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Chocolate Sponge
Cake Unusual

| keeping l\mw for a long time, our
.\hmnu 1= “give ws sometiing differ-
| ent™ Try thi vecipe for chocolate
spange cmke The combination of
chocolate in & sponke cake texture
i mosi umpusl, Bt the erowning
touch of deliclous novelty ix the cotn-
binntios of orange end chotoiate in

Breakfast should be a persuazive megl, It should start*

the day right and lift the spirits even of those who “hate to

get up in the morning.”

Now that the weather is cooler, it is

easier to tempt that illusive morning appetite. And with the
days filled with the activities of a new season, it is very im-

portant that the flrst meal of the

dny energy for work and
piny.

One of the best ways of turning
breakfast into s real meal Is o
include bacon or ham or sausnges
in the meny. These are not only
appetite tempters but they are en-
ergy providing foods, giving the
body “fuel” for the wear and tear
of the day.

Varlety 15 ar necessary In a
breakfust menu ax In any other
meal of the day, and homemakera

provide

.' who realiza this are always glad
of idens for quickly and easily pre-
pared breakiasts which are Just a
lttle different

Tattls link sausages,  delioately
browned, served with pattles of
eorn meal muah, cooked the day
before and then browned In the
satisnge fat just before serving. are
sucgested for the family breakfiast
This combination. by the way. s

Beefl Loaf

Mix 3 pounds ground beef, 1
pound ground pork, % cup minced
onlan, 'y cup horse-rudieh, 1 tea-
spoan prepared mustard, 2 oegss, |1
tmspoon salt and 's easposn pe)-
por Pour 'y cup ltomato ketchup
ito bottomn of well-greased pan,
Pack In mixture. Bake In moder-
ate oven, and turn out. Krichup|
side up, Serve in a riug of fuffy
hot rice,

et
Veal Loaf

7 pounda veal round
b cup chopped celery
Iy eup ehopped P
l‘ cup chopped onion

1 tablespoon chopm Darsiey
1ty teaspoons sal
iy tesspoon papriks
13 cups saft bread

3 egge, bDealen
& cup veal stock
% cup milk

A tablespoons butter, melton

Cut veal Into two- inich pleces. Co-
ver with cold water. Siowly bring
to & boll. Add seasonings and cook
for 353 minutes over & modernta heat
Cool and drain off the veal stock
iEome of the stock will be used nt-
eri, Cool and shred the venl apart
with fork. Add mest of Ingredients
1o cooked veal and seaxonings, Pour
into s buttered loaf pan. Bake for
30 minutes In & moderate oven,

i
Lamb Croquettes

y 7 eups minced cald cooked lamb

¢ oup ehopped walnuis
iy oup peas

1 temspoon onlon juloe

I teaspoon lemon fules
L, tesspoon eslery salt Cayenhe

salt and proper

rup ihick whitk sauce
! egm
2 tabiespoons milk

fine dry bread crumbd

Combine finely minced cold ook
e lamb with chopped walnuts and
peas and semson with onion julee
lemon juice, ensenne, celery salt and|
pepper. Molsten with thick nhl‘l’pl
nuce. Bhape into ecrogqueiiss and
chill. When firm dip into bread
erimbs, egg beaten with milk, and
again in bread erumbs. Fry In deep
hot lard at & temperature of 3%°F |

St
Relish Salad

! pkg. lemon fNavored gelatin
1%, cups bolling water
iy cup vinegsr

; tablespoons grantiinted mignr
iy oup chobped pimientos
iy cup chopped Freen peppate
1§ cup chopped aweet pickies
iy ctip chopped celery

k 4 « temapoon seit

3 tableapoons salad dresalng
Dissolve gelatin in water. Cool and
add the rest of the ingredients. Pour
into & mold, Chill untd] stiff. Berve
on Isttuce and top with more saled
dresaing,
= —

Lamb Stew

3 pounds Iamb shoulder

4 tableapoona fat

cup ehopped onlons

cup diced celery

tablespoofia chopped Darsley

CUDa wAler

tesspoon palt

mups diced carrota

up tocked lima beAns

leapoans flour

Cut lamb into inch cubes and

brown well in (at meited In & fry-
ing pan. Add sessoning and (et
smmer for five minutes, Add wa-
ter and salt. Cover and allow 1o
simmer one hour. Mix the flour|
with one-fourth of a cup of ¢
water and when blanded add fo
cooking mixture, Add rest of In-
gredienta.  Uncover and let simmer

* W minutes

et 4

Just es good for & supper dish
This 15 the way to prepare it
Sausage and Corn Meal Pattien

Place lttle lnk sausages In =»
cald frying pan. Cook siowly. If
desired, a tablespoon of water may
be ndded, the skillet covered and
the sausages allowed to cook until
done, Then the Hd is romoved and
the sausages are browned

Reémove the sausages aid brown
the slices of carm meal mish in the
fal.

