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2A Cake for All February's Holidays

for baking and decorating & speclal Valen
special recipe will join your hit parade of all time favorites,

once you try It

tine Cake, This

Glamorous
Ways to
Decorate

drained red cherries.
For Anybody's Birthday, cut
up (with scissors) small gum-

write names and/or “Happy
Birthday” and no some plain or
fancy fluting.

Decorative Cake

Watch for
Plentiful

toes, onlons, winter squash and

running them a close

mnr Lettuce, the most popu-

fural Economics, the average

Particularly good buys are to be
found In ground beef, shoulder

thick split pea soup on a cool
day. Raisins, dried apricots and
prunes continue to be good buys.

Dried skim milk 18 inexpensive|layer

termed “picklers,” and of course,
bigger ones are “slicers.”
When gelecting dry onions,

the larger onions. .

about 30 minutes. Uncover and
bake for 20 to 30 minutes longer

For this cake, have shorten-
ing at room temperature, Line
bottoms of pans with paper, Use
two deep, lightly greased 9-inch
pans. Start oven for mo-
derate heat, 375 degrees.

Into sifter, measure cake
flour, baking powder, salt, cin-

Is dampened. Then beat 2 min-

until creamy. Add food color-
ing In any desired shade,

Molasses Cookies
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seems hard.) DM&-J

14 to 2 inches in diameter. Wrap
in waxed paper. Chill in refrig-
erator four nours or over night.
Slice % inch thick with a sharp
knife, place on baking
sheet and bake in a hot oven
(400 degrees F.) 10 minutes,
Yield: 5 to 8 dozen cookies,
—

‘Top with a package of cornbread

A Sauce for
The Gingerbread

Here's a tasty sauce for ginger-
bread, if gingerbread needs a bit

15 cup white sauce mix

Peach
Cobbler
Always Hit

To '‘cobble up” means to put
together in a hurry and to “gob-
ble up" means to eat up in a
hurry. And that is what your
family will do when this peach
cobbler appears. This bakes in

m’lhﬂﬂlhnmdcmbehlm

while the rest of the dinner
coolts, because |t is served warm.
Peach Cobbler
1 large can peach halves
1 cup sirup drained from
peaches
2 tablespoons brown sugar
1 tablespoon constarch
3 tablespoons orange juice
% recipe rich blscuit duogh
Drain peach halves and ar-
range In a shallow baking dish.
sirup and brown su-
gar; heat to bolling. Dissolve
cornstarch in orange juice and
add to sirup, stirring constantly.

There's more than just tasty
eating in this cheese main dish.
Hidden in all its goodness is a
plentiful supply of protein
which needs to be included in
your mesatless Lenten meals,
Cereal and cheese, both good
proteln providers, sre Ingredi-
ents of these suggestions for
Lenten meal planners. Either
uncooked farina—plain or malt-
flavored—may be used instead
of the whole wheat cereal in the
recipe for the Creole Slices with
the baked-in cheese sauce.

The cereal slices are flavored
withi the vegetables and cheese,
then cooked together before they
are poured into the loaf pan.
After thorough chilling, the
loaf s sliced and placed In a
baking dish, then covered with
the tangy cheese sauce given
below.

Creole Slices With Cheese Sauce

3 tablespoons butler or mar-
garine

drops in assirted colors and Cook until thick, Pour over| 1 cup diced celery cups milk
sprinkle over and around cake|fior, me (ho package, Bake f|pesches. Drop. biscuit dough by| % cup diced green pepper 1 cup grated American cheese
or arrange In any desired let-| 405 degrees F. for about 30 min.|tablespoons over peaches. Bake| % cup chopped onion Melt butter; add flour and
tering; then arrange birthday i, ies Add green salad and des-|in hot oven, 425 degrees, for 25| 1 B-ounce can tomato sauce |seasoning. Stir to a amooth
§ cmdl:? tlih:m'" lum!yl with | .ort and dinner 1s ready. minutes. Serve warm with|1% cups water paste. Add milk gradually; cook
i |a pas , you can always cheam. Makes 8 it low hea -
Val Oake — "Becutise Yacire e ) ———— servings. % teaspoon sa over t, stirring con

This Is Hearty Cheese

Dish for Lenten Dinner
% cup whole wheat cereal,
uncooked .
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small orange or tangerine, half

