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LMOST everyons likes sur-

prises for they bring new joy
to living, Here is a dessert which
not only has a surprise element
but & wonderful new flavor com-
bination. It is ealled Cherry
SBurprise Cake and ia a most in-
genious arrangement. Small cup
cakes of feather lightness are
used as & base,

SURPRISE CUP CAKES

34 cup shortening

1 eup sugar

1 teaspoon vanilla extract

2 egEr

2 cups flour
34 tesapoon salt

8 teaspoons baking powder
34 cup milk

Cream shortening and sugar
thoroughly., Add flavoring and

egps. Beat until flufly. Sift flour,
measurs and resift with the other
dry ingredients. Add flour alter-
nately with milk, mixing thor-
oughly after each addition. Bake
in well greased muffin pans or in
paper baking cups set in muffin
pans In moderate oven (150°F.)
25— 30 minutes. Yield: 15 cup
cakes.

To decorate cut & cone shaped
plece out of the top of each cup
cake with a sharp knife. In thia
cavity place a spoonful of awest
eanned pitted red cherries and
cover with a large spoonful of
whipped cream. Then replace the
plece of cake which had been re-
moved, pressing down very gently.
This makes s nice party dessert.

Roast Loin of Pork

There la no meal that makes s
maore appetite-insplring appeal in
the winter menus than Roast Loin
of Pork. Deliciously browned, and
wonderfully aromatic, 1t both looka
and smells and tastes dellclous,

How to buy a Pork Loin Roasl:
The meat dealers buy pork loina In
whole, long loins that extend from
the shoulder, clear back to the ham,
‘Whole loins will weigh ail the way
from B to 20 pounds, depending on
the original welght of the hog. The
smaller loins are usually younger
and have a lttle leas Iat. The lar-
ger ones are fatter and have a
slightly conrser grain

Ordinarily a household will buy
15 to % the length of loin making
s roast that weighs In the nelgh-
borhood of 4 to 8 pounds and mea-
sures about 8 or @ inches In length.

There in a decided difference in
the character of the meat from one
end of the loin to the other. The
shoulder end Is thick and chubby
In appenrance and shows a portion
of the long, flat shouider blade
bone running through it. It s the
least expensive end of the loln, but
tastes Just na good and ls as dell-
clowsly tender as noed bo. It does
not carve o as good advantage as
either the middle or loin end and is
therefore, not ns good & choles for
& "company cut

‘The middie of the loin s the part
that the rib chops are normally
cut from. Laft In one plece |t
makes & roast that s especially
nice to carve and serve. This is
the lightest welght part of the loin,
This same portlon s sometimes
made into & crown roast, by ahap-
ing It into m circle with rib side
out, and cutting the ends of the rib
bonea free from meat. Such & crown
or cirele roast I8 usunlly filled with
dressing and roasted like any pork
roast. The short, thick third of the
loin nearest the ham contalis the
tender Join muscle mnd L8, there-
fores, a bit the choleest of loin cuts.
Tt s compact and meaty and carvea
to good ndvantage. It is often
alightly more expensive,

Any pork loin roast o be top
quality should show pinkish grey
color to the lean, & clear firm whits
fat and sbout m 's Inch layer of
fat over the whole outaide of the
cut. The texturs should be fine
and well marked wilh extrn fat
Deep red color and no inside fay in-
dicates poor quality.

Cooking & Pork Loln Roast—Just
one thing must slways be remem-
bered in cooking pork. Cook it well
done, so that no Unt of pink re-
mains in the meat julce when It i
out. In a romst this means about
30 to 35 minutes to the pound,

A pork loin roast ashould never
be covered. Tt own fat covering,
placed uppermost in roasting, pro-
tects It from drying, self bastes it,
and gives It & deliclous brown crusty
exterior, s
Hoast Loln of Pork
With CGrape Apples

4 to 8 pounds loin of pork

4 teaspootia salt

Y tenspoon pepper

Servea 3 to the pound
What te Kerve with Roast Pork Lol

A avee, piain or aploed with

' CHILDREN'S
COUGHS

(due to colds)

