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into greased muffin pans. Sprinkle cherries (unsweetened)
Cherry Frosting

Sift together flour, baking now- -

with sugar. Let rise until aouDiea

(about 30 minutes.) Bake in mod
A ROSY ACCENT

FOR FEBRUARY FOODS

V cup sugar
1 egg

'i teaspoon vanilla extract
Cherry Filling

Sift together floor and salt.

1 tablespoon corn syrup
2 egg whites '
1 teaspoon vanilla extract

Few drops red food color-in- s

Combine all ingredients except

erate oven (37S degrees) 20 to
der, salt and sugar. Add shorten

25 minutes.
ing and cup milk. Mix to

Makes 1M dozen sweet

Vt teaspoon salt
3 tablespoons cornstarch

Vi cop cherry juice
1 cup pitted, red sour cher-

ries

Blend together sugar, salt and
cornstarch. Add cherry juice. Cook
until thick and smooth, stirring
constantly. Add cherries.

Makes 2 dozen small cookies.

February Is a month of cher
rolls.

blend. Beat 2 minutes at medium
speed of electric mixer or SOO

strokes by hand. Add remaining
vanilla extract and food coloring

Cherry Surprise Cake is a val
entine you can bake for the entire

ries. From Valentines Day on, ev-

ery homemaker has a favorite use
ior them, whether the cherries be
tart, sweet or candied. Cherries
brighten the breakfast muffins.

Cream together shortening and
sugar. Add egg and vanilla ex-

tract, mixing thoroughly. Blend in
flour mixture. Press dough into a
ball, wrap in waxed paper and
chill. Roll out one half of dough
at a time to inch thickness.
Cut with a round cookie cut

U cup sugar
1 teaspoon salt

3.i cups sifted enriched flour
(about)

1 egg, beaten
h cup chopped candied cher-

ries
Granulated sugar

Figures Released
(Continued from Page 20)

dituret were amounts spent (or
coffee-break- pop, gum, candy,
popcorn and alcoholic beverages.
The later Item assumes a greater
significance in the budget of the
city family. However, the outlay
for coffee, tea and soft drinks aver-
ages about the same in both
groups.

(Next week Mrs. Kirkpatrick will
discuss regional breakdowns on
food use and cost and a listing
of the specific volumes she has

'given to the county library for
those who wish to do detailed re-
search on the subject.)

in top of double boiler. Mix well.
Place over boiling water. Beat
constantly with rotary beater un-

til mixture holds its shape. Re-

move from heat, add vanilla ex-
tract and food coloring. Beat until
cool. Frost sides and tops of cakes.
Makes frosting for 2 layers
or 3 dozen cupcakes.

flavor and frost a snowy layer
cake, fill a batch of dainty cook

family or, it you lute, oiviae uiio
individual party cupcakes:

CHERRY SLKPRISE CAKE
(Quick-Mi- Method)

2 cups sifted enriched flour
1 tablespoon baking powder
1 teaspoon salt

l'i cups sugar
i cup hydrogenated shorten

ter and place on baking sheet.
Place 3 cherries of the CherrySoften yeast in water. Scald milk

and add shortening, sugar and salt,

milk, vanilla extract and eggwhites. Mix to blend. Beat 2 min-
utes or 300 strokes longer. Fold
in cherries. Bake in 2 greased
paper-line- d round pans or
greased muffin pans, fill-

ing full. Bake in moderate
oven 1350 degrees) 30 to 35 min-
utes. Frost with Cherry Frosting.

Makes 2 layers or 3 dozen
cupcakes.

CHERRY FROSTING
l'i cups sugar

6 tablespoons unsweetened
x cherry juice

:Vooi to lukewarm. Add li cuds

ies. Not as noticeable, perhaps,
but just as, important in all these
baked foods is the nutritional qual-
ity of the flour with which you
make them. Be sure to buy en-

riched flour. It has three
and food iron that add up

Filling on center of each round of
dough. With a spatula, lift 3 sides
of the round over filling. Pinch
edges together, shaping into tri-- j

All Makes
APPLIANCE REPAIR

Washers Dryers
Dishwashers Ranges
For Fast Service

CALL

J. W. KERNS

flour and mix well. Add softened
yeast and egg. Beat well. Add

Fragile Tricorns are a pretty
addition to a February cookie
tray:

TRICORNS
to better health at no extra cost. Pi cups sifted enriched flour

more flour to make a stiff batter.
Beat thoroughly until smooth. Cov-

er and let rise until bubbly (about
1 hour). Stir down and add .cher-
ries. Mix well.' Drop by spoonfuls

corn. Bake in moderate oven (375

degrees) 10 to 15 minutes.

