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Apricots Acid Harvard KeepsCorn Bread, Sausage and
Asrjaraaus Are Combined' Flavor to

Ex-R-
ed Prof... - j ...... jj miL

Tint smooin. uraauaujrPut iontner corn bread, sau Rice Pudding
Thm are dessert and des

.
, .V. cups milk, stirring constantlysage and asparagus into a col Cambridge, Mass. m

until sauce comes to boll andorful platter meal, and you
serts, but always rating highhave Plantation Supper. is thickened. Season with salt

vard University Wednesday re.
talned Associate Prof. WeadtU
H. Puny on it faculty but ac-
cused him of "grave bw

If an easy meal, too. While and pepper to taste.. is a good rice puaamg. '
Craasay Wee Paddbtg .a pan goiaen corn oresa

When corn bread Is done, cut
bakes, and the sausage and duct" In belonging to the Cea,

munlst Party.With Apricot Saaoasparagus cook, make a creamy It Into squares. Split eacn
square and place lovsr half on

The Harvard Universltvplate. Cover vlln cooaeowell - seasoned white sauce.
When the corn breed is done,

very thin is ready to put this poration, the Institution's ehummam Uun W1U1 IOD oi corn
knid aauar. Arrange J or 4

handsome supper together for
stalks ot asparagus on top of

the table. A bowl ox new let

(Four servings)
t cups milk

W cup rice, uncooked

K teaspoon salt
1 teaspoon sugar
1 ((. well beaten

can strained apricot and
apple sauce

governing body, said Tuasdt
night Prof. Puny win not"he
dismissed because the "mUeim.
duct" took place lUnittuce salad, some radishes or

other crisp relishes complete

corn bread, wen pour cream
sauce over all. Pass remaining
cream sauce in dish. If desired,
earnlsh each serving with athe meal. . The corporation found
strip of pimlento, or with a dashThe corn bread may be made

1M to I teaspoons lemon Juiceeither with white or yellow
corn meal. Yellow makes 1 teaspoon sugar

Scald milk in top of double

other teacher. Atst Prof. Hew
en Dean Markham and Uaca. '

tail fellow Leon J. Kamln, wen
guilty of miseoMuct but Bet
grave misconduct and adeagthat neither will be dismissed

more colorful dish. Some folks
like to oolnt out that yellow boiler. Add rice, salt and one

tablespoon sugar. Cook over
boiling water until rice is ten

corn meal has more vitamin A
in it than whit. Some cooks

of paprika. Serve hot.

Canada Hikes

Price of Wheat
Winnipeg An announce

may prefer to omit the tiny der. Slowly pour some of the
Marshmollow-Orang- iamount of sugar. It isn't enougn

to make the bread sweet, yet
seems lust right with the Cut pound marshnullows

(about 161 into fourth.

hot mixture, into egg, beating
welt-- . Combine both mixtures
thoroughly. Cook one minute,
then chill. Combine strained
apricots and apple sauce,
lemon Juice, and one table

sausage combination;
Plantatloa Sapper ment Wednesday by the Cana wet scissors; put In large bowL

Sprinkle with l Ubliw(Makes 6 Servings) gar. Add 1 large orange, peel.1 V4 cups sifted flour

dian Wheat Board that the
price of domestic wheat has
been Increased probably will
be passed right along to the
housewife.

I '."
spoon sugar. Serve creamy
Rice Pudding with sauce on
top.

to una aicea ana ft cup
ehopped walnuts. Fold in I
cud heaw cream that h. k

4 cup yellow corn meal
3 tablespoons sugar '

4tt teaspoons baking powder Following formal acceptance whipped. Chill before serving.
Tuesday by Canada of the new1 teaspoon salt

1 egg international wheat agreement,
the board said it had been In The place where flour ucup milk

cup melted margarine' or nronerly stored miut k.structed to sell wheat In Cana-

da at $2.0S a bushel' for No. 1

Manlta Northern, basis Fort
modertely dry, well limited?butter

1 pound bulk pork sausagef7 airy una never exposed to

1 ,

Such Good Zucchini
For a change from the usual

saucepan cooking of xucchlnl,
try this. Wash 3 pounds small
xucchlnl; remove stem and
blossom ends but do not peel.
Split in halves. Put 3 table-

spoons salad oil in heavy
skillet. Drop in a peeled clove

pounds fresh asparagus, or William-Por- t Arthur or Van freezing temperature or to
excessive heat.couver.1 package frozen asparagus

spears Flour milling companies,A''
Vi cups medium white sauce who have been paying about
6 pimlento strips, U oesirea
Make corn bread as follows: $1.83 a bushel under the old

price basis, now will pay 12.05 REDUCEInto mixing bowl sift together bushel nt boost.

