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Hard Cooked serve hot or cold, with sauce for
luncheon.

Frozen Fruit
Salad Deliciou!

cup mayonnaise
lA cup whipped cream
Vj cup sliced peaches

cup sliced peara
'i cup red cherries

cup broken nuts
2 tablespoons lemon Juice
Mix the Ingredients and let freeze

for four hours In a mechanical re-

frigeratoror pack In salt and ice.
Unmold onto crisp lettuce. Top
with additional mayonnaise.

Cheese Noodle Ring
S oups cooked noodle
2 eggs or 4 yolks

teaspoon salt
teaspoon paprika

$4 teaspoon celery salt
1 cup milk

cup sliced cheese
1 tablespoon fat. melted
Mix the Ingredients and

pour into a buttered mold.
Bake for 30 minutes in a pan
of hot water In a moderately
slow oven. (325 degrees.)
Carefully unmold and sur-

round with Eggs Bettlna.
Eggs Bettlna

4 tablespoons butter
4 tablespoons flour

2 '.4 cups milk
V2 teaspoon salt
Vi teaspoon paprika

pie
(Fresh or canned berries)
1 baked pie shell
3 cups huckleberries
1 cup granulated ai.gai

Va teaspoon cinnamon
1 tablespoon lemon Juice
4 teaapoon grated lemon rind

H teaspoon saH
3 tablespoons flour
3 egg yolks
3 egg whites, beaten

U cup confectioner's, sugar
Mix the berries with sugar,

cinnamon, juice, Wild, salt and
flour. Cook IB minutes In cov-
ered double boiler. Stir fre-

quently. Pour in the yolks. Pill
the pie shell. Beat the whites
until stiff. Add confectioner's
sugar and beat until creamy.
Roughly spread over berries,
Bake IS minutes In slow oven.
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to concentrate to make "chess tarts," for the moves are clear-

ly outlined in this new recipe for filling and bran pastry.
HINTS TO
THE WISE 260 N. LIBERTY

Leftover Pastry
when you have some leftover pas

try, wrap it in waxed paper and
store in the refrigerator until the
oven Is being used. Then roll It
out and wrap around quarters of
cooked or canned apples, pears or
peaches. Bake in muffin pans and

ST.

Powder

Chess Tarts :
2 egga
1 cup brown sugar
1 tablespoon melted butter

cup milk '
y2 teaspoon vanilla extract
Vt teaspoon cinnamon
l2 teaspoon cloves-:j-

cup choppedvwalriut meats
cup currant--

recipe pastry
Beat eggs wellf and but-

ter; mix thoroughly. Add remaining
ingredients and fill pastry
lined tart pans. Bake in moderate

Egg s Swiss
(Meat Substitute)

4 tablespoons butter
4 tablespoons nour
3 cups milk

t teaspoon salt
V4 teaspoon paprika
V4 teaspoon celery salt
V cup grated or diced cheese
3 eggs, diced
1 teaspoon minced parsley
3 cups .boiled rice or noodles
Melt the butter anc add the

flour. Pour in the milk and cook
slowly until a creamy sauce forms.
Stir constantly. Add the season
ings. cheese and eggs. Cook slow
ly until very creamy. Add the pars
ley. Pour over the rice,

Choosing: Pineapples
A test for ripeness In pineapples

Is fragrance and the ease with
which the leaves can be pulled out
See that there are no bruised or soft
spots around the base; they affect
flavor and texture.

j

Easy way to make

Coffee Cake
with quick-mixi- ng Spry

Quick-mixin- g yes! Spry creams
faster. Stays fresh longer, too. And
it's purer. Three big advantages and
only Spry gives you all three! Get
Spry today try this fine recipe.

QUICK COFFEE CAKE

Light, tandar end 10 eaiy
1 CUDS Sifted flour W run millr
o teaspoons DaKinjj ckk. beaten

powder 1 tablespoon butter
cup sugar 1 laDiespoon now

H teaspoon salt 2 tablespoons brown
M cud Sorv sugar
H cake compressed H teaspoon cinnamon

yeait 2 tablespoons nuts.
chopped

Sift flour with baking powder, sugar and salt.
Cut in Spry until mixture la like meal. (Donein a jiffy with this smooth, creamy shortening.)

Crumble yeast Into milk and stir until dis-
solved. Add egg. Add to flour mixture and mix.
ojjrenu uougn in o x pan.Let stand 30 minutes.

