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No Wonder Children Love This Oatmeal Bread!
youngsters will fairly troop back to the kitchen when they
sniff that fragrant aroma of Outmeal Bread baking! Nothing| =
smells more delightful ar appetizing than a kitchen where
bread is being baked—and nothing tastes better than fresh

home-made bread! ‘This Oatmealdk
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Try Fruifed :
Spare Ribs Soon |

Purk esters are periodically l.rn-|
ol o eat thelr pork well done be-
caliag of the danger of getting trchl-
nosis when rare pork s served. This
5 & dleense caused by a small para-
site often found tn raw pori. Since
however, nearly everyones taste
woulld lsad them to select the wells
done pork anyway, this should be
an easy warning for us to heed
During these winter months pork
dishies are particulnrly inviting. Ral-
slne or any of the other dried fruits
provige a flavorsome combination
with pork. The following spareribs
recipe L long-vocked for health's
sake und mads with raisin dressing
to add appetite appeal:
Fruited Spareribs Viennese
cup seediess ralaing
pounids pork spareriba
oups soft bread crumbs
tablospoons butter or other fat
teaspoon salt
Pepper Lo tasle
2 tahlowpoons minoed omion

-

Cranberry Pudding

4 tablespoons fat
Y cup granulated sugar
cup cold water
CHE
teaspoon  clisnamon
ienapoan salt
leaspoan vanllle
cup sllved cranberries
1 cups flour
2 tewapoons bakiug powder
Cream fat and sugar. Add
other ingredients and beat one
minute. Pour into shallow pan
lined with waxed paper. HBake
20 minutes in moderate oven,
Borve warm with ssuce.

Brown Sngar Spley Sauee

1 cup dark brown sugar

2 tableapouns  four

'y tensppon salt

s teaspoon cinnamon

'y teaspoon cloves
15 cups water

g tableapoons buller

1 teaspoon vanilla

Blend sugar with flour, sait
and splees, Add water, slowly,
Stir constantly and cook until
sauce thickens. Boll two min-
utes, ndd butter and vanilla
Beut. Serve sauce warm.
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[Bolted Liver

1 pound slieed beel liver
| 3 tablespoots flour
I 'y Geaspoot sall

2 tabiespouns butter

i, cup bolling waler

Soak liver iwo minutes In oold
| witer, Drain snd cover with boll
ing water and sdmmer five min-
utes. Drain.  Sprinkle with flour
und salt. Piace In shallow baking
|dish, Add rest of ingredients. Cov-
er and bake forty-five minutes in
moderate oven,
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| Vegetable Chowder

1 cup diced raw potatoes
35 cup diced raw carrola
eup dloed celery
cup chopped onions

tableepoona minced parsley
tearpoon salt

teaspoon paprika
cups water

tahlespoons butter

fablespoons flour

cupa milk
Simmer thirty minutes In covered
| jan, vegetablea, malt and water,
Preas through sleve, Melt butter and
add flour, pour in milk. Cook until
a lttle thick. add strained mix-
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Tuno Sandwiches il e wre gty orovned
Banana Cream Pie 3 ieblespoans Sirvier il
% SUp ETanulated tapiocs % oup tuns Mush-Making Helps
Iy tesspoon salt 1 tewspoon minced parmley Add one-third of a eup of eola

2 oups milk
1% cups mashed banans puip
L eyg yolks, beaten

1 tablespoon lemon Juloe

14 pesapoon grated lemon rind
3 egg whites, bealen

1 cup light brown sugsr |

I lespoon minced sweet pickle
1 tahlespoon dioed onlory

1 tabiespoon salsd dressing
Toast bresd on both sides, Spread | prevent lumplng
| with butter and top with rest of the
ingredients, mixed. Tomat or brotl

water o each cupful of
when making mush, This will
when the

meal ls sdded to bolling water
the long cooking

1 buked ple shell

Cook for 20 minutes In & =
double boller the taploca, salt,
sugar and milk, Stir frequent-
ly. Add pulp and yolks. Cook
three minutes, Cool and fold
in the julce, rind and whites,
Pour into the ple shell. Cover
with meringue.
Meringue

1 egy white, beaten

2 thaps. granulsted sugar

1 pinch salt

1 teaspoon lemon Julee

Beat white until stiff. Add
sugar and salt. Beat untll
creamy. Pour In julce and
roughly spread mixture over
ple top. Bake for 8 minutes In
slow oven, Cool and serve,

ture and paprika. Reheat and serve.

o

for dressing.

