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Make Your Cooking Easy
With Liquid Shorteni’ng

Hreathes thape w niun Wha does
not cheen o the golden brown
ciuat ol tried ehicksn or shirlnp
of doughnuis? "He Hiea the evispy
crunghinesy  Bytalde, the  Lender

food withingsthe Wwad'  the Unvor |

helghtetip (o0 Wirn  goodnesy. And
he loves the cook who Wierms His
heart with such delectables these
fall dayva .

Of gouvee e wania her cool and
eilin dnod  wisplatieredd et meal
thne. Naw sbe can bo becavss
good frymg Is 5o mueh easier, the
modert gquicker feying way  uslog
Nauld shortening, your tavorite suk
ad ol

It heats evenly. Hows frecly,
does little  spallering, doen Dot
plok up ofldlavors and can be used
over aid over,

Tola stmple old tamily way pros |

fupes fried chicken aity man hope
you will have olten, You use about
mn lngh of aalad oll to cook the
.\mnkqu In—-and be sure W cover
li\horl while st first to Igt the
rn ng chigkenyptenn thoell “a b
gﬂ:}mu bepvenly Lender, Then
ulunwr lnst hall sa the brown
crupts  erispen fiully and all the
good flavors come forth

BOUTHERN FRIED CHICKEN
1 2« to Jepound Irying chicken
23 ol Iiunl
l'; teanpoons nall
‘s lemspoon pepper
Balud o] 1o depihh of 1 1n 1!,
Inches In pkiliet
Cut ohleken into serving plece
Place & [ew pleces In paper bag
with flour and seasonings. Bheke
ta flour well, remove, Repeat until
all chicken is conted, Heat nalad
nil moderately hot In heavy nkillet
ar chicken fryer. Place chicken in
hat fal, thicker pleces near center.

Cover and cook 10 to 16 minutes. |
When golden brown, turn, reduce |

NS
I PICTSWEET

heat, Pinlgh cooking without g
Drain on abrorbent paper. Use
browned bits ‘A d some salnd |
nll m |nﬂ.|- avRy. 410 b porvings

jcken you might have
m--lml M ofn. and gravy, hot|
biseults, bullersd pean with celery
halt-moons, mixed frafl salad with
homemade Franch dresaing sweel.
cned With honey, and pumpkin pie,

CHEENE BALLS
1V; cups grated Cheddar cheese

Helpful Hints

SAVES WEAR
Clel your husband to wear a clean
ahirt every day and nolice how
inueh easier Lhey are Lo wash!
‘That's the secret (o a long Nfe for
shirts—~lpss wenr from scrubbing

dryer, the time required [or iron.
ing ean be reduced lo 'y the pre-
vious Irening time, With & cake of
the blue-wax lroning aid In each
quart of hot starch, each shirt will
be done In jig time

IT WORKS
To remove & plate that has stuck
to ollcloth, pour hot water around
the plate befors lifting it. Then it
will poine away without removing
finlsh from oll cioth

QUICKI
In packing the school lunch-box
here™s n ruggestion when fixing
sapdwiches, Cut the sandwich (n
halves or quarietn, then use a

pancake Yrner 1o slide them into|

thelr waked.paper bags or o0 &
plece of wax paper

needed. With the use of & clothes |

2 inblespoons

L Maspoun

Hour
ull

2 tnhlespoons wrated onioh
Danly anyennn pepper

2 ey whites, wiliby besten

Yoooup craoke

roCrunb

Halad oll 1'% < luch doeg in
[rying pang -«
Cambine chieese, Hour, pall, on

flon mnd cayenng
heaben cgp white
epoonfuls oilo @
1ol s crumbs In
hrpes. ¥ry i b
just browned, M
badts or  small -1
& anlnd or soup
Try theae cher

pupper. Fold in |
Drop by ten
racker  elunmbn
o balle or ling r!
ol splod ol untl]

ikesy  15:30 -inoh |

Ingrra. Herve a*
Recompaniment
e balls with e

maln soup, crisp celery and rice

pudding for unct
FRREXCH ¥R
| 1 epe
1 oup milk

1 nhaon

IED ONIONS

1 eup albpurpose flour

Lo lean|wion .

