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Arrlon, maltre de hotel of Now
Lane, shows the procedure,

thnt nhove: Outlining the drumstick and socond

Joint with the tip of knifo,

Dark Meat—Almost evervhody 1)

nllee of It—comes off the second Jo

off in thin sllces. With every two
meat, sayn M. Arrlou, serve oo ger
white meat, a blg spoonful of
gravy and tari sauce,

Some HMinis On Carving The Thanksgiving Tur-
koy—A sharp knife and a peraon who knpws Hie
procedure—that mukes for good earving,

Gienrie

Pirk

York's

Lift The Sectlon to m saparite plate (R couple
of extra plates come In handy, even for expert
enrvers), then separate the first Jolnt, or drum-
siick, from the second Joint with a mlicing, twist-
ing motion of the knife. Serve the drumsticks

whole to the children,

nk lonsk n

t, Ko oul 1k
nllees of dork
rons mlice of
driossing, aome

Finnlly, dislodge the wings,
them In the gravy for stuffltig, Turn the bl
B0 the neck faces you, dig the fork beneatll
where the wing wns, and sllce the white ment
from the breastbons toward the wing; then pivat,

!
b

if you haven't used

nnd slice the other slds,

HINTS TO |
THE WISE

Here 8 n new mincement frick:
Spread a one-inch layer of nilnce-
meat on a sheet of rieh biseult
dough. Roll It quickly and fib iv 11|ln|
& prenssd loaf pan. Buke 30 min-
wtes and serve warm with lemon
sauce.

Directly under the skin of po-
tatoes i a valunble nutbritional
Inyer so, whenever poasible, cook po- |
tntoes In thelr Jackets. The mkin

ann then bo pesled off ensily with- |

ot Joss of food wynlue,

Tt you have any left-over meal
and gravy why nol make a pustry
roll? Spread the ment, mixed In
with the gravy, on hleuit dough,|
roll it and fit it into n gronsed hml!
pan or baking dish, Bake abaut 350
minutes and serva warm with o
vegetable sauce,

Bnve your scrapa of soup. After
they've hardened put them throngh |
the food ehopper. You'll have some
ponp flakes you tan put to many |
uses, Ba surs Whe moap I8 havd bo-
fore you try to grind 1L

Mere's a sugpestlon on Jeflovers:
Tonst blsouita or rolls until they're
well browned, then quickly spread
putter, mixed with brown sugoar and
a little elnnamon aver them, Then'|

Do
your

 Christmas Card
Shopping

 Larly |

We of fer the finest selee-

tion of cards availnble

and stocks are complete,
| Select now!

50 CARDS |

Printed with Your Name |
i Only 81000

Boxed Assortments

30c,.$1.00

Q00N STORE
AAGULTFROY, PROA |

168 N COMMERCIAL ST.
SALEM,OREGON [

e T

reheat the
a hot

and soryve pinln or with
Chilldren ke thess.

Wooden snlnd bowls are lkely
to wirp unless they are washed and
stored enrefully, Wash them quick-
Iy n warm watér—neyer lob them
soik—nnel store them Inoa cool, dry
e,

s

Stuffing for Eggs

Here's a fllling for stuffed eggs:
Muozh hard-cooked yolks, and mix In
some chopped cooked tongue, chop-
ped ripe allves, o dash of mineed
plekles and onfon and enough anlad
dressing to molaten alightly, Try a
platter of these for your next buffel
mippoer,  Dress uypo the  tops with
nineed parsley and pimientos. You
oan ninke them up an hour or ko
nhend of sorving thme,

Glazed Bananas

8 bananna

3 thblespoons butter

W tonapoon salt

Peel and aplit the bannnns, Ar-
runge In shollow baking dish ond
brush well with the butter and nalt
applied on & pastry brushi—or melt-
od and poired over the tops, Bake
I8 minutes In a moderate oven
Serve warm with aauce,

Frult Bauce
Y oup granuinted sugar
2 tablespoons flolr
1§ tonspoon aalt
1y oup bolllng water
1y cup omnge Julee
2 tableapoona lemon Julce
4 tablespoons butter
Mix the sugnr with the flour and
snlt, Pour In the water and frult

Julees. Cook alowly and stle con- i

atantly until & orénmy aritce forms.
Add the butter, Mix and serve.

Vg

GEESE
FRYERS

DUCKS
YOUNG BAKES

EYS!!

HENS

ORDER YOURS NOW!