Company officials said thisif flour, corn meal, sugar, baking
powder and salt. Beat egg, add
milk and melted shortening.

While You Eat 5
of garlic, halved. Lightly
brown zucchini halved on the
cut surface. Season; cover
and steam about 5 minutes or
until barely tender. If your

means there "most certainly"
will be an increase in the price
of flour to bakeries.

Mix well and pour all at one Sweet Desserts
r

time into dry ingredients. Stir
0 . Lose pounds while

you enjoy luscious.
only until flour and meal are

Batter will still family likes cheese on every-
thing, sprinkle lightly withFor a diffrent serving

a bit lumpy. Spread into grated Cheddar ar Parmesan.
well greased 8x8-inc- h pan.
Bake in .moderately hot oven

Seven-Minu- te Cabbage
It's different! Cababge

Pie-Pa- n

place slices of cooked tongue
on top and between spilt
squares of hot corn bread.
Serve topped with condensed
soup. ,

sweet puddings, can-
ned fruits, tangy
salad drawings, and
other taste treats.
Taatl-Dl- et Dietetic
Foods are sweet with-
out added autar. have

These Are 3 Ways j
To Serve Asparagus

Enjoy asparagus o 1 1 e n

(433 degrees P.) SB to 30 min
utes, or until golden brown.

teaspoon celery seed
1 teaspoon salt

H teaspoon pepper
water or stock

'I slices bacon t'1

Combine ground beef,' salt

cooked in milk keeps its green
While corn bread bakes, preMeat J--

qaf

Here't. meat loaf that's
color and has delicate and
special flavor. Add 4 cupsWhile it is at its best. When pare other parts of dish. op to 76 leas calo--

lies. Developed by Tjllie Lewis,Fry sausage In skillet overyou plan asparagus hot vege finely shredded cabbage to
moat tamous woman m looas.Jtable, cook enough extra to low heat, stirring with fork to

break up larger pieces. Cook

Helps You Overcome

FALSE TEETH
LooMrtm nd Worry

Mo looter be annoyed or feel

and pepper. Line a pie
pan with the meat mixture,
allowing --1' inch' to overlap

not a loaf at alt Hit around
beef mixture is molded .In
pie-pen-.- Fdr''evrr more ill--li-

of wellseasoncd. bread
FREE !?.! nT

LOOK
FOR
THIS
UBIL

chill and serve another, meal
on crisp lettuce slices made

cup milk. Cover. Place over
heat and bring to boil rapidly.
Reduce heat and simmer ever
so gently for seven minutes.
Salt, pepper, add butter and

thB .edae.t Cook, clery .onion
over low heat until done, sea-

soning with salt and pepper as
desired. Cook asparagus in boil

8m what Midao wmk
you cu aat wbil yon lam

ithtl Writ: niSt Urhla tit, wdrtp.
mii became of looee, wobbly falto teeth.
FASTEST!, an Improved jjfcall nonby slicing straight through

lettuce. Serve with French
hiffing.'and ' It's baked with

bacon strips atop., i
Pie-Pa- n Meat' Loir' "

Vx pounds groundbeef

serve immediately. Four ser add) povdar, optinUtd on roar platoe
holdi them firmer to they feel aura

and parsley in butter or mar-
garine, for a. few, minutes. Add
bread crumbs, marjoram, ceU
ry seed, salt, pepper and

or other favored dressing.
vings. comfortable. 600 total and cooling to

ing salted water until just ten-
der. Make Cream Sauce as fol-
lows: in saucepan melt 5 ta-

blespoons margarine or butter.
For an entree delux, ar TASTI-DIE- T "55?

AT YOUR rAVORITI FOOD STOM
ltt teaspooria salt "' J"1

fume made am by asceattTa Mid moan,
avoid aabarraaemant eanaad by loooe
plates. Oet FAsTTXlTH today at any
druc store.

enough 1 water' ' or stock to
Tops for HamburgersVa teamoon twnrwir

range hot cooked asparagus
spears on sliced ham, turkey
or chicken; top with a smooth

Stir in 5 tablespoon flour, itir- -,.
A different and delectable

moisten. Place in center of
meat 'and "fold '

edge 'of - meat
over dressing to give "crust"

i eup cnopped celery'''1 tablespoon minced onion hamburger Telish usingcheese sauce and tup under
broiler for a moment to
brown and bubble, i

olentifui avocados, believe Itenect. ' a&Kt in a moderate1 tablespoon minced'
..,, parsely t , ,.,.! oven .(830 FJ for 3 minutes.

Top with bacon slices and con Tor lunch or supper treat.
or not. Hash a buttery-so- ft

avacado Into a smooth pasta.
Season to taste with finely
chopped onion, diced tamato,

top hot cooked asparagustinue .cooking SO; minutes or
1 tablespoon butter or

' .mawta..., ,(.r,
3tt cups bread crumbs

teaspoon, marjoram .rtf
spears with creamy srambleduntil meat is done and bacon

salt pepper and dill seed.crisp.! 6 servings.'. .,. J, ;.. eggs and crisp bacon slices.

