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*Set Off Summe

These Delicious

r Meals With
Dishes

By MAS. GAYNOR MADDOX |
NEA Bervice Stall Writer

Some people any Hever
did  have  enough
Well, hore nre threo more recipens

they
raspherries

for those ranpherey fans—nimple,

delicions revipes too ooke s
fmer meals perfoct
Raspberry Frozen Cream
Qe phit box red raspboerries,
" ¥ oeup sugar, b ocup water, 2 cups
thick sour cresm o 1 cup sour
and 1 cup sweel cremm whipped.
Waushy raspborries and add 1o

Menu
Preakfnst: Raspberries und
prean,  dry  ecerenl,  whole
¢ wheat topnt, eoffee, milk

{ Luncheon: Blagk bean soup
with lemon, havd rolls grapes,

apoon sall, 2
slireh.

Washi raspberries, crush and
add  half tho wugar nnd waler
Stmmer for & minules,  Strain
through fine cloth.  Pour over
the remaining sugar mixed with
the salt mid corn starch.  Cook
over low flame until transparent
and moderately  thick, strring
constantly,  'our into  molds,
Chill, unmold and aerve with
thin erenm

Haspberry Sherbet
tServes Kight o 10)

Two pint boxes red raspber-
tles, 1 cup sugar, 1 cup waler,
pinch of salt, Juice of | orange,
2 eug whites.

Wash berries, erush and cover
with sugnr and water, Allow to
stand o few minutes, Heoat to

tablespoons corn

| bolling und strain through hine

{ /// / | mteAcHes - niopoRizts < pisimrrery |
/ - ”, PIMOVES NUMIROUS STAINS

frosted cup eakes, toa milk, vioth.  Chill,  Add salt, otange
Dinner: Fried hom steal | 00 and egg whites.
mustard  gravy, hrown  nice, Frevee in craonk freecer  Ono
summer squash, celery, raip purt rock sall lo elghl paris
berry frozen cream, ladyfin: | ryshed lee 1 good proportion
, Bers, colfee, milk, for sherbet, Turn slowly to pro-

' == T | duce line texture, Increasing the
‘sugar and water. Cook for 3 specd the last few minutes to
minutes, Stenin thtough a cloth, [ inerease bulk. (This recipe may
Chill and fold in the sour crenm [ be halved.)
and  whipped sweet  cream.| For an unusual dessert, mash
Froere in tray of mechanien] re | 2 cups raspberries and add § cup
frigerator for about 2 hours, granulmted sugar. Stand for 1
Raspberry Flummery | hour, Serve with sliced peaches
One pint box raspborvies, 1| instend of cream. Pass macas
cup wiater, 4 cup sugar, 1 tes | roons with this dessert,

Tender Flavor of Luscious
Raspberries Always Popular

By MRS. GAYNOR MADDOX
NEA Service Sianfl Writer
of rasp-. o merve, apread
eream and part of raspberries
between lavers, Adjust top and
sproad with whipped cream and
| Berries, garnishing with whole |

( oven (350 degrees F.) for 28 min-
utes,

The tender delicacy whipped

berries is one of the blessings

them in these

of summer. Try

two cikes for galn parties or to

celobrate the glorious Fourth, berries. MENU
HO AKE

HJ\S!’BF“ET:I ':‘:'C BREAKFAST: Orange juice,

Three l:::\:‘:me; raLa flour, oatneal, raisin toast, coffee,
A teaspoons combination bﬂh‘"ﬂ: mijirt_l.'ﬁr'"z(‘)'\‘ Baked bean
powder, 1 teaspoon salt, & cup salad tonsted brown bread,
bulter or other shortening, 1| .4 uranges, cookies, tea
eup milk, 10 quarts crushed,| h ' '

| nilk.

swoelened raspberries,
Sit flour once, measure, add |
baking powder and salt and sift! carrots, Romaine salad, rasp-

rgain. Cut in shortening. Add| berry cream sponge cake, cof-
milk all ot once and stir care-| fee, milk,

fully until all flour (s dampened, |
an

Then stir vigorously until mix-
ture forma a soft dough and fol-
lows spoon around bowl.

Midland grange will hold thelr
regular meeting Friday ovening
ot which third and fourth de-

DINNER: Steak and kidney
ple, boiled polatoes, buttered

Turn  out  Immediately on
plightly floured board and knead |
for 30 seconds. Reoll & inch thick

—

into sheet about 16x8 Inches. gree will be given. All candis
Cut in half. Fit onehalfl into dates are asked to be present
well-greased Bx8x2 inch pan.

