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New Wrinkles in Oysters
fl tablespoon brown sugar

H cup maple syrup
H cup boll ins; water
t tabless poo n butter
Mix pot toe with applet, flour

and eaaonlnga. pour Into a buttered
baking dish. Add remaining tngredl-en-

Cover and bake 45 minutes in
a moderate oven. Uncover and bake
10 minutes to brown the top.

Health Fresh

Vegetable Salad
cup thrdde m carrot
cup diced etery

1 cup ihrtddwd eabbaf
14 cup mlnoed rreen papptn
3 UbltMpoong) mlnoed pimitntot
3 tblMpooiu mliiced parsley

teaapoon ult
cup French dretttnf

Mix and chill IngredienU for one
hour. 8ttr tereral times to thorough-
ly blend.

Phone 3032260 N.Liberty St. Friday & Saturday, April 14 & ISLink Sausages
ft link suffe

H teaspoon pepper
teaspoon chopped parsley

Heat a small frying pen, add saus-

age. Cover, lower heat and cook
over moderate fire about seven min-
utes. Turn sausages several times.
Drain exceiw fat.

rEscalloped Sweets
I cup tlloed raw eweet potatoes

1 cup tlloed apples
3 tablespoon flour
1 teaspoon salt

4 teaspoon pepper
'j teawpoon paprika

chilled vegetables, asparagus tips,
peas, carrots as desired with an
Olympla oyster cocktail In a small
glass In the center of the plate.
Into the sauce a bit of mayonnaise
may be folded. French dressing
or mayonnaise should be passed.
Serve with hot cheese biscuits and

assurance that you've left your
guests talking of your distinctive
luncheon

If you'd like a cocktail sauce re-

cipe, here's a good one:
Victor's Special Cocktail Sauce

Combine 1 cup of a good catsup,a tablespoons vinegar or lemon juice.
H teaspoon paprika, few dashes of
Tabasco and of Worchesterablr. sau-
ces. K teaspoon sugar, and salt to
taste. If desired, grated horse rad-
ish may be added. Serve over Olym-
pla oysters, having sauce, oysters
and glass well chilled.

You'U find tbeae delicious Olympla
oysters at your better markets, pack-
ed in tins or glaas Jars and on lee.
They ahould be kept In the coldest
part of the refrigerator until ready to
use.

Not only sre Olympls oysters good w0 WlWi

It then b anything that adds
a "eompanj air" to the drabbest
of meals any mora than doe an
oyster cocktail, I )ust cant think ol
It. Of count, oysters make the
cocktail, and to my way of think-ta- t,

thoM nice little Olympla oys-
ters art "tops."

There art 300 or more of these
mail luclout oysters to the pint

and they came to you fresh, al-

though shipped In tins or Jars.
Packed In their virgin nectar, not
water, and kept on Ice en route
accounts for the fine full flavor of
Olympla oysters.

As to the proper saucing of these
excellent oysters, there are a hun-
dred and one ldeasl Borne folk
hold to the prepared, bottled cock-
tail sauces and some grand ones
there are. Others employ little fla-
vor tricks that make for distinctive
sauces, adding to catsup or tomato
Juice seasonings running from horse
radish to Worchestershlre and Ta-
basco sauces, and lemon Juice or
vinegar as a flavor accent. The
only rule Is never to
lest the delicate flavor of the oys-
ters be lost.

There are all manner of varia-
tions to the service Itself smart
looking cocktail glasses, unusual
garnishee or additions to the cock-

tail, combinations with other foods.
Come time try adding a bit of chop-
ped celery, or slivers of avocado, a
email amount of chopped artichoke
heart.

As tomatoes come into the mar-

ket, choose small firm tomatoes,
akin, hollow out deeply and chill.
For the sauce, mix together U cup
of the tomato pulp. 1 teaspoon horse'radish, J drops Tabasco sauce, 1

tablespoon lemon Juice, 1 teaspoon
each of Worchestershlre sauoe and
of vinegar, salt, pepper and pap-
rika to taste. Arrange oysters In
tomato cups; cover generously with
sauce. Serve on a lettuce leaf.

