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Let Peaches Launch Your Canning Season—Peaches are®*

on the market; plums are, too. Time to start your cunning.

There's

nothing like & home-made spread for your morning

toast; for a tasty sandwich ; or to serve with a roast or fowl.
Here are some good 1deas for pea.ch and plum delicacies. Plum

Conserve—Wash @ ripe, ¥

L.

Luncheon for 8(

red plums, Put into a kettle and co-
ver with cold water. Cook slowly un-
til plums are very soft, Cool, discard

Ripe Peach Jelly
2% cups julce
3'% cups granulated sugar
1 box powdered frult pectin
To prepars Juice, pit und crush
theroughly (do not peel) about 3.
pounds fully ripe peaches. Add cre
cup water, Bring to & boll and JeL
simmer, covered for 10 mirsdtes,
(Add a few cruahed peach-pit
meats to frult during cooking).
Flace frult in jelly cloith or buag
nnd sqleese out juiee, (If there ia
a slight shortuge of Julce, nadd
amall amount of witer to pulp In
Jelly cloth and sgueede Wgain).
Meusure sugar into dry dish and
pet aside until needed. Mennure
Juice Into & 3 to 4-quart saucephn
Flace over hottest fire. Add pow-
dered frult pectin, Mix well and
continue atirring untll mixture
comes to a hard boll At onee pour
in sugnr, atirring constantly, Con-
tinue atirring, bring to a full boll,
and boll hard half & minute,
Remove from fire. Skim. Pour
quickly. Paraffin hot jelly at once.
(Makes about 6 med. glusses)

pits and measure the pulp and julce
For each 4 cupa of julce, add 4 cups
of granulsted sugar, 1 cup of crushed
plneapple, 2 teaspoona of elnnamon

The CookieJar

and ' teaspoon each of cloves and
nutmeg. Cook the mixture until it's
jeliy-like when tested on & cold
plate, Pour Into sterilized glasses
and when cool geal with melted par-
affin,

Plum Jelly—8elect frult, fresh but
not over-ripe. Measure the plums
and add half a8 much water. Cook
slowly until the plums are very sofl,
then pour into a Jelly bag suspended
sbove o large bowl. Leb drip at
least 12 hours. When ready to make
the jelly measure the julce and put
4 cupfuls In n kettle and ball gently
4 minutes. Remove any foam. Pour
in 3 cups of granulated sugsr, mix
thoroughly with = long-handied
wooden spoon and boll slowly (stir-
ring often) until a few drops of hot
Juice jell after a minute on a cold
plate. Remove the cooking jelly
from the fire while making this done
test. Pour into sterilized glnsses and
when cool (usually the mnext day)
seal with melled paraffin,

It Is best ta cook not more than
four cups of Jjulce al a iime, Two
pansful, however, can be going at
one time If you can watch both. Be
carcful not (o aver-caok jelly or the
fMavor becomea strong, the color dark
and it will not stiffen. Over-cooked
mixtures sometlmes may be used up
in a conserve or jam mixiure. If the
Jjelly seems thin when cool, pul the
glasses In a shallow pan filled with
nm waler and bake 20 minutes In

derately slow oven. Or merely

Fudge Bars
14 cup butter
1 cup lght brown sugar
3 oRis, ten
2 squnares chocolate, melted
1 tesapoon vanills
Y tesspoon salt
cup milk
cup flour
1 tesspoon baking powder
Cream the butter and sugar. Add
the rest of the ingredients and beat
for two minutes. Pour into & shal-
low pan which has been lined with
waxed paper. Bake 30 minutes in &
moderate oven. Cool and cut into

bars.
Cereal-Flake Macaroons
®EE Whitea, boaten
eups granulated sugar
cups cereal fiakes (ready cooked)
teaspoon vanilla
teaspoon lemon extract
teaspoon salt
eup cocoanut
1 cup nut meats

