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“Penny-Serenade” your budget with Coffee Sponge Pie
—Don't throw away the coffee left from breakfast, Make the
family a delicious Coffee Sponge Pie for dinner. This delight-
ul dessert is easy to make, and no flavor is more refreshing in
warm weather than coffee—nor maore popular. Men particu-

larly love the luscious flavor of this

Colfes Bponge Ple. The fllling just
melts In your mouth, It's so tempt-
ing and fluffy.

Ba sure to cut in half your ahort-
ening unt{l the mixture s as fine
as corn meal. This makes your pas-
try tender. Cut in the rest until it's
the alze of navy beans, This makes
your pasiry flaky, In fact, you'll be
s0 delighted with the tender, golden
pie crust, youll want to use it with
other flllings, too.

Just clip the recipes for your reper-
toire of summer desserta. Ta outline
an attractive flower on the fllling,
as {lustrated, simply make an oval
swirl for ench petal, with the tip of
a teaspoon. Then sprinkie nuts in
the center and around the edge
Your nimble fingers will make short
work of dessert when the man of
the house calls for “Coffee Sponge

Ple, pleane!™
——

Cotfee Sponge Ple

1 tablespoon gelntin
14 cup cold water

Summer Time is

Picnic Time

Mayoe It'n the gypsy In us that

seis us jonging for the open road at

this time of year. And when that
wanderlust hits one might as
well yield to it and set off toward
the horizom. But it'a a good idea
to pack up a lunch before you start!
Even those whose sppetites are
& bit capriclous when they seat
themselvea at a table indoora can

become keenly Interested In that
lunch basket as It Is unpacked on
some grasay meandow. There's
something about food eaten out-
doors which makes a difference, it
seems,

The first thought In food when
plenica are mentioned i usually
sandwiches. Slices of bresd with
deliclous fillings might have been
invented especially to be packed In
plenie hampers. They are easy to
prepare, and slices of the roast from
the day before, or sliced ham or
ment loal, make good flllings. Sand-
wiches, with fruit and cookies and
milk, coffes or fruit juice In a ther-
mos boltle, make up = very satis-
tylng plenle menu,

Another type of pilenie lunch
which is growing In favor contalns
& hot main dish, or one which can
be reheated easily at the pienle spot,
A casserole heavy enough to hold
the heat can be well wrapped up
and the food will be just right
when it reaches the plenle spot.

Meat and vegelables cooked lo-
gether are good for this plenle dish
Lamb en Camercle
pounds lamb ahoulder

5; cup sUgar
egg yolks, well beaten
cup fresh strong colfes
teaspoon salt
egp whites, stiffly beaten
teaspoon vanila
baked ple shell |
tablespoons nuta, chopped
Soften gelatin in cald water. Add
1 oup sugar gradunlly to beaten
- yolka, beating vigorously. Add
coffes and salt and biend. Place
over bolling water and cook 8 min-
uten. stirring oonatantly. Add sof-
tened gelatin and stir uniil thor-
oughly dissolved. Chill until mix-
ture begina to thicken
Beat remalning % cup  sugar
gradually Into besten ege whites
Add wvanilla, Pold into eolfes mix-
ture, Pour Into baked ple shell
Chill until firm. Sprinkle with the
chopped nuts.
Pin Shell
144 cups aifted all-purpose flour
iy temapoon malt |
14 cup abhortening
LR cold water (about)
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Rove’s Recipes
From Here 'n’' There

