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It’s Your Move To Make Chess Tarts!—You don't have¥

to concentrate to make “chess tarts,” for the moves are clear-
ly outlined in this new recipe for {illing and bran pastry.
:;Eﬂ (370° 1) nbout 46 minutes
All-Bran Pastry

L eup all-bman
i

Chess Tarls

NEAR

oup hrown suger
tablespoon melted butlor
cup milk

tapapoon VAlllla oxtract
tensponn slnnsmon
teadponn cloyes

cup choppea-walnyt menta
qup curratts

recipe all-bran pastry

e

Oups four

atpriening
pi, oold wnter (more of loks)
Roll allsbran untll fine; combine

with flour and salt, Cut In shorlen-
Ing. Add water, n lttle at' n time,

Bent sgys wellprdd-sugnry and but- | until dough Is molst enough to hold
tor; mix thorotghly, Add remaining | together. Roll out on lghtly floured
tgredients and (i1 all-bran pastey | board to about one-elghth Inch In
Hned tart pans Bake tn modernie | thickness.

Full Sandwiches—Sandwiches have so many factors in
their favor that we list only some of them, They taste good.
They are satisfying. They harmonize well with every other
Tood, They appeal to old and young and in-betweens. One es-
sential in making sandwiches is to remember tfo slice the

bread quite thin, Day old bread ik
slloes most ewnlly. or fresh Dbread

stored In the refrigerator for nn
hour or more, Cromm the bulter
anly until 1t s soft enough to spread
out easlly but not to the melted
stage, and remember to touch ol
the corners, too. A ‘bowl of curly
endive with French dressing mnkes
n plensant contrast In color und tex-
thire.
Assorted Sandwiches

Whits brond

Butler

Pimletito choesas

Sandwioh, spread

Devilled ham

Muoyonialse

Cut bread In tHin allces, kooping

the slices In order. Bpread sllces
with softened butter. Sprend 4 of
the  sandwlches  with  pimlento
cheese, "4 with snndwich sprond, and
) witn devilled han which has
been hiended with mayonnadse, Cut
in “linger” sandwiches by ecutting
elralght neross the bread in paral-

lol sllees nbout 1 Inch wide. Trim
crusts,

St v
South  Afrlen's gold minlng In-

Chocolate Tarts

0 baked desp tart cases
oup granulnted sugar
4 cup flour
Iy SuUp eocon
1y tenspoon salk
egE yolks
oupn milk
tonspoon vanilla
Mix the sugar with the flour
angd eocon, Add sall, yolks and
milk. Cook slowly and stir
eonstantly until mixture thick-

AT e

eng, Beat well. Add vanilia,
Cool, Put into tart eases. Add
meringie,
Moringue

A egi whites, beaten

15 cup granulated sugar

tx Lenspoon salt

by tenspoon vanilin

"4 tenapoon almond sxtract

1w tespoon baking powder

Add the sugar to the bealen
wnltes and beat until ereamy,
Add rest of the Ingredients.
Roughly spread over tops of
flled turts. Bake In slow oven.

HINTS TO
THE WISE

To koep brass or metil ddor knock-
ers, door knobs and andirons shiny,
apply a thin cont of eolorléss wix to
them, You can do the same to bross
candle stieks and other ormaments,

Chopped ripe ollves mbwd with
chopped sweet plekles give a novel
top gnrnish for cream soups—grand
with corn, chicken or celery soups
Add no more than ‘4 teaspoon io o
serving,  *

Black Cow Is n refrsshing drink
on o warmish day. Hall £l tall
glnssos with root beer, then ndd balls
of vanllla lee cream. Give o few stirs
with n long-handled spoon snd serve.
With plailn cookles this W ample for
aftemoon  serving for a friendly
gnme of bridge.

Be careful to avold spliling aclds
—lemon julee, vinegar or tomatoss—
on enamelod surfnces; they stain,
Keep n soft, damp cloth handy when
using Lhese foods and quickly wipe
off nny spols,

Mops, ditst eloths and brushes glve
best vesults when they're kept clean.
Boe that such equipment s thar-
oughly washed, rinsed and alred fre-
quently.