Beat the whites wmtll stiff. Add
the sugsr and beat until creamy,
Fold In the rest of the Ingredients.
Drop by spoonfuls onto greased pan.
Space three Inches apart. Bake 20
minutes—or until well browned—in
a moderate oven.
l-"ll Cookices
cup fat
cup granulsted sugar
egge. beaten
teaspoon vanilla
cup chopped dried figs
teaspoon elnnamon
teaspoon salt
cup ersam
cups ﬂuur
Y _teaspooh

Crrnm |'hn m. and sugar. Add
rest of the Ingredients. Mix lightly
and chill. Break off bita and bake
on greassed pan.
Kour Cream Eplce Cookiea
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cup fat
eup dark brown sugar
1 eqg
1, cup buttermilk or sour cream
’1 teaspoon clnnamon
15 teaspoon cloves
1 teaspoon sods
tesspoon malt
taaspoon vaniils
2 cups flour
Cream the fal and sugar. Add
the rest of the Ingredients and chill
the dough. When cookies are desired,
break off bits of the dough and flat-
tenn down two Inches apart on a
greased baking sheel. Bake 10 min-
tites in & moderate oven.

ulahit-uihain
Banana-Nut Ice Cream

§ aggn. beaten

3 tablespoons [flour

3 cups milk

1 cup granulated sugsr

1 cup maslied bananas

1 tahlespoon lemon julee

tenspoans vanilla
1 f.'up crﬂm

llnl, thr fm Add tha flour and
when mixed pour In the milk. Cook
In & double boller untll the mixture
thickens. Stir constantly. Add sugar
and eook two minutes. Cool and
biend in the rest of the Ingredients
Preese until siiff.
Cheesed Crutons

8 slicea whits bread

2 tablespoons butier

1y cup grated cheeses

1y teaspoon salt

Discard crusts from bread. Using
small heart cutter, cut oul eritons,
AMix rest of ingredienta in a ahallow
dish. Dip In erutons and toast untll
well-browned. Serve two in each por-

u-l the glasses In & window, taking
eare to lmp out dust,

Peach mmu.lade—}’nt 8 cups of
peeled peaches In n pan, add the
juice and chopped rind of a large
orange, mix in 3 tablespoons of lem-
on julee and 8 cups of granulated
sughr. Boil until thick Stir often.

Irregulnr shaped plums can be
made Into jam by cooking until soft
in water and then pressing them
through a sleve to remove seocds
and hard parts.

To sterilize glasses for jelly, wash
well and rinse thoroughly., then
place them in & deep pan. Cover
with water and slowly bring it to
the boiling point and boll gently 20
minutes—add more bolling water if
needed to keep glaszes well covered,
Fish out the hot glasses, wipe them
dry and use as soon as possible.

Peaches need the addition of seme
other frult high In pectin—plums
or apples are two—io make them
Jell, but they make deliclous Jams
and conserves, Always select ripe
peaches {o masure good flaver. Peel
them with & silver or sllver-plated
knife Lo prevent darkening, or cover
them with bolling watler and, after
three minotes, drain and ihe peel-
ings can be easily slipped off.

Palriotle Cuke
IQ cup hutuer
cupa granulsted sugar

enp milk
1 tesapoon vanilla
4 tenspoon almond extract
% tesapoon aalt
3 cupa pastry flour
teaspoons baking powder

‘ egg whiten, benten

Cream the butter until solt,
Add the sugar and beat uniil
very soft. Pour In the milk. :
extracts, salt, flour and baking
powder. Beat two minules
Fold in the whites, Bake. Froat
the eake with white leing. De-
corate the top with colored
sugars to simulate the fiag.

—

o

Menu
Chilled Froit Float
Creole Bhrimps Balled Ricn
Buttered Creon Boeans
Bran Muffins Putter
Cueumber Pickle Rellah
Caramel Ice Cream with Nuls
Collee
- - .