Dona't Iet distrean of chest colda or spas-
modie erou
untreated! Rub Children's Musterole on
ehild's throat, chest and back at onee,
This milder f:

roula
bronchlal muh- with il;rghini, reliov-
uaternle Lol
5;53:.- it's MORE than “just &
malve,” Racom b
o

y many dectors
and nurses. Throe st t Y
Children's (mild) xnd Extra Etrong, 40,
Approved by Good H ing Bu-

y eoughs dus to eolds go |

# Jonathan applos

3% tup grapejules

35 Cup sugar

& cup waler

Wipe ronat with damp cloth, Place
fat side up in shallow romsting pan.
Piace meat thermometer, if avalluble,
in thiokest part of rosat. Add salt
and pepper and pisce In s 350° ¥,
oven. Let roast for 30 minutes to the
pound, or until the internal meat
temperature renchen the “well done”
mark on the thermometer.

Core and peel apploa. Place grape
Julce, sugar and wator in sauce pan
and bring 1o a boll. Put apples In
S¥rup and cover the pan, Boll gently,
turning the apples in the syrup and
¢ook until just tender, HRemove to
fint dish, cover with syrup and chill
Berve with romst pork. using green
gnrnlah of parsley or walercress.
red elnnamon candion.

Baked or clnnamon apples,

Pried ploecapple, or plisapple ringa
aprinkled with cheesa and brojled.

Broiled peach halves,

Cranberry sauce, plaln or splesd
lightly with cloves, and

Apple-Filled
Pork Chops

0 thick pork chops
3 tablespoons flour

1 teaspoon sait
L

4 leaspoon pepper
1 cup bolling water
Belect chops one and one-
half inches thick. Have butch-
er make alits in them to hold
the stufling. Carefully stuff
and aprinkle with flour and
seasonings. Arrange in & shal-
Jow baking pan. Pour in water
and cover. Bake one hour in a
moderate oven, Baste fre-
quently.
Apple Stulfing
11 cups silced apples

2 tablespoons brown sugar

1 tablespoon diced parsley

1 tableapoon chopped onions

2 tablespoona chopped celery
Iy teaspoon salt

% temapoon papriks

Stuff the split chops The ap- |
plea may also be used ms Mile
ing for two thin pork chops

held together with skewers ‘

|Combine Calavo
And Eggs Soon

Mexican cookery ls certaln to be

Cottage Pudding

4 tablespoois Buller
Y cup granulated sugar
I exn
5 tsaspoon vanilia
4 salt

flavorful, It may also be
Iy hot for American taste, a clreum-
stunce entirely under your contrpl
in the waccompanylng recipe for
Calavo and Eggs Mexicana by the
simple expedient of suiting the ad-
ditlion of chill powder to personal
taste. Among the charma of the
Calavo and egg combination are its
| colorful character and the quick
| preparation which permita infor-
mal cookery on short notice. A to-
mato sauce forma the base of the
| dresaing, well seasoned with chop-
|ped or sliced ripe olives and pars-
{ley. Cubes of Calavo added just
| belore serving dress the scrambled
eggs Into a final fillip of color and
flavor

Calave and Eggs Mexieans

5 medium sited calavo

cup lomato sauce

cup aliced ripe ollvea

teaapoon chill powder
tablespoon minced paraley
tablespoon flour

M D o

Jellied Fish
N!old Novel

package lemon-flavored gelatin
1%, cups bolling water

4 iableapoona lemon juice

1 tableapoon grapulated sugar
1'% cups canoed salmon

'3 cup chopped celery
1§ eup chopped sweet plckies

.l tablespoon minced paraley

Pimlento hearts (Hiny)

Dissolve gelatin in water. Add
Julce and sugar. Cool and let thick-
en alightly,. Add salmon, celery,
pickies and parsley. Pour into
heart-shaped mold and ehill until|
firm, Unmold on shredded lettuce
Top with pimiento hearta and pasa
salad dressing.