Colored clothes need n little specinl
enre In Inundoring, Fiest wash them
through regulnr sonpy, woarm witer,
then rinse them thoroughly in luke-
warm water (clear) and then thr-
oligh 2 rinees of cold water, Shnke
out and hang up to dry In the shade,

As soon ns you linve finlshed using
metal trays for ornckers, sos that
they nre well washed and wiped to
remove any traces of snlt. Salt will
catise those 1lttle blnck spots so often
found on silver. Inspect the “good
sllver” before it s put nway after
A party

Cheese Noodle Ring

3 sups eooked noodles
i@ exus or 4 yolka

ta teaspoon salt

4 tanspoon paprika

4 tenapoon celery salt
eup milk

cup aliewd chesss

1

i tablespoon fat melted
Mix the Ingredients and
pour Inte & butlered mold.

Bake for 30 minules in a pan
of hot water in a moderately
slow oven. (325 degrees)
Carefully unmold and sur-
round with Eggs Bettina,
Eggs Bettina

4 tablespoons butter

4 tableapoans flour
215 cups mllk

15 teaspoon palt

L% tanspoon paprika

1 teaspoon mincod parsley

iy cup bolled rice

1 hard-cooked egps diced

Melt the butter and ndd the
flour, Mix well and pour In the
milk. Cook slowly and stir con-
stantly untll & very ereamy
sauce forms. Add the rest of
the Ingredients and cook unti!
smoking. Cover and surround
the ring.

Chicken Paprika
Twao two-pound fryers

4 tablespoons fat

i tablespoons minced parsley

3 tablospoons onjons

13 teaspoon salt

1y tenspoon paprika

2 tnblespoons flour

2 tablespoons butter

13 eup cream

1 oup bolling water

Whnsh, clean and cut up the fry-
ors, Heat fat In a frying pan. Add
the chicken, parsley and onlons
and cook until well-browned. Turn
saveral times with & fork, Lower
the hent and cook 25 minutes or
untll very tender, Sprinkle with
the seasonings, Remove to  heated
serving pintter and quickly mix
In the flour with the drippings left
in the pan, Add the butter and mix
Pour In cream and water, Boll two
minutes. Pour over the chicken.

———

Fruited Tapioca

1 cup cherry lulce
§ oup orange Julce
cup peach Julce
tableapoon lemon jules
tenapoon grated lemon rind
teaspoon salt
aup granuiatéd susar
eup granulsted taploca

g yolk
egg white, beaten

Heat the frult julees, rind, salt
and sugar in upper part of a dou-
ble boller, Add the taplooa and cook
15 minutes—or until slightly thick.
Add the yolk and cook for five
minutes, Cool slightly and fold In
the white. Pour Into glazs cups
Cool and chill. Top with fresh or

eanned frult,
———

Dough Storage

Since dough dries out guickly and
often s erust forms on Its top when
it's stored, either put it in a bowl
and cover with a tight-fitting Ud or
fnsten severn] thicknesses of waxed
paper over the top of the bowl, Put

e g el

the covered dough In the coldest
part of the refrigerntor

Hard Cooked
Eggs Swiss

iMent Bubstitute)

tahleapoona butter
tahlespoons flour
cuns milk
tensponn salt
teaspoon papriks
Leasapoon celory malt
cup grated or diced cheesn
hnrd-gooked eggn. Gloed
teaspoon minoed paraley
ctipssbolled rice or noodies |

Molt the butter ape add the
flour. Pour In the milk and cook
slowly until a creamy souce forms
Stir constantly, Add the season-
jtigs, cheese and ‘eggs. Cook slow-
Iy until very crenmy. Add the pars-
ley. Pour over the rice
Choosing Pincapples

A test for ripeness in pineapples
Is fragrance and the ease with
which the leaves can be pulled out
Se¢ thut there nre no brulsed or soft
Apota around the base; they affect
flavor and texture,

(TSRS o e e,

Easy way to make

Coffee Cake

with quick-mixing Spry
® Quick-mixing—yes! Spry creams
faster, Stays fresh longer, too. And
it's purer. Three big advantages and
only Spry gives vou all three! Get
Spry today—try this fine recipe.
QUICK COFFEE CAKE
Light, tendar— and so ean

1 ctips sllted flour !{ ciin milk
3 tearpocne baking exg. bealen

powder 1 tablespoan butter
D Augar 1 tablespoon Hor
1 it 2 tablespoons beawn
cup Spry sugir
cake 1 teaay ;

yeanl tablespmons nuta,

chopped
St four with baking pawder, sigar and salf,
cut In Spey until mizture in like meal, {Done
ina iy with thissmooth, creamy shottesing.)

