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HELPED TO ENLIVEN CONVENTION Mrs. B. Farra spent Sunday with
friends In Grant Pass,Fresh Tomatoes Carry

Special Value in Diet
Mr. and Mrs. Chester Merrlman of

Med ford were entertained Friday at
the home of Mr, and Mrs. Ernest

browned. Serve hot, garnished with

parsley on crisp buttered toast.
Baked Eggi In Tomato Cups.

Scoop out the eentere of large, firm,

ripe tomatoes. Sprinkle the tomato
cups lightly on the Inside with lt
and dot with butter. Break an egg
Into each tomato, sprinkle with salt,
pepper and fine dry bread crumbs.

Scott.
Mr. and Mrs. Ray C. Anders of

Klamath Falls moved Isst week to the
rsnch of Mr. Anders' fsther at Wil

H eup cream
Crumble crackers fine and mix with

soft butter and 8 cup sugar. Re-

serve cup of this mixture. Line
deep butter pie plate or email spring
form with remainder, pressing mix-
ture firmly with fingers against sides
and bottom of pan.

Mix H eup sugar, Hour and salt
and blcsd thoroughly with cheese.
Add vanilla and yolks of eggs and
beat; add cream and mix again. Fold
in beaten egg whites. Pour mixtures
Into orumbllned pan. Spread with
remaining crumbs. Bake in a mod-
erate oven (SSO degrees F.) until
center is set, about hour. A mar-
velous cheese-cak- 0 portions. Pre-

paration, 10 minutes.

low Springs. Ray and his father are
both employed by the S. O. S. packing
company. ,

Pirate Ban
14 Uneeda Oraham Crackers

teaspoon salt
IVfc teaspoon baking powder

cups dates
1 eup chopped nut meats
S eggs well beaten
1 cup brown sugar
Crumble Uneeda Oraham Cradkera

fine and mix with sslt and baking
powder and add ehopped pitted dates
and nuts. Beat the eggs and sugar
together and combine the two mix-

tures, mixing thoroughly. Turn Into
well buttered shallow pan. Bake In
moderate oven (S75 degrees F.) 30
as minutes. Cut In bare while warm.
Delicious soft cookies; this recipe
makes 16 bars one Inch thick. Pre-

paration, 6 minutes.
Only 10 minutes to prepare this

Club House Cake

Crust: SO Uneeda Graham Crackers.
It cup butter

8 cup sugar
Filling:

H cup sugar
1 tbap. flour

tap. salt '
lb. cream cheese or cottage
cheese (put through rlcer)

1 teaspoon vanilla
3 eggs

many kinds. They may be cooked
with meat-Sw- iss steak, for Instance

or they may be cut in half and
baked on a slice of ham. Stuffed
and baked, and served with grated
cheese, they make an appetizing main
dish for dinner, lunch or supper. To-

matoes, corn and cheese on toast
make a combination of food values
amounting to a whole meal in one
dish. Raw tomatoes, stuffed with
cole slaw, or stuffed with chopped
cooked meat and chopped celery or
chopped cabbage; or with canned Sal-

mon and chopped celery or cabbage,
provide still more vitamins, with sus-
tenance of other kinds besides. A

(By the Bureau of Home Economics,
V, S. Department of Agriculture.)
Preah, homegrown tomato, u

bec&UM ripened on the vine,
are now both plentiful and cheap, In
many atatea and cities that must
depend upon shipments In other
parts of the year, the tomato crop
Is now at Its peak, ana tomatoes are

selling at their lowest prices. The
Bureau of Home Economics directs
attention to this opportunity because
tomatoes have a special value In any
low-co- st diet.

The tomato was popular long be-

fore housewives understood Its great
Importance In the diet. Now, because
of the essential food substances It

.contains, it Is considered one of the
(most valuable foods In the American
'diet. Thus popularity and Importance
combine to make a demand to which

producers have responded with large

and dot with butter. Bake in a mod-

erate oven (360 dg. P.) until the
tomato skins are slightly wrinkled.

Stuffed Tomato Salad.
Select large ripe tomatoes. Skin the

tomatoes, cut a round piece from the
stem end, and remove enough of ths
pulp to make a cup. Season Inside
with aalt, turn the tomatoes upside
down to drain, and place In the re-

frigerator until time to serve. If a

hearty salad la desired, stuff the to-

mato shells with cottage cheeee, or
a filling of chopped cooked meat,
fish or crab meat, dived cucumber,
chopped celery, or some cooked green
vegetable, the tomato pulp and thick
aalad dressing. For a less substan-
tial salad, use only vegetable In the
stuffing. Fill the sheila with the
mixture, add a spoonful of dressing
on the top of eadh stuffed tomato,
and serve on crisp' lettuce leaves.