Chilled Fruit Float

eup grapefrult julcs

cup pineapplo Julce
cup cherry  Juice
tablespoons lenion Jules
tablespoons lime julce

1 pint lemon sherbat

Mix and chill the fruit Julces
Fill chilled glnsses and top each
with &mall ball of sherbet.

(rrole Shrimps

15 cup chopped onlona
oup diced celery
cup chopped given peppers
tablespootis butter
tablespoons  flour
cups tomoetoes (stralned)
tenspoan salt
traspoon papriks
bay leaf, cruahed
teaspoon granulated sugar
tablespoon vinegar
cups cooked, cleaned shrimps

Cook the onions, celery and pep-
per for five minutes in butter. Add
the flour and when mixed pour in
tomatoer and sensonings, Simmer
10 minutes. Add the shrimps and
eook for flve minutes, BStlr fre-
quently, Serve hot, poured over
hot, bolled, sensoned rice,

Bran Muffins

(Made with
cups flour
114 cups bran flakes

13 eup brown sugsr
tablespoons soda
tonspoon  baking powder

1 teaspoon snit

2 egg yolka

1y cup Iat. melted

2 cups buttermilk

2 egg whites, beaten

Mix all Ingredients except whites.
Fold in the whites. Half-fill small
greased muffin pans and bake for
13 minutes in a moderate oven
Serve hot with butter,

For varlety add hall a cup af
broken nuls, chopped ralsins or dates
to the batter before It is baked.

—

Smothered Chicken
21% pound chicken

1y oup flour
teaspoan salt
teaspoon  paprika
toaspoon ovlery sall
cup diced bhacon
cup milk
cup crenmn
4 wtrips bacon

cup chopped green peppend

h’a:m clean and cut up the chick-
en. Mix flour with seasonings In a
paper sack. Add the chicken, s few
pleces at a time, and shake until
well conted with the flour mixture,
Heat diced bucon In a frying pan.
Add and quickly brown the chicken.
Transfer to huttered baking dish or
easserale, Pour In the milk. Cover
and bake 45 minutes In moderats
oven, Pour in cream and top with
bacon strips. Add peppera. Cover and
cook 20 minutss. Uncover snd cook
10 minutes—io brown.

o e —

Cream Cheese Pastry

3 tablespoons white cream choese

& tablespoons fat

i tenspoon salt

1 eup flour

Mix the cheese with fat and salt
and work into the flour, Chill for mn
howir—or longer. Shape Into one-
inch balls and roll out each one until
very thin. Fit Into shallow tart pans
Prick well with & fork on the sides
and bottoms. Bake seven minutes—
or until well browned—In a hot oven.
When ready to serve [ill with cream
filling.
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To help keep omeleta pufly, add
baking powder, In the proportions

thm of soup and puss additional
crutona

And give you the key
And fresh when you open it
As you will see.

of one teszpoonful to aix eggs, to
tha yolks.
Snowdrift's fresh when we lock it ‘

QUICK MIXING

nowdrlft

abile ahe
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| | Julees, Chill untl] serving time. Add

Bprinkle with cheese and bake 10

minutes in A moderate oven. Berve

in the dish used in baking.
——

Thirst
Quenchers || Lemon Cookies
B h[‘;!d‘;lr.lllllﬂ SUFAT
;::g:&”l:&:n lemon  Juice
l ted lemon rind

Splced Grape Julee

2 tbaps, broken stick
13 whole cloves

1, te t

2 qla. grape Julee (sweolened.

3 cups water

15 Cup lemon juice

l,L p granulated auger

t simmer for 15 minutes In a

covered pan the splces, salt, grape
Julce and water. Btruin. Add the
rest of the ingredients, Cool and
chill. 8erve In glasses of lce.
Grape-Ald

| cup granulsted sugar

2 vups bolling water

3 tupn grapsape ju'eos

b cup lemon julee

B cups jced waler

Boll the sugar and water together
for three minutes, Cool and add the

+ tetapoan ulll.
'-1 cup ‘I:unwu almonds

IS-; cupa flour
teanpoons baking powder
Cream the butter and sugar. Add
eggs and Julce, Beat for two min-
utes. Add the rest of the ingredi-
ents. Chill the dough. Break off
bits and flatten down three Inches
apart on greased baking sheet.
Bake 10 minutes in & moderate
oven.

the iced water and serve In glasses
which have been one-third filled
with ice.