Remove from fire Mixture will
be thin, Do not overcook. Beat

“The only home-perfected recipes

and can help you stretch your Be | ,’

| grocery dollar. Watch the sds|sure fo sift flour once before| .* SUP g '

| Foods Now |5 ius s i sl esmring waich v ou i % S roregon nomemaxers

| your storage space permits stock |is standsrd procedure for cake cUp water a

{ Knowledge concerning avajla-|up on such basics as apple sauce, [making. z} egg ﬁo?ed S buts

Bl bility of fresh fruits and vegeta-|tomato juice, peaches, tomatoes|2% cups sifted cake flour ;&“" . mm “You'll never have a failure with thess recipes,” says Martha
bles, dairy products, poultry, etcetra. Happy marketing! 3% teaspoons double-acting e ““"::"‘ el Meade, they belong to this
meat, fish and shell fish is vi- =———— baking powder l‘“" "”M Try them and see. Unless you tum out a ph..’.:-
tal to the homemaker trying to " 1 teaspoon salt h,l;lw m' mmmw
e it o2t Onions i e | o2 it e i e e S
thecking of information from a . Y% teaspoon allspice sugar, "R"m 2;:::3’ Flour, ry 6, Sperty does mors thas
wide variety of sources, togeth- PlentlfUI % cu> shortening i) sa00s s senooth end thick baking sucoess., . . i uarantees it
er with personal shopping expe- * Milk (see below for amount) Rinhows’ frimt Kaal ahd ‘tnls
ditions. It will pay you well to A”Y 1 teaspoon vanilla 1 & t.of sauod: with .
follow it closely and also to ear 1% cups brown sugar, firmly yolk. Return to sa m .
watch local grocery advertise- Lan packed iy
ments for special buys. Plenty of onlons the year| g ouvy 'nbeaten cook over low heat 3 or 4 min-
Best Vegetable Buys around. Onions of almost any| Swuh’butter, margarine, or |UiS% Co0l, stirring occasionally. y% _

c : lory, G4bA mdvt;rum‘r::oodltu:r‘:' when|;oq' e % cop milk. wm‘ﬁhlmnam;nnlmmuuu_ .

broccoll continue to head the list| 'Y, from vegetable or any other shorten. | "4 Shill whipped cream W’ "

1 of best buys, with white pots. |- dlameter. Smaller ones wre| 2*E06 F A0 T m%&mm

Dirsstor of Sporry Home Servics

El‘::lwll in center of dry ingredients and add in the order

! : namon, nutmeg and allspice. In|wholesome, ¥
{lar of all salad greeny, is availa-| 190K for those that are welllmixing bowl,stir thortening justding. TILLAMOOK DEVILED EGG & SHRIMP CASSEROLE
f ble in unusually large quantities .Mm o A 8 '"ﬁ“ﬁl nt |10 Soften, Sift in dry ingredi-| Serve it chilled with a glam- A Lenten supper dish with a rich; xippy flavor folks
“for February, It is interesting l‘;rard beﬁlln n n“th ’;dmu! Yilents, Add brown sugar, sieved [our garnish and win applause m recips E’& Drifted Snow Flour whith guar-
to mota that, according to fig- rypedliar ‘F‘,‘ O ODS| i necessary to remove lumps.|from the juvenile contingent. antee its success in your oven!
ures from the Bureau of Agricul-(of quality. For this recipe Add milk and mix until flour |Arrange halved segments of a

