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very appetis
Use soaked codfish in your own }
| toat recipe. Add cooked crab and a
little chopped sweet pickie to the
creiim sauce you usually serve with
fishy loaf.
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| Celery Soup

The Capital Journal, Salem, Oregon
Fish Corn Chowder || 3 Bt iy sitvees cuee

‘Apricot Whip
De“(iOus Dessen ‘:t t“I; ::«J ::‘;".y,\“._,‘., pootia fitwly enopped onion

Dan Cupid is suppased 1o be the i s
instigator of those romantic eplsodes i} tesapoon P
which end with these words, “And tab
they lived happlly ever after”™ A
glorious ending indesd|

SEpeaking of endings. no Valen-

apoons flour
celery breth ) m——— i
evapornted il Cooked beet balls, marinated half

A butter, Add eelery, onlon.| an hour or longer in French dress-
| it and pepper. Cover closely and! ing, make appropriate flllings for
simmer for |5 minutes over a low| green pepper rings placed on crisp
flame. Sprinkle with flour, stirving| salad green. These carry out the

Ik
p cooked fah
Simmer 0 minutes In cov-

Holled rib roast of beel garnbibed with srowned bananas and splced gooseberries,
-

Rib Roast Of Beel’s A Regal Dish With Yorkshire Pud-
ding, Or Not—One of the things America can thank old Eng-
land for is its liking for ronst beef, the aristoerat of meats.
You can't go wrong, when your budget permits, if you serve a

juiey rib roast, One of the bes
fa to patronize n relinble buicher
There are certain tests you can
apply in plcking the cut of mest
but they're not conclusive, Tender
beel nsunlly Is well strenked with
glear, cream-colored fat, the [lesh

Ham and Scramble

4 tableapoona fat

2 tablexpoons chopped onion
tablespoons chopped oelary
cup cooked green beans
cup diced cooked ham
tableapoons four

L
cup tomatoss
teaspoon salt
teaspoon paprika ¢

Brown anions in fat melted In a
frying pan. Add rest of seasonings
beans and ham. Cook slowly and
stir untll well browned. Add flour
and when blended add rest of the
ingredients. Cook three minutes, Stir
constantly.

A Case fo_r'l'urts

Fit pastry Into shallow indivi-
dunl pans., Cut out pastry rounds
the same dinmeter as the lop of
the pans, and uing a thimble, out
sovernl rounds from each pastry
eircle., Bake tart cases and pustry
circles. Fill the chses with fresh
or canned frults or berries, aweet-
en, and cover with the litle topa

= e

Tall-Vase Storage

It you have dlfficults finding =
place to atore tall pitchers, vases
and candleaticks, bulld a cupboard
or st of shelves above the refrig-
erator. ‘The cupboprd can be open
or closed and the shelves spuced
far apart,
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Plain Chocolate
Square Cake

% eup Mt
CUp SugAr
leanpoon vanilla
tenspoan sall
squaren chocolate, melfed
L2
cups flour
tan. baking powder
teaapoon  axds
eup bolling weter

Y cup matsine

Cream fat and sugar, Add
rest of Ingredinnis and beat
two minutes, Pour into shal-
low pan lined with waxed pa-
per. Bake 40 minutes In mod-
etalely slow oven, Cool, frost
White Mountain Cream
Frosting

1 ¢up granulated sugar

1 teaspoon vitiedar

& cup bolling water

egz white, bwaten

L teaapoon vanilin

doll  together and without
stirring, sugnr, vinegar and
witer. When a fine thread
forma when portion of hot
syTup i poured from spoon,
pour the hot ayrup slowly
Into egg white. Beat untll
froating s cool and thick. Add
wanilla amd frost cake, This
froating & adaptable to any
kind of enke
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t ways of getting a good roast
®—
[l firm to the touch, smooth, fine-
;;rnu:ﬁ‘. And gloasy

Preahly cut bee! Is bright red.
When it has been hung—exposed
to the air—the meat darkens. Many
peopie who fancy themselves as epl-
cures spurm the freshly cutl beef.
They say It's not worth eating un-
til the meat I dark. With some it
has to be quite dark, too.
Note the Weight

Two or three ribs will be enough
to serve the average family, four
or five for m larger group, Bome

wpoon of salt. Pour to a thickness
of one inch in a ahallow pan gen-
ervusly greased with dripping from
ronst. Bake twenty minutes in a
moderate oven, basting thres times
with dripping=. Cut Into squares
and arrange them around the roast
an the serving platter,

To take the guesswork out of
roast cooking, use one of thoss spe-
cial rosst-meat thermometers. Make
an inelsion so that the bulb reaches
the center of the roast and cook
untll it reads 140 degrees {or rare,
160 for medium and 180 for well
done

