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Actor's Schooner

Sought by Group
Portland (W A group of

11 men from Portland and
Camas, Wash., are hunting re-

mains of John Jacob Astor's
trading schooner Tonquin off
Vancouver island.

The schooner was blown up in
1811 after a fight with Indians.

Dr. George W. Cottrell, Port-
land physician, is heading the
trip. He is an amateur skin diver.

TheTonquin was believed to
have been wrecked near Tofino,
B.C.

The 48-fo- cruiser Cimba and
the cruiser Cheryl Lee
are making the trip. Several
other craft from Portland and
St. Helens are expected to be at
Tofino in the next two weeks.
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tean Center Cot Moulder

right from package.
Apple Struesel Cake
Has Spica Will Travel

Cakes-to-carr- y are a summer-
time must. This spicy little num-
ber will travel well. Topping
is baked on, so just leave in
pan, wrap in aluminum foil, and
away you go.

M cup butter or margarine
1 cup sugar
1 egg

Vi cup bran flakes
1 cup applesauce

1V4 cups sifted flour
V teaspoon soda

2 teaspoons baking powder

POM. STEA DOUBLE. RATIONS Fourth of July! Stephen and Vincent
get a head-star- are likely to eat everything in sight. Pre-
pare double rations if you're feeding teen-ag- e boys. Teen-
agers eat easily twice as much as their parents. Many good
ideas are included in today's food columns for outdoors

. 1, pIARBECUE ITEMSSwift's Oriole Brand Sealed Cello cjVrapped

ihrt'.iL r i d: in il i ocSLICED and cut kernels from ears of
corn, not too close to the cob.
Use back of knife and run down

's teaspoon ground cloves
Vi teaspoon cinnamon

1 teaspoon salt
1 teaspoon vanilla

Struesel topping
Cream butter and sugar to

Chtt Charcoal Briguets JU-- b.

Barb-Quic- g, gead rg 8 so cfearcoal 59c75"
U. S. Graded Choice Steer (J Dagcae Hios Barb-- B Ed 18-l- b. 1.19

the cob to remove milk. Do this
only in one direction. Place raw
corn on large square of heavy
duty foil. Add slices of tomato,
chopped onion and green pepper

o.
gether, thoroughly. Add egg and
beat well. Stir in bran flakes
and applesauce. Sift dry ingredi-
ents together and add to creamROUND STEA! Cut thi$ or tfein

your ch6t'c)
if desired, dots of butter or
margarine and seasonings to

Jigs Charcceal TD-l- b Box 99c
geyriolds Charcoal (Starter Pkg. 29c
Wizard Lighter Pigt Cae 39c
Hop Fire Gel Pressure Call 89c

ed mixture. Add vanilla and
mix. Pour into oiled eight-inc- h

square pan. Bake in moderate
oven, 350 degrees, 30 to 40 min-
utes or until it tests done. AboutYoung Tender Loin End Cut

k Complete Variety of Barbecue Sauces

age.
Let each figure out a way of

marking his own and jgstruct
him or her to keep an eye on
his own production. Place on
grill over medium hot fire. Cook
about an hour,, turning packages
with tongs once or twice.

"Ae chicken or meat will
brown lightly right through the
foil and the dinners will be
delicious since the flavor is
tightly held in and the juices
mingle for a wpnderful sauce.
When done, packages may be
placed on paper plates and eaten
right out of the foil. Zip off the
top, fold and spread back foil.

If it's a hearty party, roast
a few potatoes and some ears
of foil wrapped corn like tgis:

Corn and Potatoes. For out-
door cooking, or oven-cookin- g

for that matter, husk corn, place
on squares of fqjl, spread with
softened butter and season.
Wrap, twisting ends to secure.
Cook on grill about 20 minutes,
turning several times. Scrub
potatoes, place on squares of foil

taste. Fold foil over corn to
make airtight package. Place
this on grate over medium hot
fire and cook 25 minutes, turn-
ing once or twice. ,

Green Beans Combo. Use
green beans alone or in com-
bination. A good combo is green
beans, tomatoes and onion. Sliv-
er the beans, add tomato wedges
and wafer-thi- n slices of onion.

