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Fluffy Pink
Frosting
For Cake

February is “party month" for

inches deep. Sift together into a
mixing bowl;
2 cups sifted enriched flour
1% cups sugar
3 teaspoons double-action
baking powder
1 teaspoon sall
Make a well in center of dry
ingredients and add in the order
listed

3 cup cooking oil

2 egg yolks, unbeailen

% cup liquid (put 2 table-
spoons maraschino julce
in cup and fill to % level
with cold water)

1 teaspoon vanilla

1 tablespoon strained lemon
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or bottle,
table, until thoroughly ecold.
Loosen cake from sides and tube

Ieing. 16 to 20 servings.
Flufly Pink leing

Measure into the top part of a
double boller:

1 cup sugar
1; teaspoon cream of tartar

juice
1% cup finely chopped mar-

1% teaspoon salt

1 large egg white, unbeaten |bay

The west coast crab is a sea
food of high quality snd distine-
tive flavor and makes wonder-
ful esting in many ways, both
hot and cold. Whether you use
fresh cooked crab or the can-
ned variety, this recipe will de-
light all who taste it.

CRAB UE

Cover and cook 15 minutes

LOWEST

of practically all high-protein encrgy foods Scores

of delicious, quick n-eas

waoys fo serve
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WHITE STAR
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Make white sauce by melting
remaining butter, blending in
flour, 1 teaspoon sall, pepper,
adding milk gradually and
cooking until thickened, stirring
constantly,. Add undrained
vegetables and crab meat. Con-
tinue to cook until thoroughly
heated; @bout 5 minutes. Serve

piping hot bowls. Garnish with
finely cut parsley and a dash of
paprika. Serves six.

——ip———

Colorful Dessert

Upside down cakes make a
spectacular dessert with Inter-
esting cholce of fruits. Prunes
and dried apricots, pineapple

- -

Bing cherrles, pears and peach-
es make attractive twosomes.
Don't forget wainut halves for
that unmistakable regal touch.

3 tablespoons maraschino

from your favorite tureen in|Even

hese Tarts
Require
No Cooking

Two things go toward mak-
ing your ‘daily meals a big suc-
cess. They are delicious food
and attractive service.

In the deliciouy dessert de-

goes out! The tangy fruit filling
needs no cooking at all. The
principal ingredient Is sweet-
ened condensed milk, a ereamy
combination of whole milk and
sugar that blends smoothly with
the prunes and apricots to make
a quick, easy filling you need
only pour into baked tart shells,
a brand-new bride can
make this dessert without fear
of failure.

If you have over-size tart
pans In your cupboard, make
exira big Prunecot tarts for the

Individual Tuna
Molds Are Tasty

Individual tuna ring molds,

partment try serving these Mag- |
ic Prunecot taris. The magic|
comes in where the cooking|Magle Prunecot Tarls

Tuna Scotch in
Chafing Dish Is

. _o
Delicious and Easy

Those bunday night butfet
suppers call tor something just
s little specia) In the way of
good food.

Whether or not you have =
chafing dish, you'll want to try
this dellclous Tuna Scolch serv-
ed over butlered toast. Add a
generous portion of tossed salad
to the serving platter for a well-
rounded meal. ;
Tuna Seotch in Chafing Dish

(Makes 4-68 servings)

1 chicken bouillon cube

% cup bolling water
4 egg yolks
1 cup sherry wine

1 tablespoon minced onion

men behind your menu. They
appreciate a big helping of a
toothsome dessert to go with
that cup of coffee at the end
of a meal.

It seems very litlle exira ef-
fort to serve your meals attrac-
tively. You can do wonders
with a preity fablecloth, a
charming centerplece, and can-
dlelight every now and then.
Your whole family will appre-
ciate these touches of gracious
living as well as your delicious
desserts.

1% cups (15 oz. can) sweelon-l
ed condensed milk

cup lemon julce

{easpoon grated lemon
rind or % teaspoan lemon
extract |
cup cooked prunes, finely
cut |
cup cooked apricols, fine-
1y cut

cup heavy cream
tablespoon confectioners’
sSugar

15 teaspoon vanilla extract

1
15

-

%

4

%
1

Put Into mixing bowl sweet- ||

ened condensed milk, lemon|
julce and lemon rind or lemon'
extract; stlr until mixture)
thickens. Fold In prunes and|
apricots, Pour into cooled baked
tart shells, |

with centers filled with appetiz-

ing chunks of tuna, are eye-ap-|
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ON LOCKER BEEF.

Fron! Quarfer
29%2' ,

Hind Quarier

| 37127,

Half or Whole

32Y2°

SHORT RIBS
Ground Beef

29
! ]
9

(1}

BEEF HEART OR TONGUE Ib. 3%¢
LEAN BEEF CUBES

w, 39¢

Eastern Oregon Haraford

ARM (Ut
BEEF 0

ROAST uw

FRESHLY GROUND

HAMBURGER

BEEF
STEAK

FRESN COUNTRY

39
39

1}

1

Eastern Oregon Hereford

SAUSAGE

RANDALL'S

FINE
MEATS

OREGOWS oWy
FINE BEER
SINCE 1856

PUTE WEINRARD COMPANY
PORTLANS, s SO0

Phone 3-6489
1288 State St.

pealing on the dinner table or|
s salad course to an evening
uffet.

A tasty vegelable slaw, a
hearty tossed salad, as well as
Tuna Salad Molds, are all pre-

| requisites to well - rounded
| meals.