Brush with melted butter. Fit Lu;\l;::l.::“T:::d}-1:1:::,“0?”"\1.
the aecond lnyer of dough Into| ooy 0 viniting her son, Andrew
pan.  Brush with meled butter, lnt the old home Iﬂ;'-'c 'm."‘
Bake in hot oven (450 dr:rerllbphng loke,
F.) 15 to 20 minutes. | Mr. and Mrs, Evan Byers and

To serve, separate halves and | family of Spokane, Wash., spent
eprend bottom half with soft bul- the weekend here with friends. |
ter nnd part of the raspberries. | The Byers formerly lived in Mid-
Adjust top and spread with bt | land. Mr. Byers is traveling for |
ter nnd remnining raspberries. | Mitehell Lewls and Staver com-

Garnlsh  with  whipped eream | pany of Spokane.

nnd whole berries. The 4H members returned

RASPBERRY SPONGE CAKE | from the summer school at Cor-
(Serves 6 to 8) vallls,

One cup sifted cake flour, 1 Helen and Betty
teaspoon  combination hnk‘.ns Jean Burnett who report a nice |
powder, & teaspoon salt, 3 eggs, | 'Fip and wish to thank the Mid
1 cup sugar, 2 teaspoona lomon | /and grange for their coopera-
Judee, B tablespoons hot milk, 14 Hon in sponsoring them as deh

Y fuarts crushed, sweetened rasp- | Bates,
berries. Midiand grange will spensor
8ith ‘flour once. rwenatire and (3 publie dance st the hell Satur-

add baking poweder and salt, and | Tln) ll‘H‘h!n; June 20. The pub—
kift together three times Hrnl' "-n % invited to attend,
egis until very thick and light | 1r. and Mrs. Glen Th°m"

and nebrly white (bent for. 10 and son of Stackton, Calif,,
minules). Add sugar gradunlly, |“'“NI friends here during “"‘
benting constantly. Add lemon |03t week.
Juice. Fald in flour, n small
amount at a time. Add milk, The sea anemone, an animal
mixing quickly and thoroughly | that looks like a flower, leaves
until batter is blended. Turn at| pleces of its feet elinging to the
once into two BxBx2 inch pans| rocks ns It move about.
which have been greased very| pleces grow Into complete In-
lightly, and bake In moderate| dividuals.

in bleaching

precious linens...
New Wra refmed
CLOROX

FREE FROM CAUSTIC!

NDT ONLY everyday coltons and linans, but
thote you sspecially treoiure may be lrusted 1o the
gonila touch of Ulira-rafined Clorox. It's fras from
caustic and other harsh substances which are dam.
aqling to fabrics, Clorox makes gty
whila caltons and linens o begu-
Hful WHITE-white (brightens fast MH Hl "r,
enlars), makes tham !fuh.mnll(ng,
sanitary . ..also lewsens rubbing, <
thus prolonging life of fobrics ond "" f
making woth doy easier. Simply LI |
fntluw‘:tiu:!iom on tha labal, 11“ '!.'_"}!,:"1
N NEW SLENDIRIZED BOTTLE WITHN EANY.OFF
L

AMENICA®S TAVORITE PLEACH AND HOUSENOLD DISINILCTANI

Largent and |

These |

¢ .‘.'!"'-'4

hnh mlm blm'lmrr cake goes nﬂ.l uruh milk.

Maine Blueberry Cake Adds
Color to Your Dinner Table

By MRE. GAYNOR MADDOX
| NEA Bervice Blafl Wrlter
Whether in cake o1 In nuf
fins, blueberries alwavs color
the summer menu to evervone's
taste. Served wilth crisp dry ce
reals, they waken the breakfast
appetite brightly, and for various
desnorts are [ull of flavor and In.
tense color. There are plenty in
the markets now ut reasopuble
prices.
Maline Blusberty Cake
(12 by B by 2:inch Cnke)
Two and one-hali cups sifted
flour, 24 teaspoons comhinution
|blklnl powder, 4 teaspoon salt,
[ cup butter or other shortening,
|1 cup sugar, 1 egg urbeaten, #
|cup sugar, 2 cups blueberries.

baking powder and salt, and sift
agnin, Cream butter thoroughly,
ndd sugar gradually, and crenm
together well. Add eyg to mix-
ture and beat very thoroughly,
Add flour, aiternately with milk,
|m small amount at & time, beating
after each addition until smooth
Thix makes a stiff batter. Fold
in blueberries. Turn into greased
12 = 8 2 inch pan, spreading
evenly. Bake in moderate oven
(400 degrees F.) [4r 43 minutes
Makes 24 2-inch squares,
Blueberry Mulfins

Two cups sifted flour, 2 lea-
spoons baking powder, ) tea-
|lp<mn salt, 4 tablespoons sugar,
1 cup milk, 3 tablespoons melted
butter, 1 egg, beaten, | cup blue:
berries.

