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Nuts Add Flavor, Nutrition
To Many Different Dishes

tSet Off Summer
These Delicious

Meals With
Dishes

with water and bake additional
hour.

A glass of milk and cookie
Jar when there are nuts in
the cookies will supply ample
protein to the after-schoo- l snack.
This Vermont recipe tastes good,

MAPLE NUT COOKIES
(Five Dosen Cookies)

Three cups flour, sifted; 1

teaspoon baking powder, i tea-

spoon salt, li cups soft maple
sugar, 3 eggs, beaten; 1 teaspoon
soda, i cup hot water, li cups
walnut meats, chopped; 1 cup
dates, cut In pieces.

Mix and sift flour, bakin(?

Buy From An
Independent Day

I SAVE YOU MONEY!

Pot Rst. Beei Lb. c

Boiling Meat Lb. Qic
Bacon s8,: Lb. ffcJfBox M...79

Bacon Squares Lb. 9Jc
Pork Roast Lb. JJic
IfyfiEAT (PENTER
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Fresh Ms ins blaeberry, aake face well with milk. .

By MRS. GAYNOR MADDOX
NEA Service Staff Writer

Homo people miy Ihry never
did hnvo enough rusplorrles.
Well, here bio three more reclprs
for times' nmpbrriy fans simpli',
ili'llrlutis to iniiku mini
mcr meals perfect,

j, Raspberry Frosen Cream
Ono pint box red raspberries,

E I cup miKiir, i cup water, 2 ciipn
I thick sour cream or 1 cup pour
! and I cup swrrt ercum whipped.

Wash mspborrics and udd to

Menu
FlrrakdiKt: Raspberries und

Cieum, dry cereal, whole- -

wheat loust, coffee, milk.
Luncheon: Hluck bean inup

with lemon, hurd roll. Kin pen,
fronted cup eakea, tea. mill'.

Dinner: Fried ham ateuk,
musturd gravy, brown net,
summer squash, celery. raup-berr-

frozen cream, ladyfin- -

gen, coffee, milk.
t)
i

augar and water. Cook for 5

minutes. Strain through a cloth.
Chill and fold In the tour cream
and whipped awcet cream.
Freeze In trny of mechanical re
frlgerator for about 2 houra.

Ratpbtrry Flummery
One pint box raspberries, 1

cup water, t cup augur, I tea- -

By MRS. GAYNOR MADDOX
HIA UUt Stiff Write

IUTS are Incomplete proteins,
but they can be used to add

protein value to recipes. And
they add a touch of difference
and pleasant flavor.

NUTS and MEAT LOAF
(Serves 4 to t)

One pound ground beef, 1

pound ground pork, li teaspoons
wilt, 4 slices bread, 1 onion, cut
fine; 1 egg, 2 tablespoons pre-
pared mustard, 1 cup Brazil
nuts, chopped.

Soak bread in water and press
dry. Mix nil Ingredients together
except the Brazil nuts. Divide
mixture in half and shape into
2 loaves. Spread half
of chopped Brazil nuts on one,
cover with second loaf. Cover
top with remaining chopped
nuts. Arrange in baking dish or
pan. Boke in hot oven (400 F.)
13 minutes, then reduce heat to
(350 F.), cover bottom of pan

Super
Market
122 No. 9th
Dial 3168

Free
Delivery
Right Reserved

to Limit
Quantities

SUNDAYS

Maine Blueberry Cake Adds
Color to Your Dinner Table

1021 MAIN OPEN

rl MEAT

Tender Flavor of Luscious

Raspberries Always Popular

4TH OF JULY SPECIALS
PRICES EFFECTIVE FRIDAY, SATURDAY, SUNDAY, MONDAY, TUESDAY AND WEDNESDAY

Miracle Whip

DIAL 6510

Store No.
2

1331 Ore. Art,
Dial 4714

Store No.
3

3200 Be. 8th
Dial 3260

VEGETABLES
Fresh
at Emll's
Frl., and Sat

Quart Jar
TUNA FLAKES, No. Vt can 2

Formay Shortening
3 Pound Pail
WALNUTS in the ahell 2

Tuna Fish
North Star Albacor. White Meat, No. Vt Can. . 2 for
PEANUT BUTTER, Jane Good 2 Lb.