Tuna Salad Molds
(Makes 8 servings)
1 package lemon-flavored

gelatin
1 cup hot waler
1 cup cold water
14 cup mayonnaise
1 tablespoon bottled or fresh
lemon julce
1 teaspoon malt
1 7-oz. solid-pack tuna,
drained
% cup chopped pimiento-stuf-
fed olives
1 cup diced celery
% cup chopped green pepper
1 medium-sized cucumber
peeled and sliced thin
In a large bowl, dissolve gela-
tin in hot water. Add cold wa-
ter, mayonnalse and lemon
| julce, mixing well.* With a fork,
break tuna into large chunks,

Stir in remaining ingredients;

mix thoroughly. Pour into 8 in-

|'dividual oiled ring molds. Chill

|luntil firm. To serve, unmold
|on salad plates and fill centers
|with additional tuna.
with crisp salad greens.
| ————

Stuffed Carrot Rings

just before serving.

Gunlshl

| Serape medium-sized or large
| earrots and cut in half crosswise,
| Remove center from each carrot 8
| half with an apple corer. Fill
with cheese spread. Chill in re-
frigerator, Slice in thin rings

Whip cream until stiff and |}

fold in sugar and vanilla, Pile
lightly on tart filling. Chill.

1 cup heavy cream, scaided

3

1 tablespoon chopped parsley |large

Dash cayenne
% teaspoon papriks
Salt and pepper o tasle

solid-pack tuna,

1 T-ounce can .
drained

1 3-ounce can mushroom caps,

chafing dish (or double boller),
in boiling
water. Beat egg yolks slightly
with sherry; add parsley and
Gradually stir egg

- bouill d bring
mixture into on an

to a boil over direct heat, stir-
ring constantly. Flace over hot
: add scalded cream

and seasonings. Cook 3 min-

dissolve bouillon cube

FRESH FISH

FITTS ARE THE BEST

German Potato Salad
German potato salad Is the
sweet-sour kind made with vine.
gar snd bacon, and served hot,
Even though it's called potaio
salad, it by no means signifies
it is  hot weather dish. One
of our readers suggested adding
ripe olive wedges to the usual in.
gredients. We did, and think
they make a greal improvement,
———

QJUICK RAREBIT

Take 1 can of condensed
tomato soup, 1 cup of grated
American cheese, 1 cup of chop-
ped ripe olives, salt and pepper
to taste. Combine all Ingredi.
ents and heat thoroughly over
low hest. BServe over crisp
crackers or toast.
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SLICED
HALIBUT

Lb. 53‘

i
'I:mGCOD ..’..u.34‘ i

Deep Sea Crab..

39

Snt'::m‘d Clams ,..35‘

FRESH FILLET OF

Red Snapper .

3

FRESH SPRING CHINOOK

SALMON

79

Lb.

FRESH
Fillet of Sole .

12.99"

FRESH COLUMBIA RIVER

SMELT

........... . 20°

Fresh Dressed
STURGEON FRYERS, Ib. 67¢c HENS, Ib. 4%¢

Fresh Dressed

FITTS

FISH AND POULTRY

- MARKET
216 North Commercial

BIGGEST LITTLE
MARKET IN TOWN

Where Your Dollar Gets Time and a Half
REMEMBER, LOTS OF PARKING SPACE

- FREE ORANGES -

A Dozen Oranges Free With Each $4.00 Purchase of Meats

Caponixed

FRYERS

Large S'|49
R.l. Reds Eo.

SWIFT'S PREMIUM

COOKED
PICNICS

1 dex. Oranges

Fischer's Cottage

CHEESE
Pint 25¢

N5

Free with Picnic

BEEF HEARTS

FRESH

OYSTERS
Pint 5 9C

BEEF TONGUES

Va dox, Oranges Free with Purchase

.29

OX TAILS
PIGS FEET

.

While They Lost

Aged Cheese
w. 9d¢

Year Old

BEEF ROAST
Lb. 53C

Guaranteed

Ground Beef
Lb. 45¢

Only Pure Beef

GARDEN-FRESH FRUITS AND VEGETABLES

Tree Ripened Jumbo

ORANGES

POTATOES

U.S. No. 2 Deschutes

ooab9c | 05149
Oranges Free Ou‘n:::.:n.
| BISQUICK
| m.39¢ SYRUP
‘ 40-0x. pkg. 29‘
8 Kidney Beans Lumberjock—24-ox.
No. 1 Tell

10¢

BABY FOODS

OUR EGGS

Joan of Arc
Capitol Red Pie 4 356
CHERRIES Gerber's
Meen . 19€ CATSUP
MARGARINE 2 i 29¢
2 Tbs. 4sc Ceopitol—14-01,
s:’:;::;:" HOT MASTER
THING IN BREAD
TOWN

Every Day ot 4 P.M,

POTATOES

U.S. No. 1 Deschutes

i Green Beans

Fargo 1°c

No. 2 can
$2.39 Case

CAKE FLOUR
3. %1.00

Pillsbury's

ONIONS
10... 29C
CARROTS
2 5. 25¢C

Cello Pkg.
CHILI
a1 29¢
Nalley's

MILK
6 ... 87¢

All Popular Brands

FREE ORANGES

Toilet Tissue

4 rolsl;.g 9C

RIPE OLIVES
2..29¢

Mt. Whitney

BROADWAY MARKET

Broadway and Markel Si.

Store Hours 8 a.m.

Ne Limits — Buy All You Want

Except Tue. & Sat.

’l‘kl‘l M 'ﬂ-; H-. ‘nll.

till 8 p.m. Every Day




