousands

] 49-1b. sk.| Barrel

Fishers
Blend

$1.09 | 5425

PEACOCK
GRAHAM
FLOUR

No. 5 Sack

GHIRARDELI'S
GROUND CHOCOLATE

LB. CAN 2 9c

Matches

Searchlight
20 cu. inches

Carton 20€

DOMINO

Carton of 10 Boxes
Penny Matches

é¢c

Preserves

MARASCO

2-LB. JAR

BERRY

29c¢c

JULIA L. WRIGH
Has Body, Flavor,
Fresh Every

T BREAD
Freshness
Day

FULL CREAM OREGON
CHEESE
Wonderful Flavor

1-1b. I'f loc 1V5-1b, I'f ISe Pound 15¢ 3 1bs. 42c

‘- l ,t. . "
Iq'lll‘;g d“ COFFEE VALUES that DEMAND E:"‘b;.f]

Pl YOUR ATTENTION! l‘,’:‘:e

apple A Brand for Every Taste and Purse apple
No. 2V, | AIRWAY | NOBHILL| EDW'DS || No. 21}

Can l4¢ 1b. 2°e 1b. zsc 1b. Cans

16 | 31b-39¢| 2 1b-39¢| 2 b 45¢ 16
¢ | Every Ounce Guaranteed c

Meat Features—Fri. & Sat. Only ®
Sirloin ¢ Porterhouse .:.Lb. 15¢ |

Center

SWISS STEAKS

Rotrnds Ilb. l’%e It's Different
- g 1 ArL AKC ’
Loin and Rump &% Lb. 17}¢ | SALUNETBAK.POWD.23¢
BEEF ROASTS /" Lb. 11}¢ | CORNSTARCH .9 for {§¢

Lard and Shortening pure 4. 39¢ |

Shoulder
Cuts

VEAL ROASTS
Beef Tongue .\ .
MINCE MEAT

HENS FOR ROASTING, pound ...

Goute 1. 2 Lbs. l7c

| Brons

Lb. 15¢ |
Lb. 17¢

I,_..!\,.L

Chase

NOTHING FINER MADE
GRADE A, 21bs. ...

MUSTARD, 16-0z. jar ...
CANTERBURY TEA
TOILET TISSUE

Comfort

—

FC'Y CREAMERY BUTTER

on

ind package

& SBanborn

SLEEPY HOLLOW SYRUP
PURE CANE & MAPLE

(3¢ | PINTS {g@¢ QUARTS 35¢

BLACK FIGS 3 Ib. bag 14¢
|| SPAM, 12-0z. can ...

8¢
------ 27¢
-4 T 25¢

COFFEE, Ib. ............

25¢

49-1b.
Sack slﬁ ! l9c
. S'
Snowflake! wiApIACK
PANCAKE
Sodas FLOUR

4 1b. Sack

21b.Pkge. 24 C 25¢

Produce Fe
Parsnips FANCY LOCAL 4 1bs. 10¢
Carrots FANCY BULK § Ibs. 10¢
SPINACH FRESH . . . 3 1bs. 10¢
LEMONS Fancy Sunkist 2 Ibs. 23¢
SWEET SPUDS . . 41bs. 11¢

CRANBERRIES . . 21bs.29¢
| ONIONS U.s.No. 2's 50 Ib. sk. 39¢

Red MexicanBeans
Great Northern Beans

10 POUNDS 39¢

BLUE LAKE CUT BEANS ...3 for 23¢

30 2 for 8%

SPENCER PUMPKIN w0 25 3 for 15¢
DEL MONTE PEARS, No. 2% ......17¢

COUNTRY KIST CORN ... le :5011:. rz;gg
!I’I']:{i(‘,HES. Halves of Gold .....2 for 29¢

LIBBY’S CORNED BEEF t-cunce can 17
LIBBY'S APPLE BUTTER .2 for 19¢

Pound Can

PENTHOUSE SPAGHETTI w-ounce - {0
SEEDLESS RAISINS ..........2 for 1§¢

15-02. packnge

FLUFFIEST M'MALLOWS .2 for 2§¢

Pound package

SUNSHINE COOKIES, cell. pkg. ... 14¢
KELLOGG’S ALL BRAN, Ig. pkg. . 20¢
RICE KRISPIES or KRUMBLES 11¢

Package

atures, Fri. & Sat. Only