PORK ROAST five minutes before baking time
is over, spread struesel topping
lightly over cake. Return to oven
and finish baking. Makes nine
go(g$-size- d servings.
'Struesel Topping. Blend to
gether until crumbly two table-
spoons butter, 23 cup confecPlace individual portions on

At Our Bakery Counter

. LARGE SELECTION of
REAL H0&1E-STY- LI

U. S. Graded Choice Steer Aged to Perfection Bonftd and Rolled

Rump or Sirloin ROAST
Ct squares of heavy duty foil and

salt, pepper, butter or mar-
garine. Basil is a good herb sea-

soning for all vegetable com-
binations where tomato is in-
cluded. Seal into airtight pack

)

)U. S. Graded Choice Steer-T-he finest roast to be had. hin8 bon8 removed-C- ut Short ages" and cook on grate overCOOKIES and wrap. Cook on grill about medium hagt for 35 to 40 min-
utes, turning once or twice.one hour or in 350 degree ovenPRIME RIB ROAST 7W Squash, Tomatoes and

Slice zucchini or summersame length of time. Test for
doneness by pierting with forkFor tb 4th of Jaly Pbn'r squash, cut peeled tomatoes in
through foil.

Hot Breads. Prepare garlic or

tioners sugar, and one teaspoon
cinnamon.
Low-Calor- Summer Sipperi

During the summer it is a
good idea to encourage children
to concoct healthful, thrist-quenchin-g

drinks. Inexpensive
low-calor- non-fa- t dried milk
can be a big boon both to health
and pocketbook when made into
delicious drinks like these. In
all cases liquify milk according
to package instructions and then
proceed.

Taffy-Min- t Shake. To one cup
chilled liquified instant non-fa- t

dry milk add two tablespoons
unsulphured molasses, a few
drops peppermint extract and
ice cubes, if desired.

Orang Cooler. Combine ons
cup chilled milk with one medi-

um-size scoop of orange sher-
bet in electric blender. Blend
until smooth and creamy, about
one-ha- lf minute.

Coffee Coo&r. Children should
use the instant decaffeinated

quarters and slice onions very
thin. Combine sufficient for the
number to be served on a large
squa of heavy duty aluminum
foil. Season with salt, pepper

25 dozen
0

o other seasoned bread, wrap in
aluminum foil and heat gt one
side of the grill for about 15
minutes. Buns, rolls, muffins and basil. Dot with butter
just brush with seasoned butter Bring foil over vegetables and
or margarine and wrap. in foil. seal to make a tight package.

SVJIFT'5 TABLE RCABY

LUnCM
PEATS- -

Heat by letting them stand on Place on grill over medium fire

SWIFT'S PREMIUM
BRAND

Fully
Cooked

and cook about 30 minutes.i III i v
turning once. Serve right from
package.

Carrots and Celery. Scrape
carrots and cut in strips. Cut cel-

ery in small pieces. Combine suf-
ficient for all on a large square

Sliced Tablady MP Choosd
duty foil. Add butter or marFrom. A Choice for All tor All fgeals.

Bologna Hd Cheej?) Lunch Tongue
Pickle and Pimiejito Macaroni and

Cheese Olivj Loaf and (Savoy Loaf.

coffee. Combine one tablespoon
instant coffee with two table-
spoons sugar. Add to two cups
chilled milk and stir until well
blended. Chill thoroughly and

1KB PAPER PLATES. CflPS. ETC
garine and seasonings. Sprinkle
with a little chopped parsley or
mint. Place on grill over me-
dium fire and cook 35 to 40
minutes, turning once. Serve

tbiamond Paper Plates PS- of 40 79c
serve.NBOS

3e lb--
Purity Big Pack Plates pkg of 32 59c
Dixie Cold Cups--g. of 10, Tc5c; plag. of 25, 29c
Dixie Hot Cups pkg. of 6, 15c