Central Point

Mrs. L. M. Bwsrta who has been
an Invalid for many years, was given
a fine treat at her home on Tuesday
by the "good will" group of five
young men of Seattle, Wash., who
are touring the country In the Inter-
ests of the Crystal Health mineral
wells. AU are musicians, with Mr.
Sanderson as leader. Instrument
played were: Piano accordlan, violin,
guitar, clarionet and banjo.

Following the business session of
the Woman's Relief Corps on Satur
day afternoon, September 17, the la
dies wilt hold their quarterly birth
day party. A good attendance la ex-

pected and each member Is asked to
invite a guest.

The H. B. C. of the Grange will meet
at the home of Mrs. Ida Henderson
on Wednesday, August 38 at 3 :30 p. m.

CENTRAL POINT. Sept. 18. Mrs.
Leslie Orlm ts recovering from hersalad of tomatoes and cottage cheese,
recent Illness and la now enjoying
a visit with her sister, who has ar-

rived from San Francisco, Calif.
Mrs. Carr underwent an operation

for the removal of a tumor at the
Sacred Heart Hospital Monday,tomato crops. Tomato production In
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or of sliced tomatoes and sliced
egg. Is another dish rich in

vitamin, protein and minerals ts
well.

For babies, and for everybody, one
of the most useful and convenient
letma on the modern American menu
is tomato Juice. Plain tomato Juice
or orange Juice for the baby, say the
nutritionists, are equally good, and
one or the other Is very necessary,
for the baby's food would otherwise
be very deficient In vitamin C. For
the rest of the family, tomato juice
cocktail la more Interesting, and this
may be made In a dozen ways,

to taste. Other cocktails are
simple combination is tomato Juice
and sauerkraut juice. In proportions
according to taste. Other coc tails are
flavored with onion, celery, tomato
catsup, or horseradish.

Then there are the green tomato
possibilities some of them quite as
attractive as ripe tomato dishes.
Merely to mention fried green toma-

toes, green tomato pickles, or green
tomato pie Is proof of thai.

Fried tomatoes, by the way, ac-

cording to bureau expert, are best
if the slices are dipped in egg di-

luted with water, then dipped in fine
bread crumbs or corn meal, and al-

lowed to dry a little before frying.
Many people prefer underripe or green
tomatoes for frying.

Among those most decidedly present at the American Legion con-

vention at Portland, Ore., were Mist Audrey Hoglum, drum majoress
of the North Dakota band; Secretary of War Pat Hurley (above at
right) and Mayor James Curley of Boston, who assailed the method!
employed to rid Washington of the bonus expeditionary force. Secre-
tary Hurley ts shown defending the administration's bonus army
action. (Associated Press Photo) "

si. I LJ.t tJ

the .United States now runs to more
than four billion pounds a year for
market and canning purposes on'.y,
not Including the tomatoes In home
gardens for home use.

The food values of the tomato are
much the same as those of the
orange, grapefruit and other cltnis
fruits. It la rich In vitamins A, 3
and O, and even When cooked or can-

ned It retains its vitamin values.
This gives It especial Importance as a
source of vitamins B and C, because
these two vitamins are usually

by heating. The acid of the
emato prevents that loss when to-

matoes are cooked or canned.
From the homemaker's standpoint,

the tomato Is a satisfactory article
of food because. It can be used In
so many ways. Raw, cooked or can-

ned, It furnishes a welcome contrast
to many other vegetables, both In

.flavor and color. And it can be serv- -
ed at any meal or in any part of
any meal. It Is the only common
vegetable that may be safely canned
at home without a pressure cooker.
Thua It can be put away for use In
winter when fresh vegetables and
fruits, th eonly other equally good
sources of vitamin C, may be out of
season or out of reach because of
cost.

Of tomato dishes there are literally
scores, partly because tomatoes com

Dinner.
Pot Roast with Potaoea, Carrots and

Onions
Whole Wheat Bread and Butter

Sliced Ripe Bananas and Top Milk
Hot Tea (adults) Milk (children). BENEFIT CAMPAIGN

Rice
Fancy Quality
Whole Grain

An economical food
for every meal, Buy

II Ton cn for
monthi to eome.

5 ibs. 22c
is ib.. 62c

loo ib. $3.99

Brown the flour in a frying pan,
remove the flour from the frying
pan and blend with 3 tablespoons
of the fat. Brown the onion In the
remaining fat, add the other ingredi-
ents except .the cheese, and cook for
about 10 minutes. Stir In the cheese
and when melted serve on thin crisp
toast.