Honey-Topped Grapefruil

2 Inrge grapefrult

4 tablespoans honey

2 tablespoona butter

Cut frult into halves, Discard
seeds and center cores. Loosen edge
segment, Place on & shallow pan and
top with the honey and butler, Bake
10 minutes in a moderats oven.
Berve warm,
Creamed Mushrooms
115 Iba. freah mushrooms

tablespoons butter

3 temspoons chopped oelery

2 teaspoona chopped onlons

@ tablespoons flour

14 oup cream
2y cups milk

1 hard-cooked egg, diced

Cook mushrooma and butter 10
minutes tn & frying pan over a mod-
erate heat. Siir frequently with =
fork. Add the seasonings and flour.
Lot simmer for § minutes Add the

rest of the ingredients and cook un- |

il the mixture thickens and becomes
creamy. Stir constantly.
Corned Beef Hanh Cakes
® haah cakes (Y5 inch thick)
4 tablespoona flour
4 tablespoons bacon fat (or other)
8 tablespoonas minoed onlona
3 tablepoons minced oelery
t§ tenapobn salt
eup bolling water
pe corned beef hash fcanned)
into cakes, Roll In the flour and
brown in the fat heated In a frying
pan. Add the onjons and celery. Co-
ver and cook for § minutes. Add the
reat of the Ingredientsa and cook
over slow heat for 10 mi

Bife flour with salt. Add 15 of
ithe shortening and cut in until
mixture in an fine as meal. Add re-
maining shortening and continue
cutting unill particles sre aise of
& navy bean. Sprinkle water gra-
dually over mixture, working light-
iy Into a dough with & fork. Roll
dough 'y inch thick and prick
with fork. Place dough in ple plate
und let relax & minutes. Pat with
ball of dough, Trim pastry '3 Inch
larger than pan and turn back
cdge, Flute rim. Bake In very hot
oven (450%) 16 minutes,

Sheet Cake Pudding

15 oup butier

15 cup granulated wugar

ty cup milk

1 temspoon wvanilla

4 teaspoon lemon extract

s temspoon malt

2 egys, bealen

1y cups paatry flour

215 tenspoons baking powdes

ream the butter and sugar un-

tl very soft, Add the rest of the

ingredients and beat for two min-

utes, Pour Into a shallow pan which

has been lined with waxed paper.

e I3 minutes In a moderate ov-
Cut inlo squares and serve

warm or cold,

Cherry Sauce Hot

1 cup seeded red cherrira
15 cup granulated sugar
3 tableapoons flour
2 tablespoony butter
15 tenspoon salt
14 temapoon grated lemon rind
"1 teaspoot nulmeg

CUp water or cherry Julee
Mix the cherrles with sugar,
flour and butter. Blend thoroughly
and mdd the rest of the ingredi-
ents, Lel simmer for five minites
Blir frequently. Serve hot

12 smnll onlons

carrots
cups meat atock
potatoes
cup atring bsans
teaspoon Worcestershire sauce
Have meal cut in one Inch cubes.
Dredge with flour and brown in
hot lard. Season with salt and
pepper and place in casserole. Also
place |n the casseroje whaole amall
onlons, aliced carrots, sliced pota-
toes and cooked green beans. Add 4
tablespoons flour to the fat in the
pan where meat was browned. Add
2 cups meat stock and cook until
thickened. Beason with Worcester-
shire sauce. Pour this over the
ment and vegetables and cook in a
moderate oven until meat and vege-
tables are done, about 40 minttes.
i
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Salad Bowl

Avocado-On-Tomato Siices

1 avocado pear
tomato
erisp lettuce

Iy cup French dresslng

4 lemon wedges

Peel avoeado, Cut Into halves and
discard the seed, Cut each half into
four sliees, Blend with two table-
spoons of the dressing and chill for
one hour—or longer. Peel and alice
the tomato into four pieces. Chill
For each portion allow two slices of
avocado to each alice of tomato

placed on crisp lettuce—or cress

e Quart
SLOn 15 Gal,

Top with the remalning dressing and | centers and sprinkle insides with| 9 hard-tooked eggw, diced
rve, salt. Chill untl] serving time. Stuff '-i ::"fh:’“”:‘ ;:“' d”".‘;":“ e
e BT with the Crab salad. Arrange on| j 2 SOM SORPEC Pmieal
x :'l:::lw.h" cress on salsd plates and top with| 4 tesspoon sait
% Leaspoon st '“"""":::" Ii :::.gm-mn‘:‘?:-?yzmww
Baj -
‘i:;";' [Rarcnnsie c?:u, srabmast Mix and chill the Ingredients un- |

he tomatoes. Remove the

Pork & Beans,
No. 245 can .

