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fresh In flavor, but also valuable'Desserts Can Round Out water until very soft. Drain, re-

move pits, and force pulp
through aieve. Add sugar to pulp
and stir until dissolved. Add
salt, lemon Juice and fruit rind.

Today's Surplus Foods
May Run Short TomorrowI Nutrients in Lenten Meals

In alternate layers In greased
casserole. Melt butter In sauce-
pan and stir in flour. Add milk
gradually and cook until thick-
ened, stirring constantly. Add
cheese and seasonings and blend.
Pour over lima beans and
shrimps. Cover with-- ' buttered
crumps. Bake In moderate) oven
(330 F.) 30 minutes, or until
crumbs are browned. This
may be baked in individual
ramekins.

Tropical Bermuda is located
only 76S miles from Nova Scotia,
1040. miles from Miami. - ,

Savory Scallops
(Serve 4 to 8)

One box quick-froze- scallops,
thawed, 2 tablespoons butter, I
teaspoon salt, 1 tablespoon flour,
I cup top milk or light cream,
13 cup hot canned tomatoes,
i cup grated American cheese,
1 egg, slightly beaten, i teaspoon
mustard, dash of cayenne.

Place scallops In small pan,
add 1 tablespoon butter and i
teaspoon suit, and cook slowly
about S minutes, or until Just
tender. Molt butter In sauce-

pan and stir In flour; add milk
gradually and cook until thick- -

MENU

nnEAKFAST: Fresh fruit
cup, griddle cakes, country
sausage, syrup, coffee, milk.

DINNER: Grapefruit, roast
chicken, glblot gravy, steamed
brown rice, scallions in cream,
beat salad, prune whip, coffee,
milk.

SUPPER: Oyster stew, salt-
ed crackers, chocolate layer
cake, preserves, tea, milk.

for vitamins and minerals. A

scalloped fish dish, cooked In In-

dividual ramekins, can ba baked
In the oven while the rest of the
dinner can be prepared. Whisk
the ramekins from the oven to
dining table at the last minute.

Baked Currr of Haddock
(Serve 4 to 0)

Two packages quick-froze- n

fillet of haddock, 4 tablespoons
butter, cup sliced onions, li
cups cooked spaghetti, 2 table-
spoon butter, 2 tablespoons
flour, 1 teaspoon curry powder,
1 teaspoon salt, 2 cups milk, i
cup buttered bread crumbs, dash
of paprika,

Cut fish (frozen or thawed) In
cubes. Sou to In 4 table-

spoons butter until nearly done;
then add onions and saute until
onions are delicately browned.
Place 1 of spaghetti In greased
casserole and cover with fish and
onions; then add remaining spa-
ghetti. Melt 2 tablespoons butter
In saucepan. Add flour, curry
powder, and salt and stir to a
smooth paste. Add milk gradual-
ly and cook until thickened,
stirring constantly. Pour over
contents of casserole and cover
with crumbs. Sprinkle with
paprika. Bake In moderate oven
(373 F.) 38 to 40 minutes. This
can be baked In individual
ramekins.

A knowledge of what foods
will always be abundant no
matter what happens In these
crisis times I necessary to every
housewife.

George Livingston, chief of the
Food Supply Section of the Agri-
cultural Division, said recently
that the food supply section is
studying the whole food supply
situation. He pointed out that
the picture today Is quite dif-
ferent from what it was in 1917,
when we had shortages in many
important foods.

'Today we have surpluses in
almost all of them. But we can't
afford to be too comfortable

these surpluses. We can
estimate rather closely our re-

quirements for the civilian popu-
lation and for the armed forces,
and also our . anticipated ex-

ports. However, there are three
big unknown factors:

1, Possible food requirements
for Britain to prosecute the war,
which we may be called upon to
supply.

2. Relief requirements for dev

astated countries. Already some
foodstuffs are being sent to
Spain, Finland, Greece, China
and unoccupied France, How
greatly such shipments will In-

crease In the near future is
anybody's guoss.

8. The always present possibil-
ity of drouth and pestilence,
which might produce acute short-
ages In many commodities."

