A Birthday Cake That
Tells No Secrets on Age
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A Big Plece of Birthday Cake and a cup of steaming coffee
u:u;‘l no nicer way to celebrate the most personal of
holidays.

Take a deep breath and . ., .|"Happy Birthday To You"
blow out the candles! Parties Birthday Cake
come and parties go, but birth-| % cup butter or margarine
day parties are still the happi-| 2 cups very fine sugar
est of all, | 4 eggs, scparated

Cotfee and cake hoid the cen- (2% cups sifted, enriched flour
ter of the stage — and here's a 2% tcaspoons double-acting

birthday cake that's touched baking powder
¢ with inspiration. On fluffy Few grains salt
white Icing, sparkling gum-| 1 cup milk

drops circle each candle like| ' teaspoon lemon extract
jewels. And under that icing is| Cream butter or margarine to
a light-as-air cake, made even consistency of mayonnaise. Add
more luscious by a layer of sugar graduglly, creaming until
lemon filling. (light and fluffy. Add egg yolks
The traditional candles are one at a time, beating well after
here, but with a difference. Not each addition. Mix and sift

one for each year, bul one for flour, baking powder and salt.
each guest is the answer to lheiﬁdd alternately with milk to|
question of how many candles to | first mixture. Add lemon ex-|
use. To emphasize this theory, tract. Beat egg whites but not!
go to the millinery counter of dry and fold in. Bake in 2
your favorite store and gather| greased 8-inch layer cake pans
artificial cherries and grapes,| in moderate oven, 375 F., 25 to
feathery baby's breath, some|30 minutes. Cool. )

This Pie
Is One to |
Remember |

This is a.pie to remember! It
is 30 good you won't be able to
forget it. The rice and cherry
filling is tinted a luscious red.
The swee

i
i
§_

The family can enjoy this
sumptuous pie all the time be-!
cause the rice and cherry filling|
cooks In a hurry and the coconut|
crust takes cal; seconds of at-|
fention before the oven takes
over. |

The three maghificently good|
parts of this ple — the coconut!
crust—the rice and cherry filling
—the whipped cream topping—
combine to make one of the
¥year's most taliced about pies.
Izgredients

2 tsblespoons soft butter or:
margarine !
1 S-ounce package or can of|
moist coconut (1% cups)
1 cups cooked rice
2 eggs
% cup beet or cane sugar
1% cups canned tart, red
cherries, drained

Red food coloring, if

desired
1 cup whipping cream,

chilled

14 teaspoon vaniila
3 cup beel or cans sugar
To make 3 liberal cups of fluf-
fy rice, put 1 cup of uncocked
rice, 2 cups of cold water and 1
teaspoon of sait into a 2-guart
saucepan and bring to a vigorous
boll. Turn the heat as low as pos-
sible, Cover saucepan with a lid
and leave over this low heat for
14 minutes. Turn off the heat.
Do not remove lid nor stir rice
while it is cooking. After rice has
cooked, remove saucepan from

green leaves and a roll of mil-| Prepare lemon filling, using
linery wire, The verlest but-|1 package lemon pudding or ple
terfingers can put them mgnheriﬂmng and following directions
so that there is a tiny bouton-jon package. Spread between
niere for each guest, offered at| layers. '
the end of shining ribbons at-| Frost with your favorite|
fached to the candles, What flulfy white frosting. Decorate
nicer way to say, “Thank you with tiny, jewel-colored gum-
for coming?” drops, with one candle for each

All that's left to do is ring!guest. Attach boutonnieres of
the beribboned cake with steam- [tiny artificial fruit to candiles
ing cotfee, served in your pret-|with narrow, pastel-colored rib-|
tiest cups, and strike up with'bons.
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Soup Favorite During Winter
For Luncheon or Dinner Menu

|the coconut against the pan.

heat—but keep the lid on until
you &re ready to use the rice,
Method

To make the coconut crust,
spread butter or margarine even-
1y over an 8 or 8-inch pie pan.
Sprinkle the coconut into the pan
and press into the butter. It helps
to use & moist tesspoon to press

Bake in a 350 degree F, oven|
until crisp and golden brown.
To make the rice and cherry
filling, mix together the rice,
egigs, sugar and cherries and
cook over m low heat, stirring
constantly, until the mixture
thickens. The egg whites make

B Encnaey s it :_ shail ]

the mixture foamy, but soon|
cook into the rice, If desired, add
red food coloring. This makes a
more delicious looking filling

