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centers and sprinkle lnsldea withTop with the remaining dressing and

serve.
! cup tomatoes

i; teaspoon paprika
8 tablespoons butter, melted

Mix the ingredients and pour In-- to

a buttered pan. Bake 30 minutes

in a moderate oven. Unmold care

fully and surround with any savory
sauce.

3 d eggs, diced
U cup chopped sweet pickles
3 tablespoons chopped pimlentos
1 tsblespoon lemon Juice

uaspoon aalt
teaspoon paprika

I taolespoons mayonnaise
Mix and chill the ingredients

serving time.

Ham Macaroni Loaf

cups cooked macaroni
1 eup soft bresd. crumbled
1 cup chopped cooked ham
1 tablespoon chopped onions
1 tablespoons chopped parsley

i(, cup chopped celery
, teaspoon sslt

egjisorljoUcs

salt. Chili until serving time. Stuff
with the Crab salad. Arrange on
cress on salad plates and top with
mayonnaise.
Crab SaUd

1 cup erabmest

UjlcetHerr

Neptune 8a lads
3 tomatoes

14 teaspoon sslt
Cress
cup mayonnaise

Peel the tomatoes. Remove the

Summer Time is

Picnic Time
Maybe It's the gypsy In us that

seta us longing for the open road at
this time of year. And when that
wanderlust hits one might aa
well yield to it and aet off toward
the horizon. But It'a a good Idea
to pack up a lunch before you a tart I

Even those whose appetites are
a bit caprlcloua when they aeat
themselves at a table Indoors can
become keenly Interested In that
lunch basket as It Is unpacked on
some grassy meadow. There's

dtine udime m
something about food eaten out'
doors which makes a difference, It
seems.

The first thought In food when
picnics are mentioned Is usually
sandwiches. Slices of bread with
dellcloua fillings might have been SOU.Invented especially to be packed In
picnic hampers. They are easy to
prepare, and slices of the roast from
the day before, or sliced ham or
meat loaf, make good fillings. Sand-
wiches, with fruit and cookies and
milk, coffee or fruit Juice in a ther
moa bottle, make up a very satis.
tying picnic menu.

Another type of picnic lunch
which It growing In favor contains
a hot main dish, or one which can

"Penny-Serenad- your budget with Coffee Sponge Pie
Don't throw away the coffee left from breakfast. Make the

delicious Coffee Sponge Pie for dinner. This delight- -family a
. . . . , , . t - - i

be reheated easily at the picnic spot.

Get your Canning Supplies Now!
Sugar, pectins, jars, glasses and
paraffine ... all the necessities
as well as Canning Fruits and
Vegetables can be had for less at

YOUR SAFEWAY
Save money at Safeway today!

ul dessert is easy to maxe, ana no iiavor is more reiresning in
A casserole heavy enough to hold
the heat can be well wrapped up
and the food will be Just rightwarm weather than coffee nor more popular. Men particu

Urly love the hucloiu flavor of this when it reaches the picnic spot.
Coffee Sponge Pie. Tut luung just Meat and vegetables cooked to
melta In your mouth, it'i to tempt gether are good for this picnic dishCoffee Sponge Pie

2 tsblespoon gelttln
V4 cup cold water

cup sugar
ess yolks, well beaten

tag and fluffy.
Be ture to cut In half your ahort-enin- g

until the mixture la ai fine
as corn meal. This makea your pal-

try tender. Cut In the rest until It'a
the alze of navy beans. This makes

Lamb en Casserole
2 pounds lamb shoulder

13 small onions
3 carrots
3 cups meat stock
4 potatoes
1 cup string beans
1 teaspoon Worcestershire ssuce

1 cup fresh strong coffee PRICES EFFECTIVE FRIDAY, JULY 14, THROUGH MONDAY, JULY 17
l& teaspoon salt

egg whites, stiffly beaten

Have meat cut In one Inch cubes.