Lima Baana and Shrimps
(Serves 4 to 6)

One and one-ha- lf cups fresh or
canned lima beans, 2 cups boil-

ing water, salted; 11 cups fresh,
canned, or quick-froze- n shrimps,
cooked; 3 tablespoons butter, 3
tablespoons flour, 1 cups milk,
I cup grated American cheese, 1

teaspoon salt, dash of pepper, I
cup fine bread crumps, buttere-
d-

Drop, lima beans into briskly
boiling salted water, bring again
to a boil, and boll 16 to 18 min-
utes, or boll until Just tender;
drain. Cook, peel, and clean
shrimps; cut Into 2 or 3 pieces.
Arrange lima beans and shrimps

Stop!
Looking for
Good Timet

Coma to

MENU
BREAKFAST: Sliced ba-

nanas, oatmeal, raisin toast,
coffee, milk.

LUNCHEON: Creamed
dried beef on toast, cabbago
salad, chocolate cookies, tea,
milk.

DINNER: Baked curry of
haddock, mashed potatoes,
buttered celery, grapefruit
salad, applesauce pie, coffee,
milk,

Mix well. Fold prune mixture
Into well-beate- white. Pour In-

to double
boiler. Cover and cook over hot
water one hour. Turn out on
serving plate. Serve with whip-
ped cream.

ROUGH ROAD

WICHITA, Kas., P) James
Pomoroy, 18, of Duquoin, Kas.,
says hitchhiking is too rough.

Trying to save his last $10,
he waved down, a motorist. A
second man in the car slugged
Pomoroy with a blunt instru-
ment, took his $10 and left him,
unconscious, at the roadside.

Keno
Dance

EVERY SATURDAY
NIGHT

Muale By
OREGON HILLBILLIES

ened. stirring constantly; add
tomatoes. Add cheese, stirring
until cheese is melted; then stir
in egg. remaining i teaspoon
salt, mustard, and cayenne. Just
before serving, add scallops.
Serve In shells on toast triangles
and garnish with chopped pars

, Vopovctt wilh rrramad while Ash, garnished with psaa.

ley.Here's another highly
dessert to add food values

and Interest to the meatless din
ner. Dried apricots and egg are Lenten Sunday Dinner Seen

As Minor Feast for Pious
also surplu commodities.

Apricot Upside-dow- Cake

Fast-da- y favorites
at money -- saving
prices. Buy these

bargains now!

One-hal- f cup butter, 1 cup

Nutritious dnrrtn can round
out meatless Lenten meal. In
pliinniim your rncntlrag menu, In-

clude nil the Ingredients lined In
the dessert In your total nutri-
tion count. The souffle rccipo

uses four emis. nut meat,
and ornrign Juice. All are Import-
ant nutritionally. Therefore It
l not necenmiry to use an many
protein o r vltiimlnii I n the
earlier part of the meal as It
would be If the dessert did not
contain o much food value.

brown sugar, t pound stewed
dried apricots. Molt butter In
large frying pan. Spread sugar
evenly over butter and arrange gelatin, II cups boiling water, i

cup lemon Juice, 1 cup choppedthe drained apricot halves, cut vm vm m ipsa Prices Effeetiva Frl., Sat., Sun., and Men.cooked beets, 1 cup shredded
side up, tin top. Cover with the raw cabbage, 1 teaspoon grated FRUIT and VEGETAILE SPECIALS FRIDAY and SATURDAY

onion, 1 tablespoon grated horsefollowing cake batter.
Cake Batter radish, 1 package cream cheese. Large Sise. Tender A .

Green Tip mW lbsThree eggs, 1 cup mgar, S AsparagusPour boiling water over gelatin
tablespoon apricot Juice, 1 cup and stir constantly until disolv

ed. Add lemon Juice. Cool. Whenifted cake flour, 1 teaspoon bk
Ing powder, pinch suit, t tea'
spoon lemon extract. partially set, divide into two por 4,.lSc

4 ,.,15c
MEAT SPECIALS SATURDAY ONLY

AGAIN WE FEATURE TENDERIZED

Rhubarb Cherry Variety z.