Crumble yeast Into milk and stle until dis-
solved, Add ege. Add to flour mixture and mix,
Spread dnusil In 8 x B-Inch Spry-greased pan,
Let stand 30 minutes,

Melt butter and brown, Miz with remalnlng
Ingredients. Sprinkle over dough and bake in
moderate aven (373" F.) 10 to 40 minutes.
Serven 6. Notloe how del nt
fa, bow beautifully it holda itsfreabi. b

CANl measurements in this recipe are leegl)

(Clip and save this Spey recipn’
THE NEW, PURER :
ALL-VEGETABLE
SHORTENING

TRIPLE-
CREAMED!

dustry 1a employing 106,760 porsons

What.

A GENUINE NEW

MAYTAG

FOR SO LITTLE MONEY?

/

Maytag pasoline Multi:Motor models
Jor homes without electricity.

® It s only because Maytag
reputation huilt wp the
largeat washer factory in the
world that such quality ean be

has

offered in 2 low.priced washer,
The extra facilities result in
lower production costs without
comprottsing in the quality of
workmanship and macerial.

This washer has a fast, gentle
Gyratator washing action, sedi-
ment trap, auto-type shift lever,
automatic drain and oil-sealed
drive. It has the famous Maytag
wringet. See this Maytag before
you decide on n washer,

e

PHICE I$ 50950
ONLY al faclory
TERMS AS LOW AS .00 PR wEEK

Liberal Allowance on Your Old Washer

HOGG BROS.

Willamette Valley’s Largest Appliance Denlers

A25 Court St,

Phone /022

h

i

OVERNEARP AT

Every day coffeedowers throng
Hills Wros, Expavition Theatre
ot Troasure [sland,  Goldes
Gate International Expositi
o sew MHehind the Cup,” o
sonind  pictire in Cineeolor.

TREASURE ISLAND;

1 NTVER REALIZIO THE IMPORTANCE OF WABSMING ORREM COFPIL" is the
comment of many guests ar Hills Beos, Exposition Theatre. Care-
{ul washing of green coffee is of vital importance to coffee quality
as well as an ideal method of removing the jelly-like substance
that completely surrounds each bean. Exacting care like this
is in evidence throughout the entite production of Hills Bros.
Coffee. Those who use it vay, “Now that's what 1 call goad cofen™

Hills Bros C

For more detailed in.
strsctions on making
mffoe Wi Jor a free
copy of the bookler
iy g”h' Irt of Coffees
Muking," Adifreas Fills
It Ciffee, Ine., San
Franeisen,

s oy, Wb B e, S

COFFEE WITH
The Covrect

Gaind”
“My experience with The
Correct Grind has convinced
me it produces perfect coffec
in any type of coffec-maker,
I just follow the directions
carefully., And I never re-
rind The Correct Grind.
‘d lose flavor, aroma, and

freshness.”

IMPORTANT Cllr_a:‘ulh ohierva
timing for each method, Measure 3
a‘nvfnbf:wmel ol colfee 1o each
cup of water. Vary witer lifﬁhll"

ior exsct smniuh desired. Reep
coffec - maker cloan

BRIF MITHOD: & to A minutes
prefareed, I lessthan 3/3 capacity
i made, water will drip 0o fas
Eiving weak brew.

GLASE YACUUM MAKIEE: Pur aps

wt howl on afier water boily,
E’ulle wnd water should be incon.
tact § to 7 minutes.

ERCOLATOR( Start with cold or
0 water, “Pite” 7 10 10 minutes
aher steady pumping starts

Corrmrom fri fee and water
to boiling, St . Add syl
amoant of eold ¢ apd fet srand
3 minutes to sertle groumde

STREFING i Pour bojling waier on
colfer, Sur well, Stir again in §
minetes. Steep for @ toul of 10w
1Y minwies

Frozen Fruit
Salad Delicio

13 cup mayonunnlse
3 cup whipped cr

Huvkleberry-Merslgue Ple
(Fresh or canned berrisn)
1 baked pie shell
3 cuph hucklaberries

1 cup granuinted sugat i i

\a tesapoon cinnnmon i: ‘r:: ::;t:: 11:;:‘11‘“

1 tablespoon lemon julce 1
1y temapoon grated lemon rind 15 eup broken muts
Y% tenspoon mait 2 taplespoons 1am

:: :n'rrl.r\:p;:llllm fitur Mix the ingredier

3 ':E ::":!I beRtRn for four hours In' s mechanical re-

frigerator—or pack
Unmold onto  eoris

1y cup confeet'onor's. sugar
Mix the berrles with sugar,
elunamaon, Julee, *lnd, salt and
flour, Cook 15 miuutes In cov- I
ered double boilar. Stir fre- |||
quently. Pour In the volks, Fill Leftover Past
the ple shell. Bear the whites
untdl stiff. Add confectioner's
sugar and beat untll ereamy.
Roughly spread over berries:
Bake 15 minutes in slow oven.

try, wrap It In w
store

cooked or canned

peachies, Bake In

§ cup red cherries ‘

with additional ma,
— .