1 teaspoon vanilla
1 baked pie shell
3 tablespoons nuU. chopped
Soften gelatin In cold water. Add

Va cup sugar gradually to beaten

your pastry flaky. In fact, you'll be
to delighted with the tender, golden
pie crust, youll want to use It with Dredge with flour and brown In Bleep? Hollow Syrup pt. 19e, ql 33c

hot lard. Season with aalt and
yolks, beating vigorously. Addother fillings, too.

Just clip the recipe for your reper
Peaches, our choice No. ti can I for 15c
Toilet Soap, White Klni, bar 5c

Arro Starch, corn or flora 3 for 25c
pepper and place In casserole. Also
place In the casserole whole smalltoire of summer desserts. To outline
onions, sliced carrots, sliced potaan attractive flower on the filling, Van Camp's Boraxo, a. can 14f

Raleith Clfarettea, carton 1.19

Baking Powder, Clabber Girl, .30c

Pure Cane and
Oregon Beet

Sugars
AT LOWEST MARKET PRICES

A GOOD TIME TO BUY NOW

as Illustrated, simply make an oval
swirl for each petal, with the tip of

toes and cooked green beans. Add 4
tablespoons flour to the fat In the
pan where meat was browned. Add Pork & Beans,a teaspoon. Then sprinkle nuts In Cake Floor, Bisouick. Dkr ISt2 25cNo. 2V-- can3 cups meat stock and cook untilthe center and around the edge. Aunt Jemima Pancake Flour, lis. pkf. 22c
thickened. Season with WorcesterYour nimble fingers will make short

cone ajia sail sna Diena. riace
over boiling water and cook 6 min-
utes, stirring constantly. Add sof-

tened gelatin and stir until thor-
oughly dissolved. Chill until mix-
ture begins to thicken.

Beat remaining cup sugar
gradually into beaten egg whites.
Add vanilla. Fold Into coffee mix-
ture. Pour Into baked pie shell.
Chill until firm. Sprinkle with the
chopped nuts.
Pie Shell
1!4 cups sifted flour

Vi teaspoon salt
cup shortening

3 tablespoons cold water (about)
Sift flour with salt. Add ft of

the shortening and cut In until

shire sauce. Pour this over the
meat and vegetables and cook in a

work of dessert when the man or
the house calls for "Coffee Sponge Lipton's Tea

Famous the World Over,
'a-l- tin

moderate oven until meat and vegePie, please I

neuotra tvnoie wneat Biscuit, pkf. ..9c
Wheatiel, pkf. 10c
Huskiei 3 for 25c
Marcaronl. 5 lbs. 19c
Morton's Table Salt, J'4-l- baf 2 for 15c
Cherub Milk, tall cans 6c, case 2.81
Playfair Dog Food, can ...4 for 19c
Puss in Boots Cat Food, can 6 for 25c
Pork ft Beans, Val Vita, 2',i ...3 for 25c

tables are done, about 40 minutes. 39C Dall Mason Fruit Jars
Quarts, Pints,
doz 77C doz D5C
Jar Rubbers 3 doz. IOC
Ball Mason Caps, doz JQg

Rove's Recipes
From Here 'n There Salad Bowl

Tomato Juice, Sunny Dawn, No. 2 3 for 25c
May Day Salad Oil. quart bottle ...35c
Rice Screenings, 10'lb. baf 35c
Ivory Soap, fiant size 3 for 25c
O. K. Soap 7 or 25c
crystal White Soap Chips, Ire. pkf. ...29c

mixture Is as fine as meal. Add re-

maining shortening and continue
cutting until particles are size of
a navy bean. Sprinkle water gra-
dually over mixture, working light-
ly Into a dough with a fork. Roll
dough H inch thick and prick
with fork. Place dough In pie plate
and let relax 6 minutes. Pat with
ball of dough. Trim pastry Inch
larger than pan and turn back
edge. Flute rim. Bake In very hot
oven (460) IS minutes.