OYSTERS

LOBSTERS

CRABS

For Your Cocktails

FITTS MARKET

216 N, Commercinl

Free Delivery

Phone 4424

Macaroon Dessert

1 tableapoon  granulated
gelatin

2 tableapouns wold' waler
8 cag yolka

1 cup milk

8, cup granunlated sugss
3 o whites, beaten

1

1 tenspoan vanilia

1, teaspoon lemon extrack
1% teaspoon almopd extract
1y tenmpoon snlt

2 cupa rolled macaroon

cookiny  (boxed)

Boak the gelatin for flve
minutes in the water, Heat
thie yolks, Add the milk and
sugar. Cook In a double boll-
er untll the mixture thick-
ens alightly. 8tir constant=
Iy during cooking, Add the
gelatin and sbir until It dis-
golves, Cool and let thicken
slightly. Fold in the whites,
cream, extracts nnd salt, Let
chill for ten minules and then
pour over the moagaroons.
gpread  half an inch thick
in a shallow buttered dish,
Store In the refrigerator until
nesded.  Serve with oream.

Treats in Store for Salem Folk
Aunt Jemima will be at the Co-
lumbis Fnod Store Saturday and at
Busick's Fridny to greet the public
with her famous hot cakes and cof-
fee, There will be no charge.
e

To help keep palnted woodwork
clean, apply n thin cont of colorisss
whax to the parts most often finger-
spatted,

Nov, 24th at BUSICK'S
Nov. 25th at COLUMBIA
o

775 SEE AUNT

B -‘.,!\N PERSON
Seo her make her famous

ANCAKES —
P TASTE THEM!

Cocoanut Cookies

1y cup Int

1 oup llght brown sugsr
4 egun, boaten

1 teanpoon yanills

Lol pullr cream

iy taspoon sl

b tenspoon nutmeg

i cup cotoanut

Yy teaspoon lemon extract

eup whipped ¢rontn 813 oupa pustry flour

B 0 oadn
'1:::[1‘\:‘]? ltl‘:ne :nf und sugar. Add the
egga and beat for two minutes,
Lightly mix in the remalning ingre-
dients, Drop portions of the dough
from a tip of a spoon onto grensed
baking sheets, Flatten the topa and
bike 10 minutes in a moderate oven
e

Mushroom Gravy

tablespoons venl drippings
tablespoona butter
cups aliced mushrooma
tabloapoons minced celary
tableapoona minoed green DeEDPETN
tengpoon mineed poraley
tennponn aalt
teuspoon papeika
4 tableapoons flour

Remove the veal drippings from
the pan in which the veal has cook-
ed, Add the butter, mushrooms and

-'I-'-"-

WA e 53 w2A

seasonings, Let simmer five minutes.
Add the flour and blend thoroughly,

Cook 3 minutes. Stir constantly,
Pour over veal which has been ar-
ranged on & heated pintter. Garnlsh
with cress or parsley.

HIT HEAD
COLD MISERY

Right Whers It Hits Youl

CLEAR YOURNOSE of suffocating mucus
—open up your cold-clogged head—
breathe more freely| Vicks Va-tro-nol
Is what vou need. A few drops give
swift relief from head cold d:’:cmn}a:t.
THIS TREATMENT is successiul because
Va-tro-nol is active medication—con-
tuining several essential nlinf-?lving
ogents plus ephedrine—expressly des
signed for nose
and upper throat,
What's more,
when used ac first
sniffle or sneeze,

WAKE UP TEUR KO

Va-tro-nal  mctu- 2

ally helps to pﬁz VICKS —
wnt many co

from developing. \‘l"l'lﬁ-lﬂl

' N
FOLKS, TRY MY SPRY WAY, "
TO FIX YOUR 4

sars AUNT JENNY

Flly y
SO Julcy an'
FLAVORFUL AN®

THE STUFFIN'S
JUST GRAND

.\. New SPRY woy s

ROAST TURKEY OR CHICKEN I
N quaris soft 2 tablerpoons pars. |

Troad erumbs ley, ehopped
21 teaapoonn solt 1§ cup Spry, melted
N teaipoan g cuponlon, mineed
r—-mwr 34 oiip bitter
1 teavpoon mage 33 cup bolling water
{about)
real erumbe, sall, pepper,
sage, Uiyme and parley and mix thoe-
oyghly.
Melt Spry In akiilet, add onfon, and
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| wantéz rintites, (Lhy ot beown onion, )
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8{ tewspoon Lliyme
Combily

Adid bread crumbe snd sunté intil very
lgltly bhepwned, stirring ennstantly from
hottom, (Notice how tasty and tender
shuffing ls, maile this way.)