4.cup diced culery

Ham-Macaroni Loaf
3 cupa cooked macaroni
1 cup soft bread, crumbled
1 cup chopped cooked ham
1 tableapoon chopped opions
1 tablespoons chopped parsiey
15 cup chopped eelery
iy teaspoott

| 1 cup tomatops
| 14 tedspoon paprika
| & tablespoons butter, melted

Mix the Ingredients and pour In-
to a buttered pan. Bake 30 minules
in & moderate oven, Unmold cares
fully and surround with any savory
sauce.

salt

Yan Camp’s

2 for 2“

aelb, tin .. ...

Lipton’s Tea

Famous the World Over,

3%¢

Seedless,
15-0z, carton ...

Sun-Mai& Raisins

T¢

Hollywood's
Favorite ...

Lux Toilet Soap

z for 11¢

3 Big Rolls

Scot Tissue

.21e¢

tl serving time. '

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!

3 elu or A yolks - - -

PRICES EFFECTIVE FRIDAY, JULY 14, THROUGH MONDAY, JULY 17

e —

Sleepy Hollow Syrup ......pl 16e, qt. 2%¢ Il

Peaches, our cholee No, 2'; can 2 for 25

Tollet Soap, While Kiog, bar ........5
Argo Starch, corn or gloss ......3 for 25¢ | |
Boraxo, 10-0%. can ........ P |

Haleigh Clgareites, carfon ...........L1%
Baking Powder, Clabber Girl, 32-02 .20¢
Cake Flour, Blsgquick, 20-or, pkg.
Aunt Jemima Pancaks Flour, Ige,
Kelloge's Whele Wheat Biscuit,

Wheatles, phE. ..ovvvvvrrnrsasssionis-
Huskies ........... .3 for 25¢
Marcaronl, 5 Ibs. ......0oc0ovnnazrs.ns 19¢
Morton's Table Salt, 215.1b, bag 2 for 15¢c
Cherub Milk, t2il cans Gc, case ... 281
Playfair Dog Food, 1-Ib. can ...4 for 18c
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' Pure Cane and

AT LOWEST MARKET PRICES

| Ball Mason Fruit Jars

Oregon Beet
Sugars

NOW

A GOOD TIME TO BUY

Thompson Malted Milk, (Ball Free) ..3%
Dinner Bell Oleo, 11, ..ocuveien...u. e
Ruby Calsup, 12-on bollle . for 19¢

Valiey Honey, 5-1b. pail ..
Peanut Butler, Real Roast .2.1b. jar 25¢
Golden Bantam Corn, No. 303 ..3 for 2lc

Case .oooiennns AR EAe Sl
Red Bagley Tomatoes, No.

3 for 25e¢

I
FPusa in Boola Cat Food, 8-0x. can § for 35¢ || Quarts, Pints,
DRAREmALI TR | . TO€ W 63e
e Bl g Moy S ||| Jar Rubbers ... 3 doz. 10¢
:)vnr ﬁp. giant size ?I :er g.; | B " M C d
LR ER i || a ason Caps, doz. ..........19¢
Baker's Cocoa. 1-Ib, ean ............. 13e

Certo P
LS. arowax Pen-Jel
2 Bottles 1-1b. Package 2 Packages

41¢ || 10¢ || 19¢

.2 for 15¢
.3 for 25¢

Walla Spinach, No, 1 ean ..
Steinfeld Sanerkraul, No. 2!