However, with little practice you
can do your beef to & turn without
& thermometer,

tne's party could possibly be des-
cribed an & complete success wilhout
n grand finale, In other words »
glorious dessert or other relresh-
ment to climax the evening's fun.
In search for just sanother recipe?
Perhaps you are and the following
Apricot Whip will end your gQuest
It's delielously appetizing and pret-

ered pan onlons, celery, pota-
toes, corn and water. Add salt
and paprika. Meit butter, ndd
flour and when blended pour
in milk. Cook slowly about 8§

to blend well. Then add the celery)
broth, made by bolling ocelery tops|
and course outside stalks in about |
3 cups boiling water for 15 minutes. |
Cook untll soup begins to thicken

minutes. Add other ingredi- then add milk and heat thoroughly
enta and cook slowly until One teaspoon finely chopped parsley
smoking hot. Serve In bowls improves appearance and flavor of

with lots of crackers soup. Yield: 8 servings, § cups.

ty aa a plcture,
Apricot Whip
! sweetened, cooked dried
apricots

1 cup liguid frrm =pricota

1 tablespoan cotnetaych

1L tempom einnamon

Pew grains salt

1 tablespoon granulsted gelatin

3 tablespoons o 'd waler

I cup whipping ream

3 tablespoons granulated augar

4 cup huney

Toasted shredded coconut

Beat apricots to a pulp, ad: liquid,
cornstarch, spios and salt: olend thor-
oughly and bring tos wil. Ca and
stir until thick and comstarch is
cooked 2 ot 3 n wubtr:z)  Remove
from fire and sdd geiatin that has |
besn molstensd In cold wrter, and |
stir to dissdlve. Cool but do not et
stand untll firm. Whip cream thick
but not stiff, sdd sugar and blend
Whip eooled spricot mirture into
crenm & small portiom st A lime

e
Bridge Party Dish |
| Try codfish loat with crab sauce|
the pext time you have your bridge

For Quick Cough Relief,
Mix This at Home

Saves You Much Money, and
It's So Easily Mixed.

Here's an old bome remedy your
mother usod, but, for real results, it
in wtill one of the most afective and de-
able, for eotghs dus to colds. Unes

Berve with or without cracked loe.
Yield: 3 servinge

about fonr times sx much for yoor
money, 1t keeps perfectly, tantes fing, |
and lasts & family o loog time, !

And you'll say it's really amnzing,
for qull‘i action. Yon can feel it take
hold instantly, It loosenn the phlesm,
i southes the irritated membranes an
tried, you'll swear by it. belps clear the air passages, No ecough |

It's no trouble. Make u syrup by stie-| remedy, at any price, could be more |
ring 2 cups granulated sugsr in 1 rur effective.

Chill thoroughly. Plle loto (temmed
glassen and top each wserving with
boney and sprinkling of coconut. If
preferred, freese refrigerator tray
and allee to serve.

Berveas 4 to 8,

Orange Egxr Nog

1 egg, separated

2 tablespoons sugar

% oup evaporated milk

1 eup orangs juice

Orange julee and milk should be
cold. Beat egg yolk untl light
Beat egg white until stiff, but not
dry. sdding the sugar gradually
Combine egg yolk and white, and

stir In the milk and orange juice

people lke to serve a standing
rodst—one thal b cooked with the
|h-)r.4'n in it But tf the butcher
| removes the rile you a rolled
| roast—the ment s ghily rolled
and bheld together with cords or
| skewers

| It s wise to note the welght of
the roast when you buy Ik, That
iml.l} help in the cooking: To bring
out the flavor of a standing roast,
proceed this wiy: |

Wipe the rosat with a damp cloth,
thenm rub It well with sall, pepoer
and flour, For a three-rib plece
these are the proportions: A ten-
spoon of salt, half a teaspoon of
pepper nnd two tablespoons of flour,
Put the roast, fat side up, on a
rack that's ralsed a quarter of an
tneh from the bottom of the roast-
ing pan
Roasting Time Scale

Turn the oven on hot (500°) for

the [irst 20 minules of cooking: that
| will mear it Then lower the heat
o 300 degrees and cook according
to this srale: 16 minutes & pound,
it you Hke your meat rare; 22 min-
ules n pound for medium, and 30
minutes & pound for well done

You shouid nol cover the pan:
the ful not only seasons the romst,
but nlvo keeps 1t molst while eook-
Ing. Baste the meat every fifteen
miniites or a0 with the drippings.