Baker's Cocoa. can 13c

Sun-Mai- d Raisins
Seedless, aj..15-o- z. carton

Lux Toilet Soap
Hollywood's m 44Favorite , for

Scot Tissue
3 Big Rolls

Slices
1 avocado pear
1 tomato

crisp lettuce
V4 cup French dressing
4 lemon wedges

Certo
bottle

2 Bottles

41C

Parowax
Package

IOC

Pen-J- el

t Packages

19C

Honey-Toppe- d Grapefruit
2 large grapefruit
4 tablespoons honey
a tablespoons butter
Cut fruit Into halves. Discard

seeds and center cores. Loosen edge
segment. Place on a shallow pan and
top with the honey and butter. Bake
10 minutes In a moderate oven.
Berve warm.

Thompson Malted Milk, (Ball Free) ..39c
Dinner Bell Olco, 1 lb He
Ruby Catsup, i. bottle 2 for 19c
Valley Honey, pall 39c
Peanut Butter, Real Roast jar 25c
Golden Bantam Corn, No. 303 ..3 for 21c

Case fl.49
Red Bagley Tomatoes, No. Zi ..3 for 25c
Walla Solnach, No. 1 can 2 for 15c
Steinfeld Sauerkraut, No. 2i ...3 for 25c

Peel avocado. Cut into halves and
discard the seed. Cut each half Into
four slices. Blend with two tableSheet Cake Pudding

U cup butter Economy Caps doz. 15cspoons of the dressing and chill for
one hour or longer. Peel and slice
the tomato Into four pieces. Chill.
For each portion allow two slices of
avocado to each slice of tomato

Creamed Mushrooms
14 lbs. fresh mushrooms

S tablespoons butter
9 teaspoons chopped celery
3 teaspoons chopped onions
0 tablespoons flour

cup cream
9ii cups milk

1 ess. diced

placed on crisp lettuce or cress. FLOUR
Fresh Pound Qq

cup granulated sugar
H cup milk

1 teaspoon vanilla
Sk teupoon lemon extract
H teaspoon salt
3 eggs, beaten

l'i cups pastry flour
3' teaspoons baking powder

Cream the butter and sugar un-
til very soft. Add the rest of the
ingredient and beat for two mtn
utes. Pour Into a shallow pan which
has been lined with waxed paper,
ifeke 35 minutes In a moderate ov-

ert. Cut Into squares and serve
warm or cold.

Cook mushrooms and butter 10 VALUESminutes in a frying pan over a mod-

KITCHEN CRAFT FLOURerate heat. Stir frequently with a
fork. Add the seasonings and flour.
Let simmer for 6 minutes. Add the (Si?aIIsBi?s 123

1.13

49-l- sack

HARVEST BLOSSOM FLOUR.
49-l- sack

rest of the ingredients and cook un 2 lb. cartontil the mixture thickens and becomes
SODAS HOMESTEAD

I VSrValO WftTIR...
I iniwcL.
Tit g" a

I IIJ fil'OFtl Hcbca"IU
II JfoSX1- - 1 woodwork
CJ W "?" aM

GOLD MEDAL FLOUR, 4 .ANo. 10 sack 39c, 49-l- sackSnfrife
creamy. Stir constantly.
Corned Beef Rash Cakes

6 hash cakes (H Inch thick)
4 tablespoons flour
4 tablespoons bacon fat (or other)
8 tablespoons minced onions
5 tablespoons minced celery

teaspoon salt
Vi cup boll inn water
Shape corned beef hash (canned)

M. J. B. 2 lb

Cherry Sauce Hot
1 cup seeded red cherries

H cup granulated sugar
3 tablespoons flour
3 tablespoons butter

teaspoon salt
'4 tesspoon grated lemon rind

teaspoon nutmeg
1 cup water or cherry juice
Mix the cherries with sugar. IBeannsflour and butter. Blend thoroughly

Into cakes. Roll in the flour and
brown In the fat heated In a frying
pan. Add the onions and celery. Co-

ver and cook for 6 minutes. Add the

COFFEE
VALUES

ATTi Price for Every Poeket
AIRWAY,

lb-1- 3 ibs. 35C

RED MEXICAN Q )and add the rest of the Ingredi-
ents. Let simmer for five minutes.rest of the ingredients and cook

over slow heat for 10 minutes. atir frequently. Serve hot.

