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3 recipe lard-made pasiry

Cut meat into 1% Inch cubes;
flour and brown well in 3
tablespoons hot fat. Cook chop-
ped onion In the fat until soft.| o
Add bouillon and simmer until
tender, 2 to 2% hours. Add
one-half cup more water, "
needed. Add bhologna, carrois
and marjoram. Pour into 1-
quart casserole and cover with
pastry. Slit crust in several
places and press edges firmly
against sides. Bake In & hot
oven, 425 F., for uzin:uﬂ orllll'l"ld"
until erust Is brown 2 (Drop by beus Xls s daep hot|
lard (360 F.) and [Iry about 3
|minutes or until li;!;:y brown- |
N " ed. Drain on absorbeni paper.|
Muffins With Currants [sprinkle with confectioners’ wu-|

Currants add their bit to this

ings. v s
Upside Down Bran

muffin recipe.
Heney Currant Upside Down
Bran Mulfing
2 cups ready-lo-eat bran
% cup honey
1% cups milk
1 egg, alightly beaten
1 cup sifted flour
1 teaspoon soda
% teaspoon salt
13 cup honey
Y cup currants
Combine bran, honey and
milk: let soak for 15 minutes.

Stir in egg. Sift flour with sodn | RN

and salt; add to soaked bran and

stir only until combined. Put
1 teaspoon honey into bottom
of each greased muffin cup;

sprinkle with 1 teaspoon cur-
rants. Fill % full with batter.
Bake In moderately hot oven
(400 deg.) mbout 25 minutes. Let
stand about 5 minutes before re-
moving from pans. Serve cur-
rant side down.

Pan-Broiled Bacon,
Pineapple Fritters
. ‘s a tasty dish using ba-

i tablespoon lard
1 cup cru.::;ed pineapple,

Lard for deep-fat frying
Confectioners’ sugar
Sift flour, baking pow
sugar, cinnamon
gether. Add beaten egg, milk|
lard. Beat until smooth, fuld |
inad. srashed pineapple.|

ﬂ 2.27c

. Yield: 24 to 30 fritters.
i

THESE FRYERS ARE PRICED BELOW WHOLESALE COST

FRYERS

2 POUNDS AVERAGE WEIGHT
GUARANTEED FRESH —
NOT FROZEN

HICKEN?

TAKE YOUR PICK OR BOTH

ARMOUR’S STAR o

15¢ COUPON
ON BAG TOWARD PURCHASE
OF CAKE MIX

for COUPON on

Bpecial 18-1b. Back

Meats should be car.»d lcroui
the grain. Steaks are an ex-|
ception to this rule. They may
be carved with the grain. Roasts
carve more easily if allowed to
“set” in a warm place 30 to 45
minutes after they come from!

7
| 4.2

COCKTAIL
SAUCE

TOMATO SOUP copsar
PORK & BEANS v cunpis s e
BABY LIMA BEANS ruuy russe. 00 e
TOMATO JUICE sucpent—sts 1. on. can

GREEN OLIV'ES Madera Brand — Bottle
CREAM STYLE CORN runore — 5.

THE FINEST AT PRICES THAT ARE
AS LOW OR LOWER THAN ANY IN OREGON

COUNTRY CURED e
FROM 12 POUNDS ON UP

HAMS:53

BETTER TAKE ADVANTAGE OF OUR BUYING POWER AND MAKE YOURSELF SOME REAL
SAVINGS

Sec. III, Capital Journal, Balesm, Ors., !

SORRY, NO SALES TO
DEALERS PLEASE — WE
RESERVE RIGHT TO

LIMIT QUANTITIES

| Pantry Shelf S upplies |
Provide Easy-to-Do Meals_

pop with wonderment.
Modern homemakerds have
found this n-nu'ymm not only

=2 « 25¢

MAYONNAISE

Borden's
1 Quarl

Del Monte . . . the Bent!

GELATIN
DESSERT

SWEET PEAS 1wy pax — 103 cans
CREAM STYLE CORN puimonte — 303 cans
SLICED PINEAPPLE p.i monte — 5-00. ean
ROYAL ANN CHERRIES o:econ Brand; 1101, can
CUT GREEN BEANS 1.y rux

WHY SHOPPING AT BE

l 0 G o QSBROFI'IE.EEASﬁASS ngnm S

APPLES

Rome Beautys

Each One a Gem

S

ek

Keep Cookie
Jar Filled

The cookis jar la a
institution, but
winter rolls around it's a
{dea to keep it well stocked.

11b. 29¢
21b. 53¢

o

ORANGES

California Navel
Seedless Large

51b.99¢

SALAD DRESSING *u=

BARTLETT PEARS

LEMONS

Sunkist Loaded
With Juice

|

herries, cut in

soda
12 maraschino ¢

%
1 cup chopped nut-meats
1 cup finely cOt dates

>

Gerber's or Heinz

Wae're sorry we ran out of those old fashioned wisnies
last woek. So wa will repeat this week in a better style!

FOODS
4 for 3%

Old Fashioned Wienies

49‘ Ib.

