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Dressy Cupcakes Easy to Make.....  FasCookery | Brand Blondies Will Rate
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First and foremost rule in egg
cookery Is: Always cook slowly
with low to moderate heat, Eggs
cooked in the shell should never
be hoiled. High temperatures
toughen protein. Eggs hocome
thickened or solid &t temperi-
tures from 140 degrees 1o 176
degrees so a boiling temperature
of 212 degrees is nol needed to
cook them.

Cold  water starlt is  recom.
mended for both soft and hard.
cooked ezgs,  Use enough cold
or lukewarm waler to come at
least 4 inch above the tops of

¢ the eggs. Set pan on burner and
turn on heat; brings to boiling
4| point.

For soft couked eggs, turn off
the heat and hold eggs in hot
water from 2 to 4 minutes.

For hard-cooked eggs, plice
opes in cold water, bring to boil-
ing point, turn off heat and
cover= hold 15 minutes
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L" temperature 4 to 6 minules.,
; | Egg Sandwiches
s Now Lhat we've properly hard-
* | cooked some eggs, let's make up he¥ -
2 batches of sandwich f{illings, | ¥
Making varions kinds nl'f rup-i"l'hey'rc re:a_:'"easy—iand :;;rl your = . - - e — }l{.:nl;:hl:.'gi&sﬂfnr one and whites |
egalar cake mixes is |voungsters wonder when you . ] ;
E?-E:;t':;m irn:l?:!:minuly popular | have been taking lessons from Che”y Curried Lamb Is Pleaser Blend hardcooked egg yolks |- o0 peod o iee will be; % teaspoon baking soda in saucepan. Remove from heat
among  houvsewives, especially [the boys at the soda fountain, The other day a reader phon-| Gradually stir in lemon juice, | With 2 tablespoons melted butter veandy” to the children, They're 14 teaspoon salt {end stir in sugar; cool. Stir in
those with small familics. Cupcakes With Banana Slices | g and agked if we really meant|cherry liquid and water. Cook | 0F margarine, 1 tablespoon of | rome oo sweel-insting, made 14 cup ready-to-eat bran (egg and vanilla. Add sifted dry
And now comes a neat sug-| Make cupeakes with yellow |, i cranberries in a beef stew | until~ thickened, Sweeten 1o | French dressing, i teaspoon | Ly T, Sl RO D choe. s cup chopped nutments ingredients a small amount at a
gestiaon about making cupcakes|cake mix as package direcls. ) pq ye said that we really did; | taste if cherries are not already [ Prepared mustard, 1 teaspoon | cnove “hid 'Bie “dinae the rtecipe| 'z cup butter or maragaine time, beating well after each ad-
and an upsidedown cake from a |Cool, then cut ench C}flpuke % of that they added flavor and color | sweelened.  Add  cherries and “'"”"‘"E"”him and a_pinch of | oo oills for flour and baking 1 cup brown sugar dition, Spread in greased 8xf.in,
single package of calte mix, the way down in "¥" shape (a8 o0 tura Today, we really | chops; simmer 5 minutes longer | S9lt  Fills four sandwiches, powder, It must be classified as 1 egg, slightly beaten pan,  Sprinkle with chocolate,
First, you make a hot, fragrant | llustrated in photograph). Fill mean that canned cherries which|or until tender. For a peppier| Mince 6 "_‘"‘"j“""'“"i CE2 0 cake. Bul, no matter what you | 1 teaspoon vanilla Buke in moderate oven (350 F)
pineapple upside-down cake, Then |each wedge with whipped cream, are very reasonable in price, add | sauce, add more curry powder. | Whites; blend with 2 tablespoons | thony, they're dollcious! L5 cup (3-07.) semi-sweet [about 15 minutes,
you ase the rest of the batter o or your favorite whipped topping, | ot 5 tune™ o intenost | — pickle relish, 2 tablespoons of | ’ : chocolate bits ) Yield: 24 bars, 2x1'2 inches,
meie eight or ten of the fanciest [and a banana slice. Put a maras. | 500 priced lamb. chops minced green  pepper, 4 cup Bran Blondies Sift together flour, bhaking| Note: “Blondies” ‘are done
Uitle cupcakes you ever saw. !chino cherry in the center. oF Ismli EteRlk ’ Indonesia claims it is the larg- ! mayonnaise and a pinch of salt.| % eup sifted flour powder, soda and salt; mix in all- | when still soft in center but pulls
e — - —_— ! 3 esl Moslem eountry in the world. | Fills eight 'sandwiches. 5 teaspoon baking powder Bran and nutmeats, Mell butter | ed away from sides of pan.
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French Fried Onion Always Popular dinch-thick lamb chops
A These are o easy to do and |ing basket, being sure not lo ',e, ::":i';;ﬂ:::““h'r:;::‘:' siiice
so popular with men that we | overcrowd. ,; rPa.arlrmn‘ P
remind you of them, especially | Fry until golden brown, about | cup canned cherry fulce 5
now that onlons are so low in|2 minules; drain on absorbent| 2 (ublespoons butter or \ i
price. paper, Keep in warm place un- margarine
French Fried Onions [til all onion rings have been % fo | teaspoon eurry : \