Economy Caps ..............doz 15¢

=

Fig Bars

Fresh Pound sc

rackers_ .o

15¢

BODAS — HOMESTEAD

offee

wim  2lb tin 49c

eans RED MEXICAN 10 |b. bag 39e

Gilazed Strawberry Ple
1 quart large firm strawberries
A tablespoons corn atarch
15 cup watler
tablespoon lemon  jules
1 teaspoon salt
1 cup granulated sugsr
1 baked ple crust
%, cup whipped eream (optional)
Wash and hull the berries. Mix
hall of them with the cornstarch
and waler, Crush. Add the julce, salt
and sugar. Cook, stirring constantly
untl the mixture thickens. (About
5 minutes), Cool. Pour the rest of
the berries Into t! : erist Cover
with the cooked mixture. Cool and
spread with the cream,
st bityar=yy

Tossed Salad

1% cupa shredded lettuce

cup cooked Ima beans
1 cup diced cooked heets
1y cup diced celery

YU eup cauliflower
tablespoona chopped omionw
cup minced green peppers
teaapoon malt

taaaponn paprika

cup Prench dressing

B
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FULL
s monry  Easily

1 elove garlie
Rub & aalnd bowl with the garlie,

Add "the rest of the Ingredients

Chocolale Bponge
2 sgquares chocolate
1y cup mw‘lld sugsy

LrRapoon
cup bolling water
] yoiks

K
2 thaps, granulated jelatin
1 cup cold water
8 egy whites, beaten
'3 cup whipped cream

vanilla
Let mer  untll creamy
and well-blended, the choco-
late, sugnr, salt and bolling
water. Pour inte upper part
of double boller. Add the yolks

and, after two minutes, sdd
the gelatin, which has soaked
for five minutes In cold waler,
Btir untll well-blended. Cool
Beat untll fluffy snd fold in

LOOK AT THE FEATURES!

OTARY

Worth §30 More

Knes crontrolied moton
« » « Numbered tension
s+ « Mull mived pewing
head . . . d-point speed
and 1 revolving spoa |
pine
LIBERAL TRADE-IN
ALLOWANCE
FHONE FOR FREE
HOME TRIAL

Market Brand—No. 303 C
Case, $1.45 4f0r [

FLOUR
VALUES

Iy MO 4 g3

HARVEST BLOSSOM FLOUR, 1 13

49-1b. sack ..

GOLD MEDAL FLOUR,
No. 10 sack 39¢, 49-1b. sack ... 1059

COFFEE
VALUES

With a Price for Every Pocket

AIRWAY

11b. 12¢ .........

E E;i{ :L ....... S 21 39¢
8, Drip or 2 45
Ibs. c

Regular, 1 Ib. 23¢ ...

Beef Steaks
Boiling Beef

Per pound
Bacon Squares
Per pound .....

Armour's Bacon

Per package ........,

Pure Lard

Three pounds .

Per pound

Ground Beef

Really good. Two pounds

By the plece vans

o

INSOo
——MEAT FEAT
Friday and Saturday

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

Bologna, I;ii-."SQﬁs ge, Franks

Chicken Halibut

Large
Pkge.

Only

Cut from cholce tender quality beef, pound ..ovevursanis

1012¢

19-

URES=—=
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19¢

9¢
19¢
14e
25¢
17¢

Youngberries

Last call for canning crate. 24 boxes

Join the health parads at Safeway. For'
a delicious, sasy to serve salad or a
wholesoms, refreshing beverage you
can't beat these golden ripe juice-hsavy

Produce Savings ror Today and Satu

vranges. Children need them to hght
©o Here are armloads of health at
bargain prices. Takes home a box.

A SROWER-CONSUMER RENIFIYT CAMPAION

Brown Derby Beer

11-00. - 3 mrnc

bottlea ......
(Plus bottle depoait)

SCoT
TOWELS

Saves labor and are
economical, package

Julia Lee Wright

BREAD

Stayz Presh Longer,
1510, Joaf .....ses

rday Only
75¢ | Oranges — L [
Apricots

Green Peppersror sturning. st

. 13¢

éucumberaw.: grown, 3 for 1°¢

89¢

From The Dalles. Lgn. pear boxes

Celery vian variety, Bunch ... ’c

Rhubarb

Finest, fresh, srawberry variety. Lb

1e

&E’Eflgehnm Lb... zc
FelTS s o 108
Carrots

10e

(Bulk) Pey. new erop. 5 Tha,