TOMATO CATSUP p....

TOMATOES red 'a ripe — No. 215 cans
SOLID PAK TUNA zoeco — 5o 3 s
GARDEN PEAS Libby's — 303 cans
CHOCOLATE BITS e — nes. pis.
TREND SOAP 1.rc pie.

finely cut maraschino
errl

Blend shoriening and sugar;
add eggs and beat well. Stir in
milk and vanilla, Sift together
flour, baking powder, soda and
s2lt, Add to shortening mixture

“ RED BEANS

| GRAPEFRUIT ==
FRESH PARSLY

together with nutmeats, dates
and cut cherries, Mix well. Crush|well blended. Add egg, com
syrup and vanilla; beat well
Stir In milk alternately with
sifted dry ingredients. Fold in
gll-brand, walnut and mince~
meat. Drop by rounded teapoon-

corn flakes into medium fine
Puts On Blue Bonnet
To Get Most

s EGG NOCD

Old Country Style

POLISH SAUSAGE

IFT’S PREM

Luncheon
Meal

Large Packages

49,

(Really Good)

Old Feshioned Smoked

PORK SAUSAGE

49 .

4
N 4
i o

Pot Roast

Armour's Steer Boof

CHUNK STYLE TUNA numbie ee — No. 15 iat
PINEAPPLE JUICE 5. meste — t5-0n. eams
TOMATO JUICE conmppenrs — 4s-n. cans
PEACH HALVES Hunt's, Heavy Syrup — No. 23§

CHILI CON CARNE v
RED SOUR PITTED CHERRIES *3"Y

c‘\-/\
]

FROZEN FOODS

BELL PEPPERS  :-

.......................

FRENCH FRIES
BLUE BERRIES

AN "E’th e |-"E_?_ e

ARTICHOKES ==

| MRS, RICHARD ARLEN
You, too, will love BLUE BoNNET

FROM OUR FAMOUS BAKERY

AVOCADOS

n. 49’

Guaoranteed Tender

Pure Beef

CRISC

Ground Beef . 39

U.S. Inspected Spring

LEGS ...
Shoulder Roast ...... w.49¢
Lamb Breast Swins — 1v. 25¢

HOFFMANS

150 NORTH COMMERCIAL
SALEM 3-5563

For the Best in Locker Beef, Pork, Lamb or Lhow bont2 WY

BISQUICK “«mm= 39

Cuf Green Beans
Sperry Wheat Hearls

Seedless Raisins
VALUES &G reatlcr SA

35 Af\pr o ofh go Sl ST0ARVD a2A TRASSLEFS £ QALR K

Santiam
No. 300 can . .

1 Pound
12-01. Phg. .

S&W Quality

OLD FASHIONED

Snoboy
Quality

Margarine's delicate, sunny-sweet

OATMEAL COOKIES

NOW 35‘I DOZEN

“Many Other Varieties"

1 CLOROX sieccn
ERICE sudget pok—Long Groin >,
KIDNEY BEANS suseres. .

CGrealer VALUES Grealon

T Ao r ¢ lns s e ats oo Leie T Lt stats

BERGS

i
A Post Cord Request wili bring you
Chef Merlino's "Mataroni Magic”
FREE; Address Mission Macaroni,
Seattie 4, Wash.

LETTUC

e

. ¥

FROM OUR FAMOUS

BAKERY
DEPARTMENT

RAISED
DONUTS

Sugar or Glazed

39¢ doz.

DURKEE'S GRADE "AA"

COLORED MARGARINE

.............

VINGS!
HRI NI

| OBERTI OLIVES
. Select Ripe

AR

HOME OWNED

8 AM. T0 10 PM. Select Piffed

LOCATED IN THE
CAPITOL SHOPPING CENTER

OPERATED

Imperial
Valley
Solid Heads

fuls onto greased baking sheets,
Bake in moderate oven (3758 F.)
for 12 to 15 minutes.

Yield: T2 cookies, about 3

| |inches in diameter.
PR

ster Stew

se cream of celery soup as

% |the base for oyster slew; it
%Y | gives new appealing flavor to
this old friend at your table.

Heat 12 oysters snd % cup

| |oyster liquor in 2 tablespoona
% | |butter, just until oyster edges
9 |begin to curl. Add a dash of
=" | |black pepper snd paprika to

oysters if desired. Stir in 1 can
condensed cream of celery
soup blended with 1 soup-can
measure of milk. Heat well
Serve in bowls with a bit of
butter atop each.

—_— -

Bave Meat b
Regardless >f the method
used, always cook meat with
low heat. This gives more ten-
der, juicier and larger servings

the |of meat, In roasting, set oven

regulator at 300 degrees F. for

beef, veal, lamb and cured pork;
350 degrees F. for fresh pork.

Pancake and Waffle Mix

Large
Pkg.

AVINGS' |

scsatl MM MEA IR

OPEN DAILY

8 AM. T0 10 P.M.

LOCATED IN THE

CAPITOL SHOPPING CENTER

""""""""""