Heinz Ketchup
Large Bottle

By MRS. GAYNOR MADDOX
NEA Service Staff Writer

Whether In cake or In muf-

fins, blueberries always color
the summer menu to everyone's
taste. Served with crisp dry ce-

reals, they waken the breakfast
appetite brightly, and fur various
desserts are full of flavor and in-

tense color. There are plenty in
the markets now ut reasonable
prices.

Maine Blueberry Cske
(12 by 8 by Cake)

i wo ana ono-nn- cups suieu
flour, 2t teaspoons combination
baking powder, i teaspoon sajt,
i cup butter or other shortening,
1 cup sugar, 1 egg. unbeaten, i
cup sugar, 2 cups blueberries.

Sift flour once, measure, add
baking powder and salt, and sift
again. Cream butter thoroughly,
add sugar gradually, and cream
together well. Add egg to mix-
ture and beat very thoroughly,
Add flour, alternately with milk,
a small amount at a time, beating
after each addition until smooth.
This makes a stiff batter. Fold
In blueberries. Turn into greased
13 x 8 2 Inch pan, spreading
evenly. Bake In moderate oven
(380 degrees T.Y for 43 minutes.
Makes 24 squares.

Blueberry Muffins
Two cups sifted flour, 2 tea-

spoons baking powder, i tea-

spoon salt, 4 tablespoons sugar,
1 cup milk, 3 tablespoons melted
butter, 1 egg, beaten, I cup blue-
berries.

Sift dry ingredients. Combine
liquid ingredients and add to dry
mixture as quickly as possible,
mixing only enough to dampen
flour. Fold In blueberries. Fill
greased muffin tins 23 full and
bake In hot oven (400 degrees
F.) for 25 minutes.

Blueberry Two-Crus- t Pie
One recipe pastry, I cup sugar,

S tablespoons flour, i teaspoon

SPECIALS SAT. ONLY

Fryers m.25c
Lunch MeatxMcrt.d.Lb.25c
Hamc Tenderiisd.
Jlaail cascade or Swift .
H or Whole . Lb. mSt
Pork Sausage 1Q
Country Style lbs. X7K
Legs o Pork
H or Whol. Lfc.

Pork Steak 2ib..25c
Pork Chops 2lb,.35c
BeeS Roast Cuts .... Lb. 15c
Boiling BeeS 2 lb.. 25c

for 25

Qc
V

lbs. 29

c

Jar 25

Jc
10

49c

apnon anlt, 2 tablespoons corn
lurch.

Wimh raspberries, cruah and
add half the augur and water
Klmmer for S mlnute.'i. Strain
through fine cloth. Tour over
the remaining sugar mixed with
the suit mid corn Mm i ll. Cook
over low flume until trunsparcnt
ii i id moderately thick, stirring
constantly, four Into molds.
Chill, uumcild and nerve with
thin cinun.

Raspberry Sherbet
(Serves Kight to 10)

Two pint boxes red raspber-
ries, 1 cup sugar, 1 cup water,
pinch of salt, Juice of 1 orange,
2 egg whites.

Wash berries, crush and cover
with nugur and water. Allow to
stand a few minutes, Heat to
boiling und strain through fine
cloth. Chill. Add salt, oiange
Juice, and egg whites.

Frevzo In crank freezer One
part rock salt to eight parts
crushed Ice Is good proportion
for sherbet. Turn slowly to pro-
duce fine texture, Increasing the
speed the last few minutes to
increase bulk. (This recipe may
be halved.)

For an unusual dessert, rrash
2 cups raspberries and odd 1 cup
granulated sugar. Stand for 1

hour. Servo with sliced peaches
Instead of cream. Pass maca-
roons with this dessert.

oven (330 degrees F.) for 25 min-
utes.

To serve, spread whipped
cream and part of raspberries
between luyers. Adjust top and
spread with whipped cream and
borrles, garnishing with whole
berries.

MENU
BREAKFAST: Orange Juice,

oatmeal, raisin toast, coffee,
milk.

LUNCHEON: Baked bean
salad, toasted brown bread,
sliced oranges, cookies, tea,
milk.

DINNER: Steak and kidney
pie, boiled potatoes, buttered
carrots, Ronislne salad, rasp-

berry cream sponge cake, cof-

fee, milk.

.Midland ....
Midland grange will hold their

regular meeting Friday evening
at which third and fourth de-

gree will be given. All candi-
dates are asked to be present.
Ladles are asked to bring pie.