Peel and slice 3 large mild | fried. Season with salt and | pawier
onions % inch thick. Separate|serve immediately, Four gen-| 14 cup canned cherries
into rings. Dip into cup milk, | erous servings. Pandry lamb chops in heavy
then in flour, Heat 1 quart salad —— skillet until wdll browned on
oil in 3-quart kettle to 380 de- ibath sides. Season, Remeve to

grees or until l-inch bread cube| In some sections of France,|platter. Pour off excess [fal.
browns in 35 seconds, Mean-|iwo-thirds of the houses are more! Melt butter in skillet: blend in
while place onion rings in fry-| than a century aold. flour, salt and curry powder.
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BEEFROAST |bh. 33

T-BONE STEAK . 33

THIS IS EASTERN OREGON HEREFORD BEEF, WELL TRIMMED

RIB STEAK lb. 47}

THIS 1S EASTERN OREGON HEREFORD REEF, WELL TRIMMED

SWISS STEAK lh. 99}

OUT OF DELICIOUS EASTERN OREGON HEREFORD BEEF

GROUNDBEEF  Ib. 33

FRESH GROUND DAILY IN OOUR OWN MARKET

Not a powder! Not a grind! But millions of tiny
SHORT RIBS lh. 23°¢ “FLAVOR BUDS" of real coffce... ready to burst instantly

LEAN AND MEATY

BONED SIRLOIN Ib. 69 into that famous MAXWELL HOUSE FLAVOR!

DELICIOUS TO PAN BROIL OR RROLT

| {SIRLOIN TIP b. 59
" {ROUNDSTEAK b 559 .~

Moaswell Housge Kitehens g superh coffee 12 actually

o BABY BEEF LIVER p dE  Ensliees e e

Utterly unlike old-style “instants®. ..

: . . .
just os quick but tastes so different ! See how Flavor Buds “come to life" in your cup! o1
svEs & o7 o) / Anamazing discovery from America’s !
STEAK OR ROAST I e 'y Q@
} oo . leading coffee company! So different

it's already the na-

nt coffee! In the famous

FRESH BEEF TONGUES or HEARTS i 29C€ Q| caciboiwsier..omi the bunting Flovor Buds” | P b e s M1 v 2 b
flond vour cup with the richest enffee yvou've eve oo . 3 b

EASTERN OREGON HEREFORD I-OCKER BEEF . |.|s:-‘|\l:nru s\;r\ ::d :'--r,n I never Iun back l\u n‘.:l l\'t::‘n:
Saves money, loo! The lurge economy-size jar saves

FRONT HlND HA'.F OR up to 70w, compared to three pounds of ground coffee!
QUARTER QUARTER WHOLE The only instant coffee with that

Ib. 27'/2‘ lb3 5'/2‘ Ib. 29'/2‘ GOOD-TO-THE-LAST-DROP flavor! | |

finvor, This 10 el

as perfoct nm any vou've

pvee tasted !