IPeas NOB HILL,
1 lb. 20cI

Market Brand No. 303 Cans
Case, $1.45 4'orggl

v Glased Strawberry Pie
1 qusrt lam firm strawberries
9 tablespoons corn starch

U cup wster
1 tablespoon lemon Juice

teaspoon salt
I cup granulated sugar
t baked pie crust
; cup whipped cream (opttontl)

FULL ROTARY cuivflKua, .Drip or m tm.Regular, 1 lb. 23c 2 lbs. 45C15 DOWN
IS MONTHWash and hull the berries. Mix Easily Worth $30 More

LOOK AT THE FEATURES? Largehalf of them with the cornstarch
and water. Crush. Add the Juice, salt RecoBl Crop $ME

f STOCK FOR HIALTH J BARS AIM Pir,
Pkge.and sugar. Cook, stirring constantly

until the mixture thickens. (About
5 minutes). Cool. Pour the rest of
the berries Into U s crust Cover

11--MEAT FEATURES 1
Fridau and Saturdau Onluwith the cooked mixture. Cool and

Knee controlled motoi
nambered tension... fall steed atwtni

head . . . speel
and I revolving apaei
pine.
LIBERAL TRADE-I-

ALLOWANCE
PHONE FOB FREE

HOME TRIAL

spread with the cream. Beefsteaks 4QCut from choice tender quality beef, pound

2l lOVzcI Ih ,niTnl
Tossed Salad
m cups shredded lettuce

1 eup cooked lima beans
U cup diced cookee) beets
H cup diced celery
V cup cauliflower
3 table spoons chopped onions

cup minced green peppers
teaspoon salt

4 teaspoon paprika
cup French dressing

1 clove garlic
Rub a salad bowl with the garlic.

Add 'the rest of the ingredient.

Bacon Squares
Per pound

Armour's Bacon
Dry sugar cured, by the piece. Pound

Armour's Pkg. Bacon
Per package

Pure Lard
Three pound ,

Bologna, Liv. Sausage, Franks
Per pound

Ground Beef
Really good. Two pounds

Chicken Halibut
Bv th pfcff

.... 9C

.... 19C
14C

25C

.... 17C

29C
UV2C

Join th nalth prad at .a. -. cUliciou., ...y o ..nr. ..l.Jor . ZSrLSXrSS
whoUaom., r.(r..hing bararag. you bargain prica. Tak. . '

For Today and Saturday Only
Produce Savings
Youngberries 7CaLast call for canning crate. 24 boxes "Ifc Oranges 49CFancy Sunkist, so for
Green Peppers" 'turrinr. g

Chocolate Sponge
3 squares chocolate

14 cup granulated sugar
ty teaspoon salt

eup boiling water
3 egg yolks
3 tbsps. granulated telatla

cup cold water
3 egg whites, beaten

y cup whipped cream
1 teaspoon vanilla
Let simmer until creamy

and the choco-

late, sugar, salt and boiling
water. Pour Into upper part
of double boiler. Add the yolks
and, after two minutes, add
the gelatin, which has soaked
for five minutes In cold water.
Stir until Coot
Beat unUI fluffy and fold In
the rest of the Ingredients.
Pour Into a mold which has
been rinsed out In cold water.

Julia Lee Wright
BREAD

Brown Derby Beer

bottle 3 for 27C
(Plus bottle deposit)

Staya rreah Longer.

Apricots fiOitTom The Dalles. Lge, p,,r 07
Rhubarb 4Anet, fresh, strawberry variety. Lb. 1C

13c14-l- loaf
Cucumbers) rown, 3 forQg
Celery OUn variety. Bunch ... fig

I

IHaaCarrvIng Charge! g
Cabbage
Round, wild heads. Lb..

Pears
Fancy Bartletl. Doi

2c
19C

SCOT
TOWELS

Saves labor and are
economical, package"

Chill until firm. Unmold tnd
tarnish with sweetened, flav

484 STATE ST.ored whipped cream PHONE 9193 Carrots
(Bulk) Fey. new crop. 5 lbs. IOC

r,