Mrs. Walter Folsom of Al- -

gomu is visiting her son, Andrew,
at the old home placo near
Spring lake.

Mr. and Mrs. Evan Byers and
family of Spokane, Wash., spent
the weekend here with friends.
The Byers formerly lived in Mid
land. Mr. Byers is traveling for
Mitchell Lewis and Stiver com-

pany of Spokane.
The members returned

from the summer school at Cor-valll-s.

Those attending were
Helen and Betty Largcnt and
Joan Burnett who report a nice
trip and wish to thank tha Mid-
land grange for their coopera-
tion in sponsoring them a dele-

gates.
Midland grange will sponsor

a public dance at the halt Satur-
day evening, June 20. The pub-
lic is invited to attend.

Mr. and Mrs. Glen Thomas
and son of Stockton, Calif.,
visited friends here during the
last week.

The sea anemone, an animal
that looks like a flower, leaves
pieces of its feet clinging to the
rocks as It move about. These
pieces grow Into complete In-

dividuals,

llneni, but

PINEAPPLE, Dole Plantation, Large No. IVi can

powder, salt. Beat maple sugar
into egg, stir In dry Ingredients;
add soda dissolved in hot water,
nuts and dates. Drop from a
teaspoon on baking sheet and
bake in a moderately hot oven
(375 F.) about 12 minutes- -

Tripe la part of the stomach
of any ruminant animal.

Cookies

fSr. 3fer29c

Snow Peak
2Vt Bos
TURKEY AND NOODLE

Special South Sixth Street Store Only

Bee! Roast Lb.10c'13c
Pork Roast Lb.

10c-13- c

Ground Beef Lb. 10c
Sausage 3 ,,. 25c

Ritz Crackers
Large Box

Jar 25

19c
$&t

FRUITS AND
Garden

Buy Them
Prices Effective

Pride's Assorted Cookies
X Pound Box

Wesson Oil Quirt Caa 39c

By MRS. GAYNOR MADDOX
NCA Service Staff Writer

The tender delicacy of rasp-

berries is one of the blessings
of summer. Try them In those
two cakes for gala parties or to

celebrate the glorious Fourth.
RASPBERRY SHORTCAKE

(Serves 8 to 10)
Three cups sifted cake flour,

S teaspoons combination baking
powder, 1 teaspoon suit, cup
butter or other shortening, I
cup milk, It quarts crushed,
sweetened raupborncs.

Sift flour once, measure, add
baking powder and salt and sift
again. Cut in shortening. Add
milk all at once and stir care-

fully until all flour Is dampened.
Then stir vigorously until mix-
ture forma a soft dough and fol-

lows apoon around bowl.
Turn' "out Immediately on

slightly floured board and knead
for 30 seconds. Roll i inch thick
Into sheet about 16x8 Inches.
Cut In half. Fit one-hal- f into

8x8x2 inch pan.
Drush with melted butter. Fit
the second Inyer of dough Into
pan. Brush with melted butter.
Hake In hot oven degrees
F.) IS to 20 minutes.

To serve, separate halves and
spread bottom hnlf with soft but-
ter and part of the raspberries.
Adjust top and spread with but-
ter and remaining raspberries.
Garnish with whipped cream
and whole berries.
RASPBERRY SPONGE CAKE

(Serves fl to 8)

One cup sifted cuke flour, 1

teaspoon combination baking
powder, 1 teaspoon salt, 3 eggs,
1 cup sugar, 2 teaspoons lemon
Juice, 6 tablespoons hot milk, It

. quarts crushed, sweetened rasp-
berries.

Sift flour once, measure and
add baking powder and salt, and
sift together three times. Beat
eggs until very thick and light
and nohrly white (beat for. 10
minutes). Add sugar gradually,
beating constantly. Add lemon
Juice. Fold In flour, a small
amount at a time. Add milk,
mixing quickly and thoroughly
until batte.r la blended. Turn at
once Into two 8x8x2 inch pans
which have been greased very
lightly, and bake In moderate

SOT ONLY everydoy cottons and

salt, 4 cups washed and drained
blueberries, 1 tablespoon butter.

Line pie pan with pas-

try. Combine 1 tablespoon
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 blueberries and sugar
mixture. Dot with tiny pieces
of butter. Cover with top layer
pastry. Bake in moderately hot
oven (425 degrees F.) for about
30 minutes, until done.