Ca rnmelmds—

cup granulated sugar
eup bolling water
iR yolks, beaten
otps milk
oup cream
tablespoons mnuinue melatin
cup cold wa
wunmn I'lu!l.ln
almond
wlmoull malt
Bprlnkte half of the sugar into a
frying pan., Heal slowly and stir
conatantly untll & brown
forma. (It will be very hot). Pour in
the bolling water and let almmer
until the sugar dizssolves. Beat the
yolks. Add the milk and cream. Heat
untll smoking In & double boller.
(Be careful not to overcook), Stir||l
in the gelalin which has been soak- |
ed for five minutes In the cold wat-
er. Add the sugar mixture, and ex-
tracts, salt and the rest of the su-
gar. Pour into mold.
el
Pineapple Rolls
1 eake compressed yeust
14 eup granulated sugar
1 teaspoon salt
1 cup lukewarm milk
a3 n‘nlemam fat, melted
3 eggn. beate
4'; cups ﬂwr
1, cup cruched, drained pineapple
iy eup broken nuta
Mix two tablespoons of sugar with
yeast, After 5 minutes, add the rest
of the sugar, salt, milk, fat eggs and
two cups of flour, Beat two minutes,
Fold In the rest of the ingredlents.
Cover and let dough rise until dou-
bled in size. Chill until time to make

| |
COLDSPOT
rolls—or roll out the dough, shape :

8 e tt. ... 99450 |
into rolls and place In & greased |

pan, Cover with cloth and let rise !h

until doubled in size. (About four ||l GEN, ELECTRIC |

hours}, Bake 12 minutes in & mod- 115 |
100 If
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| CY NADON, |

! {he Refrigeration Mana-
ger of HOGG BROUS,
urges you o see these‘
| real bargains in refriger- |
ators before youbuy .« |

FRIGIDAJ.RE

5 cu. ft. . 35000

FRI(;IDAIR[& I

: T 84-50

| HOTPOINT, New |

| DeLuxe
T eu. It .

erate oven.

| 6 cu. ft
Salmon Mornay |:
3 Biespoon ';‘“‘" F;glG}dDAIRE ;
2 tablespoons flour 1 mod., |
3 S e T 175,00 |

—E

terspoon celery salt |
tenspoon minced paraley |
teaspoon minced onlons Il
cup milk

15 cup grated cheese

Carefully unmold the can of sal-
mon Into a butiered baking dieh,
Cover and bake 10 minutes in a
moderate oven to heat thoroughly.
Melt the butter and add the flour.
When mixed pour in the season-

Small Down Payment ‘I
W Easy Terms

..HOGG BROS.

165.00 |

inga and milk. Cook until & creamy ||| 325 Com't St. Phone 6022 |

sauce forms. Pour over the salmon.

Salem women praise superior
freshness and flavor of
Kellogg’s Corn Flakes innew-
type inner wrap!

g of
Exclus fference 10

arn flakes ma p
) and lH')W eSS

{ KELLOGG'S 3
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@ Children . . . grown-ups. ., evervhedy
hkuunmuvehnfmhﬂlmoi Kellogg's
Corn Flakes. And they're particularly re-
freshing and appetiring in warm weather.
Serve them for breakfast with luscious,
juicy fruit. Or for lunch . . . or mupper . . .
or aa a light bedtime snack. You'll surely
agree that their extra freshness makes
them a brand new treat!

