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2 1 trol) 15 to 20 minutes or until
Thi C k. Colors Make This Fall Time Salad R A L e Pon o
s G e Here is & salad befitting au-| % cup diced celery but soft in center. Turn mix-
| H tumn lime with iis colors. % cup seeded grapes ture into bowl and whip with
Party-Tlme Autumn Seuffie Salad Salad greens rotary pester until flufty. Peid
1 package lime gelatin Dissolve gelatin in hot wa-|in & celery I"P::
Dessert TN g M e e
% €55 P4 waer fo. Sapemesiee i “lLlﬂr‘ in refrigerator (not freez-
This meringue cradle cake 2 tablespoons lemon julce |Blend well with rotary beater, |firm o 68 mincte. U
makes & party-lime dessert: % cup mayonnaise Pour into refrigerator freszing|ing unit) 30 to 60 m g
Merin Cradle Cake Y3 teaspoon salt tray. Quick chill in freezing mold and garnish 'nl sl
4 f::.wtutea 1 cup unpeeled diced apples [unit (without changing con-|greens Yield: 6 servings
1 cup sugar P — ep— —

1 cup pecans, filberts, or [
other nuts, very finely
chopped - (4
sguare unswestened choe-
olate. grated .

1

2 cups sifted enriched four

3 teaspoons baking powder m_ m
1 teaspoon salt

Y cup butter or margarine —— youadd

1 cup sugar

4 egx yolks By
%% cup milk ¢

1 teaspoon vanilla

|  Beat egg whiles until stiff
enough to hold up in soft
peaks. Add | cup sugar gradu-
| ally, beating to & meringue that
| will stand in stiff, glossy peaks.
{Fold in nuts and chocolate.
| Grease a 8 or 10-inch tube pan;
line bottom with waxed paper.
bl | Spread merinuge evenly over
BEY bottom and three-quariers of
;’ |the way up side and tube of
N | pan
fl | Sift flour once, memsure, add
baking powder and salt, vad
sift again. Cream butter; add
1 cup sugar gradually, eream-
y  ing well Add egg yolks and
¥ | beat theroughly. Then add
Bl | flour, alternately with milk
|and vanilla, in four additions,
=" |beating well after each

amount

Try These Cheese Croquettes. .. e g

| degrees F) 60 to 70 minutes

THREE CHEERS for Schilling Pure Vanilla! Does

Long the epicure's favorite the from of high quality pro- Cheesse Waldor{ Salad room lempersture. Beat until u.:vmmrm minutes before re- wonders for “ready-mix" cakes, puddings and
dessert, the wide variety of|tein * | (Makes 4 to 8 servings) creamy; add mayonnaise .and | MOVINE from pan. ice eream,..ndds that extra-delicious homemade
3 wp-|  Hastening  back to talk| 1 (6-02) package cream lemon juice; blend well. Add| If desired, garnish top with q Schilli roducts have heen the first
cheeses now In abundant sup astening e cheese diced apple, walnut meals an:i_l?hﬂj-‘ﬂhll!-dwwd nuts avor. Schulling produ
rllf T:nf.-?ld :-'1:::”“-:‘ ‘!:'::'l'.':ﬁ.”;:-‘,.‘ ht?’.f.::rc.ﬁ:": tavor.| % cup mavonnaise celery. Mix lightly until all  Note: This cake may also be choice of good cooks for more than 72 yearss

: ingredients are well blended baked in two 0x5x3-Inch loaf|
Chet_‘u'ldd.l extra nutrition In ed by the gourmet. This fall, : :::L"m‘,'rﬁ:n.;:::r lmﬁrcmlt about 1 hour. Serve|pans. Bake al 325 degrees F.

—— v e | WhlIe tart [ruils are in good 12 cup broker walnut mests | in lettuce cups. If desired, for:abou fl)__ﬂinut_u

supply, serve the gourmet at| 2 d
hﬂ . , 4 cup diced celery this salad can be served in a
[ | your house gently fried cam- | . : POMEGEANATES
[embert with siim slicey of Let cream cheese soften at _red apple shell, |

]

| le for em 1 g W — | Children love pomegranates.
. ’l’”y ;:egr': em paﬂ: dr:T:ngl:"t”.J A o ThlS PUddlng IS Spicy One |l-'nr a colorful, distinctive sal-
i
!
I

; seled  red-skinned apple /
walting from the kitchen, wpod' 2 cups enriched flour pec =
6 (1% oz) portions urnem—l.nd autumn leaf smokes wisp-| 3% teaspoon salt Sprinkle generously with ruby

bert checse, well chilled |jng on the hillside . . . and from 2 teaspoons ground ginger colored pomegrante seeds and | FINEST QUALITY SPICES, CXTRACTS, FOOD COLORS. SEASOMING SALTS, OTNER PRODUCTS
1 ega, bealen 'your oven, this treat to finish| L.teaspoon cinnamon SEEr B0 SRR green l.'ffu"'

OPS IN QW'I i s o |ad, arrange sections of fr

. p baking powder  Krapefruit and slices of un-
| (Makes one dozen) Pickling spice fragrance 2% teaspoons baki

