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and turn out onto a clath sprink-| For other flavors, use any pud-
NEW SUNSH'NE 1!l't! with augar, Cool slightly, Roll ding mix, usiig oaly hall the lg-
into mer=
and spread with

up cake and cloth togeiher .C‘.'b-r'-i nid indieated and fold
: SPONGE CAKE filling, Reroll,

Unmoll or | lngue,

pudding Usze as {illng for jelly Toll.
| A new perfect-svery-iime cake S€am side down. Dust with px Diur :\:. [{lﬂf; 'suz:cau n Bn-
mix has been added to Duncan!tred sugar or cove! with frosiing nana Cream Prostng:
Hines imposing Hst of eake mixes, or whipped cream. | Beat 13 cup butter or margarine

Mozi homemakers are familisr| Hele is & suggested untll ereamy. Add 13 cup mashed

with Dutiean Hines Angel Food Lemon Ieebox Filling anss, Add 3 cups sifted powd-
|Cuke Mix, Chocolats Angel Food| Make lomon pie Hillng, using!ered sugar, 1cup ata time, Beat
|Cake MIx and Bumt Sugnr Oske your favorite recipe or packaged | until smooth each  tme. -~ Flavor
with t, tenspoon vanilla i desired,

L

| Mix. Now comes Duncan Hines| pudding and ple {iling. Beat
|Bunshine Sponge Cuke Mix—with egg whites untll foamy. Add grad-|1f the frosting is too thick, beat
|nigh altitude mixing directions oo unlly 'y cup sugar ond t untdiiin teaspoon water at a ume

wiy ndd the hot pud-!in bring it to spreading consisten-
eringue. ey

the package. stiff, Very sl
The Duncan Hings Burnt Sogar ding to the
Cake Mix, In cuse You haven't| ——
tried {t, comes with an envelope
uf bumt sugar syrup in the pack-
fge. From that comes the special
flavaring for 1be cake and It
farms the base {or marvelous cake
frosting thel "whipd up In a htly
| To the Sunshine

= g

REPUBLIC & OLYMPIA

Steel Kitchens In Colors.

¥ Bponge Cake
. Mix, ndd iwo fresh eggs and yvou
L’ -,.‘Ih.": gel & great blg luiclous sponge Also
t ol cake thut I=s quick id easy (o
- make, 1t retains its freshoess fo .
. 5 . ST u [the Tt crumb. Beech Wood Cabinets
ROLLER COASTER" by De Liso Debs is the "barely there Try it for jelly roll e it
slipper for social whirl costumes, An interesting double rell re- I a grensed and [loured 17x11- T , P" c t
veals the foot, flatteringly, The name of De Lise is known to :nrh T'ru!!! ..,(' Inllnrliir:' and boke the e e - 'ance en er
+ + . I . omainder ¢ P 1 af).
women all over Americe and the line is carried in Klamath \When it has baked 18 to 20 rain 11th & Walnut Distributors Ph. 7709
Falls, utes 375 degroes, loosen sides)
: i FOR A LABORLESS WEEKEND SHOP GRIGGS FIRST THEN ...
GRAPES are wonderful fresh or in sweet spreads. Now, while the crop is af ifs peak, make | . (
delicious homemade jams and enjoy the fresh grape flaver from your jelly shelf long after
the season is past. Photo and recipe suggestions are courfesy Cerio.and Suu-Ju"_‘___ 5
GRAPE JAM bitie frulis and mensure 41 cups |FFT TETITTT T b
’UI[!'I h very IIII'.:I.' Anucepan.
1d poetry prajse the| Add sugere to fruit in saucepan
lrz!puenlrnn:llhn I:nnm‘:-lwpnr Ameyi- | #nd mix well, Place aver high
can families join the choris and | beat, bring to full relling boll and
eall Grape Jam thely favorite Tt's [boil hard 1 minute, stirting can-
no. wondor when you tanio this [ #tantly Remove Irom hent and at
sweet spread, for the flavor 15| onte st in liguid n-nlr.! pectin. i
] lots suneripened | Skimooff fonm with metal spoon,
;:l:&j' i kel ) i Then stir and skim hy turns for Open
The Mearst iy in the shorbboll |# minutes o cool slightly, to pre-
meathod using natural feult pectin. | vent floating frult, Ledle quickly 8 a.m. to 8 p.m,
This tested recips for Grape Jam | Into glasses, Cover Jam st once Closed
glven today turns oub 13 glasses | With 1y ineh hot parailin,
in less than fifteen minutes after o ' Sunddy