-

Buffet Salod Tray

For an Interesting
ful addition to & buifet
spread a gencrous layeg
ened cream cheese on
of goiden pineapple.
the slices one on top
#nd with a sharp knife
stack into 6 wedge shaped pleces.
Arrange in a petal design In the
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Pork Patty
Savory

'l‘hmtk budget saving rice and
pork patties are stupendously |
savory because of & perfectly
heavenly combination of several

& seasoning nch."

patties are a gourmet's dream.
When the connoisssur—the fam-
ily—tasies these made
rice and pork patties hot from
the frying pan and swimming
in & luscious red tomato sauce—
vou will know immediately that
taese patties bave made a hit be-
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Onily {he best quaiity we can

remain! # t. Fresh wegels
::au:;en;i.‘t:g;:m“ o ’:.‘. the Portland eariy mar-
] e, keot, delivered to us every
Ingredients -
2% cups ground cooked, lean
yoek - Green Broccoli
2 cups cooked rige
1 cup miik 15‘ Bunch
1 tablespoon finely chopped
celry lesves Red Radishes
2 tablespoons finely chopped
onion 5: e 1

1 teaspoon sait
3 teaspoon pepper
Y2 teaspoon thyme
Flour -~
Cooking Fat
1, 10Y% ounce can cream of
tomato soup '
Use exact measurements of un
cooked rice and water. Time the
cooking accurately.
Metiod \
Mix together the pork, rice,
milk, celery leaves, onions, salt,
pepper and thyme. Cover and
chill the mixture in the refrig-
erator. Form into patties, using
gbout % cup of the mixture for
each pattie. Dip the patties in the
fiour and brown on both sides
in hot fat. Heat the tomato soup.
Serve the patties with the tomato
soup poured over them. Garnish
with celery lcaves if desired.
This recipe makes 8 patties.
_—— -

King-Size Salad

Salad made with the king-size
dried lima beans is a top favor-
ite in western households. Cook
the lima beans in salted water

w. 8¢

Thick, Firm, Hubbard
Crisp White Cauliflower
Young Bunch Carrots
Bunch Turnips and Beels
Head Lettuee - Endive
Romajne - Green Onlons
Tomaioes - Peppers
Rulabagas
New Calif. Cabbage
i Lge, Artichokes - Br. Sgrouls

Celery - Celery Hearts
Parsnips - Rhubard
New Polatoes

Hood River Newiown

APPLES
2. 25¢

Yakima - Winseap - Pellclous

Holiday Margarine

Boned Chicken suures ... ...
Boned ?ﬁt&f SWHUE ...iuiasss

Swift's Peanut Butler S Pail ......... $h98
Porler's Fril-leis P Y L%
Welch Grape Juice ... ... e

Wonder Mh“ 11 1&

(White or Assorted Colors)

Dhl ;oap Balh Blee....ov00cncssenes z for 3"
Large Pitted Olives oo, ... 33

Fency 13t Grode

Sliced Bacon
69 .

Mim mm Eindsay ccccancasnsn ....,._,23‘
Valentine (‘m ik 3%

tAssorted Hearts, eic.)

Valentine Chocolates 1 5., ........ $1.50

Fresh Siiced

WEB‘ B!EF

Hershey Baking Chocolale ... 3%¢
Henhey (hoc. Sm 1om........, 1 ‘!n 35

G.E. LIGHT BULBS

Have s Fow Extra on Hand —

ur the filling into the coco- until tender, but not mushy.
l::t crust. Cuu: with wax paper|Chill and combine with strips
|or aluminum foil and ehill in the|of 8reen pepper and thin slices
refrigerator. of onions. Toss gently with
|" To serve, whip the cream and  Sharp French dressing and serve
fold in the vanilla and sugar,|on saiad greens.
Spread over the rice and cherry
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PORK S