This i=  delicions

served  with

Krape or apple jelly
Hominy may be used instead wof
the com meal mush, i preferred

The hominy s hested In the saus-
age ot

Bacon may be wused inatead of the
siusages. Bacon s best  eooked
over glow heat. 1t should be turned
often and the fai drained ofl fre-
giwntiy so that the bottom of the
pan is only well gressed. It should
be cooked until it Is a golden brown
and evenly erisped,

Another ssusage combination for
n tasty breakfost {s baked sausages
and apples Place the link sausages
In the center of a ronsting pan and
et brown In moderately hot aven.
Core tart apples and “place them
around the aatsages Raturn Lo the
oven and cook alowly ymtdl the sau-
sages ald applea are well baker

Daste them occasionally with drip-|

pings in the pan

Seausige links and pineapple are
served together frequently for a
tnsty breakfast combination. The
sausnges are cooked first; then the

kR e Iu t

Chicken Pl
Make o rich white gatos to which

add 1 iablespoon emion fulce.
son with st and popper and »
dash of pupriks. I chicken stock
is avallable use it cream in mnking
white sauce, Add 2 cups diced
cooked chicken Prepare hot bak-
Ing powder blaculta, Split, butter
andd Il liberally with chicken mix-
fure.

Italian Beef Hash

. cups cold roapt beel
cup maesroni
eup grated cheese
tablespoons flour
tabkleapoons butter
cup meat stock or waler
toaspoan Worcesterahire sauce
mAlt and pepper

Cut cold roast beef into diee. Cook
macarond in bolling salted water un-
til tender. Pince macaroni n & bak-

Sen-

=

o

L

ing dish, pushing it to the sidns. Pill§

the eenter with diced beel, Sprinkle
with grated cheese, Brown the four
by atirring over & hot fire in & dry

skiliet. Add the melled bulter. Add
ment stock, salt and pepper and|
Worcestershire snuce, Four ower

meut and macarond in casxerole dizh
and bake for thirty minutes in a
modernte oven 350°F.

-
Want & delicious salad?
nanas and place them

Blice ba=
an letiice

eapple slices are browned In the |leaves. Top the combination with

peanut butter and salad dresping

the frosting.
| Choecolale Sponge Cake
{4 sguares undwestened choooists
cup l‘lt"
cHp T
oupnc'l vanilla
cups sifted eake four
teasponns baking powder
tenspoon salt
cUp sugsr
tabpleapoons waler
unkbeaten
£i1fly beaten
and sugar to milk In
double boller, and coak 10 minutes,
or until amooth and thick stirring
constantly. Cool, covered. stirring oe-
easionally, Add wanille. St Rour
onee, measvire, add baking powder,
zalt and 3 cup soger, and siff fo-
gether thrde Umea AlA waler o egp
yolks and beat with rotary ¢gg beater
unti] thick and lemon-colored. Add
i eup sugar gradusily, beatine until
very thisk—about § minutes. Fold in
four, alternately with chocslate mix-
fure. 'z at a time adding chocolste
mixtyre Inst: then fold in egg whites
Tum inte two alichtly greased -
el layer pana. Bake In mode
f330°F) 30 minutes, of un
nl)n- #pread Chosolain Orange Prost-
tne between layers and on 1op of oake
This batier may be bekad as cubp
cakes; turmn into sery silghtly grensed
cup-cake vhne filling them almost to
the tap. Bake in moderate oven 3 io
20 minutes. according %o size. Makey
18 lnrge, 24 medium or 48 small cup
cakes,
Chornlate Orange Frosiing
teaspoons grated orangs rind
tablespootis butter
cups alfted conlectioner’s sugar
sQuatrs unawestened <chocolate,
melted
Daah of ealt
tablespoons orangw Juice fabout)
Combine oranws rind and buttes;
erenmn well,  Add part of suger gradu-
mlly, hlendine alter esch add]!lrm
Add chocplate and salt and mix wel
Adt Temaining sugar, alternately with
orangs julee il of right consls-
teney to spread. Beat thoroughily
alter fon Makex enough
Y tops of two 8-inch
ny and sides of Sx8xI«inch
cake, or aboul 2 dotén cup cakel,
il i

