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It’s Spiced Iced Coffee

Some folks like their coffee
hot, and some like it cold.
Here's a nifty idea for those
of the cold coffee school . . .
it's coffee, spiced and iced!
This is a new version of a sum-
mer's favorite . .. Instant Iced
Coffee. This wvariatlon is
called Spiced Iced Coffee.

1t requires 1 cup of instant
coffee (one 2 ounce jar) and
takes a minute of your time,
Add spices, 1 quart of warm
water, stir or shake . . . store
in your refrigerator umtil
needed. Spiced coffee will

relrigerator if kept under nor-
mal conditions. Whenever
thirst needs quenching, or
when meallime rolls around,
pour the concenirate uver ice
cubes, add cold water and
serve. Plain or sweetened

with a slightly exotic flavor.
Spiced lced Coflee
e

1 quart)

suitable container or jar. Add

ndd waler.
stay fresh for weeks in your|dissolve
Cover and stir or shake be-'
fore using. . !

(Makes about 20 servings)
To make concenirate: Makes

1 quart warm water |
1 cup instant coffee

1, teaspoon ground cloves

1 {easpoon cinnamon

Empty instant coffee into

cloves and cinnamon. Slowly
Stir or shake to
coffce and spices

To use the concentirate: For
each serving pour 3 ({able-|
spoons concentrate over ice
cubes into an B-ounce glass.
Add cold water. Sweeten to

Indian Summer ldeal
For Fireplace Picnics
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Fireplace Plenlc with make

(AP Newslealures)
Ingredients: 2 cups shredded |

A fireplace picnle is per-
fect for an Indian Summer
supper. Make these wonder-
fully delicious stuffed rolls in
the morning, wrap them in al-
uminum foil and refrigerate |
them until the gang arrives.
Then while family and friends |
are sipping tomato juice, heat|
the rolls in the oven.

Open some canned beans, |
season them creatively a n d|
turn them into your best bean |
pot or casserale and top with
crisp bacon. With the cheese
rolls and beans, bring on corn |
on the cob—{fresh or frozen.|
For dessert, cookies witn milk
or coffee and a bowl of fall
{ruit. Or it your picnic includes
teenagers, you might make des- |
gert an ice ercam soda—their |
favarite “Black Crow.

Arrange this eaay-do supper
on a buffet table near your
fireplace. Let the gang draw |
up chairs, help themselves.
Good food, good talk and the
glow of flickering logs—what's
more heart-warming?

-ahead cheese-stulled rolls. |

cheddar cheese, 1 cup ground
cooked ham, 6 tablespoons of |
mayonnaise or cooked salad
dressing, % cup chopped sweetl
eucumber pickle, 1 tablespoon
finely grated onion, 1 teaspoon
Worcehlershire sauce, sall and
pepper, 6 to 8 frankfurter rolls,
soft butter.

Method: Mix together cheese
ham, mayonnaise, pickie, on-
jon and Worcesiershire; season
to taste with salt and pepper
Cut slice off the top of each
roll; scoop out center. (Dry the
scooped-out crumbs and save
for use in poultry stuffing)
Spread inside of scooped-out
rolls with butter. Fill hollow
of each roll with cheese mix-
ture: replace top, Wrap each
roll in aluminum foil; refrig-
erate. Before serving put them
in a moderate oven until they
are hot through. Serve in
WTAppers.

BLACK CROW

Divide 1 pint of vanilia 1:-:‘

creatn among 6 glasses or Mugs |

CHEESE AND HAM STUFFED
ROLLS

| ® For complete grocery ¢

| M. 0. Andersen
Phone J. C. 8-2474

[ ATTENTION

Phone or write

Porto-Steam Cleaning Service
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and fill slowly with chilled co-
|1a beverage, Serve al once.

SUPER MARKETS
ANKD
GROCERY STORER

art cleaning and servicing |

Box 1339, Rt. 2 |
Junction City, Ore.
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whipped cream sprinkled with | taste. If desired, serve with
chocolate sprinkles will add a| plain or whipped cream. Gar-
festive note to this beverage|nish with nutmeg.