All measurements are lovel. Sift Aour before msasuring

person in the U. 5. consumed|Scalloped Onlons Good utes by hand tal peed|a dozen of ‘th h dish Measure into a large
only 7 pounds of lettuce in 1918| 6 large onlons on el:ctric !;Il:-l:r.. m'em :r pnddjr‘:l m":u:‘";c. half- 3 butter, oil, or drippings
as against 21 pounds per person| 3 tablespoons butler and beat 1 minute longer. Count |open flower. A wreath of hearis ;"mmw':”:
m“‘:; h?;;dmla;ply%ltllﬁ - ?bllt and m;r only actual beating time or|cut from slices of apples that "'( )mm Ty
| _ A ESpo0 count beating strokes allowing|have been simmered for a min- Cook until Browned.
;-::bla cl:c price for “1‘151-!;1:;;:{ 15} ;umlillkmmm 4q/150 full strokes per minute. |ute in a little melted felly . . . Blend in— PRSER STV PP oot
. umbers » We add| Berape sides of bowl and spoo ingle heart . .. sifted Drifted Snow
_ are in light supply. a package of Philadelphla cream ottenl.” = = fn’lk'u .m‘eyel;?p:nll.n: decora- m| nl.l.::“ mhu":::? t::f"’m smf)% % “Rg,.._ Enriched Flour
Best Frult Buys larly 1a ; cheese fto this, and some| Turn batter into greased pans, [tion. Bits of jelly provide the Snow Flour, and expect mplh:snbp;;lm Yo’t:fl?':ot them! taaspoon salt
Apples, partic r;e;n chopped-up pimiento, Bottoms of which have been |necessary color r Add slowly, stirring constantly—
Delicious are good buys. Avo-| Ppeel onions and slice thinly. paper lined. Bake in moderate| 2 egg yolks 3 cupe milk
Shos Shw plactiel o0 Y:‘y not|place % of them in bottom of a|oven, 375 degrees, 25 minutes| 4 cups milk SALEM MARASCHINO CHIFFON CAKE Cuﬂnmuﬁnt frequantly, until mixture is smooth
enjoy the:nh e u‘“ }::! ;rﬂfu buttered baking dish. Dot with|or until done. % cup quick-cooking tapioca All measurements are level. Sift flour before measuring and thickened, 5 to 10 minutes. Remove from heat in—
stutted with your "‘"’" A .11 tablespoon of butter, sprinkle| Spread Seven-Minute frosting| % cup haney Preheat oven to baking temperature, 325°, a slow-modersts 15 cup grated American chesse
3“‘“‘{"‘:’: are o nk:xtu':h mmllu§ with salt and pepper and with|between layers and swirl gen-| % teaspoon salt oven. Have m.imu at room temperature (about 70%). 1 eup cooked shrimp (fresh, frosen, or 5-us. can)
good q Rt]{ u"bu ol u:hﬁ t 3 tablespoons of flour. Repeat|erously on top and sides of cake. 2 egg whites Measure all “mﬂ'mmm"hm““ﬁl& Turn into an oblong baking dish, 102512 inchea. Arrange halves
;f:‘{‘:';md"h"mu fces. s are|this process. Decorate however planned, Mix egg yolks with % cup “mwm m o g i §4 Beoviiod uvs over S “““'""'"ffv‘“m
pears, oranges por { oy Top with remaining % of the| Decorator’s Frosting, if you milk in saucepan. Add quick- 2 cups sifted Bperry Drified Snow strips of pastry), Bake in a preheatad hot oven, 425% for about
Meat Dt;nbt:lamthe o t;n:.om sndnd:: bﬁt&;rn&ﬁntﬁ gul';ﬂ'—r:.:lnmie.bn:; f:zr!::l;ingm:! :::al;‘int:‘:nlﬁ:' h;‘:f:. ;i; t::-: o5 f“;ﬁﬂ?ﬁﬁ:.f'ﬂm Flour 25 minutes, or until pastry is crisp and golden brown. 6 servings.
Beef n 3 blespoo . - .
week because ft is lower than|milk over top, cover and bake f;ﬂzio;ehn sugar logT;her.cnlend quickly to a full boil over di- 3 teaspoons double-action baking powder Cut in half Deviled Eggs
we have seen it in a long time.|in @ hot oven, 400 degrees for lespoons milk and beat{rect heat, stirring constantly. 1 teaspoon salt longthwise—