2 cups br for pan

Tipnse raining and drain. Boil spare-
rils in suffielent salted water to cover
generoualy for oneshall hour, emove
from broth snd pleoe in baking pan
large enough that ribs will lle fiat,
Combine bread crumbs and butter \tll

skillet and 7y unty slightly brown

morching, remove from fire. Add salt
pepper, onion, almond kernels, 4 cup
broth, rajsine and mix. Pour drosaing
evenly over mest, and add 3 cups of
broth. Cover and
n Hot oven (400°), Uncover and econ-

bake 30 minutes In

tinue baking 30 mintitea. Baste three
or four times after removing Cover

stirring rn|||.u'.||uulli 0 prevent ' Berves 8 to l_

Brind has that real old-fashioned

fiavor and wholesomeness, It n Apple cﬂbbler

favorite for  children's school
Tunches
Easy to Make as Cake

Yes every bit ax eusy to make
ar cake. The new iriple-creamed

vegetable shortening blends so ens-

Onteenl Bread
1 eake compresssd yeast

ble Fessl Into small bowl

im
Add Tukewsrm water and pugnr

': cup water
Mix and pour into buttered, shal-
|low dish. Cover with:

| 1% eups flour
| 1 teaspoon haking powder

8 cups alited apples
3 tablespoons flour
Y cup brown sugar

hiespoons butter
teaspoon wrated lemon

g cup lukeWwnrm waler 'y Weaspoon salt

1 teaspoon sugar | 3 tableapoons fat

ty eup sbortening 13 cup mik

;,.-.' Im. ealt | Mix flour, buking powder and

Beitdadlicd i oo salt. Cut in fat. Mixing with

1 cup boiliig water slowly pour in milk. Pat out soft
1 eup cold \lu!r\l dough, make three steam holes,
b Tu:;:'“-:mrt ali-purposs fiour || bake forty minutes In modernte

L oven.

rind

Schilling new improved
smooth, tangy rest — that “juse right™
Havor everyone likes. Insist on Schilling
when you buy mustard |

37 SPICES=—1® EXTRACTS
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Mustard gives

knlfe,

and set In warm plesee until it
becames light snd apongy (about
15 minuten).

Combine shortening, salt, brown
stgar, and rolled onts In large
bowl and ndd boiling water. Btir
untll shortening s melted, then
idd eold watler. Add yeast mix-
ture

Add flour gradually, miXing very
thoroughly until » atiff dough 1s
formed, Knead dough an floured
board until mmooth, Tiaen in bowl
wremaed  with shottening. Brush
dough with shortening, cover. and
Jet rine tn warm plice until double
in bulk (about 3 hours»

Bhape dough intoe loaves and
place in bread pana greassd with
shortening. Let rise until double
in bulk (about 1 hour). Bake in
hot oven (425°F) 15 minutes,
then reduce tempemtum o mod-
vrately hot oven (A7T0°P) and hake
10 minutes longer, Remove from
pans and hnish erista with ahort-
ening. Mnakes 2 lonves
All measuresamenia in thia recips

ars Invel)

Iy with the other ingredients 1t/
makes bread-making really fun.
And here's the secret of making the
erust Brush 1t with mlrrlrning|
when the bread f= hot from the
oven. It keeps the bread fresh and |
maist longer, too |

Why not surpriee your ratnu_\"

with msome home-made Oalmeal
Bread todsy. Clip this recipe—It |
makes two lonves of deliclous, |
wholesoma bread. You'll get cheers |
when this bread appenrs!

i eatde
Beet Pickles
quarts amall beota (cooked)
cups vinegar
eups granulated signe
§ eup bark cinnamon
I5 whole «loves

T cups bewl waler

Mix inaredients and boll for two
minutes, Pour into sterilized jars
and immedjutely. Blore In a
dark. dry. cool place

i
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Kanee Stunt

Lemon hard antce or omange sallte
served In halves of the frult skin
help solve the serving problem. Sarve
on large tray and let the guests take
thelr cholee

TP
Crunchy Podding

For a novel pudding, try adding |
halt n cup of orushed maenroon
wrumbs to o cup and a half of lem- |
on =ance. The macarvons give a de-
sired “crunch.”

health properties
“Apple compounds added

beead, a8 much s 20 per cent,
leave an alkaline residue which
ts the scid residue lefe
by bread™
De. H. H MOTTERN
L1, 5. Fruie and Vegenshle
By Produces Expert
And APPEaL Bread has..
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APPLES

APPEaL

At Your Grocer
“Baked by Master Bakers”

At Columbia Market
SPECIAL WED. & THURS.

TOMATOES

Mission

3‘;9

2is15€

BEANS Santiam Cut, 2s, tin ... loc

Corn

One Package All-Rye FREE

Flakes

KELLOGG'S
2 PRGS.

15¢

MATCHES

TRUE AMERICAN
6-BOX CARTON

15¢

Grape Fruit

300s

Goldettes

3 tinszsc

in Steak

CUT FROM sABY BEEF

Those Tender Kind,
pound .o

POT ROAST | PURE LARD

_ 15¢| 3.

3¢

25¢

SMALL WEINERS & BOLOGNA, pound

SWIFT'S TAMALES, 5inacan ...