Sift dry ingredients,
liquid Ingredients and add to dry
mixture as quickly as possible,
| mixing only enough to dampen
| flour. Fold in blueberrics. Fiil
greased muffin ting 2.3 {ull and
bake In hot oven (400 degrees
F.) for 28 minutes,

Blusberry Two:-Crust Ple
One recipe pastry, 1 cup sugar,

Sift flour once, measure, add |

'vus' kitchen,
‘Erom hor hand,

Combine |

Those attending were 3 tablespoona flour, § teaspoon |

salt, 4 cups washed and dralned

blueberries, 1 tablespoon butter.

Line 8:inch pie pan with pas
try. Combine | 1ablespoon
sugar with the flour and sprinkle
this mixture over the pastry lin-

ing. Combine remaining 2
tablespoons sugar with the salt
Fill the pastry with alternate
layers blucberries and sugar
mixture. Dot with tiny pleces
of bulter. Cover with top layer
pastry. Bake in moderately hot

oven (420 degrees Fo for about
30 minutes, until done,
Menu

Breakfnst: Grapefrult juice,
dry cercal, blueberry muilins,
coffee, milk,

Luncheon: Deviled salmon
on toast, tomato and leltuce
salad, caramel cusard, (tea,
milk.

Dinner: Quick-frozen {ish
fillets poached in wvegelabie
stock, broiled tomalues, chi-
cory salad, Maine blucberry
cake, cheese, coffee, milk,

LIGHTNING DOUBLEPLAY

MARIETTA, O., (@) —A balt of
lightning shot into Mrs, Pete Sil-
knocked a skillet
jumped to a

nearby field and knocked a
pitchfork from her husband's
grasp.

The husband escaped Injury,
but Mrs. Silvus was burned se-
verely.

—=-====

&Mﬂl/ /ﬁ:rd
me 55,

trom your fiim.

Sotisfaction guoranteed, Prompt ser-

vice, Quality work, Send eain,

"Pictirer band calored by real nrl:rm
EGON PICTURE COMPAN

Ino:ln Portland, Oregen

apple.

WHOLE CAKE

59¢

A FLUHRER FEATURE

LADY BALTIMORE
CAKE

light butter cake with maraschino
cherries and walnuts generously iced
with a delicious cream fudge contain-

ing cherries, walnuts and glazed pine-

A NEW TASTE COMBINATION
ORDER ONE NOW

For Meal Joy . . . Insist on
FLUHRER'S HOLSUM BREAD

HALF CAKE

30c -

5

'Nuts Add Flavor, Nutrition
'To Many Different Dishes

By MRS, GAYNOR MADDOX | with water and bake additionn

WEA Barvics SUfl Writer

Nr TS nre incompliste proteins, |
bt they ean be used to add |
pruh in wvalue in recipes. And
they add o touch of difference
and pleasant flavor
NUTS and MEAT LOAF
(Serves 4 to B)
One pound ground beef, §
prind ground pork, 11 teaspoons

pplt, 4 slicen bread, 1 onlon, cut
l!'lr.:-: 1 egg, 2 tsblespoons pre
pared mustard, 1| cup Brazil
nuts, chopped.

Sonk bread in water and press
dry. Mix all Ingredients together
except the Brazil nuts, Divide

mixture in half and shsape Inte
2 flattopped loaves. Spread half
of chopped Brazil nuts on one,
cover with second leaf. Cover
with

| hour.

A glasa of milk and a enokie
jar — when there are nuts in
the cookies — will supply ample
protein to the after-school snack.

This Vermont recipe lastes good,

MAPLE NUT COOKIES

(Five Dozen Cookles)
Three cups flour, sifted; )
teaspnon baking powder, & tea-
spoor salt, 18 cups soft maple
sugar, 3 nggs, beaten; 1 teaspoon

soda, § cup hot water, 1} cups
walnut meals, chopped; 1 cup
dates, cut In pleces

Mix and sift flour, baking

powder, sall. Beat maple sugar
into egg, stir in dry ingredients,
add poda dissolved in hot water
nuts end dates. Drop from a
teaspoon on baking sheet and
bake in a moderately hot oven

top remaining chopped

nuts, Arrange In baking dish or (375" F.) about 12 minutes

pan, Bake in hot oven (400° F.) |
15 minutes, then reduece heat to Tripe ls part of the stomach
(450" F., cover bottom of panlof any ruminant animal. !