Cope. 195 oy Kelings Compuny

BE SURE TO ASK FOR
F%Q_Q%’} IF YOU WANT
HE FAMOUS CORN FLAKES
PACKED THE NEW WAY
THAT KEEPS THEM 50 ERESH

UMMER PRI

cupa cu
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Here's
Your
Chance!

—

Restock
Your
Pantry
with these

GREAT |
VALUES!

or 4 ks
Corned Beef | Ty gy PR ﬁmWWuanhmﬂu!‘:b“lr -‘;:
Hash Lotlf 2 ", m'" e Bk TG round with tomato or cream satce.
Y cup diced bacon ‘ﬁmtn the onlons, celery and pep- — - —
'y cup chopped onlona pers in bacon heated In & frylng| One and a half cups of broken
1 £up diced a;h'r& S heooety pan. Pour Into rest of Ingredients | macaron! or spaghett! will cook into
R e BeMPeiaah | combined. Place in greased baking | about three and a half cupfuls

MIBS 'l"HlB
SALE
NOW ON
AT ALL
COLUMBIA
FOOD
STORES
PRICES IN
EFFECT
Friday, Sal-
urday and
Monday,
JULY
14-15-17

TUNA wwestan s 1 ean 15¢
COFFEE =+ 26¢ = 49c
KETCHUP 15¢
TOMATOES " 1can10c

POWDERED SUGAR, 2Y,-1b. bag .. ..1§¢
BROWN SUGAR, 4 1bs. ..........cccoce........ 19
ARGO STARCH ............c.cc.......... 3 for 15¢
NORTHERN FLOUR, 49-Ib. sack
COLUMBIA COFFEE, ...1b. 23¢, 2 1bs. 4§¢
GRAPEFRUIT, GOLDETTES ... 3 cans 23¢
PANCAKE FLOUR, Sperry, 28-0z. pkg. 19¢
SODA CRACKERS ... . 2 1b. box 14c
LIFEBUOY TOILET SOAP ....J2 bars 11¢
RINSO, Large Package
LUX FLAKES, Large Package ... 20¢
LUX TOILET SOAP .. .2 bars 11¢
SPRY ... o As e SR 3 Ib. can §0¢

CANNING SPECIALS!
oro RN 0 [ ienirandgionell | |

8-0n. boltles lain Lined Caps, dos. ...
Jar Rubbers, double lpped, reg-
Kerr Regular Lids,

=iyl 30 10C i .........cccc.

red

HILL'S
1-lb. Can

HEINZ
LARGE BOTTLE

Del Monte
No. 21;s

VAN CAMP'S

BEANS

20-0z. Tall Can

3for250

ROLLED
OATS

Quick or Regular

960 29e

SCOT
TISSUE

Soft as Old Linen

3 rolls zoe

WALDORF
TISSUE

A Real Buy!

4ro[ls l 50

DOLE'S
Pineapple

Sliced No. 1l4s

Grapefruit
JUICE

Texsun, Natural, No, 2s

4 cans zsc

CORNED

can

LIBBY

BEEF

butter cream icing.

Bakery Features—Saturday Only
LemonLimeCake~- 35¢

Two moist layers made with fresh limes and lemons iced with

Almond Horns

A flaky rich butter roll filled and topped with sliced almonds,

3fr 10e

BEST FRUITS AND VEGETABLES
AT LOWEST MARKET PRICES

Mutton Chops *
PICNICSb.17¢

Sugar Cured, Half or Whale

Assorted Luncheon Meatslb,

A DELICIOUS VARIETY OF 15 KINDS .

FISH

RABBITS - HENS - FRYERS

Fresh Halibut, Ling Cod, Black Cod, Filet of
Sole, Halibut Cheeks, Chinook Salmon, Crabs,

Oysters and Kippered Salmon.

Columbia Quality Meats

EAN, MEATY
CHOPS

LambRoastsh.15¢

LEAN SHOULDER CUTS

b 12¢

25¢

Food Bargains Galore! Don’t Miss




