Feeding the Family

By Zola

Food Editor

Vincent

Truly Regal One
Strawberry Queen Caks

With gqueens and princesses
all over the place amidst festi-
vals for strawberries, roses and
other good things, it seems ap-
propriate to make a really regal
cake. And this truly is it!
2 cups sifted cake flour
14 cups sugar
312 teaspoons double acting

baking powder

1 feaspoon salt
12 cup shortining
1 cup less 2 tablespoons milk
1 teaspoon vanilla
34 teaspoon almond extract
14 teaspoon orange extract
3 egg whites, unbeaten

Sift flour, sugar, baking pow-
der and salt into mixing bowl
Drop in shortening (the creamy
type, not oil). Add 2/3 cup milk,
then flavorings and beat 200
strokes 2 minutes by hand or
on mixer at low speed). Scrape
bowl and spoon or beater. Add
egg whites and remaining milk
and beat 200 strokes (2 minutes
by hand, or on mixer at low
spePd Bake in 2 deep 8-inch
laver pans that have been short-
ening-coated. in moderate oven,
360 degrees for 25 to 30 minutes.
Spread with Fresh Strawberry
Frosting between lavers and on
top and sides. If desired, sprinkle
cake all over with moist, shred-
ded cocoanut while frosting is
soft.
Fresh Sirawberry Frositing

Blend 2 tablespoons shorten-
ing. 1 tablespoon butter, 1 tea-
spoon lemon juice and teaspoon
salt. Beat in %2 cup sifted con-
fectioners’ sugar. Add 1/3 cup
crushed strawberries, alternate-
ly with an aditional 3'2 cups
gifted confectioners’ sugar, beat-
ing well after each addition.
Makes enough frosting for tops
and sides of two layer cake,
10x10x2 inch loaf cake or tops
24 cupcakes.
Salmon Steaks Or Fillets

With anchovy butter. Unsur-
passed for tenderness and flavor.
Season 2 pounds of salmon
gteaks or fillets with salt and
pepper. Place on oiled, pre-heat-

ed broiler pan about two inches|

from heat. Broil until fish is
nicely browned: turn with pan-
cake turner and quickly brown
other side. Melt 14 cup butter,
add 1% teaspoon prepared mus-
tard, 1 tablespoon anchovy
paste, 2 tablespoons lemon juice,
14 teaspoon sugay, 4 tablespoon
minced parsley. Stir until well
blended. Serve with broiled sal-
mon. Serves 4 generously.
Father's Favorite Pilaf

At least one father’s favorite
pilaf. Likely to be yours also.
This morning a western divi-
sional manager of a famous con-
verted rice company called us
on the phone. It =0 happens that
he ate a lot of rice during 2!z
yvears in Japan a while back, so
we respect his ideas on the sub-
ject. We asked him his favorite
rice recipe.

his wife who also declares that

it is his favorite dish.

34 cup butter or margarine

13 cup vermicelli

1 cup converted rice

212 cups hot chicken broth
(fresh, canned or from
chicken bouillon cubes)

1 teaspoon salt

Meli butter in saucepan.

Break vermicceli into approxi-

matelv 1 inch lenzths and brown

in butter. Add rice and mix

well. Add chicken broth and

]then follow them. This is no time

simmer, tightly covered, on very
Icw heat for 30 minutes.
Shrimp Stuffed Fillets

Are Rare Seafood Treat

Plentiful west coast flounder
fillets, frozen or fresh, are very
good buys and make mighty fine
eating, simply pan broiled and
seasoned or fixed up like this.
343 pound cooked canned or

frozen shrimp
3 tablespoons finely chopped
scallions
1/3 cup real mayonnaise
1 tablespoon lemon juice
14 teaspoon salt
Pepper
2 pounds flounder fillets
Melted butter or margarine
Salt and paprika

Mash shrimp with a fork. Add
scallions, mayonnaise, lemon
juice, salt and pepper.

Cut fillets in twelve pieces in
order to make six “sandwiches.”
Spread shrimp mixture over six
pieces; top with remaining fil-
lets. Secure each “sandwich”
with two toothpicks. Brush with
melted butter eor margarine.
Sprinkle with salt and paprika.
Bake in hot oven, 400 degrees.
Makes 6 servings.

It's Fun To Work
On “Food Commitiee”

Sooner or later, every willing
and able member of any school
class or organization of any kind
will be asked to serve on the
Food Committee. It will soon be
the big season for this sort of
thing. It's fun to help with the
food and every leader or presi-
dent loves volunteers. So if you
really like food and fun, volun-
feer to take over the food ar-
rangements or to help.

An increasing number of boys
and men enjoy working on the
Food Committee. If you are
Chairman of Food, select a plan-
ning committee. Then proceed
along these lines.

1. Plan the menu and all foods
to be purchased. Give thought to
time of day, season of the year,
place feeding is to be done, age
group and known preferences.
Know the amount of money you
have to spend or are allowed to
charge. Check carefully the
number to be served. Avoid dif-
ficult or complicated foods.
Know limitations of available
cooking equipment, dishes, linen
and silver.

