The Copltal Journal, Salem, Oregon

Thursday, April 13, 1939

water, and kept on lce en route

Julee

radih Lo Worchesterahlre and Ta-
basco sauces, and lemon Julce or
vinegar ma & flavor socent ‘The
only rule I never to over-season,
Jeat the delicale Mavar of the oyse
ters be loat.

There are all manner of varia-
tions to the service Itself—smart
looking 1 1
gamishes or additions to the cock-
tall, combinations with other foods,
Bome Ume try sdding & bit of chop-
ped celery, or alivers of avoeado, a
small amount of chopped artichoke
heart.

As tomatoss come Into the mar-

ket, choose small finn tomatoes,
akin, hollow out deeply and chill
Por the sauce, mix together % cup
of the tmlnw pulp. 1 teaspoon horse
radlah, 3 drops Tubasco sauce, |
tablespoon lemon julce, 1 teaspoon
each of Worchestershire sauce and
of vinegar, salt, pepper and pap-
rika to taste. Arrange oysters In
tomato cupe; cover generously with
anpce. Serve on & lettuce lesf,
For an excellent luncheon salad
plate, armange on each plate well

- | s,
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Cornmeal Mush*

3 cups bolling water
11§ trmapoona salt

tableapoons fat
Add salt to water placed tn
upper part of a double boller.

lower part which has been half
filled with bolling water. Co-
ver with lld mnd cook one
hour. Stir several times. Add
fat and mix { nwell Pour into
loaf pan which has been rina-
od out In cold water, Chill
over night. Blice.
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DATP or STANDARD SRIND in
&ins or re-uscble glass jars

chilled wvegetables, saparagus LUips,
pens, carrols w desired with an
Olympia oyster cocktall in a small
flam in the center of the plate.
Into the sauce a bit of mayonnalse

«|may be folded. French dressing

or mayonnalse should be passed.
Serve with hot cheese blscults and
—asstirance that you've left your
guests talking of your distnetive

- | luncheon

It you'd like a cocktall sauce ree
clpe, here’s n good one:

Victor's Special Cocktail Spoce

Combine 1 cup of & good catsup,
3 tableapoonis vinegar or lemon julce,
iy temapoon papriks, few dasbes of
Tabasco and of Worchestarshire sau-
temapoal sugar, and salt W
taste. If desired, groted horse rad-
lah may be sdded, Berve owver Olym-
ters, hAvIng sauce, oFsters
and glaws well ehilled.

You'll find these delicious Olympls
ayaters at your better markets, pack.
ed 8 Unos or glass Jars and on lee
They sbhould be kept in the coldest
part of the refrigermator unttl ready to
g,

Not only are Olympls oysters good
eating, but they're mighty good for

Ret
their minerals—a veritable tonle—
and call for more! Do serve Olympla
Oyster Cocktalla soon!

=L
Winter Succotash

2 cups kidney beana

4 cupa canned corn

3 tablespoons butter

¥ cup milk

1y tesapoon salt

s tenspoon paprika

Mix Ingredients and simmer fif-

teen minules, Stir frequently.

Varlety lu the spice of & meal aa
well as of life—ireat your family
to several of “Shane's” deliclous
varicties of bresds.

NEW BREAD PRICE
1Y, Ib. loaf 14¢

Salem Baking Co.

1448 Court BL Phone 7810

5

you. Which means that folka will|
thelr vitamins--A and C—and|

Health Fresh
Vegetable Salad

cup diced olery

cup shredded rabbage
W cud ninoed green peDpers
3 tablespoona minced pimientics
1 tableapootis minced parsiey

1y tesapoon salt
sy cup Fredpch dressing

Iy biend.
S - —

1% cups sliced apples
2 tablrapoons flour
1 teaspoorn salt
1L teaspoon pepper
iy teaspoon paprika

iy cup shredded maw carrota

Mix and chill ingredients for one
hour. Stir several times to thorough-

Escalloped Sweets

8 cups alloed raw aweel Dotatoes

1 lablespoonus brown sugar
1y cup maApls myrup

iy cup bofling wates

1 tablespocha Butier

Mix potatoes with spples, flour
and seasonings. Pour into a butiered

dish, Add

Link Sausages
o

Drain excess fat.