If henrt mold Is not avallable,
pour an inch angd one-hall layer of
gelatin into a shallow pan. When
stiff cut out In a heart shape, using
A& paper patiern,

e

If you do not have a flower holder
for the vase or bowl try this: Orum-
ple some tissue paper into the vase,
or use extra ferns or other greenery
to provide something to hold the
flowers in place.

| Fruit

P
fahlesponna chopped onlon
Grated cheese

Cut ecalavo Into halves lengthwise,
romove seed. pull off skin and cut
into cubes. Combine tomato
sauce, ollves, chill powder, raley
and flour and stir to blend. Bring
o s boll and cook and atir two or
thres minutes. Arrange eggs on serv-
ing plate. Add ealavo cubes to to-
mato minture just before serving and
pour over egEs. Bprinkle with on.
lon and cheese. Serve Immediately.
Bervea 4.
—

'. cup cold water
'l cup flour
115 teaspoona baking powder
Cream butter and asugar.
Add remaining ingredients
and beat one minute Pour in-
to a shallow pan which has
been lined with waxed paper.
Bake for 20 minutes in & mod-
erately slow oven, Cut into
aquares and serve freah
Caramel Sance
1 cup caramels (candies)
15 eup milk
'y weaspoon salt
Cook Ingredients tn a cov-
ered double boller. Stir fre.
quently. The sauce is done

3 sges, beaien

1 temspoon salt

1 cup sour mitk (or buttermilics
3% cups fMaur

1 teaspoon sods

Cream fat and sugar. Add re-

malning ingredients and beat one|
minute. Pour Into two Inyer-cake |

pans fitted with waxed papers

el Y
Bake for 25 minutes in a ummte!sutmoﬂ Somoset

oven. Cool. When ready to serve
spread one layer with two cups of

whipped cream biended with 1’mu'l

tablespoonis of confectioner's sug-|

ar mized with one temsp of
vanilla, Cover with other layer
and lightly spread with =& thin
chocolate Iroaling. Serve prompt-
lv. For additional favor sprinkle
top with shredded toasted almonds
or broken pecans,

1 cups bolled rice

1 tablespoons butie
4 tablespoons flour
% cups miik

Yy temspoon salt

] » Papries

iy teaspoon celery sall

i cup ssimon (oooked)

4 oy iraw)

Spread rice in sballow buttered
baking dish. Melt butter. Add flour
and when mixed pour in milk, salt,
paprika and celery salt. Cook une
til & ereamy sauce forma. Btir cons
stantly. Add salmon. Pour over
rice. Carefully drop eggs on top,
Bake len minutes in & modernte
oven. Gamish with pariley and
serve in dish wsed In baking.

Jalem-Columbia tharket

when It s creamy and well
blended.

MID-WEEK SPECIALS!

LOUR &= 119
BEANS - llc

ed in a frying pan. Add onlons,
celery and peppecs. Pour in curry,
salt and tomatoes, Simmer 30 min-
utes. Sur frequently. Add rest of
Ingredients and cook 20 minutes,
Serve very hot

Cheese-Vegelable Soulfle

4 egg yolka
143 cups soft bread crumbg
1% cups hot milk
4 tableapoona hot cream
1 eup grated cheess
9 Lesapoon salt
.
1
1

SANTIAM
Cut
No. 2 tin

tennpoot paprika

cup cooked green beans

tabiespoon minced pimlentos fop-
tionnl)

Rove’s Recipes

From Here 'n' There

Bee! Rice Curry

pound beef chuck
tablespoona flour
tablespoons bacon fat
cup chopped onlons

hour. Serye in dish used in baking.
Chocolate Cream Cake

spoon minced paraley
4 egw whitea, beaten
Mix Ingredients. Pour into but-
tered baking dish. Bake in n pan of |
hot water in a slow oven for one

4-Pound
Bag

RAISINS = 19c¢

1 eup fat -
1% cups granulated sugar
2 sguares chocolate, melted
1 toaspoon yaniiia

B

cup chopped celery
tablespoons chopped green pep-
pers (aptlional)
tablespoon ourry powder
waapoon msalt
cup tomntoes
cup bolling water
2 cups bolled rice
Cut beef into one-lnch pleces,
Roll In flour and brown in fat melt-

For that final “chef’s touch"—
grrnish with Schilling imported
Hunogarian Paprika! It gives a

allnpice.

Cranberry and orange rellsh sorved
In orange peel cups

Mashod sweet potatoes heaped one
to pineapple rings and tonsted in tha
oven.

Candiod aweet potatoss,
Sweel potatoes.