Melt butter and brown. Mix with remaining
ingredients. Sprinkle over dough and bake in
moderate oven (375 F.) 30 to 40 minutes.
Serves 6. Notice how delicate this Coffee Cake
ts, how beautlfullyit holds itsfresh-bake- flavor.

(All measurements in this recipe ere level)

Clip and ravt this Spry rsept'
THE NEW, PURER

SHORTENING

LOTS OF MERCHANDISE AT
NO ADVANCE IN PRICES!

Over 2000 items in our store have NOT
ADVANCED. Most of these are at practi-
cally the same prices in effect for years.
TRUE, a few items have advanced and we
cannot guarantee how long the rest of our
Btock at the old prices will last. BUT, they
are here now . . . NOW IS THE TIME
TO BUY ! CARL ELFELDT, Manager.

-- PHONE 3032

CLABBER
GIRL 17c25-o- z. can

I

Prices Effective Friday, Saturday, Monday Sept 22, 23 & 25

1 teaspoon minced parsley
A cup boiled rice
4 eggs diced
Melt the butter and add the

flour. Mix well and pour In the
milk. Cook slowly and stir con-

stantly until a very creamy
sauce forms. Add the rest of
the ingredients and cook until
smoking. Cover and surround
the ring.

Chicken Paprika
rwo fryers4 tablespoons fat

3 tablespoons minced parsley
3 tablespoons onions

teaspoon salt
teaspoon paprika

3 tablespoons flour
3 tablespoons butter

Vi cup cream
Va cup boiling water
Wash, clean and cut up the fry

ers. Heat fat In a frying pan. Add
the chicken, parsley and onions
and cook until Turn
several times with a fork. Lower
the heat and cook 25 minutes or
until very tender. Sprinkle with
the seasonings. Remove to a heated
serving platter and quickly mix
in the flour with the drippings left
In the pan. Add the butter and mix.
Pour in cream and water. Boil two
minutes. Pour over the chicken.

:ruited Tapioca
1 cup cherry Juice

cup orange Juice
V cup peach Juice

1 tablespoon lemon Juice
1 teaspoon grated lemon rind

V teaspoon salt
cup granulated sugar '

V cup granulated tapioca
1 egg yolk
1 egg white, beaten
Heat the fruit Juices, rind, salt

and sugar in upper part of a dou-

ble boiler. Add the tapioca 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 glass cups.
Cool and chill. Top with fresh or
canned fruit.

Dough Storage
since dough dries out quickly and

often a crust forms on its top when
it's stored, either put it In a bowl
and cover with a tight-fitti- lid or
fasten several thicknesses of waxed
naDer over the toD of the howl. Put
the covered dough in the coldest

Baking
Chocolate GHIRARDELLI GROUND

CAN

To keep brass or metal door knock
ers, door knobs and andirons shiny,
apply a thin coat of colorless wax to
them. You can do the same to brass
candle sticks and other ornaments.

Chopped ripe olives mixed with
chopped sweet pickles give a novel
top garnish for cream soups grand
with com, chicken or celery soups.
Add no more than 'A teaspoon to a
serving.

Black Cow Is a refreshing drink
on a warmish day. Half fill tall
glasses with root beer, then add balls
of vanilla ico cream. Give a few stirs
with a spoon and serve.
With plain cookies this Is ample for
afternoon serving for a friendly
game of bridge.

Be careful to avoid spilling acids
lemon Juice, vinegar or tomatoes

on enameled surfaces; they stain.
Keep a soft, damp cloth handy when
using these foods and quickly wipe
on any spots.

Mops, dust cloths and brushes give
best results when they're kept clean.
See that such equipment Is thor-
oughly washed, rinsed and aired fre-
quently.

Colored clothes need a little special
care In laundering. First wash them
through regular soapy, warm water,
then rinse them thoroughly in luke-
warm water (clear) and then thr-
ough a rinses of cold water. Shake
out and hang up to dry in the shade.

As soon as you have finished using
metal trays for crackers, see that
they are well washed and wiped to
remove any traces of salt. Salt will
cause those little black spots so often
round on silver. Inspect the "good
sliver" before it is put away after
a I.y. I

FRESH & CRISP
BOXSoda Crackers

I ,

- HOUSECLEANING SUPPLIES -
PUREX, y2 gallon 0J
Quart 10c

WINDEX,
RROOMS.