To Measure Butler

When a recipe ¢alls for melted
butter. don't measure the bulter
until it l= melted. But if the direc-
tions read “butter, meited™ mensure
before melting

& e 0 vl e el

LS

egx yolks,
ogE Whites,
Add chocolate

T

Peanut Mulling
2-3 cup Cream of Wheat,
cup flour, 4 iablesspoons sugsr and
l? tenapootis taking powder. Stir in}

Bin %

1-3 eup chopped aslted
|Biend 3 tablespoons peanut hutter
with | egg, gindunlly add % cup
evnporated milk and ' esup waler
Bent mmooth.  Com' my dry and -
quid ingredients. Pour in greased
mullin tina. Bake 30 t0 23 min-
utes in hot oven,

“THE

SWEETEST

QF alLlL

S§0OCNDS

15 PRAISE™

“Y certainly am fortanate
o bave & dance with you!™

EvERy Woman LOVES A CoMpuMENT

But trust a woman to tell whether a compli-
ment is genuine. For example, she knows
there is nothing forced in these words,
“Now, that's what I call good coffec!™. . .

For sixty yecars women who have used
Hills Bros. Coffee have received such praise.
The secret! The matchless flavor of Hills

Bros. Coffee never varies, It is the coffee
that brings compliments again and again.
»

HILLS BROS COFFEE

Tha Connact Galnd

FOU BUIT REBULTE BY ANY MITWOS OF COMUI-BADNG

fike all women who have beent!

Cookie Facts

since then has fashioned ils

Belakal and Denmark s  Swmor
have criginaied the greatest variely
nf cooklie recipes. The fllled cookie|
isr on the pantry shell has always
been popular with the whole family
i this country and the task of keep-
g it full has encodraged women to
tnvent new pecipes
o*ovoto
Cookire answer {6 many Deeds—
from latge cld-fashicned augar ohes
ta dainty litile mecarcons and burx
They are appropriate on the mcal
elaborata tea fables, in children's
Iineh boxes or packed in fancy boxes
ns gifte
aeqeoey
Coolies may be classifiod poonrd-
ing to the method of preparation,
Thoy may be dropped, filled, rolied
or refrigerator cookivs Relrigerator
cookies are favored by homemakers
lor they ean be baked when nesded
nnd the result ls that the pookis sup-
ey s alwaya fresh.
ofa%ary
If eookle dough ta ditflcult to work
with (and this l= ezpeclally true of
rich cookies), place It in the refrig-
erator to chill before handling it
0%0%0%n

if the chilled dough is rolied out on
» lghtly foured pasity cloth. To

cutter Ih Nour before cutting each
cookle. By tapping the culter on the

Rolled cookies are emsier 1o make |

make cookie .-umm eusy, dip the|

Cookie making dutes back to the ancieni Egyptians
who prepared them for religious ceremonies,

Every countrs
own cookies,

®

Kringlee, American wornen, 1hough, | BTy bpard, there wili be no e |

{eeaa ficar wm the cookiex
| asarars

Drop cockles are a quick kind of
oookle to make. Ther contaln less
fliour than rollsd cotkies bul are
31441 envugh to hold thedr shape f-
ter being dropped from A spoon.

oTOTo®y

A Toundativn drop ocookie recios
muy be varied in several ways, The:
eookie dotigh i divided into thres
parts and different flavorings, frults
or nuts may be added to eseh part.
For instance. to one bow] of dough
rdd chopped pecans and chopped
datax: to anciber. a dash af cinna-
mon and chopped candisd orange
peel; and 1o ihe third, shreddsd co-
coanut and vanills sxtracel,

ofosoen

Relrigerntor cookle dough la divid-
od and molied into rolls aboul two
inches in dismeler and about elght
inches jong, These rokis sre wrapped
in waxed paper and placed in the
refrigerator until the dough s stiff
eniigh to cut in thin slices. 1T
“thewy™ oookies are preferred Bo
crlapy anes, cut thie cookies aboul 3
inch thick