the frull haa been prepared, And
this year when peaches are net so
plentiful, why not stretch the sup-
ply and combine them with grapes
in Grape and Pench Jam?
Instend of Jong-ago techniques
that took time and effort, these
recipes requite only a one-minute
ball and give hall again an many
glasses fram every batch of frult
Try these easy recipes and In no
time at all you'll be serving them
to your family:
GRAPE JAM
This recips yields about 13 me-
dium glasses (645 1ba. fam).
6 cups prepared brult (aboul
4 lbs, ripa grapes)
T4 cups (34 lba.) sugar
1 box (2'; ox) powdered
frult peetin
Prepare the frult by slipplng
akins from about 4 pounds fully
ripe Concord or other loose-skinned
grapes. Add 1 cup water to pulp
Bring o a boll and simmer, cov-
ered, 5 minutes. Siove to remove
needs, Chop or grind skins nnd
add to pulp, Mensure 6 cups Inlo
n vory Inrge saucopan.
Then make the s jam, Measure
KURAT und sot aside, asdd powdered

Apples are expected In usual
abundance this season to & Jore-
cast from the Department of Ag-
riculture, Though suffering the et- |
fecis of n Iate frost the rich frult
will appear as one of the most
plentiful of the colntry’s major
Crops.

Beginning in August the stream
of julcy apples will quicken. The
month of September will earry the
bulk of production which wiil con-
tinue through November. Alert
homemakers ure awnre of the pos-
sibllities of canning fresh apples
and of course they know what {ine
jellles can be mode from this fa-
vorile Amerlcan frult,

The Home Canning Institute of
Amerlen offers these suggestions
for pulting up unique combinntions
of apples,

CINNAMON APPLES
Select Hrm apples thnt will not
mush n processing, Prepare a thin
or medium syrup, Plavor this aveup
wilh clndmon aocording to Lsts,
and ndd enough pure red vegetahlie

"TOP-HIT" in plaid cordu-
roy with single button closing
and slashed side vents is an
example of the tunic which
will play a major rols in Fall
styles, emphasizing that twig-
slander is the waord for fal?l-
ion this season. From Baar &
Beards, Inc.

CLOSED
LABOR DAY

It's o long weekend ahead. Stock up with these Special
Holiday Items . . . If you must drive this weekend,
please be careful, we don’t want to lose any customers.

We Feature Nationally Advertised Brands

NALLEY’S

THE BEST MEAT IN TOWN!

U.S. Good and Choice Beef

trult pectin fp frnil in ssucepan | €oloring o give desived shade Lo |-
and mix well: over high hent | 8pples. Teel apples, Leave whole
ire oomes to a | OF Guarler Boll 3 fo 5 minutos ih
RUE IN slgaT ayrup, Pack into steriliged Mason
Bring to a full rolllng boll and | Jnrs nnd (11 to within 14 inch of
boll hard 1 minute, stirring cot. | YOP of Jar with .'\‘J'_u[l In which ap-
stantly, Remove from heal nand | Bles were preconpked

oo chopper, saving the julee, Put julce |
sorew oap [ . opbo . Mepist
sklin off foam with methl spoon ?I:l'!llrlh:, .!-;mrr'ﬂl . l‘ﬂli]lnz w“wr-:lr:l:'l !Ir“nn!!i:: p.:‘.r:.n:l"’:ll:;flkn‘::'zn‘:'ﬁ:l| o oas s
hath for 25 minutes, or In n pres- s ptd A Y
XUFe Dodkar ALS GAtaR for-1p min. Bring slowly 1o boll, ndd ralsins,