CHERRY FILLING
V cup sugar

ing
1 cup milk
1 teaspoon vanilla extract
3 egg whites (about H cup)
1 cup drained sour pitted

Cherry Puffs nice at breakCOFFEE teaspoon salt
3 cup shorteningfast time are a tempting treat

at or afternoon
A serious indictment has been

brought against American home- -

Prices Effective Friday and Saturday
mmmrmmmmm

TFrn ntTiTrf1?:makers by National Family Opin-
ion. Inc., which made a survey
last year for Coffee TULELAKE - CHILOQUIN iJ I il J I II I I ' 1 1 i I

NO GIMMICKS

AT JOCK'S
Bureau.

CHERRY PUFFS
1 package yeast, compressed

or dry
U cup water (lukewarm for

compressed yeast, warm
for dry

1 cup milk
cup shortening

rr-St-
7x Hi HV ' lU Ul flJ' vW"Ihe average American house-

wife brews coffee which is uni-

formly poor," was the conclusion
reached after study of the survey. Just Everyday Low

Prices that mean
According to the Coffee Brewing

Institute, you cannot get more
than 45 decent, drinkable cups of
'coffee out of a pound of ground
coffee and 40 cups to the pound uiiuyjjyi --

1

Valentine Favors
Are your youngsters planning a

Valentines Day party?
Help them make easy, inexpen-

sive favors, that their little gill
friends may use later as purses.

make an even Detter brew.
Today, the national average Is

ii cups to the pound. This means

cash savings for you
Come, See, Shop, and

SAVE!

Because of these law,
low prices, we must re-

serve the right to limit

Quantities.

Designed by Martha Blair, di
rector of the Pfaff Sewing Insti

that the American housewife is
wringing about 20 extra cups of
coffee out of each pound of coffee
she uses. As a consequence, all
the cups of coffee she makes from

tute, the favors are made with
two pieces of d red felt
joined at the top by a strip.

BISKIT
MIX

35c each

or with a $10.00

Grocery order onl-y-

Swift's Fully Cooked

10 to 12 Pound Averageo m Y&BxsTo make the purses, trace heart
shapes from a book or magazine
or fold a piece of newspaper in
half and cut a semi-hea- shape
on the fold. Open the paper and n

that pound are weak and pallid.
"Coffee is many things to many

people," Coffee Bu-

reau says.
"To some, It is comforting

warmth on a cold day and for
others it provides the necessary
gumption to help them to get to
work on time. Sometimes coffee
means inspiration, or courage, or
merely a good excuse to sit down
and talk with someone you like.
Very often, it sets the final tone
of the meal.

Shank I

Ffenoir
both sides of your heart will be
even.

Sew s of the way up
both sides of the heart and attach
a thin felt strip at the top of each
heart. When the little misses have
eaten the Valentine sweets from

End l
OCCIDENT

in the
' Apron Bag mmmmmmmmmmmNew

cs
i59c
n..69c

their d favors they cani
Shipment!
Same low price Sorry we

ran out last week
"To sum up, coffee should be

made so that the drinking of it is

lb.T
Wnle Ham

Butt End

Bestick Sugar Cured BonelessThe Deluxe
Shortening Tin

sup the handle over a wrist or
on a belt and use the favor as a
purse.

Pfaff designers suggest sewing
machine embroidering the hearts
and handle. Pfaff's heart - "felt"
Valentine favors may be made
from any fabric scraps. You may
cut one dozen four by five-inc- h

favors from a half yard of

059Hams Fully
Cooked

CrisGi

Sugar
I

PURETA 12-O- PKG.USDA GOOD SHORT

Spreckels
Granulated

a pleasure. It requires no sleight-of-han-

no magic to brew it well.
"You'll find it worthwhile to fol-

low the few common sense sug-

gestions that make all the dif-

ference between good coffee and
bad."

Start with a thoroughly clean
coffee-make- the bureau advises
and use fresh coffee if you can.
Fresh water is important, too.
Measure the coffee properly each
time; Best results in brewing cof-

fee are obtained by using one
standard coffee measure of coffee
(or its equivalent, 2 level measur-

ing tablespoons) to i measuring
cup of water for each serving. If
you want weaker coffee, dilute,
with water after brewing.

Finally, serve the coffee as soon
"as possible after brewing.

FranksRibs
wide felt.

Heart "felt" Valentine favors are
a wonderful bad weather project
for youngsters. Little or no help!
from mother is needed to sew
them and their young guests will,
have a permanent Valentine par-
ty souvenir.