% cup dry bread crumbs filling the family with good % teaspoon soda
| Cut chilled [ pert salid nourish t and enjoy- Cream shortening and sugar

| wedges in half to make two ment shdisaa well bemer ogk. = ]288 ' ' Phone
|wedges, Dip chilled wedges! Place 3 cups of applesauce molasses and buttermilk ;“ﬂ

Into benten egy. coating com- | (plentiful, both canned and sift together baking powder, . J

pletely. Dip into bread crumbs, fresh), 1 cup raisins and 1 cup flour, salt, “'“":' :h‘lll':ﬁm!:;: S' ' ' 3-M89
| cover thoroughly. Fry in deep brewn sugar in a baking pan, and soda. Add sifted Ingr u e .

fat (375 F.) until golden | Next make the gingerbread lents alternately with molasses

i ¢ or creamed mixture.
v b Y like this or use & mix mixtur ed
P/ | brown, about ' minute. Drain B it it s

K 4
F LELT) ) .
uyTLE OO = on J'"I“-rb"“ paper. Serve im-| Apcis Gligerbread Fuading i e i el
. RNy l ‘s cup shoriening grees about 45 minutes _"I'Pst
I Note: This makes an excel-| % cup sugar with straw. When partially
| low I" ..I" 1ilml hors d'oeuvre or unusual| | egg cool, turn upside down; serve

dessert  when served with| % cup molasses warm with whipped or plain
s S e s mme e | grapes or other fruit. |

' Fvoviisworsaeeswemeo ]| Effective This Week Only

st A il We Are Doing Our Best to Hold These Prices—Buy Now and Save!

* 80c 1 190 1 33

————IROUND STEAKS . . .- . . . ... . . u 53
(ot sor | e | BONELESS NEW YORK (UT " .69

Quart 97C ¢

LT SIRLOIN TIP ROAST OR STEAK . . . &« 59¢
DURKE'S COCOANIT .. 29 ... ¢ BEEF TENDERIOIN . . . .. ... . . .89
PITTED DATES Dremedery 9% o5, 230 18 or 3% ¢ :

U7, |omm w50 o 99 N pRESH BEEFHEARTS . ... ... 5 29
s o o ag oum 3.3 - o || COUNTRY STYLE SAUSAGE. . . . ., 29
E'ﬁiﬁi&'ﬁ;‘ lgc :?ﬂ:hi:ﬁﬁ:uo TUWA zims'z'g ROASIING = 33‘ - 21‘
i Bion -~ g5 ARMOURS (HPPD B .3kl HENS GROUND BEEF ......u s SHORT RIBS ........ gy
“LEREE v 10| g || GRouno Rouwo 49" | berr cuses .49

ik nempeaceint o | L0G CABIN SYRUP 10or. 39C Ib.

P arumel Sprouts - Gr. Cornr® | HERSHEY'S CHOC. MORSELS 2 pues 3% .
Ceio Satua Vegetanies | HYDROX COOKIES tyer 15C 120 39¢| ARMOURS STAR

DENNISON'S

Local Apples | DAGHETTI AND MEAT BALLS 2., 49
Romes-Spve- N.3py | (LINES'S GRADE A LARGE EGGS .. 75¢ SMOKED

i oo vt 1 4| SAUSAGE

r -C

Banonos - Limes PLANTER'S COCKTAIL PEANUTS  2.... 65¢ ¢
Pkg. 49

New Low Prices on Locker Beef

Best selection of Fancy Eastern Oregon Hereford beel. Don't fail 1o take advantage ol these prices. Con-
venlent credit may be arranged.  Nothing down—a full vear to payv .

Half of Whole | Front Querter | Hind Quarter

28 12¢ 24‘ 3 3 1€
Ib. Ib b
3..91.00 DARIGOLD NON-FAT DRIED MILK 3™ 98¢ BONELESS

Blue Ribbon Calamey. pkg Fancy Eastern Oregon Hereford

ena Figs, 12-0n. 33¢ H{Dlun |V°RY soap 10 -,sc B f Ro po- A Outs. s 33¢ F U.S. Gev't Inspecte Grade “A”
ue Ribbon Blae han ade Cuts ... ......Lb, h
R it " 25¢ | SWEETHEART SOAP .., .. 4,35 pOT 661 NOASt sus L resh Eastern Oregon Hereford

Model Marke! Pies Boef Steak 1ten...... 1o D" |smuasy ronomy INE VEAL
wixcoc | Model Food Market | ROAST [f * ™ R ¥

Vencottorstceon | MANDARIN ORANGES .. 2, 33¢
s 35€ [ SHADY OAK CHOPPED MUSHROOMS .. 13¢c

.................... Ib. 49¢
B IVER 39‘ LOIN & RIB CHOPS  ................. Ib.
1 s0c i SRR 55‘ ABY BEEF LIVER . .. GHOICE VAL ROUND ©1211111111111 . 89¢
arge ayer Cakes No Charge for Dellvery—30-Day Account Service . ¢ . " iy 5
- .E:Ililm.:‘t:t. ‘;','.?“‘"" FREE PARKING IN THE REAR OF THE STORE Ib° FRESH BEEF TONGUES Lb. 29 COlOI'ed HEHS 5‘:‘..?2‘ T Ly 4 5