Jfurity Het Cups pkg. of 24, di9c

igooaen or rrasric spoons, g,mves, "jr,10c & 15e Pkg.
Announcing Appointment of

lith-Dyng- e Lpber Co.
3"PRO.Take one to tfee hil$ $ifb fou . iprx 3 i

Phone SP8th & FirMeat PricP in Tbis Good Thcough Wed., July grd
as x Major Authorized Dealer for

the grill where heat is not too
intense. Serve right from the
foil, reclosing eacif time they
are passed, to keep remainder
hot.
Garden Vegetables
Cooked Over Coals

Outdoors, cooking needn't be
limited to broiled steaks, chicken
and hamburgers. The wderful
vegetables so abundant right
now are delicious cooked over
the coals. This way of cooking
vegetables for an outdoor meal

the essence of convenience.
Prepare them ahead and there's
no last minute work. They travel
to a beach Qr park neatly. They
can even be eaten frfim the foil
with nothing left to carry home.
Bii?the main thing is that $bu'H
love the flrf)or!

9hole Onions. Select medium
to large white or yellow onions.
Rinse, leave skins on and place
each on a square o)heavy

foil. Bring foil up
over onions and twist together
at top. Place on grate over
medium hot lire and cook 40 to
50 minutes, turning occasionally.
Onions are done when gpft to
the touch. Open foil. Onion
skins will push back easily; add
butter, salt and pepper and eat
right from the foil.

Wkole Bets. Large young
basts, stems removed, may be
e4mi similarly to onions. If
they are ignall, trim off stem
ennte ami scrub. Place beets, six
r eight at a time, on a large

square of heavy duty aluminum
foil. Add 3 tablespoons water
and a sprinkling of salt. Bring
foil up over beets and seal edges
to make a tight package. Place
on grate over medium hot fire
and cook 50 to 60 minutes, turn-
ing 'once or twice. Test for done-
ness after beets have cooked
about 40 minutes. By piercing
through foil with steel tined
fork. Don't (wra package after
pierc?ng. When done, serve each
person whole beets. Skins slip
off easily. Color will be a rich
red.

Corn Bundle. Very popular.
Very good. Use a sharp knife

9 m8 ll; r
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For Cedar arid Redwood II

Tht nation's number one finish &Ti7r' I
1

) to Redwood and Cedar. sfifc I

) Formulated from perfect llrv XJj 11111111011 40
seed oils and color pigments to vO UL3 III l U

) 'penetrate deeply. Allows woods jlj
i to "breathe" naturaHy so jCSj p&U&t' 7

Olympic-staine- surfaces never
peal, blister or crack. Yet I 41.
Olympic Stain Is actually less I
expensive to use than paint or T,!WfT!rii
Inferior stains. Available in 18 'iaiJilrj&tJ?
stunning western colors.

GREEN P a iThese are th best qual
t&at ve eooild by.RED RADISHES

PARSLEf
Ui 'Btfi ttp If Tow Wfadi

IUSRIST
H lbs. Ifc

EfD SWEET DRY

ONIONS 3.lbt-.Z- 5

Buy
At Builders SupplyM0NS

5 doz.

COMPANION PRODUCT TO THE FAMOUS
OLYMPIC STAIN IS

OLYMPIC REDWOOD STAIN
A linseed oil base stain especially formu-
lated for use on smooth surfaced redwood. The three tints
and clear accents the natural beauty of the wood and
allow tne texture and grain to show. When two coats are
applied, added durability is achieved. Maximum results are
attained when one coat of clear is applied over two coats
of the tint color. Subsequent coats of Olympic Redwood
Clear, when needed, will insure continued beauty and
depth of color.

OLYMPIC STAINED PRODUCTS CO.
1118 leary Way Seattle 7, With.

QCALITT .

doz. 49 BLOCKS
Bricks, fines.

Drain Tile
727

W. McAndrews
Ph. SP

m&L tif CTARBERRIES NOW AT THE PEAK

Of THE CROP - DON'T WAIT TO LONG!In Ptofibn Bag