2 cans 28¢

IN OUR BAKERY

TR TP YT T e

WASHINGTON BIRTHDAY SPECIALS:

Cherry Boston Cream Pies 35¢

A Two-Layer Butter Sponge with Custard Filling, Cherry & Whip Cream Topping

CHERRY TARTS, each

A Tasty, Dainty Desaert

Hntchet Center

ICE CREAM, quart .. -25—¢

Cherry Fruit and Prench Vanilia

Salem-Columtia Market

golf course, and while Dave
couple of putts on the Ninete

folks ut the store have come

reducin’ ‘em, to pay what t

The other day we hapened to meet Dave Eyre on the
us, in that nice way he has about him when he's won
a dime from us: “Well,” he says, “I'me glad to see you
save enough on my groceries and meats, the way you're

Custer Ross and Hiney Compton win from me when

and us were conceding a
enth Green, Dave says lo

to life, Blamed if 1 can't

hose two sharp shooters,

Super Markets
Marion Street - - Kingwood -- Court

-
Street

‘Yeah’ and soare allour customers

they concede those four-footers when I'm not lookin’.”
Now, folks, you're probably not a bit interested in golf.
But you will be interested to know that these markets
are really doing what Mr. Eyre sald—we've reduced
the price of bread one-third and you'll notice, too, we've
reduced the price of milk and sugar, to mention only

a few items. In other words, these stores have come
to life. Visit either market that tells it,

ARMOUR'S MILK

4 Tall Cans 25 ¢

C&H

SUGAR

CARNATION, ALPINE
or BORDEN'S MILK

3 Tall Cans 20

CLOTH BAG

10 » 53¢
Snow Flake Sugar,

VERNON MILK

ARMOUR’S or MT.

Case48cans 2.89

10-1b. paper bag ... ... ... 4"

100 lbs, Pure Cane

SUGAR

Carnation, Alpine, Bor-
den’s Milk, ease

$4.90

Full pallom san s low In prics

up &t . .,

Durkee's Famous
Pure Salad or
Cooking Qil

specinl ma cheaper bnik ofl. Petior sioch

()nl)'.89c gallon

Now Abcut Bread

When you huy good, eclean, wholesome
bread where only the very finest ingred-
lenla are used, there [sn'l much more
any ote can do exctpt (o he sure Lhey
don't pay more than the bread b worlh
Just because s advertised. Only s
much walae can bhe put Into & ionf of
bread, Note these new prices at  Uiest

N

Hunt's Supreme

2 cans 29¢

Vegetables for Salad

TOM. KRAUT

Can Sc

three markels.

Il)rf:;mi .i-u:-n.l', .~\i?1te or .dnl k. 7c
1 b loal dark or wiie 4 (0
;rl'l:ia!—[;ff__:l‘_'f{fd hI'l-!-}-ll.I, \.x}.u.tu s e
v o _12¢
‘l-lﬁnr:l‘izlhnu!s or Rolls, l’c

HERE'S A NEW LOAF — A big
pound and a half loaf of nut bread

Or One Small, He

Supreme Prune Juice

2, big cans 1 5e

—you'll like this new 12
hrend, we're sure. Priee c
Wesson Oil, Y gal,, 635c; 21
quart, 3e: pint S c

Athlete Peas 4 2;c
chin®

or SPRY

SNOW DRIFT, CRISCO

Y Ib. cans 49c |

No. 2 cans
z CANS 1sc

Standard Cut
Extra Standard Tomatoes—

Stringless Beans
;?::‘;!2’& s z fnrlsc

[

O0XYDOL, RINSO or
BORENE

19¢ package
rols 1 §@

EE KITCH'N TOWELS

2fr 1%7¢

FRESHLY BAKE
SODA CRACKERS

2 b.box 14€
SNOW FLAKE or
KRISPIE CRACKERS
2 Ib. pkg. 240
WITH MEAT ON "EM—
Large Oregon
PRUNES

These Prunes are not all plis and wkis
=—iher're meaty.

bs. 1°7¢

Ve;etable Dep’t
HOT SHOTS
Hothouse Rhubarb

3 bs. 10@
Redlands
ORANGES

o dent happen (o
Kedland orangrs—thev're ponudered tom
In quality aranges. While aranges
asren’'l the largest Ly mirans, {
are peveriheless the best value we know
af—ihey're » smuper-value ad _ , ,

3 dozen ] sc

you know aboul

.

af

Pork Roast
12i¢

Savings You're Passing Up!

8§ Picnic Cuts

-~Meat Dept. Features for Wed. & Thurs, —

Now, if You Folks aren't Looking These Meatl Counters Over Daily, You'll Never Know the

Link Sausage 2 bs. 37¢

pound

Bov, and Thev're (

per pound

Pork Shoulder Roasts l

waorld Ones, Too! '

Country Style

Pure Pork Sausage

2 ms. 25¢

16ic

Open Kettle Rendered

Pure Lard 3 s.25¢

pin® these siores,

Now, we'll quit listin' prices—to list "em all would (akeus a week. Only thing bother'n us now s can the printer
read what we've seribbled? If he can, he's got us beel, or maybe we meun beat, Anyway, you'l save plenty shop-
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