Bukod stuffed Irlah potatoos

Haked ncorn squash  or mashed
Hubbard sgunsh,

Bcnll.m.a orions or netr.-g.

or baked

note of color that pleases the eye
sod tempts the appetite,
Schilling Spices have been add-
ing flavor and goodness to foods
for more than half a century,

A7 SPICES =19 EXTRACTS
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Cut ¥ . STAREGON
ut Your Housewark 1 4
with

RightNowCleaner

by Hermosa Producta Co.
Portiand, Oregon
for cieaning glass, woodwork,
linoleam, upholstering, elc

MRS, J. F. WEISSER

Distributor
629 N. Winler St

_R_QA_ST _prime rib boned and rolled 1b. 23 ¢
Ground Beef ~ 21bs.25¢
BACON lean side ib. 20¢

Phone 3858

/] I
s W8arian

. « . that’s why you need
automatic GAS water heating!

® Gas heats water faster, better,
cheaper . . . is always available
to give unrestricted service.
An automatic gas water heater
keeps plentiful hot water on
tap 24 hours a day—never

fo b
line
ily,
dea

BUY AN AUTOMATIC GAS WATER HEATER NOW!
Small down payment convenient berms

needs attention— costs lers

rooms today.

SEE YOUR PLUMBER DEALER OR
PORTLAND GAS & COKE COMPANY

136 Sonth High Sireet

oy and wuse. Make clean-
8 easier for vour fam-
too. Call any plumber
ler or visit our show-

Phone No. 5919

SAVES FOOD VITAL JUICES FROM DRYING OUT !

< 7

BOTH 7 DAYS OLD*=

but leok ot the Amaring Differance
in thesa Peasl

d from coifod, bod b

G 10U THE WORLDS FIRs7
%%f" ULl REFRIGERATOR

1939 FRIGIDAIRE #er:

Meter-Miser
Come in. See it Today/

fxvor transfer bs definitely checked, too,

Convines Yowrsalf . . . with Proof!
i ifin 3 mi at our store. See
f that no other refrigerator can give you
this full 1939 value to keep you yesrs ahesd—
and protect your investment. See the new elee
ce that Frigidaire gives you. The'new MEAT-
DER for fresh menes, New SUPER-MOIST

B s

® Now...for the fint time...you can sore
rven highly perishable foods, prolong their srpi.
wal , reeain their vk wairitiemal valos
coosave their pead [frab flawr.,.days looger
than ever before!

Fresh vegerables and [ruits, even when kept
uncovered on open shelves, don't lose their as-
tractiveness through wilting, shnnking, changing

Co

color! Left-over mests, peas, beans, ostmesl,  HYDRATORS for freshening vegeubles. You'll
even mashed p tay as fresh and del be amazed that it costs no more than ordinary
as when fint prepared! Because with the new  “fige.line” frig Sex this g of 1939
"Cold-Wall” Principle, food is not dried oot by walues that you can own now., . pay for on our
bbing air And odotand-  easy payment plan. ‘.

OMLY FRIGIDAIRE HAS

THE METER-MISER!
Catr Cwrvent Cout ta the Bome!
« + « The umplest refrigersrin
mechanbim ever buile, An
whea parts aren't there, they
just can't use current or wear,
Completely sealed. 3. Year Pro-
tection Plan backed by Gen-
eral Motor

COME IN AND SEE HOW IT WORKS...

NOW, FOR THE FIRST TIME
L. THRE NEW "DEW.FRESH SEAL"-A
SOLID GLASS PARTITION - DIVIDES
THE CABINET INTO I COMPART-

MENTS. and

THE LOWER COMPARTMENT I8

REFRIGERATEDLDIRECTLY THROLGH
THE WALLS BY CONCEALED REFRIG-
ERATING COILS,
Thia ally ials for k R
foods vitally fresh deager then nwhf'm-
1. Uniform Low Temperatures. 2.
Higher Humidity. 3. No Food.Dry-
ing Air Circulation. All without add.
ing a single moving pard AND oMLY
FRIGIDAIRE HAS IT!

HOGG BROS.

Home Appliance Specialists

325 COURT ST. PHONE 6022 ¢

N