Fall 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
food. They appeal to old and young and One es-

sential in making sandwiches is to remember to slice the

1 for A A Dandy Kitchen Broom
Special

fQt Johnson's
GLOCOAT

AMERICAN BEAUTY
NO. 1 NET) 3 for
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Ceylon and India

Minced

4AlEWfega II
I Mi M M i Mpart of the refrigerator. can Vie Baby Cereal, z. pk. i6Gerber's Pre-cook-

bread quite thin, Day old bread
slices most easily or fresh bread
stored in the refrigerator for an
hour or more. Cream the butter
only until it Is soft enough to spread
out easily but hot- to' the melted
stage, and remember to touch all
the corners, too. A bowl of curly
endive with French dressing makes
a pleasant contrast in color and tex-

ture. ' r':-
Assorted Sandwiches -'

White bread
Butter -

Plmlento clioese
Sandwich spread

'

Devilled ham
Mayonnaise " ''

Cut bread In thin slices, keeping
the slices In order. Spread slices
with softened butter. Spread 'A of
the sandwiches with pimiento
cheese, 'A with sandwich spread, and
A with devilled ham which has
been blended with mayonnaise, cut
In "finger" sandwiches by cutting
straight across the bread in paral-
lel slices about 1 inch wide. Trim
crusts.

South Africa's gold mining in-

dustry Is employing 305.750 persons.

iMt w.

oven (370"F.) about 46 minutes.
Pastry

U cup
V2 cups flour

teaspoon salt
Vi cup shortening
4 tbsns. cold water (more or less)
Roll until fine; combine

with flour and salt. Cut in shorten-
ing. Add water, a little at a time,
until dough is moist enough to hold

together. Roll out on lightly floured
board to about inch in
thickness.

Chocolate Tarts
6 baked deep tart cases
1 cup granulated sugar

cup flour
Vt cup cocoa

teaspoon salt
3 egg yolks
a cups milk
1 teaspoon vanilla
Mix the sugar with the flour

and cocoa. Add salt, yolks and
milk. Cook slowly and stir
constantly until mixture thick-
ens. Beat well. Add vanilla.
Cool. Put Into tart cases. Add
meringue.
Meringue

3 egg whites, beaten
cup granulated sugar

ta teaspoon salt
Va teaspoon vanilla
' teaspoon almond extract
Vs teaspoon bnklng powder
Add the sugar to the beaten

whites and beat until creamy.
Add rest of the ingredients.
Roughly spread over tops of
filled tarts. Bake In slow oven.

It a only because Mtyug
reputation has built up ths
largest washer factory in the
world that such quality can be
offered in a washer.
The eitra facilities result in
lower production costs without
compromising in the quality of
workmanship and material.

This washer has fast, gentlo
Gyratator washing action, sedi-

ment trap, auto-typ- e shift lever,
automatic drain and
drive. It has the famous Maytag
wringer. See thia Maytag before

you decide on a washer.

TH 59.50
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Kernes Catsup 14 oz. Bottle 9c
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Clams NORTH
COVE

Va's

Vinegar

SPUEDS Carrots
schutes i (Q (J

Bunch . . .50 lbs. LI r j

What!
A GENUINE NEW

MAYTAG Corn Flakes Albert Giant 3 for 25cFOR SO LITTLE MONEY?

Pickling
FLOUR NORTHERN HARD WHEAT

Just Right for All Kinds of Baking
Bag
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Columbia Meat Department
QUALITY MEATS, FISH AND POULTRY

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

Ground Beef ..JOc

12V2Clb.
A Real Treat

Pork Liver JOc
Beef....lOc lb.

Mutton Chops IQc lb.
Mutton Legs --10c lb.

Mutton Roasts 7c lb.

Mutton Stew ....5c lb.

Mnylag laioline Multi-Moto- r moJtlt
or hmut without electricity.

SMOKED PORK

HAMS
Half or Whole

tVAc lb.

SMOKED

SHANKS
Cured Like Ham

15C b

Liberal Allowance on Your Old Washer

HOGG BROS.
Willamette Valley's Largest Appliance Dealers

offer im'M or a rrl I rLfTlii I I rM 11roi'V of ln Jinirf V I typr?JI 1liyf--J f Sf&TFTS B I"The Art of Coffr,. I M'ilf I b'lSmWI&Sj'-'- 111
MMn,."AMrr,riilU JSSSStt 1 Wllrm. Coffee, Inc., San tfV VV Ivfa. ... i,- - a? mPIN.tPrbollloawai.roa Ijl

SMALL SALMON
2f'i to 31s pounds.
Each 29C

Salmon lb.
Steelheads 111.
Half or whole '

3Z5 Court St. rhone 6022 PURE LARD or SHORTENING A Real Saving f0 lb.