Buy From An

Independent—Day
I SAVE YOU MONEY!

Pot Rst. Beef
Boiling Meat
Bacon

Broken
SHee ... rrepesananes
6-Lb, Box ...

Bacon Squares
Pork Roast

1021 MAIN OPEN SUNDAYS DIAL 6510

Super
Market

122 No. 8th
Dial 3168

Free
Delivery
Right Reserved

to Limit
Quantities

Store No.
2

1338 Ore. Ave,
Dial 4714

Store No.
3

2200 Bo. 6th
Dial 2280

4TH OF JULY SPECIALS

PRICES EFFECTIVE FRIDAY, SATURDAY, SUNDAY, MONDAY, TUESDAY AND WEDNESDAY

Miracle Wlup

Quart Jar ... :
TUNA FLAKES. No. lg can ............

Formay Shortemng

3 Pound Pail
WALNUTS in the aheil

Tuna Fish

North Star Albacore White Meat, No. 4 Can 2 for
PEANUT BUTTER, Jane Good .........ouoonn..

Heinz Ketchup

Large Bottle

Snow Peak Coolues

21, Box ...
TURKEY AND NOODLE

Ritz Crackers

Large Box

Prlde’lé"ﬂssorted Cookles

1 Pound Box ...........
Wesson 0Qil ... ...
Bllttel' Beaus Palmdale,

No. 303 Can ............

Spaghetti and Macaroni

Franco-American, Tall Can

Piekles Assorted

B-on. Jar
Van Cemp,

) 10c
Pork & Beans Large Can ... 3 ..25¢
Vienna Sausage ;. 3 ... 25¢
Veal Loak ;.. .. 2 ...25¢
Roast Beef )it Sremiom
Deviled Meat 5:'t; Siemiva
Prem , s rrocuct .
Potato Chips 25c Siae ........ :
Royal Gelatin 4:..19c
Cheese r;,o0 2 b, 1ot 49€
Peaches Giidot "N in con !
Grapefruit ;... cis, xo. 2 con ...
Tomato Juice 5., cu
Orange Juice ri.ia, «sor con .
Grapefruit Juice 7 ... 2 ..35¢

Blended Juice 2 Ihile

No. 2 Can

2 ..23¢
3 for 250

3 ..10c
.. Can zsc
. Pkg. 22c¢

Dessert
Assorted

29¢

..2 for 25¢

39¢

. 2 Lb, Jar 25¢

_15¢

PINEAPPLE, Dole Planhhon. Lnrga No. 11,4 can .....H.....lIJé
49¢
19c
2Z2°

MEAT SPECIALS—SAT. ONLY
Fryers .. w.25¢
Lunch yﬁ‘i‘"""" . A5C
flams w220

Cascade or Bwllt
% er Whole ...

Pork Sausage

Country Style

Legs of Pork

‘3 or Whole ............

Pork Steak 2 Ibs. 25¢
Pork Chops . 2,.35¢
Beet Roast 0.i* ... 15¢
Boiling Beet 2 .. 25c¢
Special South Sixth Street Store Only
Beet Roast ., 10c-13¢
Pork Roast ., 10c-13¢c
Ground Beef w. 10¢

FRUITS AND VEGETABLES

Garden Fresh
Buy Them at Emlil’s
Prices Effective Frl, and Sat

Watermelons .. 23¢
Tomatoes i " boe 23€
Celery oo Luge sur13€
Cantaloupes 3, 25¢

Oranges 5. 3 «. 29¢
Grapefruit == 6 ..19¢
Green Onions,
Radishes ... ..

New Spuds
White Shafle!s,U. S. No. 1 lo Ibs. 23c

Lettuce ..o . 25.4.5€

YOUNGBERRIES—SPECIAL PRICE

- 2 Bu.sc

Diamond Brand
Wax Papﬂ' 125 Foot Roll

See Our Complete Line of Picnic Suppliea

1000 Sheet

Scott Tissue no ...
L“x Flakes Large Package

Corn Flakes

Kellogg's Giant Size ........cccenseenion. @ For

Del Monte Prunes ; rou.q s . 15¢€

Kerr Reg. Lids 3 5 25¢

Certo . R . |

M.C. P.Pectin 3 ;,.25¢

Pancake Flour /5. 8c
31.65

Large Package .
Drifted Snow
Flour 7502, Bag ...

3,..21c

e LT g e ——