ents :':ouf and bake 45 minutes in

a moderate oven. Uncover and bake

10 minutes—to hrown the top.
i

fa temapoon chopped parsiey
Heat a small frying pan, add saus-
ages. Cover, lower heat and cook
over moderate fire about seven min-
ules. Tum sausages severnl times

SALMON
FILLET OF

Fresh Spring Chineok

RED SNAPPER
FRESH CATFISH
Fine Deep Sea Crabs
Fresh Shrimp - Shrimp Meat - Oysters
Razor and Little Neck Clams
Fresh Poultry Always

FITTS MARKET

216 N. Commerecial

! HALIBUT

Sliced and Cheeks

SHAD AND
SHAD ROE

We Deliver

§ FILLET OF SOLE

Phone 4424

260 N. Liberty St.

¥ CRISCO
3 ib. Can soc

Friday & Saturday, April 14 & I5

COLUMBIA FOOD STORES

ORECON and WASHINCTON

vw OXYDOL
Large Pkge. l _9c

x SoaP IVORY

Med. Size
10 bars

Lge. Bar

6 for

49c¢c:: 49¢

uuuuuu

Good biscuits ore eocsy
The Snowdrift woy.
*The more, the beter”,

Your husband will soy.

Snowdrift

The Digestible— Quick-Mixing—
Vegetable Shortening _

Gold :

oo Neoases /.

ok
vl

Check these coffee qualities
of Golden West! A uniform
freshness, protected in vac-
uum! A Grind to suit your
own coffee-making methods!
A choice of tin or glass!
Distinctively Western and

distinctively delicious!

e,

x» Wax Paper Diamond, 125 ft. roll l sc

¥ PUREX «10c¢ :« 19¢

BAKERY ]
SPECIALS

BUTTER |
CAKES
49¢ « 35¢

12 Serving 8 Serving
Two Delicious Lsyers of Rich
Butter Cakes — Lady Baltimore,

“ Matches True American 6

Assortment of |

boxes l 5 c

= T T

FINE COFFEE y
HILL ; ' FRESH FRUITS &
Gold:n B\%?f{ Tin 25c . VEGETABLES

|
M. J. B.

2. i.48¢ " Sunkist Oranges

Fancy, 19¢
P 4 N . - KIS
ASPARAGUS, ctr. cuts, can only §¢ || “anenor
PLP, plenle, 10% oz net !

Newtown Apples
| Faney,

Grapefruit Juice, 46-0z. can ...49¢ | 5 Ibs. . 19¢
~ A T e, i Asparagus
GRAPEFRUIT, No. 2 cans § for 2§¢ | Fancy, green and 17c

e I I e || CORN, No. 303 cans 4 for 25¢ | Lettuce
Lemon Costard Cuister Golden Bantam Large heads, lsc
Dessgri Coffee Sardines, D. Monte, 1-Ib. ovancanRe | ~ for - Celery
akes . i
25¢ e R e sy WIERIG R En 9¢
Glﬂdﬁ.-::f;"nﬂ?.f: sy Wil a Tuna Flakes, Ideal '35 .2 cans 17¢ || Py :li';{'natoes
lemon butter lolng | Columbia Coffee, 1b. 23¢, 2 1bs. 45¢ I i Zic

Goldettes, slightly broken sections i tender, 8 Ibs..........

Few Equal, None Betler

* Fiour Fishers Blend 49 1. Sack $J| .3

% Crackersovs:vre. 1 dc

* Tissue Scot

3 ROLLS ..20¢
6 ROLLS ..39¢

% Flour Nt

_Columbia Market MEATS Goverment Inspected

SPECIAL CUTS

Pork Steaks bs. 17}c

High Quality
Linked with a
Low Price

491 sack$ .23

FRESH FISH

Fillet of SoleFresh b.17i¢

Pork Roasts

b 17c Ling Cod FreshSlicedh.10¢

PORK CHOPS ib.20c

Halibut Sliced Fresh Ib.1%71¢
Chinook Salmon b. 25¢

Lamb Roasts b 18¢

Fresh Sliced

Pure LARD 3 is. 25¢

Open Kettle Rendered

Fresh Oysters rt. 11¢
Kippered Salmon . 20¢