Medford Pears
Florida Pink Grapefrult
Arlzona Grapefruoit

Calavos - Oranges - Lemons
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. filling. 2. . o L .G A}l Household Sizes
e Do csoau_gi_s SAKE B et - Geapes I e piond i ¥
With the soup goes a basket| | 3 s ot - Three-Way 50-108-130 — 100-200- 300
of crisp toasted crackers, of [:: Cline’s EQQS oy ib.
course. Folks like the crunchi- ~—
| [ness of crackers as ct;ntrut L:o FOR e GRADE A
hot soup. The crackers also =
| {call for wedges ofd c::es: or [Py Guaranteed Abesinfely Frash M D
| |cheese spreads. And then for a = 59
fuller meal, perhaps grilled| Large < -
| frl’l:lkl and citrus fruit ul::. ! e i s "s‘ 57 2?;'"%.,8;;:“‘!‘&:! 1?’ gti:z' 2.&} Phone 34131
Or some SOUp menu SUgRes- | ¥ ke - ‘.b— mb‘m
!lonl.rtry these. Fine fixings for | KERR S and JELLIES = Mediume? 7 € N Charge for Dellvery

many a lunch and supper. I
For Luncheon i
Vegelable Soup
Toasted Crackers
Grilled Franks
Sliced Orange and Cotlage

Arrange bowls of hot vegelable soup zround & lazy susan
of crackers with cheese. Sels you off to a pleasant lunch or
supper. Pulfy popeorn Is tasty on the suop.

1128 Center St. Downtown

midget markets s

QUR NEW MARKET combined with the CAPITOL FISH CENTER is the TALK OF THE TOWN. You owe it to yourself
to stop in and see the NICEST ASSORTMENT OF MEATS AND FiSH IN OREGON or anywhere sise. We feature YOUNG
STEER BEEF, GRAIN FED PIG PORK and a variety of SEA FOODS — fresh and cured. We repeat, COME AND SEE OUR

MARKET. It will be time well spent.
.65/ CAPITOL | MORE GOOD NEWS

LOIN CHOPS c _

: We have had so many colls for our old fash-

CENTER STEAKS e 13 49C FISH CENTER ioned weiners — we have resumed moking
i 33t In Qur Center Street

them. They are the kind that tasted so good
PORK ROASTS Pics ' when we were ‘kids’. REMEMBER? They are
PORK CUTLETS s 65¢ o

Salmon - Halibut
o 12Vac

tender and juicy, with that real smoke Haver.
PURE LARD ... Sturgeon - Crabs
v 39¢

Delicious, roasted, broiled or steomed.
WIENERS o o « 55¢
SMOKED PICNICS Lobsters - Shrimp
SLICED HAM <. o T0p] Ry Sysen

Announce “Soup for Supper"|densed soups. Shall it be

; 5 Cheese Salad Acr om Ow

on a cold night, and you're sure hearty vegetable beef soup or| Blucberry Ple ¢ 0!3 " ' Dm'
of ":hfags" S o fn""i'l‘:crenm:r chicken soup? Reach to| Milk Coffee

something warmly ({riendly| ; _ Men

about the sight of a table set|the sheif; take your pick. it g%:f::o Suu:

with steaming bowls of good hot it's for Lent, serve one of the
soup. meatless soups — tomato, vege-
Also, you can be ready with |tarian vegelable, cream of cel-
this meal in mere minutes. Just ery, clam chowder, cream of as-
rely on your handy shelf of con- |paragus, green pea and black

M fou Bins/

ON LOCKER BEEF
Fronl Quarfer ‘ Hind Quarfer ‘ Half or Whole

291/2’, Ib. 371/2‘ b, 321/2‘ b,
aué'm RIBS . 29" [sezr earr on ToNGUE b, 39

Crackers 'n' Smoked Cheese
Scrambled Eggs
Lettuce-Cucumber Salad
Apricols Cookies
Mtk Coffee

SKINLESS WIENERS . 45¢

Abalone - Scallops | Midget Ground Meats i
I.EAH B&f (UBES 1b. sac 3
Ground Beef . 99 HEAVY HAMS. w55¢ sl cot |t se mpmsaimset LI
Eastern Oregon Hereford Eastern Oregon Hereford S!l“}kﬂ d ond
BEEF ¢|BEEF  'om ¢ || SIDE BACON .. u49c
ROAST — > . 39 STEAK I’.'."" 59 Kippered Delicacies GROUND BE“ “45:

FRESHLY GROUND FRESH COUNTRY

HAMBURGER . 39 [saUshce . 39
RANDA”_’S FINE Phone 3-6489

MEATS 1288 State St.

SIDE BACON wee o 45¢ PURE SAUSAGE
CORNED BEEF wu. = 45¢ LITTLE LINKS

WHEN YOU SEE IT IN OUR AD, IT'S SO!

udSe
u 55¢

Mgte: Fish ot Qur
Capitol Street Mkt Only
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