Plan menu with attractive,
harmonious colors and arrange-
ment with a good balance be-
tween soft and solid foods and
| contrast in flavor and textures.
Be sure recipes are reliable and

for experimenting. .
2. Appoint three committees:
Preparation Commitiee. Give

them detailed menu and recipes.

Go over their working proced-

ure carefully. Be sure they know

their time schedule so hot foods
will be hot; cold foods, cold!

| dishes and silver are provided.
He become ecstatic about this.|
We confirmed the recipe with|arrangement

|laying covers, -

Serving Committee. See that
all serving equipment, linen,

Help this committee decide table
for best seating.
Theirs is the responsibility for
decorating and
setting the tables; and for get-
ting the fod on the tables at the
proper time.

Clean-up Committee. Let them
receive the soiled dishes in the
kitchen, scrape, rinse and stack
all soiled dishes and cooking
utensils, wash, dry and put them
away. This committee is also
responsible for cleaning and
sweeping kitchen and dining

room. Enlist the help of as many

$

Price $54.95

FOR THREE DAYS ONLY !

SALE PRICE |

3 9.95

Call 2-4998

broilers,
orange juice, fresh and frozen

| buys

Beer Price War
Looms in Dakota

Mandan, N. D. —{U.P)— That
hallmark of the depression, the
nickel beer, threatened Friday
to turn this small city into the
scene of a price war.

Joe Wetzstein, who owns fwo
taverns here started serving the
five cent brew between 3 p.m.
and 4 p.m. early this week and
Thursday extended the deadline
to 6§ pm.

But one rival Mandan tavern

keeper was reported to have said
that if Wetzstein sells it for five
cents he'll give it away during
the same time.
" Beer lovers rubbed their
hands in anticipation of an old
fashioned price war in which
they could hardly lose.

Grass Is Gold Contest
Deadline August 15

Porfland —({UP— Oregon
counties have until August 15 to
select candidates for the state
“grass is gold" contest sponsored
by the Portland Chamber of
Commerce agricultural commit-
tee.

Chairman James Coon said 21 | §

counties have indicated they |
would send entries for Oregon |
“grassman of the year.'

Winner of, the state contest.
will receive 8300 in cash and |
compete with Idaho and Wash- |
ington winners for a $1500 re-|
gional farm equipment prize.

Astoria Regatfa .|

Slated in August

Astoria —{UPI— Astoria is
likely to be rife with vice ad- |
mirals soon if the invitation of
Edgar W. Smith, president of
the Portland Chamber of Com-
merce is accepted.

Smith has been named as hon- ‘
orary admiral in the renewed |
Astoria regatta, scheduled to be
held Aug. 28, 29, and 30. He has |
invited 290 Portland area|
yachtsmen and others to be on |
his staff and he has offered each |
of them a commission as vice
admiral.

persons as possible. Easier on
all; more fun for all!
Many Good Buys In
Week-End Markets

Food features are many. Many
dollars can be saved by checking
this list against home supplies
and planning meals to include
plentiful seasonal, reasonably
priced items.

If you've a deep-freeze now is
the time to put in a supply of
fryers, canned frozen

fish fillets. All are bound to ad-
vance when seasonal flow
changes, surpluses are lowered.

Stock up on canned peas. Buy
a dozen cans or a case; price is
lowest in years.

Supplies of salad oils and ta-
ble and cooking fats and oils
greatly exceed demand and that|
means that those who buy now
find pricez considerably lower |
than usual. Watch this news: |
paper's advertisements and put|
in a supply. Store in dark, coni
place.

Canned grapefruit juice and
grapefruit segments are plenti- ‘
ful, low priced.

Poultry. Fried, broiled or bar-
becued chicken or small tur|
keys are fine.

Dried Beans. Now is a good
time fo make up a really big,
batch of the -family’s favorite
dried beans. One cup of dried
peas, beans or lentils makes 3 to
4 cups uncooked. Add some chop-
ped onion, chopped green pep-
per, 2 bay leaves, a half dozen
cloves, 4 cup vinegar along
with diced salt pork, bacon or
ham hock; serve as main dish
one day, make soup the next.

Fish. Supplies of fresh and
frozen fish are at annual peak.
Cold storage stocks are 18 per
cent above a year ago. Enjoy
frozen ocean pearch fillets, fresh
halibut, sole, fillet of rock cod
and ling cod. Keep eye out for
other good regional wvalues.

Eggs continue plentiful and
reasonable. Make a handsome
egg-rich cake. All the eggs you
want for breakfast on Sunday,
too!

Vegetable Buys .

Good quality corn is increas-;
ing in supply right along. Good
include cauliflower, cab-
bage, cucumbers, celery, egg- |
plant, lettuce, onions, spmach.l
rhubarb, bunched vegetables,'

peppers, tomatoes, summer!
squash.
Fruit Buys

Small oranges, white grape
fruit, strawberries, avocados arc
good buys. Gooseberries, limes,
raspberries, youngherries, boy-
| senberries, are coming in increas-
|ingly along with cantaloupes and |
\-.a!ermelons Good marketing!
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AIROKILL
INSECT BoME Q@) .