Banana Cake

the last rose of summer, but it
will bring the last picnic of
summer to most of us. It's
rather & wistiul pienie, the
Labor day picnic, closing the
carefree warm weather sea-
son, and turning toward stern-
er winter's demands.

But since it is the last big
plenic of the year, it does seem
worthy of something particy-
larly festive like a fine, home-
made cake brought to the pic-
pic still fragrsnt from the
oven. Experienced picnickers
bake their cakes in a pan suil-
able for toting to a pienic, with
the cake frosted in the same
pan inwhich it was baked. For
those who are satisfied only by
perfect efficiency, there is a
sheet cake pan with a sliding
cover to close over the chke
when it is transported to the
plenie.

Worthy of the Labor day
plenie festivities is a delicious
Banana Cake made quickly by
the one bowl method, yet new
and delicate with the fresh
flavor of sweel and mellow

GETETOSE ' TEAL WL e e
Last of Picnics
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Gelling toward the end of
the picnle season, you want to
make the last outings the best
yet. Pork 'n beans and hot
dogs will be welcome, you
know, Heat the beans in a
big skillet over the campfire
while the crowd toasts franks
on sticks. First brown chopped
onion and green pepper in hot
shortening in skillet. Use 1
large onlon and green pepper.

FN WL~

Hest till bubbly, and flavur
is blended. Pile onto paper
pla‘es, alongeide toasted franks,
pickles and crisp celery. Later
pass a basket of doughnuls and
epples, -

HOFFMAN MEATS c

150 NORTH COMMERCIAL -

.| Sugar,

Then siir in 2 cans of beans.|ing

Good for

That Labor Day Picnic

M1 Labor day may not bring

fully ripe bananas right in the
batter. The bananas are
mashed 20 that the distinctive
flavor really permeates the
cake. Use fully ripe bananas
« « « yellow peel flecked with
brown . . . for banana flavor
at peak of ripeness, sweretness,
and digestibility. Bake this
delicious cake in a sheet pan,
coal it, frost it, and away you
go with a dessert perfectly
sulled to celebrale the last pic-
nic of summer,
Banana Cake
(1-Bowl Method)

Before Mixing: Have short-
ening at room temperature.
Grease pans. Sel oven at cor-
rect femperature (375 F.)
2% cups sifted cake flour
1% cups sugar
2% teaspoons baking powder

% teaspoon baking soda

% teaspoon salt

% cup shortening
1% cups mashed ripe bananas®

(4 to 5 bananas)

2 eggs, unbealen

1 teaspoon wvanilla

* Use fully ripe bananas . . .
vellow peel flocked with
brown. Sift together flour,
baking powder, soda
and salt into lage mixing
bowl. Add shortening, % cup
of the banenas and eggs. Beat
2 minutes st slow to medium
speed with electric mixer or 2
minutes by hand. Scrape down
bowl and beater or spoon fre-
quently during mixing. Add
remalning 1 cup bananas and
vanilla. Beat 1 minute longer.
Turn into an oblong pan 13x
91x2 inches. Bake in a mod-
erate oven (375 F.) about 30
to 85 minutes or until done.
Frost with your favorile frost-

Makes 1 cake.

Important: To mash banans,
slice them into a bowl. Beat
with a fork, rolary egg beater

and creamy.

Suggestions Given
On Storing Food
In. Your Refrigerator
Homemakers often ask us
“how long will foods keep good
quality in the refrigerator?”
There can be no fixed answer
because the keeping quality of
a perishable depends on its|
condition and also on the temp- |
erature and humidity of the re-
frigerator. However, if the
homemaker does her ptm.i
wrapping foods correctly and |
keeping them at the right
temperature, the speciallsis say
it is possible to predict rough- |
1y a food's storage life. |
In an automatic refrigerator
with the control set for normal
operation, the cenler ll.oun|
section of the cabinet will
probably run between 38 de-
grees and 42 degrees. The area
just below the freezing unit l.s|
colder, for storage of foods such
s meats, poultry and fish,
needing -the lower tempera-
tures. The bottom of the cab-
inet is somewhat warmer than
the center, for less perishable
foods. I In doub! mbout your
refrigerator, take the tempera-
{ure in different locations with
a thermometer,

gz
Left-Over Muffins

Left-over mufling or biscuits |
from last night's dianer be-|
come breakfast treats when
split In half, spread with or-
ange marmalade and chopped
almonds. Then toasted under
the broiler a second.