Broiled Tomatoes.
Wash tomatoes, remove stem ends,

cut In half, put in a greased shallow
baking, dish, add aalt, pepper and
melted butter or other fat to sea-

son, and place under the flame of a

broiling oven, far enough from the
heat to allow the tomatoes to cook
before browning. Broil for 30 to 30

minutes; or until tender and lightly

The producer hit a bumper crop of rice. He

mint turn It Into cashquickly. Safeway Stores

propose to help him The price Is right) every-
one can afford to serve rice. You can use

more rice from breakfast to dinner. Rice is del-

icious, healthful and economical. Help yourself

help the farmer) help prosperity-p- ut an extra

supply of rice on the kitchen shelf durins this sale!

RECIPES

Tomato, Com and Cheese on Toast,
3 tablespoons flour
3 tablespoons melted butter ur

other fat
1 onion, sliced
3 cups 'tomatoes, fresh cooked or

canned
3 cups corn, fresh cooked or can-

ned
,3 teaspoons salt
M pound sharp cheese, shaved thin

MENU FOR ONE DAY
Breakfast.
Hot Cereal

Fried Tomatoes Bread and Butter
Tomato Juice for Baby

bine so well with other foods of so Coffee (adults) Milk (children). SATURDAY AND MONDAY SAVINGS
Mayonnaise Asparagus Dill Pickles

MMmx-l-muM- , amaU white tlpa 4 Happjrnle, fine flarored 4 O
for aummer aaladt I "1 Q whole Dllll I . J

Beit Foods Meyonnalie or
Relish Spread

e' litre), nunQuart. 47 Pti. No, 1 'can

Airway Coffee
First quality Santos, always fresh, always the same.

Lb. 28c yon save by taktnf the

3 lb. pkg

Soft as Silk
Cake Flour. Get one of the new S5o cake coolers

with each package, gee this amaalni offer

Lge. pkg.
65 25

Booth's Sardines
Sauce. Here Is a bargain

3 can.
In Mustard or Tomato

Pineapple

Toilet Tissue
Zee, soft and sanitary. The new Individually

wrapped rolls

4 roll.

Green Giant Peas
Great hlr, tender. New for salads

Medium can

Pen Jell
Makes your Jam and Jelly perfect

X

2pkg.

25c

25c

15

19c

15c

25c

Del Monte or Llhby fancy whole slices, No. I cans

2 cans

Kellogg's Pep
It prps you up, for the day's work

I CocoaJell Well
Vinegar Healthful. A realFlour

SAFEWAY

The finest fruit flarored
Gelatin Dessert

Pkg.

food drink for the I
kiddles. X rl QOREGON

3 lb. pkg,

Dutter21
Full Strenirth

Bring container

Gallon
$1 19

The best all
purpose flour

49 lb. bag

Cheese
Oregon Full Cream,

rich and taitj
Lb. 16 Safeway Quality

Creamery
Lb.Chesterfi eld

D Ovaltine
Prortdea quick,Squash

Local Banana we cut 'em
r RESENTS restful sleep after a hard day

50 size

23c

37 c

19c

5c

Pound
Laundry Soap

Luna, large 8 oi. bare White Laundry Soap

8 barsLettuce
Fancy, firm, crisp heads C Qif? ImM Whole Spicesz neaas

Schillings Quality, all kinds

Pkg.

Graham CrackersSweet Potatoes 4 qOn Special again at Safeway asX

4 pounds I W 25Hont) maid, oven fresh, good for the kiddles' lunch at
mi. i a
4g 10. uo&

ff YOU BUY HIGH QUALITY MEATS AT SAFEWAY

i&fitt Oversized Prem. Hams BeefRoaat sw. cho. Lb. 10c

M or Whole Lb- - 21c Veal Stew Lb. 12V2c
r' Prom. Hams only eost a cent per slice more

Xv tnan ordinary ham.

: Shortening puirventfbie' 4 Lbs. 33c
Salmon Fr.h Lb. 9I2C

Qyters Pt 29c
Boiling Beef Lb. 62c
Steak Baby Steer Beef Lb. 17ViJC BaCOn iwlft asufar Cured Lb. 14JC

Around the comer and down your way
he comes with his mellow accordion ... a song on
his lips and the love of song in his heart, like a

wandering trouhadour of old.

Light up your Chesterfield, fling wide your radio
window and listen . . .for he has many tales to tell you.

Every Tuesday and Friday night.

Chesterfield Radio Program Every night except
Suuday, Columbia coast-to-coa- Network.

MiUr'THE CIGARETTE THAT'S

7aSfa jBettcrTHE CIGARETTE THAT