A rolled roast s cooked In much
the same way., But since it doesn't
have so much fat you'd better put
Hall & cup of water in the roast-
Ing pan. And sinee the rolled romst
i thicker than a standing one, add
five minutea to the cooking time in
each of the clawifications just
Eiven

When your rosst s done, It it
off the pun. Pour out of the pan
all but four tablespoons of fap and
| then make wvour brown ETAVY In
ihe pan In (his manner: Sprinkis
In four tablespoons of flour and
mix weil, add two eups of bolling
water and a lttle anlt and pepper
and boll the mixture on top of the
stove, atirring It frequently.
| Yorkshire Podding
| Before starting the RTRVY, bo mire |

o remove from the pan any lttle
|tumed particles of four: {hey
| worlld darken the gmavy — might
even give It n bitler taste, 1f the
| pan is foo brown., It's better (o make
JUUr gMYY In & s#parnis recopincie

I you like yotir beef the real
| Buglish way, ¥ou'll serve Yorkshive
| pudding with 1t Here's = good |
| recipe
| Mix s eup esch of flone sn milk

\two rggs and a fourth of a |ea-

Specials — Wed, and Thurs. Only
35¢ Ih. Value — Double Dipped

Peanut Clustersih.19¢

Pounds or More—With Adv, Only

Old-Fashioned

Chocolate

Drops . 9¢

With Adv. Only — Pounds or More

Winstel’s Chocolates

Two Layers of Fresh, Creamy, Asoried Chorolales
Fresh Each Tuesday

Full Two b. Box 98¢

Hand Laced Bill Folds 10¢

Worlh Much More—Wilh Adv, Only—Close Out

The Big Penslar 1¢ Sale
4 Days — March 1, 2, 3. 4

Schaefer'sDrugStore

The Original Yellow Pront Drug and Candy Store of Salem

135 N. Commercinl St.

Phone 5197 or 7023

I

275 N. High St.

FREE DELIVERY
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Thirty-day Accouni Bervice

=

Mid-Week Specials!

Coffee

The Blue Bag—Reg.

| Manning's Fresh Roasted

29¢—This Week Only
___Ground When Ordered

|

Pound 24c

Libby Yellow Cling

e, dezen $1.78

Peaches ...........18§¢

1%a, dozen $1.00

| Libby Stewed Prunes ...

Is, doven $130

Dr. Phillips’ Grape Fruit

........ 2 cans 2§¢ L

[-;-:i—:;ai{i;e Dill Pickles, 1> gal. jars .. 30¢ |

M_.F.B._Rice, 2.1b. package ... 17¢ |

| Pound eello,

Doumack’s Fluffy Marshmallows .. {3¢

3-galion decanters TSe

Jewel Salad 0il, 1-gal. decanters ...1,3§ |
These Decanters Make Vers Useful Waler Juga ‘

Mazda Lamps, 25-40-60-75-100-watt _1§¢

Calavoes, large

— -

size ...

- 1 forc !

water & {ew moments until dissolve Pinex in a compound eontaining Noe
No cooking needed—a child conld do it.] way Pine and palatable gusiacol, in
Now put 215 ounces of Pinex into a| concentrated form, well-known for fta
pimt battle, and sdd your syrup. This| prompt setion on throat and bronechial
gives you a full pint of sctually truly| membranes. Money refunded if l.l]
splendid cough medicine, amd gives you! doesa's please you EVETy WAy,

holiday colors.

MAKES

‘rmshsunco

SHANES"

AT

Sckoen's bake 20 varietles of de-
liclous breads — try several of
them now, If your grocer does
not carry & compirte supply &
phone call from hlm will oblain
your order for youw

Salem Baking Co.

445 Court St. Phone 7810

WOuR WLIE T ATTRASTRVILY QASurE
e Dmaid PLATE CONRSTE OF

FISH OR MEAT ENTREE
French Fried Potatoes,

Vegetables, Salad.
Hot Rolls, Butler and Jam.

(all yom wané)

Coffee. Tea, Milk, Buttermilh.

¢ DESSERT »

Pudding or Fruit Cobbler Ala Mode,
Cream or Sherbet,
Cake A la Mode, Fruit, Pie or Jello
e courtasy gir" will come apain

awr apun o omar s

Soup, Tomaro Juice or Frult Cockdall
5¢ extra

. .
s donwer L3 asailolls bo chilevan wade
wiphe puars im half portions. 30¢

I'URKEY AND STEAK DINNERS

60c . 75¢

The SIPA

382 Stale St.

{3
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NEW LOODKEEPING MIRACLE. NOW AT OUR STORE

™ s FO0S WirAL JUices

zom DR ovr/ |G

BOTH 7 DAYS OLD*...

but look at the amazing difference
in these Baked Beans!

v
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w1939 Frigidaire. World's
First Gold-Wall Refrigerator!

robbing air circulation.

edvancement. And puts you

Gepnine QUICKUBE THAYS
instandy ... Yet it costs no

Only Frigidaire gives youn this re

w=ay...with elegant new modero styling.. . oew
MEATFTENDER for fresh meats ... new SUPER.
MOIST HYDRATORS [or freshening vegetahles...