Artichokes Fresh. Large Sis

tions. To half gelatin add vege-
tables and seasoning. Pour into
mold. Beat other half with
cheese until light and foamy.

Ifattic Cascade Hnani wholeor .......... 25cLb. Extra Q

Beat egg yolk until light and
beat In sugar and flavoring. Add
apricot Juice and flour which
has been mixed and sifted with
baking powder and salt. Fold
in stiffly beaten egg whites. Pour

Sunday dinner during Lent la

usually a minor festival. But
the housewife on an economy
budget must achieve the festive
note through wise buying, de-
licious recipes and careful cook-

ing rather than through the
spending of extra money. Foods
that are abundant and in season
are always the best buys. Read
your dally newspaper for local
market reports before planning
your menu.

Scallions In Cream
(Serves 4 to 8)

Four bunches scallions (green
onions), I cup rich milk, 1 table-
spoon butter, i teaspoon salt, i
teaspoon pepper.

Cut off the tops and roots of
scallions and wash well. Cook un-
til tender in enough salt water
to cover. Drain and add milk or
cream, butter and seasoning. Re-
heat and serve hot.

Beet Salad
(Serves 4 to 8)

One package lemon-flavore-

Apples Fancy W lbs. WVBacon TS&'ZZ ZTLZScPour over first half and chill ut
til let. Serve on lettuce leaves.

Special Prune Souffle
(Serves 4 to 8)

Guaranteed Sweet and Juicy.
Largest 100 SlseOranges

box
NEWTOWNS

89C

. 'j, ;. Dos. 31c
.10 27cJ. lb. bag

ioii4c

LEG OF LAMB small legs lb. 29c
LAMB CHOPS lean and tender .... lb. 29c
LAMB SHOULDER ROAST ..... lb. 25c

One cup prune pulp, t cup s Local Boilers Dry Yellow
sugar, t teaspoon salt, 1 tea VU11U113 Variety, Small Sis

vAJntn also kkj nd oranges are
fiolh urpliii coininodltleii.

Orang. Nut Soufila
(.Serve 4 to 61

Four tgg white, I cup augnr,
I cup orange marmalade, I cup
finely chopped nut meat.

neat egg white until tlff, add-
ing mgnr toward the end of the
lieutlng procox. Gradually fold
In marmulado and nut meat;
pour Into the upper part of a 1

quart t glas double
boiler. Cover and cook over
balling water for SO minute.

Sauce
Four egg yolk, 8 tablespoons

sugar, i teaspoon salt, 1 cup
orange Juice. 1 cup top milk.

Place beaten egg yolk In the
top of a one-qua- double boiler.
Add mgar, salt. Juice and milk.
Cook over hot water until thick-
ened or mixture coat spoon, stir-

ring occasionally. Cool quick-
ly.

Serve aouffla Immediately
"when finished with chilled

auce. Keep It right over the
hot water o that It will remain
puffy and light even while

spoon lemon Juice, 1 teaspoon
grated lemon rind, 1 teaspoon V. S. No. l'sPotatoesBEEF ROAST blade cut lb. 19e

GROUND ROUND STEAK lb. 25c
SHORT RIBS for braising ..... lb. 15c

grated grapefruit rind, 5 egg Local Netted Gems

MENU
BREAKFAST: Stowed dried

apples, crisp bacon, oatmeal
mulflns. coffee, milk.

LUNCHEON: Cream of
spinach soup. French bread,
ginger bread, tea, milk.

DINNER: Tomato Juice,
creamed fresh vegetables on
toast, cheese muffins, orange
nut snuffle, orange sauce,
coffee, milk.

whites, beaten stiff (make a
golden cake with the 5 egg
yolks.) FRESH SMELT lb. 5e

FRESH SALMON sliced or piece....lb. 25c
FRESH CRAB deep 2?c

Use I lb. dried prunes. Wash
and stand In cold water In same

I if SPECIAL ON SOUTH SIXTH

Red Salmon W Shrimp 25
Del Mont or Libby" tall can ' Pheasant, dry pack cans

Pink Salmon , 4 C Shrimp v A"
' .... . . . .Tall can : fancy v f can

Oysters T 7C Noodles A
Tillamook, fey. ami. cans."'' Rgina brand, large, pkg.