For an excellent luncheon salad
plate, arrange on each plat well

eating, but they're mighty good tor.
you. Which means that folks will!
get their vltamina A and C and
their minerals a veritable tonic
and call for morel Do serve Olympls
Oyster Cocktstls soon I X M

SALMON
Fresh Spring Chinook

FILLET OF
RED SNAPPER
FRESH CATFISH

HALIBUT
Sliced and Cheeks

FILLET OF SOLE
SHAD AND
SHAD ROE

Winter Succotash

if CRISCO
lb-Ca-

n

9 cups kidney beans
9 cups canned com
g tablespoons butter

Vs cup milk
teaspoon salt

j. teaspoon paprika
Mix ingredients and simmer fif-

teen minutes. Stir frequently.

it OXYDOL
Large Pkge. fl)

Fine Deep Sea Crabs
Fresh Shrimp Shrimp Meat - Oysters

Razor and Little Neck Clams
Fresh Poultry Always

FITTS MARKET
21S N. Commercial We Deliver Phone 4424 SdDSlIP WORY 10 bars

'--

yt SdDiaiU) CAMAY TOILET Q Bars S2Good biscuits ore easy rfiV JUk.
Tha Snowdrift way. Wf yjkr?

"The mora, tha better", f ieK
Your husband will say. ft rji3

Snowdrift fcf Wax .Paper Diamond, 125 ft. roll flg
YOUR CROCIRSAT

Cornmeal Mush'
t cups boiling water

1'4 teaspoons salt
cup eornmeal

I tablespoons fat
Add salt to water placed In

upper part of a double boiler.
Bet directly over heat. When
boiling slowly add cornmeal.
Boll for three minutes. Then
place upper part of boiler in
lower part which has been half
filled with boiling water. Co-
ver with lid and cook one
hour. Stir several times. Add
fat and mix 1 nwell. Pour Into
loaf pan which has been rins-
ed out In cold water. Chill
over night. Slice.

Variety Is the spice of a meal as
well as of life treat your famllj
to several of "Shane's" delicious
varieties of breads.

NEW BREAD PRICE
V2 lb. loaf 14c
Salem Baking Co.

6True American boxes as
FINE COFFEEIMS Court St, Phone Hit

FRESH FRUITS &
VEGETABLES

Mb.
Tins

HILLS BROS.
Golden West 25

BAKERY
SPECIALS

Assortment of
BUTTER

CAKES
49c & 35c
12 Serving 8 Serving

Two Delicious Layers of Rich
Butter Calces Lady Baltimore,
English Walnut, Milk Chocolate

Sunkist Oranges
Fancy, lOglarge size, doz X k

Newtown Apples
Fancy, 4Qi5 lbs 19

Asparagus
Fancy, green and 4
tender, 8 lbs Xv

Lettuce
Large heads. ffs.2 for 13C

Celery
Green, . Atbunch Tflfc

M. J. B. 2 .b-ti- 48C

ASPARAGUS, ctr. cuts, can only 5c
P.L.P., picnic, lOtt ot. net

Grapefruit Juice, 46-o- z. can J9c
Tex-Su- n

GRAPEFRUIT, No. 2 cans J for 25c
Goldettes, slightly broken sections

CORN, No. 303 cans 4 for 25c
Custer Golden Bantam

Sardines, D. Monte, b. ovan can Be
Orange Juice, 12-o- z. cans ....ft for 25c

Finer Flavor Natural

Tuna Flakes. Ideal Vfes ...ft cans f 7c
Columbia Coffee, lb. 23c, lbs. 45c

Few Equal. None Better

Lemon Costard

Dessert Coffee
Cakes

25c ea- -

A rich coffee cake mix with a
thick lemon filling topped with

lemon butter icing

Tomatoes
Fancy ripe,
2 lbs. 25C

arm x
of Goffoo., c:-r- ; M

fl
IFfldDUUi? Fishers Blend 49 lb. Sack 2

it GfffflfeI?SS0DA21b.Pkge.
3 ROLLS ..20C
6 ROLLS . 39c

W lU'll T .1 HighQUality

H liVsJOttir iiortnern

Columbia Market MEATS Goverment Inspected
SPECIAL CUTS

Check these coffee qualities

of Golden West! A uniform

freshness, protected in vac-

uum! A Grind to suit your
own coffee-makin- g methods!

A choice of tin or glass!

Distinctively Western and

distinctively delicious!

FRESH FISH

Fillet of SoleFresh lb. 17C
Ling CodFresh Sliced lb. IPC
Halibut Sliced Fresh lb.!7C
Chinook Salmon lb. 25c

Fresh Sliced

Fresh Oysters pt. lie
Kippered Salmon lb. 20C

Pork Steaks lbs. I7jc
Pork Roasts ib. 17c
PORK CHOPS lb. 20c
Lamb Roasts ib. lQc
Pure LARD 3 "s. 25c

Open Kettle Rendered

rSTAiDAia una
I or glau jan

turn s una. it