otgspen

,l Fliled cookies may be made from
n malled cookln dough. Ohlldren ke
this tvpe of cookie becauss of the
“surprisa® inside, Such cookiea ure
& little fancier than nvosl and are

pennuts. |

Each seems toj
have its fsvorite kind-—Germany is famous for Christmus |
conkies, Holland is proud of her Spritz eockies, Norway its! ECOﬂﬁmitdi atﬂ‘

nioe to serve with fes The filling
may be a thick jam. x mixiure aof
chopped datea and nuls or any pre-
served lruits which will not sbsork
quickly inta the eockie dough. For
added varfation, a dash: of eploss b
added 10 the dough. The filling i
Macrd befween 1Wo oookiss and the
{ odpes pressed together with tines
of & lork Df'nn- b,\klt‘.;

|So Delicious E

Eromomy ety of mesd may h-ri
| served in & way to plesse an rpln.na.[
{ A dish which will appeal to the most
fratidlous palste & found in this
g:l‘.uual way of preparing cubes of

1
Berd Cubes in Sour Cream

T pounde bee! shaok or
medium seed mions
eup Lhick sour cream [

neck

! cup water
tablegpoona grated «heess |
=ait ant pepper ¥
Have bee! shank or neck cut Into
1<inch rubes. Dredpge thise with
flovr and brown in hot lard, Add the
ondons, water, sour cream, grated
cheese, salt and pepper. Oover tighl-
1y and let copk alowly untll tender,
about two haurs.

Grapetrulit Salad
L cup diced grapefrult
1 culs diced oelery
'y cup chopped green pepipesy
\. wragponn salt
Yo oup French dresaing
Mis snd chill ingredients and
wrve In s bowl lined with crisp

it green.

To freshien dry cocoanut, soak the
coconsyit for five mingtes In enough
milk to coser it, Then spread it Siki-
1y in & shallow pan and beat it fr
Tive minutes in & modeTate gven. It
you ke iomvied cooomnut, hest i
onifl #1 torms » Hght brosn.

NEXT FRIDAY

Bigger & Better!

8ef ready fo participais

in this big contest game!
ASK YOUR GROCER FOR
TRIANGLE PRODUCTS

TRIANGLE MILLING CO.
Portland, Oregon

IF YOU GET

¥

keep your complesion

lifelern “biddle-Age™

VscanlyPalmeiiveTeapd
Becaore Palmolive i3
made wih Olive and
Ptlm Gils, narure’s finest beasry sids!
Thaet's why it's %0 good for doy, tlden
ekin lee gentle, diferent lather cleamuet
s0 thoroughly, softens and refines skin
texmee. Leawes complexions radiam!

MADE wiTH OLIVE Ol

YOU CANT BLAME LOVE
FOR WALKING OUT

"MIDDLE-AGE" SKIN !

3£ you wany 10 hodd » man's fove,

smonth

wod young! Guerd n;llnu dey.

HEFP TMAT
SCHOOLGIRL COMPLEXION

Salem’s Retail Packing Plant

Every Day Prices—Not ‘Specials’

Pig Pork Steak » 17c

resh Picnics

b R Bie

LOin Chops Small Lean Ones 1b. ()€

The Recent Drop in the Pork Market Makes it Possible for Us to Offer You These Values.
The Above Cuts are from Prime Grain Fed Young Porkers. They Have that Tender, Chicken-
like Texture . . . White-meated when Cooked.

Pot Roasts

Meaty

» ] O

Sirloin Stea

Young Beef b, l sc

We Heartily Invite

Pure Pork Sausage

You to Try This Delicious

Bausage . ., It is Supremely Good.

Pound } se

Fresh Ground Beef

1t means Just That, The Meat f= Fresh—the grind.
ing in frash, Useless (o Pay More—Risky to Pay Less,

Pound } Sc

Picnics SugarCured » 15c¢

JowlBacon s » 177¢

LOW PRICES have undoubtedly attracted many people to this market, but we are sure thot
it is the quality of our meots that causes them to become steody patrons and boosters.
Tl'mt s how we have grown to be Oregon’s Largesl Retail Meat Market.

We Hove o Plentiful Suppi-y of the Cuts We Advertise—We Are Seldom “Just Out”

When You See It In Our Ad It's So