WITH D.D.T.

WHILE

DORMEYER

$38.56 ELECTRIC MIXER -

With Power Grinder and Juicer

$29.95

$29.95 Fri-Well $22.95

SUPPLY
LASTS!

REGULAR "1.18 VALUE

CAMFIELD AUTOMATIC—DUAL CONTROL

$22.95.- Toaster $18.95

PO

HALF PRICE SALE!
- TUSSY

$950 plos

85 size Now

Gives =kin the glow of vouth.
Cushions it against age-dryness,
* Contains 10,000 active natural £
estrogenic hormone units per
ounce; a counterpart of the sib.
stance in voung <kin. Actually
absorbed by the ckin! Buy now.

ALARM CLOCK GILBERT, GUARANTEED
POCKET WATCH  new waven

$269 SUN GLASSES A-O POLAROID
$1.89 AIREX

HOUSEHOLD DEODORANT

Flashlight BATTERIES !
FLASHLIGHT iz ™

Half Gallon—Aluminum Case

OUTING JUG ™ e e
VACUUM BOTTLE

RUBBER GLOVES ioxs cauntier
KLEENE)( 3 BOXeS of 300’ and LITTLE LULU
. 94¢ DIAL

ECONOMY PINT

67c SHAMPOO
37c—2 BATH SIZE BARS OF SOAP

90c ARMAND HAND CREAM 59c
*9” HAIR CLIPPER—Electric $7.935

8 IN. ELECTRIC FAN oscitiarin
BATH ROOM SCALES c¥err

O-METER

4+-23c

$6.45

$1.69
$1.98
49c¢
G8c

BABY
BROWNIE

$2.75

FRESH Fi'.MS All Sizes

FILM DEVELOPING
In By 10:00 —
— Out By 5:00

8%¢c
$1.98
08¢

39¢
69c¢

TOWN HOUSE
CANDLE LITES

Insect Chasing Candle scented
with Citronella for the home or
patio.

SET OF TWO

In Attractive Reusable

67c Glass Cups
©8c¢
Black Leaf
Rat & Mouse Killer
$4'95 Warfarin

Half Pound

$1.00

TUSSY
vERMASTICK .
Super-Smoothing ' |
LIPSTICK
won’t smear or dry
lips—stays on
5%c
FOR A LIMITED
TIME—

$2.00
TUSSY
SUMMER
COLOGNES
Three Delightful
fragrances:
Contraband
Matchmaker
Sentimental

Big 8-0z. bottle $1.00 |

E ven Ioveher than
naturally wavy hair

You craate the wave you waat ' |

RICHER
QUICKER

venient.

Playtex®
. L~y it $1

NUTRI-TONIC

The patented OIL Creme

PERMANENT
IN LITTLE AS 10 MINUTES

With
Of D

Sizes

NUTRE-
TONIC:
REFILL

1L8

JERRE JEAN
Lemon - Lanolin

SHAMPOO

$1.0v

WQODBURY |
Castile |
SHAMPOO i

Modern . . .

Dryper#Pads and Bunny-soft

29 & $1.49
Also FREE

Or DRYPER PANTS
The Miniature Trial

e BABY TOILETRIES

or Your Money Back!

PLAYTEX"

Baby Oil, Powder, Cream

clean . . . con-
Flushaway Playiex®

Dryper*Panties,

Your Purchase
RYPER PADS

of PLAYTEX

Guaranteed: No |

DfﬂpPr Rash You can be truly proud o

antiseptic

shampoo-wise?.

(ol Pl |

SHAMPOO

working shampoo! Lathers in the hardest water. but so gentle

dull dirt in a jiffy. Leaves hair easy to manage .. .
shimmering with highlights! Small wonder the man in your life

wants to reach out and touch it. Get Lanolin Plus Shampoo a1

.lanolize!!

ONLY %]

vur hair 1f you usze this wonder.

to vour hair! Rich lanclized suds whisk away every particle of

silken soft . . .

50c 89¢c 49¢ 29¢ 49¢ 2w cosmetic counter. $1.00 plus tax.
— $6.95 CHARLES ANTELL — New =
$4.95 Formula No. 9 Both | NURSMATIC R et A - e R
$2.00 Shampoo ... $3.00 | Nurser Complete 79¢

with Luxuriant Lanolin Plus Shampoo!

100 ASPIRIN ADD FEDERAL EXCISE TAX O

N TAXABLE MERCHANDISE

USP 5 Grain

Pt. ALCOHOL Rub. . 29¢

PACKER'’S SUPPLIES
String Gloves 29¢ & 38c¢
Knit Gloves ... 31¢c & 38¢
Cots .. S5¢c& 8¢
Rubber Gloves ... 39c |

PRESCI?I‘PTION
SPECIALISTS.

OPEN WEEK DAYS 9 A.M. TO 7 P.M.

(WEDNESDAY UNTIL 9)

FREE DELIVERY IN MEDFORD

PRICES FOR ONE WitK |