rum til i tender,| Valentine Taploca egg whites until just stiff enough 3} cup cooking ofl, such as Wesson 2 tablespoons m
T, o siealks . Pork | Serves six, T MC®"'| " Children's_parties should get(to hold shape. Fold hot tapi- 2 egg yolks, unbeaten . % teaspoon mustard (dry or prepared)
necks a : : jorit St. Valentine" 34 cup liquid (put 2 tablespoons 14 teaspoon s
tin bundant and at cor- ——— priority on St. Valentine's Day oca mixture gradually into egg
continues abundant and at cor which Is next Saturds v hite. Cool. Mixt thick maraschino julee in cup apd fill to 14 teaspoon pepper
respondingly low prices. Choice [Toasted Bean Rolls Wk ¢ “h. y. Touiwhite. Cool. Xiure thickens 3 lovel with cold water) Reflll whites
grade veal and light lambs Mash contents one can spiced u:;lm :m" of a happy party (as it cools. Chill. Seven or 1 teaspoon vanilla extract
in light supply. chill beans, Spread on thin slices ending by making a deliclous, |elght servings. 1 tableap strained | julon Pastry
Gescery Department of white bread from which crust % cup finely chopped maraschino cherries Measure into & mixing bowl—
Bried beans, peas and lentils hag been removed. Roll and Beat with a spoon until it forms a smooth batter. In a very large 1 “Rl;m?"" Drifted Snow
offer wonderful appetite satis-|[fasten with toothpick. Wrap roll miving bowl place— AR all ot sens Enriched Flour
fying nutrition for a very few |in half strip of breakfast bacon, AP SGY WAy Wtleaten (7,62 14 cup cooking oll, such as Wesson
ceénts a pound. There are few Broil, turning until bacon is ) WSPOOR SrSAM oF tartaz L at gl cold milk
things tastier than a bowl dlcrilp Whip (using band whip, rotary beater, or electric mixer) until abiespoons
: whites form very stiff peaks. Do not underbeat. (Whites should wmmmmmuru.mm.m
be much stiffer than for angel cake or meringue.) Then pour flatten , and batween 2 sheeta of waxed paper,
batter slowly and gradually over stifly beaten ogg whites, 8x10 inchen, un

élorious Grape Jelly
ume g¢ A GLASS
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while gently fol
R
156 minutes. When done

& Samed

in with a rubber scraper or large spoon.
; do not stir, Pour i dint

ly into

mpnwwtmm-mmm%

pan, Bake in preheated oven, for 1 hour
; top surface of cake will spring back
with the fi the *

he “cracka” will

han
;mt dg??-h from oven

on table to loosen.

a
and immediately turn pan upside

down, Fh:l.n the tube over neck of funnel or bottle, Let
! hang, free o’hhl., untﬁnrw:hiy cold. Loosen eake from
sides and tube with l‘rntul.l. "Turn pan over and hit edge sharpl
Spread top and sides of cooled cake -'tlz
Finffy Pink Icing. 16 to 20 servings.

Silverware Coupon in

Mﬂk. it hdw--o WIOM ALTITUDE ADJUSTMENTS m-‘u:k. Blu"dlv?:
‘ JUST 15 MINUTES! STl e bl R for thaattude 1o which | ware rmade by Oneida
| l"‘ e Oven munity Silversmithas,
| s Swtoriet Teopes | pon vakoss i 28 b, 101,
® L o e e d ok R o i N an . sacks now dou-
2508 o § Sore we 1 o 11514 ton: & bied. Look for them, save
S50C-2000 M. 2 cupa plua 3 thep, U= 1tap, e them! Start your set of
Cver §O00 A 24 cupa 1 g, aso* “Queen Besa" . Base
L& amonnt of leavening st bo altitndes wi
1' SINCE 1881 S e o e el O Vaghor sttt Tk Sadk givem sutge 404 trr;:rlzt“:_b‘mrw ¥ the
Fluffy Pink Icing
Measure into the top part of a double boiler= More recipea in the
1 large egg white, unbeaten ;’.,n:ll:. w failure- s
1 cup granulated sugar Mart e
i/ toaspoon cream of tartar E:I;ui: wnauhr: xe.ll::l..
% tonapeos sl Look for them|
3 tablesp hino julee <ii

Greater variety, too—36 spices, 17 flavor- T SR "M MED pLouR |
use Sore-Joll, fellowing recipe in ing extracts, dehyd-ated flakes, seasoning I ‘: ‘:
salts, prepared mustard, food colors, Nest M FLO“R '
Ad No.9  Job No, C4500 % e L
ime get ¢ Products, kitchen- 1
Newspapers . . T e e = “HOME-PERFECTED” ENRICHED

Yes, Schilling Products are richer—more
fiavor without extra cost, more goodness
for your desserls, meats, other dishes.

by good housewives for 72 years

until

mar

2 tablespoons cold water
Beat steadily over boiling water with a rotary beatar 7 minutes,
mixture holds shape, Cool alightly.
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