COOKIES Wisk
Liquid Miracle Detergent

for all Family Wash!

ii

Pie Ala Mode

SALE!
If you're looking for cookies that

Jock's Doar Day Savings;
Party Time 46-o- z. tins mm ft tfl

Tomato Juice , 4,or 1NEW CAKE MIX
A new prepared spice cake mix

is being produced by Procter &

Can if J)Gamble, inspired by Duncan Hines
Royal Club Dainty Dimple 303 cans

Peas for

travel well, try Prune Oat Drops.
Chewy with prunes and lightly-spice- d

with cinnamon, they'll be
welcomed with enthusiasm b.y a
boy or girl away at school.

PRUNE OAT DROPS
1'4 cups prunes
1V4 cups sugar

3 or 4 tablespoons milk
2 eggs
3 cup milk
2 cups sifted flour
2 teaspoons baking powder
1 teaspoon salt '"

l'i teaspoons cinnamon
2 cups rolled oats
1 teaspoon vanilla

Cut prunes from pits. Cover

prunes with water and boil 10

Everybody's Favorite Dessert

3 Bradley Apple Pies
Big Size

PLUS --- 12 Gal.
Medo-B- el Ice Cream

A Reg. 2.86 Everyday Value Both for

1MRoyal Club Whole Kernel

t- 303Party Time Early June 303 tins

Tins U U IforPeas lorn
Meco 303 tins

Pears

(now owned by Procter ft Gam-
ble).

The package, with a bright plaid
pattern, is specially constructed
to give better protection than ever
before.

Follow the easy directions
for making the cake which appear
on the new plaid package. Then
when cool frost the light, spicy
cake with a maple syrup icing.
It will make a delightful, hearty
dessert for the sea-

son.
MAPLE SYRUP ICING
Vx cup shortening
1 egg

V teaspoon salt
4 cups sifted confectioners su-

gar
4 tablespoons maple syrup
3 or 4 tablespoons milk

Blend shortening, egg and salt.

Party Time 303 cans
minutes. Drain. Cream sugar and
shortening together thoroughly.
Add beaten eggs and milk. Sift

together flour, baking powder, salt
for M iInstant Maxwell House'

Sliced Beets
Party Time 303 cans

Sauerkraut

and cinnamon. Blend into creamed
mixture. Stir in oats, prunes and
vanilla. Drop by teaspoonfuls onto

greased cooky sheets and bake in
hot oven (400 degrees) about 15

minutes. .
Makes about 6 dozen cookies.

LIDfor
Add sugar alternately with syrup Stock up while they last!

mmmmsmmsmimzsmmBmmiisMand milk. Beat until smooth.
Spread between layers and over
the top and sides of cake.

APPLE SALE
YOUR CHOICE Sno Maid Delicious Sno Maid

'SALAD
i

Unpeeled, quartered cold, crisp
apples in a' pinwheel on a relish
plate are a good substitute for sal-

ad to go with ham, roast pork
or meat loaf. The apples add the
crisp touch needed to 30 along
with cooked vegetables and meat.

BREAKFASTS

A little extra trouble will add
enthusiasm to those lagging break-
fast appetites. Raisin bread toast,

Party Time CD S
303 Cans iWk for II

Royal Club $
303 can. O fOf II

Golden Delicious Fancy Red Romans Red Winesaps
w m m m an m mm

either plain, or with jam, usually
tastes like more; hot biscuits can
be made in a jiffy and the pleas 4

Appleure with which they are received
makes the effort worthwhile. a.uceWesterners

are sweet on

Spreckels
Granulated

Sugar...

ii
I
i
B

S
8
I

Large Crisp
HeadsLeitase 2-- 15

Delicious Meco
303 Cans

I

U WI4S W' -- -'

Peaches Meco Freestone
303 cans

7-$- 1

FRESH, GREEN

Stalk CELERY

2 29c
Hunts' Tomato

Big 14-o- Bottles

J I.J1I..I. hi

iUxOriir mlTm, .i i.i . iri n nxfWii mAmt-mMMAJ- II II llJ lf

.ii Our Pledge!!! Satisfaction fully guaranteed or your money cheerfully refunded on any
product we sell!A. w

OSCAR MAYER

Luncheon

MEATS

Big 12-o- z. cans

3-- 1

rtffVICM Giant

JOCK'S Wm flflKlS....'cause It leaks so pretty
In the brand-ne- bright-ne-

Spreckels Sugar
bag I And it's extra-thrift- y

In the 2, 5, 10 and
bags I

Gives You a

Sparkling
Complexion

Drink 3 glasses of Local

Grade "A" Milk Each Day

NO. 1 - TULELAKE Prices Iht Some at Both Stores NO. 2 CHILOQUIN

?