When you have some leftover pas-

in the refrigerator
oven i being used.
out and wrap around

| serve hot or cold,
| luneheon,

with sauce for

u:

Aaihit]

on Julee
s naod lel freege

in salt and ice
N lnttuoe Top |
vounalse,

ry

paper and
it the
Then ol i
quarters of i »

axerd

Apples, pears or
muflin pans and

260 N. LIBERTY ST.

LOTS OF MERCHANDISE

NO ADVANCE IN PRICES!
Qver 2000 items in our store have I
ADVANCED. Most of these are at practi-

cally the same prices in effect for y

TRUE, a few items have advanced and we
cannot guarantee how long the rest of our

stock at the old prices will last, BUT,

are here now ., ., NOW IS THE TIME
CARL ELFELDT, Manager.

TO BUY!

Prices Effective Friday, Saturday,

AT
NOT

EArS.

they

SOIL-OFF
Cleons your painted walls
and woodwork like you dust

Monday—Sept. 22,23 & 25

SAVES 24 YDUR TIME!

Baking Powder

GHIRARDELLI GROUND

Chocolate

Soda Crackers

CLABBER
GIRL

25-0%. ean

1-POUND CAN

FRESH & CRISP
2-LB. BOX

17¢
25¢
13¢c

PUREX,
Quart 10e

CLEANSER ... 3 for 11¢

Sunbrite
-19¢

DRANO, can ...

-~ HOUSECLEANING SUPPLIES ~
L, gallon 1qc WINDEX, 6-0z. bottle 15¢

25¢
59¢ 1t 98¢

BROOMS, each
A Dandy Kitchen Broom
Special 4-sew

GLOCOAT pt.

Johnsan's

Oysters ..

TEA, Liptons 14-1b. can 37¢

Ceylon and India

Minced Clams

3 Ib. can 50¢

Kern’s Catsup

CAT FOOD, Calo

8-p0z. cans

3 for 14¢
Corn Meal «

KILN DRIED WHITE OR

AMERICAN BEAUTY

. NET) 8 for 29¢
Baby Cereal, 8-0z.

Gerber's Pre-cooked

NORTH

COVE
1 ;_,'q

Cam 10@
ok {3¢

3 cans zsc

RINSO, Ige. pkg. .. lsc

14 oz. Bottle @@

DOG FOOD, Calo 3 for zsc

1-1h, cans

ELLOW—9-LB. BAG

25¢

'SPUDS

49

schutes

No. 2

I 50 Ibs.

Carrots

zc
Bunch....

Corn Flakes Abers Giant 3 for 25¢

Pickling Vinegar

NORTHERN HARD WHEAT

FLOUR

Just Right fo
49

White

¢ All Kinds of Baking
-pound Bag

B0-proof gﬂ]' l 9c
1.35

Columbia Meat Department

QUALITY MEATS, FI

SH AND POULTRY

Our company and management wish to thank our many customers and friends for
the hearty cooperation and patronage shown us the pust months, By this patron-
age and cooperation you have enabled us to sell you meats of quality at saving
to everyone, It is always our desire to please, in service, in quality merchandise and

price. Again we thank you.

Ground Beef . 10¢ 1b.
Sausage .....121/4¢ Ib.

A Real Treat
Pork Liver .....10¢ Ib.
Boiling Beef... {0¢ 1b.

SMOKED

SMALL SALMON
214 to 314 pounds, zqc

Each .....

15¢

HAMS

Half or Whole

21‘/ 2€ .

BMOKED

SHANKS

Cured Like Ham

PORK

Mutton Chops 10¢ Ib.
Mutton Legs 10¢ 1b.
Mutton Roasts 7¢ Ih.
Mutton Stew .._§g lb.

I Salmon
Steelheads

Ib, Half or whole

PURE LARD or SHORTENIN

G—A

Real Saving {14 Ib.