Bele butter fn balling water and pour
over crumba, tessing Hghtly with twa

Forka, Adil moee water i mdditional moles

|

I

|

|

|

I

1

|

tnre fs needol. Makesd snough atuffing !

for one §pousd bird, |

After bird his beenstufled andtsuased, |

ot It dn roasting pan wnd boosh with |

melied Spry. Then eover Hightly with & |
plece of while eluth which lan been

brusbed thoroughly. with melted Spry. |

Leave ¢loth on during reasting. Reast (n |

moderate oven (250" ), allowing 3010 |
25 mlautes per pound. Try this Spey

way and see bow jricy your turkey la, J

how extea-rich and brown your grave! )

|

(AN meararements fn this pecd pr are el

l L e == (Clip e sove 1t Spey tatie) mme =)

N vo umveeasanr
N swiciL o ok

s PURER-S0

NO WONDER

YOU CAN GET
| BETTER-TASTIN'

Only Spry gives
all these 3 Extra

Advantages

Purer. . stays fresh longer..
creams so easily
L AKE this a Thanksgivin®
dinner they'll 16ng remem-
ber,"” says Aune Jenny. “Make -
ery meal you serve tasty an’tempe-
in's Always bake an’ fry with
purer Spry. See what light, delicate
cakes, laky pastry, enispy digest-
ible fried foods. An® all 8o good«
tastin’, Try Spry—gee it now!"
In &t 31k, nd 1lh. enns

s PuRER All-veeerapie

TRIPLE-CREAMED s

SNOW FLAKE CRACKERS

A FRODUCT OF NATIONAL BISCUIT COMPANY ::lh:ht

N

Oh

cnuse they are baked in n nea
pany bakery and rushed to y

BETTER CRACKERS FOR YOUR MO
get fresh-baked SNOW FLAK

from your grocer today.
-

- -
SUGGESTION OF THE WEEK

For seafood cocktaily
and salads spread
ANOW FLAKER with
mixtute of butter and
curry pawder or with
grated cheese, and
toast them.

Tod pachage

Mother pa/aﬁé ye/ﬁ'ny
ﬁrmmfﬂon’ﬁlﬁff "

SATISFY THE FAMILY BY HAVING PLENTY OF
SNOW FLAKES ON HAND

BREAK A SNOW FLAKE, See how tender and flaky it (s,
That's why SNOW FLAKES lead in popularity all over
the West, You get them while they are really fresh be-

rby National Biscuit Com-
JOUF Rroger.

NEY. It costs no more to
ES. They make soups and

salnds and other good things so much tastier. SNOW
FLAKES come in three convenient sires. Get n package

P IN AND GET

¢ ALL CHI
LET'S A ¢ RANGE

MO ﬂ" AN ELECT Rl

THIS THANKSGIVING

REAT IDEA!... AND IT'S SO EASY, TOO,
WHEN EVERYONE CHIPS IN!

Westinghouse
ELECTRIC RANGE
THE C)eZbr MODEL WITH
“LOOK-IN” DOOR AND OVEN LIGHT

ONLY

$149.50

Timer Extra

Give her this amazing new
Westinghouse *Victor"
Electric Range, She'll ap-
preciate ita many Kitch.
en-proved features and
the new “‘Look-in" Door
that lets her SEE foods
browning,

Terms
§0.00 Down
$4.47 Per Month

Come In!, .. See Our Thanksgiving
Special!

YEATER & RUSH CO.

255 N, Libertly

Next to Power Co. oRM-4119

Salem-Columbia Market and its staff wish all its patrons and friends
a Thanksgiving of peace and plenty.

260 N. LIBERTY ST. PHONE 3032

WEDNESDAY ONLY
Dellclous

Mince Meat..;::. ] 25¢
Pumpkin ¥:%%  Jo«23¢
D ATES FANCY GOLDEN
HALLOWIL, ssoiimiisiiniins
OYSTERS " 10¢
SUG AR BROWN or POWDEREDZ% Ibs. l sc

CELERY
HEARTS

Fancy Local, Bunch 5 c
Plenty of Cranberries, too!

Pimentos V... §@

Hershey Cocoar.«»10¢

Sauce Cranberry 10¢
LINDSAY RIPE MEDIUM,

OLIVES No, 18, Tall Tin ...
Cherries Maraschino2o. bottle 5¢

Telephone 160 N,

me Columbia Meat Dept. ...
Turkeys — Ducks — Chicken — Geese

A fine selection of fowl is yours al Columbia , . . Chickens, dressed and drawn,
Fat Geese, Choice Ducks and the Best of Turkey . . . and as an exira service, we
draw the tendons from the legs of turkeys which makes carving a pleasure, Be-
fore buying your fowl just stop and seethe display of quality poultry at Columbia,

Colored Hens (drawn) Young Geese
Choice Ducks,.zsc

Choice Hen Turkeys ........ 270
Armour's Cooked Pic.
se lb" Roth's Hockless Pic.

Armour's Star Ham
Pure Lard 3 1bs. 2§¢ Ground Beef 3 Ibs. 29¢ Oysters 19¢ pt.

SWEET
Potatoes

6 s l9c

OCEAN SPRAY
17-0z. Can ...

Swift's Prem. Ham ...
Hall or Whole Ham