all

& st onlons Chbout 1, 1)
Baleg ol Tor decp Irying

Rreak eke into bowl, add milk,

Mo and aalt. Bept with egg beat-

or unil free fron

v lemps, Peel on-

lons, alice about '6-l|u-h thick; sep

aiale into rings,

ip & or 8 rings

Al A time Inte Lutter gith » |n11

hold over bowl o
tor. Lawer Into

drain excess bat-
anlnd ol luuuul

to M4 F. (hot epough o brown
& Caedbieh cube  of daveold  bread

in 230 seconds)
minutes, untll go
Ing occaaslonally

wnd fry 2 1o &
jden hrown, lurm
Draln on abgor.

hent paper, sprinkle with sall. &

1o 6 werving
French [ried o

fried fish go lgeiher with a tosaed | r¥
puladl, baked polaloes, Hrapes and
peats for & hearly meal

i sia ;ﬂ&r

wons and French

yow?

' ¥ \.t.{-hﬂ'

ks Wiy &=

DELICIOUS

rdf BOYAR DEE
BEEF RAVIOLI

P. 6, Diucover CHEF BOY.AR.DII
oty souces, o0 Madh of Muhrsam,
Reody 1o heatl Pour on spaghei,
righ, vovid wiches, ond omelen,

AlOuUY

15¢

A SERVINO

Tendar litthe macs-
sont pies, filled
with hestiy beef,
cooked In rich
ment = lomato
llm' Ve e ad

|

prices...

Terrific savings on fine
all-wool coats ... a wide
selection ... two

525

* NUBBIES
* DOMINO

CHECKS
* FLEECES
* SUEDES

25

low

Tomato Sauce il

Pork Roasts 39; JELLO = )

3:' %) ; HENS - 37: SAUS AGE ‘= 15¢ |

'GROUND BECE:l o oo 395 INStant (oﬂee“%ss_f39c
COOKED PICNICS . 45; c
BACON 3o: Nalley Tang .49
SLICED BACON «en 495 lipton's Tea = 79

PORK CHOPS -~ 59
WIENERS 49: RAISINS "2 . 29

FRYERS colored RIET 49; FEAST or FIESTA ? |
BEEF ROASTS -+  49; Niblets | Niblets
HAMS st 55¢

BEG-MOR

Dog Food ™ -
CAKE FLOUR ™" =+ 25¢ &
Hi-Ho Crackers ™"+ 33¢ §

d. - ALBERS OATMEAL -~ 35¢/
» -t SWIFTNING - 65§
fi 2 PILLSBURY FLOUR =~ 178 §

nnel Sh'\ﬁs o ;i
e Cotton Hose== 19 3 gONIZ ™=~ =~ gge

Cotton Sheef B|an\f§!§ s ANTIFREEZE "\ e 979
) e Mince Meat ™" o 39§

PEFLL ™" w 58
BORENE ™" - 55¢ {8

C Get your recipe for New 10 Minute
Excellent auelity: h ! .
‘ Fudge here! No cooking !

G'apes i : 0t No beating !

DURKEE'S MARGARINE w 21C

I Egg P‘a“t o ‘ HERSHEY'S DAINTEES o 19

-y DURKEE COCONUT AN

Southern ar

l tube pocked® ea‘h c
; | TONatogs W n, TIDE 69 JOY  29¢
T 5’-‘19 DREFT -~29 OXYDOL 29<&

Medtord Newtor ™ lyg) \

Medium Sixe

Main ' |

PAY LESS

Remember our Case Goods Sale
Still E".C:l:'qnztf:nsdﬂ‘slzsﬁﬁn PA R K Et\ S-“f "1 ND

"




