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VEN theogh Father eounta hin

ealories 264 days & yoar, ha
shoull he allnwed meconds st den
xert on Father's Day.

Plan a menw that Includes his
ppeciil favoriten, with roust heef,
heefstenk, or swhalever meat he pre-
fers, His pot oseortment of vege-
tablen, and the desaert ha Nkes the
best, That's probably some kind of
pie. You don’t have to urge eaution
when It eomes {o second cups of
enfton 4T you merve tho decaffeinatod
kind, And you ean ndd a leslive
noto by serving it in ono of those
huge cupa sold spealally for Fathor's
Day glitn, Remember that doonffe-
Innted coffee, when made by pot or
pevealntor, necds  wlightly longer
hrewing to hring ont s full fiavor,
" You ean personilize the ple, too,
by decorating It with the word
“Father” In whipped eream. Just
put stifMy whipped eream in one of
thoke ten-cent pastry inbes and
push It through, writing the word
“Father” In script, or  printed
letters. <

Father's Day Coffes

This steeped eoffes Is an® tm-
proved “holled” eoffec. Use 1 hoap:
Ing tablespoon decaffelnated coffee,
rogalie grind, for ench eup (Y%
pinty balllng water., Put eoffes in
pat. Pour holllng water over eoffos,
cover {ightly, and let stand In o

fine wire atralner, musiin, or
chessocloth. Homember when mak-
Ing decaffeinatod coffes by tha pot
or pareolator methoda that it needs
plightly longer browing than the
ordipary kind to bring ant lta full,
rich finvor.
Chocolate Pie

1 aquares unnwastened chooofats

2% cups milk

1 cup sughr

& tablesppons carntarch
% wom salt

ks, wlightly beaten

paons butter
1 tearpoon vanilln
1 bnked Belnch pla rhall
B oepe whites
& tabilnrpoons nugnr

Add chocolate to milk and heat
in double boiler, When chocolate s
melted, heat with rotary egg beater
until blended. Combine sugar, corn-
starch and salt: pdd graduslly o
chocolate mixture and esok until
thickened, stirring constantly; then
eontinmue eonking 10 minutes, atle-
ring occastonally. Pour a  small
amount aver egrk yolks, stirring
vigoroualy; roturn to doubla bailer
and eook 2 minutes longer. Add
tmtter and vanilla, and esal. Turn
into ple shell. Beat egg whites until
foamy throughout. Add sugar, 2
tnblespoonk at a time, beating after
ool addition until sugat 18 hlenddd,
Then continua heating until mix
fure will stand Ih peiks. Plle
lightly on flling. Bake in moderate

warm place 6 o & minutes. Straln
from grounds Immediately through

aven (360°F.) 16 minutes, or untll
delicataly browned.

Sun Cooking is Ideal
Method for Preserving

By Edith M, Barber

Porhnps there 18 nothing so sntis
an Jam and Jelly making,
speed with which these are devoured,
Jars form a seml-permanent sxhibit,

factory in nll the cookery repertolre

Unlike other foods tho test of success s nob the

Thoss rows of shinltg glnsses and
which we can view proudly durlng

the winter and whose numbers we ¢an restore. If you begin to maks your

own supplies, you will probably con-#
ttoue and you will not be able to
reslst  lovely plump, strawbersles,
Juiey plneapplea and colorful rhu-
barb at this tima of year. As
raspberries, currants, blackberries,
cherrfes, pluma and  erabnpples
coma into thelr sensoms, they got
uws too. It's a relurning discase
Vke malarin, If the germ once In-
feots you, you'ra loat.

Btrawberriea ars  partloularly
adopted for what probably should
be called praserves, but which s
genernlly ealled jam. Sun-cooking
18 the Ideal method, i you ean
tirn on the smin at the right time.
The next best method s to eom-
bina the berrfes with (he sugar in
alternate Iayers and to let them
stand overnlght befors cooking rap-
idly. For other berry Jams, the
frult Ia ecrushed with the sugar
and then cooked until the mixture
begina to thicken, Tf you' prefer
A thicker Jam, frult pectin may
be used, Chercles are allowed to
stand with the sugnr a few hours
unless o smnll amount of water
s added to the frult-sugar mix-
ture.  Strawberrles and  cherrles
mhke A very good combination Jam
na do rhubarh and pineapple, and
strawberries andd pineapple.

Whils most of onr currnnts are
used for lelly, you mnay lke to make
the Jum which 1a known as bar le
due, 1t Is not FKllr'll\l' ke the

French product, because our own
native currunts are not fres from
seeds.  Curtants and raspberrles

nre dellelous together both in jam
and Jelly. Raspberries ara also
very good whon combined with
gooseherries,

One of the simplest, most Inter- |

esting and most useful of frult com-
binutions s known ks tuttl frolitl
For this you will need a stane orock
and A8 the frulls coms Into their
peasons, & foew layers of each with
equal quantities of sugar are put
into the crock. Enough grain nlco-
hol or brandy to dissolve the sugar
I8 ndded each tlme & now frult
joina the group, The crock must
of course be kept covered and pre-
fernbly in a cool, dark plnee. The
frult’ preserves itsslf and will keop
indefinitely, T tasted some recentiy
which waas 20 years old! It may be
s A sauee for lee ereaty or pudding,
or a5 an appetizing  first courne.
It i needless to sny that the sorve
ings should be small,

By the way, just one
warnlng, which albiould of course be
unnecessary to  the experienced
cook. You will he mors success-
ful with both jams and Jellles, if
vou work with small quantities of
frutt, ‘There Is Jess danger of burm-
ing nnd as the tine of cooking will
be aharter, the naturnl edlor of
the frult wiil be better preserved.

MODEL FOOD MARKET

275 N. High St.

FREE DELIVERY

Have an Account atl ’!‘he Mmf('(
Snow dl‘lﬂ Shortening 6-1b. cans _
Wesson Oil, the half i‘:l[lonq )

_ Chocolate Malted Mi

tle’s \cnu-S\\'ect
Black Flag Fly 8
Manning Blue C
Date Nut Bread

Cross & Hljrkwall

Grapefruit, No, 2

Dr. Phillips” (Whaoln, irn_ Brinirh

Dickenson's
A Pure,

Knight's C atsup, lm‘

\llu]f‘ of Rogmis River Lus

”ll_l'!l.rf‘!rh!‘l lqh- “ T

n)(-r Towels, 150 qlwv!q
Certo, 3-bottle carton

Hires’ Root Beer Ext

Lipton’s Tea T‘lagq.

Cut- rlle Waxed P

l[)l‘

ay, quari.q
Can Coffee,

Phone 4111

W-DAY ACCOUNT SERVICE

ns ...93¢c
_ -T2
ilk, 1-1h. -39(!
( h(u‘ulnto. llk 150
... 85¢

l'l'i

Ih. . i
2 cans 25¢

(T

Grape Juice, gt. 39¢, pf. 12(‘.'

froen Oregon _Crapes

hottles 72 for 33¢c

teln 3 rolls 25¢
. 45¢

23c
s d:c. I""s f5¢

r, 125-ft. roll .. 15¢

ract, bottle

FRESH FRUITS

Ntrawherries, Logans, Rasph
melons, Grapes,
rntitmﬂ.

STACKS of Fresh, (
Stayion Meas, Asparagus, Yo
Green Celery, Hol-House an
bers, Waler Cress,
Dalles Wax Beans, Young B

Florida and

Radishes,

erries, Cantalonpes, Waler-
Arizonn Grapelroit, Avae

risp VEGETABLES
ung Carrols, New Cabbage,
d Field Tomatoes, Cucum-
Gireen Onions, Spinnch.
eels, Tarnips,

note ofy

This 1s one of the reasons why pro-
ducts made with frullt peclin are
lked mo much, Don't forget that
heavy utensils should be used in
minking presorves of any kind

Giood  Tuck with your preserving
Arasom.

tmn

tart
hulla
v 1 pound

, Beivat

iarge,

For each ';mu'n 1
of sugar, Combine
i alternate  layerd

giEBE 1o ten e nrh ing A. Fox rend the riles which
o i ,,,:;:,”"t", T s t'”",\""‘ \ united Prancés Combs, daughter of
1 ! § hottle fruit pectin b = :

twenty minutes, until n-\f up  bocomes & wash sbout one quart fully ripe Mr, ang Mrs. Ray Combs of the

thlekened Bur foogienily o piv- - i ek ok ' o ST

vent buming  Temove seum and | SUAWBCICes mud ohe BOWSS O aw. | Jordan community east of Selo, nnd

pour into clean, hot jare  fpneay Lente, sa that|J. F. MeCollum of Independence
Method 2. Plek ont amaller, 10| g ., ts m pulp: |The ceremony took place in Salem

perfect lWiaTies,
and enok

ane-fourth
and ane
sugar in
tinunily
rop the

iuto th 1 Ting  wyrup
sndl aimmer three to five miniien
then holl mpidly ten to fiftesn min-
wuted, until the fruit s clopr, Reamove
the scum. Allow the berriea to stand
in the syrup over night in & glasy
or parcelnin bowl Fill hot, ofean
iara_ with the ¢ ied  bBerrles with-
out m-hmtiug them. Boll the ssmup |
nn"l h Pour over the |

Bel awherrien, U
equnl aquantities gar and har-
ries.  Pince the strn rrien In & pre-
serying kettle In hl_ T4, Rprink
sUgnAr over tieh Inyor aboyut two lnelh- |
ox deep, Place on ptove and hont
sowly th bolllng point. akim care |
fully and boll apidly for two min-
ies Placn berrlea in  glnes dich
or with plaln window glhss. Lat st
in hot sun from elght to twelve |
howe. Pack fn elnan. hot Snlly ginne |
4= 0r Jira nnd aenl, The platises
the atrawberries may stand un i
ered In & sunny window rather than
in the outdoors,

Cherry I'reserves

Beleel 80 red cherries. Diseard
any imperfect ones.  Warh, draln,
pit and stem For: ench pound di
cherries tne one pound of  sugar,
Combine the frult and sugsr in al-
ternate Iavers and let stand | three
or four houm. Bring frult-sugar
mixture siowly to the bolling point,
stirring consiantly, Ball rapidly until
syTup  beoomea thick, about 40 to
40 minutes, Pour and seal In cloan
hot lars. 1f the cherrled are unts-
unlly Juley. It may be neonrsary to
remove them from the sayrup and
put them in elean, hot dprs and then
1o hofl the syrup mpidly until thick
Then pour the syrup over the cher-
rlea And seal,

Tuttl Frofrtl
All the siimmer fritflts may. ba used

arket, put them in & stone r'trkl

for just three minutes. Bilr con.
h an equal quantity of sugar | stentiy  before  and while bullaig

‘“1‘1, is put In Iayers h-(\u-ﬂ‘\ the | Remove from fime wnd atic 1o frul
frals Add just epouzgh brandp of| neetin Continue  atirring lo A
eraln nleohnl to disolve the sussar ng fos five thites. Pout |
Siir after ench addition. Covoer and tnto scalded  Jolly | giassos
store creeke Inoa cool place, Largs| Cover with &n eighth of an 11|r.n|
fricits such ae  peachen ahould b of parafiin. Yield — ten alk-

perled Bnd cut : OF BT ,.“ o plisses.

pircen.  Blrawbn he hulls ——t——=

SauRLURN. R CHe Sc¢lo — In the presence of a fow |
grapes teeded,

relatives and ‘close friends of :.h«.-l

Struwhe and Rhubarh Conserve 3
A pride and the groom, the Rew, Irv-

4 cups. prepared stravberries And

cr finel harh, \M'\t‘n| June 3

aurir pnck cups tlght -
‘mn, \rII; I-‘v s tn the tops 1f "w o| “THe bride was graduated from
% not enough julpe, add water to|gein high school a fow years ago

Mix frult and
Bring (o & felling
and boll hard

fill the iaat cup,
augnr in kKettls
ball over n hot fame

Schaefers Candy Scoop
Peanut Brittle

Crisp Butler Brittle, Chuck Full of Peanuls

Sc pound

2 pounds 27¢

FRIDAY AND SATURDAY ONLY
POUND SALES OR MORE

SCHAEFER’S

DRUG STORE

1899 ——— Prescriptions Accurately Filled
Original Yellow Froni Drug and Candy Store In Salem
Sole Agenis for Penslar Remedies in Marion County
135 N. Commereial St. Phone 5197 or 7023

and has been employed In Salem
for some time.
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In this re 8 they come In

DONT MAKE YOUR GROCER

THE BEST...|
ASK FOR THE

1 Pound and
1V2 Pound Loaf

Always

I YOU HAVE NOT

thoroughly GOOD and Fi

UNIFORMITY and earefu

YOU’LL ALWAYS GET

wuniformly nourlshing and delloloos because sclontific bhaking methods insure ARSOLUTE

SCHOEN'S BREAD IS BAKED IN A GREAT VARIETY .
ory Aaste and diet requirement, Onee you try SCHOEN'S youll insist ihat your grocer
glve you that kind every tine,

A GUESSER

® THOUSANDS OF SALEM PEOPLE |
LIKE SCHOEN'S BREAD BEST ... |
and they make sure that they will GET
Schoen’s from their grocer EVERY
time BY ASKING FOR IT BY NAME!

F YOU
BEST!

GROCERS like to have their customers
he specific about what they order, be-
cause it relieves them of the responsi-
bility of having to GUESS.

ASK FOR 5‘
ad X y
SCHOEN’S
(Pronounced S-H-A-N-E'S)

Fine White, Sliced Bread
Look for This Wrapper

Treat Dad

o a
Delicious
Father's Day
Cake

59c

" 1 1 S Ve S
Fresh at your Grocers

TRIED SCHOEN'S BREAD,
AVORFUL bread ein be made.

Also Wheat
and 100% Wheat

von reallr don't knaw how
Every sllce of every loaf i

I seleetion of Ingredients Insures superior guallity.

.« Lo please ey

260 N, Liberty St.

Prices Good Friday, Saturday & Monday,

“There is No Better Place”

Phone 3032
June 14, 15, 17

Free Parking for Our Cusiomers

Oxydol or Par

Granulated

Lge. Pkg. l 9e

Soap

Cut String Beans

Green Spot

4/25¢

No. 28

Tomato Catsup

Del Monte
Large Bollle

1lc

Dromedary Pimientoes ot §e

Pearl Shortening 4pound 33c

Gem Oleomargarine . 10

All Pure Milk

4 baby tins 1 Qe

Crown . Flour

Patent

491b.sk. 81 .49

Broken Sliced Pineapple 2 10c¢

Pearls of Wheat

large pkg. l9c

Free Paring Knife Each Pkg.

Broken Grapefruit

Goldette
300 Size

4/25¢

10c Edgemont Gingersnaps

10c Edgemont Cheesit

Look!
l th

15

Borden'’s Milk

3 tall tins 2.0 e

Orange Marmalade

Cross & Blackwell, 15 e

Dainty Mix Fruit Cocktai

Tall
tin ..

2 O
_10¢

Tender Leaf O.P. Tea ... 33¢

Libby Deviled Meat

s 3 for 10¢

Wheaties or Corn Kix 2 ...

Jergens Toilet Soap

4 BArE oo lsc

North Cove Oysters

10-ounce
tin .

Crown Point Purple Plums ...3..25¢

Pineapple Juice 2"

Dole Unsweetened,

Grapefruit Juice

Libby

GRAPEFRUIT JUICE,

or Del Monte, 46-0z, . 17¢

Del Monte Tomato Juice

Dal Monte
13-0z,

. 5¢

Relish Spread ~ 15¢

Pancake Flour,

Aunt Jemima

1ge. pk. 19e

Blue Mill Cocoa 2 Ibs. 17e

Buckwheat Flour

Atnt Jemima

~21¢

Ammonia, 12-0z. bottle Sc

Parndise

Dill Pickles, full qt. ls_é

Bluing, 12-ounce bottle .5¢

Prep. Mustard z 1b. jar 13_é

Corn, Tomatoes,
Peas, Sliced Beets

Your
Choice

3=25e

T .
COLUMBIA MARKET VALUES

BACON

B 1b. Boxes
Broken Slices

BEEF HEARTS

75¢| | U
Slcer Beof

. Inspected

12i¢

BACON SQUARES, streaked with lean PPRSRSES | 10&

HAMBURGER
No \G:‘z:;?!:ﬂ‘:sn't enl

Lh. 10¢

SHORT RIBS

Steer Beef

o 9¢

POT ROAST

Raby Beof

1, 14145¢

MUTTON CHOPS | DILL PICKLES

A real buy Fresh and Firm

. 10¢ o 8¢

FRA? Pl\ I}‘:TLR

w, 15¢

MUTTON SHOULDERS

An Inexpensive 1lem

TURKEYS, YOUNG HENS

Ib. 9¢
Ib. 14¢

at only

8lightly Torn
from picking