Menu
Breakfast: Grapefruit Juice,

dry cereal, blueberry muffins;
coffee, milk.

Luncheon: Deviled salmon
on toast, tomato and lettuce
salad, caramel cusard, tea,
mlik.

Dinner: Quick-froze- fish
fillets poached in vegetable
stock, broiled tomatoes, chi-

cory salad, Maine blueberry
cake, cheese, coffee, milk.

LIGHTNING DOUBLEPLAY

MARIETTA, O.. (IP) A bolt of
lightning shot into Mrs. Pete

kitchen, knocked sT skillet
from her hand, 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.

One QzaufiM Hand

wkO PRINT!
devtloptd, prlnttd ajJfrom your film.
Satisfaction guaranteed. Prompt ser-

vice. Quality work. Send coin.

"Pittmi bU telorii if rttl trtuti.
ORISON PICTURI COMPANY. mi Portland, Oroa

HALF CAKE

30c

Watermelons . Lb.2ic
Tomatoes HrdBa.k.t 23c
PoIopv LarRe' Green WoWeiCJTjr Utah Larg;e Stalk

Cantaloupes .
Large Jumbos ........... for

Oranges j sixe . 3 do,. 29c

Grapefruit iSL. 6 f0r19c

Green Onions,
Radishes Local 2 Bu. Sc
New Spuds 10White Shafters U. S. No. 1 lba.

Lettuce 2 5C
Large Local .... Heada

YOUNGBERRIES SPECIAL PRICE

Butter Beans ITZ'c.. 2 , 23c
Spaghetti and Macaroni -
Franco-America- Tall Can . . for 5C
Pickles iTt 10c
Pork 8 Beans Lv.7g.ccTBp 3 for 25c
Vienna Sausage ffiL 3 e.M 25c
Veal LoaSS'm 2 e..25c
Roast Beet f2wo1"',c,:nm,u.m. 19c
Deviled Meat ITZ SL. 3 lor 10c
Prettt 25Ca Swift Product Can

Potato Chips e 81i. Pka. 22c
Royal Gelatin DArr?.d 4pkfl.19c
Cheese 49cTmamook 2 lb. loai

Doanftac Ptdigree Brand, dellclously 1tJrVdkllCa different. No. 2H Can X

Grapefruit 11cRoyal CiUb, no. can

Tomato Juice Kf'Vv, c. 3 fer 29c
Orange Juice 19cFlorida, 48-o- Can ..

Grapefruit Juice T;sx." c. 2 ,or35c

A FLUHRER FEATURE

LADY BALTIMORE
CAKE

A light butter cake with' maraschino

cherries and walnuts generously iced

with a delicious cream fudge contain-

ing cherries, walnuts and glazed pine-

apple.

A NEW TASTE COMBINATION

ORDER ONE NOW

WHOLE CAKE

59c
Blended Juice

For Meal Joy . . . Insist on

FLUHRER'S HOLSUM BREAD

Ihoie you especially treasure may be trusted to the
gentle touch of Cloros. It's free from
caustic and other harsh substances which are dam

aging to fabrics. Clorox makes r(JwMV,
while coltoni and linens a beau- - t'"Ufliaii lis1
tlful WHITE-whlt- e (brightens fast "IKi! ITS

Wax Paper S'.T.S 5" 2 . 25c
See Our Complete Line of Picnic Suppliei

Scott Tissue l s 3 lor21c
Lux Flakes Large Package 21c
Corn Flakes JcKellogg's Giant Size 2 For

Del Monte Prunes , Pound Box 15c
Kerr Reg. Lids ;; 3 Pkg.25c
Certo . -

'

3 Bottle 45c
M. C Pi Pectin .. 3 Pkg.;25c
Pancake Flour LAXr ,p.ck.B. . 10c

jffLA i on Bog

X SUGAR yi I ItW yy ",
iV if II Ss- -

- JsTffl1aa)riy wtff tr

colors),males them - nflDflY.PItHV
innllnrv . . . alia lmi.nl ruhblna. UUHTI

thus prolonging life of fabrics and H'l hvglinlColly
mailing wash day- - easier. Simply elianl
follow directions on the label. ivw

IN NIW I1INDIII2ID I0ITII WITH IS.IY.0MUH

flOUr Drifted Snow $1.6549 Lb. Bag