droffe®
e $aving {enters

At the Foot of | % Mile North. of
the Bridge the Underpass

W. Salem [ Salem

OPEN EVERY DAY 8 A.M. T0 10 P.M.
PRICES GOOD THURSDAY,
EVEN'NG; FR'-; SATO' SUN! ;:

EREAM 25
Chopped Beel with

Safisfaction Guaranieed!
Brown Gravy IO‘

KREY BRAND
10-oz. tin—Just the Deal for a Quick Meal

remind
your grocer

to put

0 tase
Olympic Beer in your tar
Be prepored for

unecpeited quests

or electric mixer until smooth

Smal, Whie, Dry
BEANS 2%

Hollday

2

C
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PHONE 3-5563

FROZEN FOOD SPECIALS!

Consumer’s Wholesale

Pac kettes Cut down on the amount of mon-
ey it takes to stock your freexer. Enjoy those center cuts
of tender beef you get in our packette. Then take the
extra money and buy those low priced weekend specials

«ss TRY IT ... You'll eat better on less money!

Baby Beef

BUDGET PACK

15 Ibs. Pot Roasts
20 Ibs. Asst. Steaks
7 Ibs. Ground Round

42 ..523"

PACKETTE

R’nd Steak

5 Ibs. Boneless Rump
21 Ibs. Round Steck
8 Ibs. Ground Round

34 ..523%

o —

Tenderized
% or Whole .

RETAIL DEPT.
SPECIALS

Here Are the Values That Can't Be
Beal—Shop Hoffman's and Save!

“CASCADE” HAMS
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Fresh-Killed Chicken

FRYERS o 7 O°
nd Beel, 25

Ground Beef .

69
Ib.

ECONOMY

Packette

12 Ibs. Lean Short Ribs

12 Ibs. Lean Gr. Beef
15 Ibs. Asst. Stecks
20 Ibs. Pot Roasts

59 ».%25Y

Cut, Wrapped

49¢ Ib.

Angus Beef
Avge. Sides 150 Ibs.
Packed, Quick Froxzen

DELIVERED

Pan-ready .

FRESH DRESSED

FRYERS s

wieners . 31¢

Thal Good Smoked Flavorl

. - Ib. 63‘

Ground Beef o us .........u 24c

Pork Chops ss ... 59¢

OUR SPECIAL HAM LOAF

Ground from Pure Veal & Smoked Hom
Add eggs, milk and crumpled Corn Flakes.
It's ready to bake . . . really deficious!

49,

Short Rib or Briskel ISC

Boiling Beef ..

U. §. Inspected—Good Grade

Yakima

(anfaloupe .

™

RATH'S SMOKED

Link Sausage s«

FRYERS

ih, 10 o
Loks of 6

SWIFT'S GENUINE WISCONSIN

Cheddar Cheese

2 Po;::ds 5119

One year old and reolly good!

s . 10¢
3 Lok

HERE'S A

Ground Round s .. u55¢

for

Fresh Steelhead
Whole Fish . . . . b 29¢

THIS IS THE LAST OF THESE PRIME FISH

Ring Balogna
Rings

REAL BUY

Ml Radishes
10¢
79¢ In Your Jugl

Swift's Sliced Bacon

Special for This Week

Green Onions
Cider Vinegar cu. 39°
CANNING PEACHES

The crop is late, but we expect
RIPE PEACHES THIS WEEKEND
As usual, at the Lowest Prices