“first line™ refrigeratons! Convince yourself in $
CONVENIENT TERMS AS LOW AS 25¢ A DAY

HOGG BROS.

Home Appliance Specialists

325 Court St. Phone 6022

Booad

MADE ONLY BY GENERAL MOTORS

Burir ov aw ENTIRELY NEw PewcipLr

® Come In. See how the new *Cold-Wall"* Prin-
ciple preserves even highly perishable foods duys
loager than ever before. Proloags their original
[resbueni—tetainn rich mutritional valuer—saves peak
fresb flavor. Food is oot dried out by moisture

minutes. Don't buy tll you see our Demonstes
tion. Come In toduy.

SEE A DEMONSTRATION NOW]
ONLY FRIGIDAIRE has the METER-MISER

CUTS CURRENT COST
50 THE DONE—~for iv's
«  Simni

\
years abead in every

for rel
more than erdivery

by Genersl Motorn.

ting Mechanism Ever
Buile. .. and whes pares
wran't there, they juat
CRN'T 8 CUITERE OF wear.
Usnseen, trouble-feee,
_ completely sealed ia »
g cubes bath of
Comes to you with - Y ear
Protection Plan hacked

ol

State and Liberty Sts,

FOR A DRY, FLAKY,
LINED WINTER SKIN

HELENA RUBINSTEIN'S
PASTEURIZED FACE CREAM 1.00

Use this unique cream every night and moming to
cleanse, refresh and animate your complexion. See how
it lifts away the dull drawn look. Softens chapped,
parched skin. Use it on rough, reddened hands—on
chapped lips, to make them lustrous and young-look-
ing again. Use it for two weeks—and see your skin
take on new radiance, new bloom. 1,00,

if your skin Is very dry and lined, use Helena Rubin-
stein's Youthifying Tissue Cream every night after
cleansing. This rare herbal blend will aid remarkably
to keep your skin unlined, free of crow’s-feet. 1.00

For outdoor protection and moke-up glameur use
Town and Country Makeup Film. Contains biolog-
ical ingredients that peotect your skin from wind and
cold. Gives your complexion a luminous transparency.
Keeps your powder perfect the day through. 1.5¢

WILLETT'S

Capital Drug Store

Phone 3118

The Range Designed for Women . . . by Women!

New Frigidaire Electric Ran

Comsiwes low Cosr Fiow Speep  Sure Resuers

Designed by 7550 Women

® No woman could inspect this range
without knowing immediately that a
woman had her hand in i design
It's & woman's range . . . made for
woman’s job. Designed and spproved
by 7350 practical housewives . ., .
bhomemakers just like you!

We're proud to join Frigidaire in
presenting this stanling new Frigid-

Every Unit a “Speed-Hear
Uait with 3 Cooking
Speeds

Full-Sire Economical*Even:  Silv
Heat™ Oven

Double-Duty *Thermirer™

1-Piece Poroelain Cabi Fratsme: i svery
aire Electric Range to the women of 1 g e P phy ke Hemurbeld
. £y Piece Sewinless Porcelain ‘:‘"‘"_ Fratwrn srther
our ¢ Y- We're ic Top ‘.‘m:fm_
sbout it becanse c;:u mh:mmmm High-Speed Beoiler "‘"_.T“‘h'r”w"“'.u:““"“‘_
+ « - women who know what & range Exciualve * Breniser” Hest Switch

should be . . . bave approved it 10 Distribator "

whaoleheartedly, 1-Piece All-Porcelain Oveo Control

Come in. Let us demonstrate this Intetior “Tiee Sigoal™
remarkable range . .. designed for Noe-Tilt Sliding Shelves Warming Deawes
womea by womea. Let us show you Coanter - Balanced, Shel Cooking Top Lamp
its astonishing record of low com Type Oven Door Condiment Set

operstion. Aod let us tell you how
ey it i 10 enjoy modern electric
cooking for only & few crats & day!

Advantages of Modern Electric Cooking

Front Opening Oven Vent

Hydrsulic Ovea Heat Con-
ool

to Unite ALL the

et Contact Switches

Cook - Master™

« « » TODAY!

HOGG

325 Court St.

BROS.

Home Appliance Specialists

9

Model B-60 lliunrated
A wrde cherer of madels
At rvery nend

Phone 6022 »