Then slr and skim by turns for
ulos nnd ook lor nbout an hour or|

B minutes, to coal slightly, to pres
v . Ladle kY v 7 \

ent flonting frull, Ladle quickly QUINCE AND AFPPLE HONEY 1I=1r1|11_ ltlmhl l}.r!.:.:um IIPTIHllIlH_l |
6 lnrge quinces Polt Into' hot jars and seal. De-

into glasges and cover jam with I
4 Intge sweel apples Heleus on o in the morning. | -looqﬁ
APPLE (CONSERVE | P
4 cups diced apples | ure

Mayonnaise

rr)

Gerber's

Baby Foods

through food chopper
2 pounds seeded ralding,
chopped
Peel apples and put through food

hard boll, AL o

Arm or
Blade Cuts

15 Inch hot pavaffin
GRAPE-FEACH JAM 6 cups bolling wiler
THIS recipe will ¥ield about 12 Juloe of 4 lemons

(U8 )

medium glasses (6 Ibs. Jam) sugar 2 oranges Yo
4%y cups prepared frult (about| Peal and cove quinces and apples 4 cups chopped pineapple @ SNe 00
i ‘l:'-l:) ]h:?;r'.'“]}h ; and grate inside. Measure the pulp 3 cups graled coconut | C
2 CUPR fady 106.) sughr ol uge A5 ous much sugar a8 pulp B oups sugnr | Swift' £ Ib for
5 b ) i wift
1 bottle Yguld trilt peotin Dissolve the nugar in the bolling Combine e apples, pineapple, 3 Oriole 5. &
Slip skina from about 14 pound iter, add frult and lemon fulce, | the pulp of the oranges and the
1[;1]1_\-’ rlpll‘ ‘T!'(]'-l"l'-]l'-"Il_‘lll Brape nnd eook siowly  until - honey s | sliversd peel of 1 orange. Add 3
ring puip o n boll and sor | thick and clear. Pour into hol jars | oups water. Btin fure tb o i
covered, 5 Jllll|1l|!r' Sieve o re- .,“1'.‘._” '.=~:\I m“l‘ sake A1 |“ I:‘,‘._‘:;"_II '. ® Del Monte t Carnation
mave soeds. Chop or grind sKin APLE AND RAISIN JAM Add the coconul \ and L
nnd add to pulp. Peel and plt about & pound e |(-..||||,,.;{- fo boll almost jeliving ‘ I"o Fl(g. Mukct t
15 poundh  fully ripe  pesches l B pounds g point, Pour into hot jars and seal ns an I 8 qts.
Chop very finn or grind. Com I orange eded and put

—

WHITE STAR
Chunk

&1 Tuna Shoe
: No. Y2 tin

Underwood's
[ ]

Deviled Ha 15

Yan Camp’s—No. 2 tin

¢Beans 15

Pet Milk
Tall 2for 25; B

Whole Chicken

In the can - cooked 4'% Ibs.

Waverly Wafers

Folger-flavored
ICED COFFEE
inan Instant

I STEAKS

If sweet soft drinks leave you thirsty . . . Rounds 79; *
Sirloins

Canned Picnics
Canned Hams

89

$249
5649

T-Bones
795,

Morrell's
3V4-1b, each

SWITCH TO

_S:Q(mer

...niever an

2Vi-ox,
Size

Morrell's
63%-Ib, each

(o]

after-thirst! e - CARL

Unranditianally
AUARANTEED?

25

lowa Chict
Yariety

large
cars

CORN
PEACHES 1
TOMATOES ®

GRAPES ™™ 2. 35€

Cabbage

[

Ib.

4

20 Ib. Crate
Hales

6x7 Pole Variaty I
20-1b. crate
Nabisco
13 or. Pkg.

c { 4

Ask for Squirt today
wherever beverages are sold or served ...
enjoy its fresh clean taste.

RorTeitnT rmh THD Rt (ONPANY

Crater Lake Beverage Co. l

645 Spring St. Phone 3127 . |