Tuna Fish 17 Kraft Cheese 27
White Star. No. ' can - 50 Pound loaf lb.

aswwsbatter over apricots and bake In
moderate oven (350 T.) for 35 For meats and vegetables

Scuts, salads or hash
to 40 minutes. Turn upside- -

down onto a cake plate and serve
HAMS. H or

whole .. lb.21
SLICED BACON

Lb 25

- CORN BEEF
' Lb. .:. 18(j
BOILING BEEF

2 Lbs. 25
'V T i-- .. iwarm with remaining apricot

Juice, and with whipped cream,
if desired. I V&Tii-,- w- in flesh! Crab Meat Seaside brand, fancyc.it ri

Rice Fancy
Blue Rose 3 ib. 19cQuick-Froze- n Sea Foods

Now Available to All
cum lT Beans Small White or A.

Red Mexican J lb. XVC
oa-ni-

Pep up your ocalst Fimily gad guests prais
your cooking when you use these restful Hivan.
In glass shakers with moisture-proo- f caps. Try
NEW Sivor Salt Seasoning. Delicious. Dijjtrtnl.

Schilling:
ONION A

.iVOt SAIT Klamath Clover
Pail 39cHoney

i Lent begin today. That mean

many meatless meals in relig-
ious households. In all homes,
where good fish recipes are al-

ways popular these tested fish
specialties will be welcomed
also.

Quick-freezin- has made sea
food treats available hundred
of miles from the surf-lin- a at
budget prices, Qulck-frore- sea
foods come all ready to cook or
serve with the task of cleaning
done for you. They are not only

Meco Com No. 303 tan. 3 for 25c
Mece Peas No. 303 can.... 3 for 29c
Trellis Peas No. 4 slave 303

can ..... . 3for25e
Beans Garden Brand No. 303

can 3 for 25e
Beans Lane County, No. 2

can ...................... 3 for 29e

Spinach Diamond or Walla Walla,
No. 2't can .. 2 for 29c

Asparagus Del Mont No. 2 can 20c

Asparagus Hillsdale picnic tin.... 10e

Kidney Beans Diamond A, No. 2
can - 2 for 19c

Cut Beans Diamond A No. 2
' can 2 for 25c

Corn Diamond A Whole Kernel,
No. 2 can ....................2 for 25c

Beers Three Sisters 3 cans 29e
Poblum Large, pkg. .................... 39c

No. 'h can' . - aC
Tomatoes Bagley's, Rogue River '

No. 2 , can 3 for 29c
Peaches Pedigree Brand. No. 2'

can 2 for 35e
Peaches Westward Brand, No. 2'i

Can 2 for 25c
Fruit Cocktail Del Monte, No. I

Tall can 2 for 25c
Vegetables for Salad Diamond A

Tall can ............ ... 2 for 25c
Pears Parkdale Brand No. 2'i

Can .m....................... 2 for 35c
Apricots Merrimac Brand No. 2'A

' Can 2 for 35c
Pineapple Fancy Dole, sliced, No.

2Vi can .19e
Figs Delhi Brand in heavy. syrup '

Tall can .............................. 10c
Olives La Mirada, large ripe,

quart can 25c

Margarine 35cParkay Lb

FigBarsr".r;i9c
Crackers STL 18c

Take it from Bill Boyd and Margaret Hayes
featured in Paramounfs "In Old Colorado"

"You can't make a bad
Milk Premium 6 cans 35c Sugar ch 10lb,49ccup of BIIJ-B- ! SNOWDRIFT

31b. pail.....43c
6 lb. pail . .... 05c

3--;
WHITE
SATIN22c 10 47cHoIcSmc Thompson'sntUMIia seedless 4 lbs.

RITZ 21cCrackers

Large Pkg.

"Oh (It sm a heriM

What the batTalo roam.
Whs the dacr and lb antelope pl7,
Where the coffee ean's bth
M. J.B.'s what I mean
It's the coffee that's TMt erery wayl"

Filled Salmon Loaf
Broadctut hy Mary Le Tmyutr

Ftbmar? if, 1941

1 mm, FLOUR sSST $1.44
(With Coupon)

Grapefruit Juice IflTexas Garden, 46-o- can
Grapefruit r2bc"nnd 10c

Orange J'cecan9" 19c

'2 tabletpoon fatly
cutoaioa

t fabttipoonB ImtMr
or odur ihonminf

lk np drtlntd
pM, cooked or :
ctMMti (No 2 em)

1 cup rlc
6 cup boiling wfr
2Vt tetupooni nit
2 nipt lUked Mlmeat

cooled or camd
(Mb. can)

Itt capt Ptt Mffii

tMipooa ptppcr
7 Awe tried 7 (fee apt
You emn't mmka Bast cup
No matter what method you

LUMBERJACK SYRUP
t nuns a im ntwt silts
THE OLD UHUrS 1941 COUECTIOK --go.
MATUIIKS "AMERICA IN HOWE K$" 4ttl
WAIL ONI 10 MUU fUM KM TO ft IV TO .JU
TK OLO DANGU, It. UK ANGIU3L WM.SC

BORAX 2 Lb. Box 25
BORAX SOAP CHIPS .....22
BORAXO ,. ..... 2 cans 25

Mmhm It ireaJti. mmho tt ttrong
You WU nerer bo wrong
With tho green ran that cnaJM

12-o-

Jug...
24-o-

Jug ...

13c c 43c
...23c i0on?bfc 89c

Wh nd dln tiet. Boll JO mlnuttt, ot vndl
tender In 6 cup boiling witer and 1 H
room DftJit: tint with hoe wtttt.

Great loaf pan (Maturing about 6x4x3
Inches dorp. While tic cook, mix together
ihoTouiMr the ulmon, M cup milk, H

talt and H teaspoon peppat. Retr
i of mixture. With back of poon pma

larger amount of lajraern fabrait) on bottom
and aide of treated loaf pan. Let atand. Cook

onion and ahorranini totethar (ot 5 minute.
Add cooked tic, nraainint H cup ntlk,
M teaspoon ia.1t and H teaspoon pepper. Cook

rk mlxnira slowlf about S minutes, or until
milk Is absorbed. Remova from heat, fold In
drained peat. Fut In salmon-line- pan. Cover
with remilnlni aalmon mixture, spreading
avenlr. Bake in modetately slow oven (350P.)
about 40 minutes, ot until 6rm. Removo from

oven, let stand 5 minutes befora turning out.
Stive, with mushroom sauc. Serve 6.

TOMATOES
D.I Haven Brand

PAR
100 Value

COFFEE
Eggs, Grade A,

Large doz. 19c
FRIDAY ft SATURDAY

ONLY

No. 254 Can
3 For 25'Vacuum

Packed
2 pound

Lb. 20c
:.. 39

For This Rclp You'll Notdi
SALMON pink can 15c
RICE pkg. 19c
PEAS Royal Club No. 2's...15e
Irradiated
PET MILK 3 cans 19c

SUGAR

Why you won't make a bad cup of M; J. B.

nr' whv It never fails! Make your coffee with the same
and In the same manner you have In the past. You will find these
two excluaivo M.J. B, fcaturos a rt'ener roast and doubU bUnd-in- g

will give you the finest oup of coffee you've ever tasted!

Offer. Buy a pound of M.J.B. Try
It for a week. If you don't agree it's better than any other eeffaa
-r- nturn the lid to M.J.B. Co., 665 Third Street, San Francisco,
and we will gladly refund dtmhl your purchase price.

MAKBI- T-

STORE Ne. 2 1338 Ore. Ave. Dial 4714WHITE SATIN
lOO-Lb- . BAG... $1.69 SUPER MARKET 122 Ne. 9th . Dial 3168

Rights Rss.rvad to Limit Quantltl.s 2200 So. 6th . Dial 4171STORE No. 3nauiai siNt.ii
far percolator or coffos pet

us etma,.i
far aria r flu offM maksn


