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* EVERY WOMAN KNOWS that it is important fo take

.I'good care of your skin, esp
' be doubly sure, when you fir
have adequate all-over prote
such as Shulton's Bronztan.
long, for it is a formula that

—_—
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BRONZTAN

While scorching summer sun is
just what the voungsters love to
toust thelr hijdes ta a  golden
brown, we adulls who've been
sporting city: palor all winter long
neetd to take o few extra precau-
tions belore old =ol {lips his therm-

ostal up ta sizale.

For it's wise to remember that
your skin has been  protected
throuighout the cold season by

hi winter el
unexposed —
Ll sensitive due
room temperatures
So be
ens for denims agd sandals, re-
mimber to condition yolr skin —
with lotion, with proper diet and
gond cleansing habits to bring
life back 1o dry, scaly surfaces
And, right from the start, es
pecially in the early duys of sunt.
mer, be sure lo protect your skin
with a good, effective suntan lo-
ton. Shulton manufacfires their
Brongtan lotion  with & builiin
moisturizer that provets (he sun
from drying the skin. 1L comes
m bath lotlon and cream form
—whichever vou prefer. Boih in-
sure n safe tun, without peeling.
And every member of the {am-
ily, right daown to the smallest
pippose, can use Bronztan, for it
I5 harmless even on the most del-
leate sKin.

It's heen

it ds dry

LD OXCEsEIVe

>

ecially in summer months. To
st don that playsuit this year,
ction from a good sun cream
Keap 1t handy all summer
is dandy for a fins, safe tan.

SARDINES

Sardine fritters are a delight-
« fully different sen food treat and
can be prepared In a Jiffy with o
minimum of {fuss, As an appelizer,
serve sardine fritlevs with' tartar
Salee or mayonnal When sorv-
o Ing them as a lunchean or supper
<dish, serve hot with hot bolled or
“riced polatoes and o mixed green
~salad. Dill cupumber pickles are
- &n excellent accompaniment,

¥ SARDINE
p FRITTERS
1 (3% ounce!
sardines
% eup flour
1 ege, well beaten
Ve teaspoon onion salt
2 ty teaspoon haking powder
v 3 tup milk
pinch of black pepper
pinch of nutmeg
Mix flour, baking powder, onion
galt, pepper and nutweg, Add milk
-and well bedten egg, Mix vigor-
ously., Drain oil from can of Nors
way sardines und dry strdines. Dip
sardines Into batler and deop them
irdividually into deep fat. Fry un
1l golden brown. Yield 20 to 22
. Aritters,
= For a really nourishing nnd fovel

cin Norway

you shed those wool: |

SUNDAY DINNER for the small family can be planned for loftovers for the earl

days of

the week or it can be plannad for just one day. Shown is a thick, juicy, broiled ham slice
with orange fritters, served with & salad and warmed Franch bread.
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HAM AND FRITTERS

Purchase s ham slice cut about
an inch thick for o small sire
lamily, (Or, if you wich to buy
a half of o blg nam, ask your| ., B R
butther Lo slice off two or thres|ionamon. Cream lird with brown
slices for broiling or panfrying apd|Sugar. Beat In eggs. Add sifted
then you can bake the remainder), | ingredionts to creamed  mixture

To broll, et the ham slice onland mix well, Stir in walnuts,
a rack in the broilling pan and|dotes and vanilla. Shape into small
sel two to three inches from the|balls and place on greased cooky
brodler heat. 1t will brofl in 15 wo|sheet. Bake in 350 degree oven
30 mimttes tota Ing time 1010 12 minutes, Yield: & dozen
1 Make the tritters of (nsfcookies
|r!| idial ol ovanges, re. |-
|moving  a% much membrane as|

possible. Dip the sedétions inlo frit-]
ler balter and deep fat fry until|
golden brawn
For dessect for o simple d:nm:r.i
why nnt cookies and lee erenm?
DATE-NUT COOKIES
eups sifted flour
tegspoan salt
terspoon soda
leiispoans cinnamon

1% cups chopped dales
| teaspoon vanilla
Sit together flour, =alt, soda and

[

W G b U

ohp lard

cups brown sugar,
packed

PRRS

cups coarsely chopped wal-
niits

firmly

(XY

BUILDS STRONG

TEETH

DRINK 3 GLASSES
EACH DAY!

POT ROAST
Substitute canned onlon soup for
water in vooking o pot roast for
i richer flavor. Slow cooking In a
tight contalner makes for & ten.

maln dish, trv scalloped pﬁl.‘-rm.-_q'
and tangy Norway Kippers. This
kitchen tested recipe, created by
one of New York's leading chefs
to theel the demend for tasty Len-
ten dishes, s easy on the food
butdgat and will make a hit with
the entire {amily
INGREDIENTS
4 (3% ouncel ecans Norway
kippers

3 cups sliced polatoes

1 ounee butler

Y eup mineed onlon

4 lablespoons' flonr
| 22 cups milk

sall, pepper, paprika
Ruttep a 1'% or Iwo quart cos-

|serole. Arrange in alternate layers
Ithinty sliced potatoes and Norway
Kippers. On each layer sprinkle a
{tablesponn af flour, minced onion,
|salt and pepper. Repeat procetdure
until all ingredients bot the milk
have been used. Pour over 21
cips scalded milk ip cover, Sprin-
klo with paprika. Bake in moterate
oven 1325-degree) for ane hour, or
untll potatoes are browned and ten-
der, Serve hot, (Yield: six goner-

SARDINE FRITTERS are an
highly recommended for unexpected company, They make
a hearty appetizer course, permitting the menu for the
meal to stretch and stretch. There are so many ways to
use Norway sardines as appefizers, straight from the can,
aus. portions at loss ‘than eleven| ‘O dreuadi'at fritters and for entrees.

unusual

seafood treat and

cents per portiont, z
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Women's

ROMANCE LANGUAGE

Christian Dior's  perfumes in
new quarter-ounce wrns are adora-
ble collector pieces, Miss Dior is a
perfume which speaks of youth and
springtime, of swegl innogence and
happy promise, