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in a meal served at home. It's

simmer for 15 minutes. Add the
duck and olives. Heat to the
boiling point, adding more pep-
per and salt to taste. Turn onto

The Sunday Meal
Avocado Canapes

Salmi of Duck
Golden Sweets in Jackets

Peaa French Style
Raw Carrot Sticks

a good idea to include fruit
often; but children and grown-
ups alike will appreciate hav-
ing something to go with the
fruit.

day of November. 1041, at the hour of
ten o'clock In thi forenoon of said day.
at the courtroom of said court in be
Marlon County Courthouse In the City nl
Salem. Marlon County. Ores on. havt been
duly fixed and appointed by tald cojrt
a the time" and the place for the hearlna
of objections to said final account and the
settlement thereof.

Dated and first published the twenty-lourt- h

day of October, IB.
W. E STEWART. JR..
at Administrator de bonla non
of tht Estate of Prank Lynch,
Deceased.

Oct. 24, 31. fcov, 7. 1. 31.

Makes JT
S w e e p ingjjj

contents from skewers onto
toast. Garnish with lemon quar-
ters and parsley sprigs.

Tomatoes Stuffed with Olives
4 tomatoes

Stale bread crumbs
i cup stuftrd olives, chopped

la teaspoon it.lt
Few srains Iieshly ground pepper

Remove tops from tomatoes,
drain pulp. Measure and add an
equal amount of stale bread
crumbs, olives, salt and pepper
Fill tomatoes and cover witn
buttered crumbs. Bake at 3aOl
18 minutes or until crumbs an?
browned.

1 cup shredded celery
cup veitl stock

1 teaspoon salt
!i teaspoon cornstarch
t teaspoon co-- wsier

4 cup salted peanuts, h reded
' 3 tablespoons soy sauce

1 cup combined bean sprouts, water
cheatnuta, bamboo shoo;

Melt fat and add veal. Brown
slightly and remove from pan.
To fat add green pepper and
onion and cook for five minutes
Add celery, veal, veal stock,
salt and cornstarch mixed with
cold water. Stir and simmer
five minutes. Add the bean
sprouts, water chestnuts, bam-
boo shoots, soy sauce and pea-
nuts. Keep over flame until alJ
are thoroughly heated. Serve
over fried noodles.

LEGAL
XoflCEbr REARING OF OBJECTION!

TO FINAL ACCOUNT
NOTICE HEREBY IS GIVEN that W. K.

Stewart. Jr. as the duly appointed, quali-
fied and acting administrator de Bonn
oon. of the estate of Frank Lynch, de-

ceased, has duly rendered and presented
for settlement and filed 'In the Circuit
Court of the State of Oregon. County of
Marion. Probate Department, a final ac-
count ot his administration 01 said es-

tate; and that Tuesdaj the Twenty-alxt-

a hot platter and garnish with
toast points.

Rhubarb Betty
3 cups diced rhubarb
3 cups bread cubes (leftover! are fine)

' cup 6'jsar
3 tablespoons Inlit corn sirup

Kt cup orange Juice
teaspoon srated orance rind

I tablespoons lemon Juice
l teaspoon salt
3 tablespoons butter or margarine

(meltedi
U cup boiling water

Mix ingredients and pour
into buttered baking dish. Cover
and bake 35 minutes in mod-
erate oven. Stir. Uncover and
bake 15 minutes to brown the
top. Serve plain, with lemon
sauce or cream.

Kn'XrRELIEFOFPAIN
of headache or cold 1 painful
miseries, monthly functions.

St.Joseph ASPIRIN I'M
10

Rhubarb Betty

(Recipes Serve Four)
Salmi of Duck

3 tablespoons butter or marsanne
'i small onion, chopped fine
4 shallots chopped line

Vi pound mushrooms, sliced
3 tablespoons flour

cup claret
3 tablespoons cnopped celery

cuo stock
tablespoon minced parsley

' teaspoon thyme
Va teaspjon Worcestershire xauca
3 cups chopped cooked duck
1 dozen ollvex, pitted

Salt and pepper

Melt the butter or margar-
ine and saute in it the onion,
shallots and mushrooms. Add
flour and continue cooking over
a very low flame until the flour
is a light brown. Add claret and
stock, herbs and seasonings and

RIGHT-NO- CLEANER
Far General Houm Cleaning
Dishes, Laundry, Woodwork

Ha rmleis Sanitary

funlnj f-alt-er

A Welcome Friday Dish
M:rd Jutce Cock:at!
Scallops en Brotlieu

Toitiators sniffed Willi o:ivc
Cauliflower Snow

Cliicory with Paprika French Drculnf
Chocolate Nut Puddins

(Recipes Serve Four)

Scallops en Brochette
4 thin slices bacon

pound scallop
Salt and pepper
Lemon Juice
Sail bread crunibl
Chopped parsley
large muahrooms

Cut bacon in squares and par-
tially cook half of them. Parboil
scallops until they shink slight-
ly. Cut in halves and season
with salt, pepper and lemon
juice. Put on skewers, first a

square of raw bacon, then three
scallops, alternating with cooked
bacon and mushrooms, and the
last a square of raw bacon. Roll
each skewer in soft bread
crumbs mixed with chopped
parsley. Arrange across a

bread pan. Broil or bake
until bacon is crisp and
brown, turning several times.
Toast one slice of bread
for each two skewers and cut in
halves diagonally. Moisten witn
melted butter and season to
taste with lemon juice. Push

Proves Wonderful

For Itching Skin !
Zemo K Dortor'a inriaibt liquid
promptly relieves Itch of akin irrita-
tion due to externa p mm fchum. In three size. at. b Ifl J

E. J. ZWASCHKA
1745 Grant St.

Phone 8357
places Soap Softer for Hands HiASK ALL GROCERS

Comes in packages
25c 50e $1.00

Stretch the Meat
Rice and Ea Hors D Oeuvrrt

Vrai Chop fluey
Fried NoodlM

Frozen Fruil Salad

(Recipes Serve Four)
Veal Chop Siiey

lablejpouii fat
2 cooked veaJ, cut Jn strip!' irren pepper, cut fine

pup shredded onion

An estimated 28,000,000 food
parcels were shipped during the
war to Americans and allied
prisoners of war.

HERMOSA PRODUCTS CO.That "something sweet to
top off the meal" is just as im Journal Want Ads Pay04 N.E. Ruin II Strati. Portland. Oreaa

0 AfodSto
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GINGERBREAD

A wonderful treat made
quickly and easily with

fully - prepared Duff's.

Just add
"WATER,

hairing JllllBE SURE IT'S

m Aunxji Ham foort. m.

Insist on

sugar PELECO No. 2i Can

SWEET POTATOES .... 27c
RADIANT 1 lb. Pkg.

FRUIT CAKE MIX . , . . . 39c
PENNANT ' 30 oz. Jar

MINCE MEAT . . . . . . 37c
ALL GOLD . . No. 2'2 Can

FRUIT COCKTAIL .... 39c

do you SHRINK
FROM WASHING

jLcieansl

SWEATERS? rj CItfor tops in flavor J5Y " msiL
yJJSi i) MELLO CUP ' Z

C0FFEE

IB WtlaUa thata.vs'nea;;; TO MAKE YOUR DINNER A
COMPLETE FEAST FOR EVERYONE

! wash em E lb. 45c 'b:.J"..45e
I .b. jar

better (aster
than anything
else! They look

Wits WpH Chtrt

t) kln PidiJucis, Int.

No. 2 ban

-- fit just like new!" Grocery, Drug
end Department Stores. 25 cents.

Made for Wool by a Wool Firm

No. 2 can

WOOIFOAM CORP., NEW YORK 10, N.Y.
46 oz, can.

2 No. 2 cans

lie
17C

IH
25C

29C

19C

49C

because SUPER KENU

gives results that are unmistak
ably better faster too and jo
much easier for you!

Suds galora-f- or dishes and
laundry

Fast, hard hitting dirt
action

Graasa cutting powriend to none
Water conditioning-effecti- ve

in any water
Instant penetration and fast,

free rinsing
pH Control-sa- fe for delicate

things
Scientific pH control gives Super
Kenu amazing cleaning power-y- et

it's safe for your finest cottons and
linens. ..and gentle to tender hands.

Yes, Super Kenu is in a class by
for dishes, laundry, walls

and woodwork, floors and linole-
um, tile and porcelain, pots and

there's washing or
cleaning to be done.

46 oz. can

VALLEY BLOOM

PEACH PRESERVES
VALLEY BLOOM

APRICOT PRESERVES ....
ELSINORE

TOMATO JUICE
DEEP SOUTH

BLENDED JUICE
DEEP SOUTH

BLENDED JUICE
TEXAS VALLEY

GRAPEFRUIT JUICE
TEXAS VALLEY

GRAPEFRUIT JUICE
ANAGOLD

ORANGE JUICE
ANAGOLD

ORANGE JUICE
SILVER FALLS

PRUNE PLUMS
GREAT VALUE

SLICED PEACHES
ELSINORE

CUT STRING BEANS
ELSINORE

WHOLE KERNEL CORN
ROSEDALE TENDER

SWEET PEAS

No. 2 can

Miscellaneous Foods Save at IGA! '

DENNISON'S No. 1 can

CHILI CON CARNE
HOODY'S 1 lb. Jar rt
PEANUT BUTTER
CALIFORNIA 2 lb. pkg. All"PEARL RICE I

CROWN BEST . 25 lb. sack M im
PATENT FLOUR :
CROWN BEST 10 lb. sack mM
PATENT FLOUR 'lv
BF.UKO 2 pkgs. iA
PUDDING POWDER 1VC
PLAIN OR IODIZED t pkgi. 4C
IGA SALT l'C
SEA ISLAND 1 lb. pkg. rfrfA
POWDERED SUGAR 1C
SEA ISLAND 1 lb. pkg. 4 f
BROWN SUGAR IvC
KELLOGG'S II oz. pkg. rtrfA
CORN FLAKES Uv
KELLOGG'S 5i oz. pkg. iiRICE KRISPIES 11C
QUICK OR REGULAR 28 oz. pkg. 0m
CREAM OF WHEAT ..AC
SPERRY 28 oz. pkg. Af,WHEAT HEARTS ..2C
SPERRY 28 oz. pkg. 0 M

PANCAKE FLOUR MC
SPERRY 4 lb. sack

PANCAKE FLOUR
CALIFORNIA 12 oz. pkg.
BLACK MISSION FIGS ZC
CALIFORNIA 12 oz. pkg.
CALIMYRNA FIGS C

Once Again We Offer You These

Large Sound CRANBERRIES at
This IGA Low Price

Oregon's Finest 1 lb. 39c
RED EMPEROR.

GRAPES . . 1 lb. 19c

UTAH GREEN

CELERY . . lb. 6c

FLORIDA Size 288

ORANGES . 2 doz. 53c
Chuck Full or Sweet Juice

46 oz. can

No. 2H can

No. ZVi can

No. 2 can

jjg
No. 2 can

No. 2 can

Cat Super Ktt
In the thrifty

box at your
grocer's lodoyl

"Lightens Housework thru Qiemistry"

A FAVORITE SEA FOOD DELICACY
BLUE PLATE No. 1 can m A A
SHRIMP
SMALL No. 1 can I '
GULF MAID SHRIMP
riEC'ES AND STEMS 4 oz. can JHA
MUSHROOMS 'V

AJrtrtirtmemS

INIUNt MUTON

IISUUI tllltOK
1 ii lb. Pkg.

From where I sit ... Joe Marsh

Why Bert Won
First Prize PRICES EFFECTIVE AT THE FOLLOWING IGA STORES- -i

mmmm mmmmm MMIIM
KRUEGER'S KASH & KARRY BERG'S GROCERY STATE STREET MARKET RDnAnwAVYfDnrFDV

Abont 1 mile east of SUit Hospital 1701 Center State StreetEast Center at 40th Street StrLeet Qf

plenty of parking space Corner of 17th In the Heart of the City complete food store

LEMMON'S MARKET CARTER'S MARKET MODEL FOOD MARKET independence

Ample Parking Space 17th and Market Streets 275 N. High Street FOOD MARKET

598 N. Commercial Street It's Easy to Park at Carter's Free Parking Lot independence. OREGON

belong with the enjoyment of a
wholesome beverage of moderation.

And Andy, of course, is a whole-
hearted supporter of "Self

That's the system by which
the Brewers and tavorn keepers
themselves make sure that taverns
selling beer are clean and orderly.

From where I sit, people like
Andy also rale a "First priie." Not
Just for the quality of the product

but for the "trimmings" too.

Folks weren't mrprinrd when
Bert Childers won Brat priie for
his com at the county fair.

Yet the judgci admit It wasn't
juBt because Bert had the finest
cars of corn. He knew how to y

them: neatly arranged, with
the husks cleanly trimmed, and tho
booth white and spotless.

Trimmings" sure make a differ-
ence no matter what you're offer-

ing as Andy Botkin, keeper of the
Garden Tavern, well knows. Andy
doesn't just sell good beer. He sells
it in a place that's clean and attrac-
tive ... in nice surroundings that

THESE PRICES ARE ALSO EFFECTIVE IN GERVAIS AT RONNER'S GROCERY
Copyright, J946, Uruui Stout Brewers FmuuLusm