BLUE BOKXET

MARGARINE
Clle lOc CsaaM

ill A
SecHta.

t t .it ,

rYcEctablcj and fruits
, , ,', . Good Grocery Buys

75cBLUE, TAG PEACHES n... (.2,
RED TAG PEACHES N. IW Mn.65c

(These are locally packed Elbertas)
EISINORE KRAUT N., . .. ...........17c
ELSINORE KRAUT

No-.-
, .'......... .13c

WELCH GRAPE JUICE Un..,. ..(..,33c

- Remember that Irreitible aroma that used
to fioet cut from rh kitchen when mother

pulled those golden brown loaves from th
oven? end SUCH FLAVOR!

NOW you can have OVEN-FRES- H brand
with the some good aroma and flavor EVERY

DAY, thank to scientific baking method and
air-tig- ht wrapping employed at MASTER mod-a- nt

bakery, h flavor last because of ft bet-

ter ingredients, this texture and proper moist-r- m

whan ft reaches your table.

Bucks ot fresh, crisp vege-
table (o.give variety to year
menu.
If It Is la season, the Model
has It!
Fresh, Local

Asparagus )b. 19c
Solid New

Cabbage.,; i. 7c
Fancy Young
(arrols 2bUB. 15c

Bunch Turnips Beets
Solid Lettuce - Leaf Lettuce

Endive Romalne Cress
Tomatoes - Radishes

Green Onions - Gr. Broccoli
White Cauliflower

Artichokes - Green Peas
Peppers New Potatoes

Zucclnl Squash
Local Spinach - Fresh Peas

LARGE OREGON PRUKES.

HOLIDAY MARGARINE:.........
CRISCO

(Each can has a 10c Coupon)
SNOWDRIFT OR SPRY .......
ALL PURE MILK

2,. 49c

4lta.85c
3Ita. 91c

3lk. 91c

2 can. 27C

FRUITS
Strawberries Cantaloupes

'

Lemons Limes Oranges
Florida Grapefruit

California Grapefruit
Newtown Apples - Bananas

U. S. Choice Gov't Insp.

SWISS

STEAK
- SS)V
Hove You Tried the

Famous Jones

LIVER

SAUSAGE
The Finest in the U.S.

ROASTING

CHICKENS

Oven Reedy

The Beit in

GROUND

BEEF

Pur Ck4a lef
. . N CereaU AiW .

i (Case of 4, M.3
INSTANT COFFEE Kf.r8,nbor" 89c

Spaghetti and Meat Balls or.rd.. 2 c.n. 55c
DEL; MOMTE CATSUP ..18c
DEL MONTE FRUIT COCKTAIL No.IM .... 37c
SWIFT'S BOKED TURKEY ... 2. 89c
SWIFT'S BONED CHICKEN 2. 89c
SWIFT'S DEVILED HAM 2, 39c
SWIFT'S PEANUT BUTTER

V ( A bar otmarnlfs with each Jar)..--
SWIFTS PEANUT BUTTER

. $1.98
PARD.DOG FOOD v , 2 ,or 29c

' Caaeof 4li cans,' SS.4S
VANO UQUID STARCH hG..n :r. 39c

Te Gordon

PRESERVES
(For many years Tea Garden
has had a name for quality).
STRAWBERRY JC.
PRESERVES, II OS. . . . . 3t
RASPBERRY ifl.
PRESERVES, M os
APRICOT iPi
PRESERVES, ZD OS Mt
BOYSENBERRY Jt.PRESERVES, III os.
APPLE , IB"
BUTTER, It os. .:... 'C

FRESHI It's
WIZARD WICK 39c rriJi and Slam Fresh lona

Centennial Beans
Especially Keelsaned

2 29cSmall Whit..., r

2 29c
Large White. ...

2 42c
Large Llmat. ... .b..

Pinto...,
2 ib. 29c

1 ' ? ' ?9r
Spilt Peas...... lb.

WRIGHT SILVER POLISH .r! 23c
WRIGHT SILVER POLISH 43c
BORENE SOAP POWDER 0,.nt... 73c
LARVEX Protect yeur woolens . , . $1.25
GLOCOAT.p,. 59c o. ...Wc

(With Free Sample of Jubilee Polish)

Model Food Market
27S N. High (Next to City Hall) Phona

Accounts The. Stor of Friendly service
. ' ... - N Charga fee Delivery... .

Duy a Loaf

at Year

Feed Storo

Tcday,25 ib$rCrowa Floor. 'pepuHaJt m.wk its (feed!10 95cCrewa Flee. I


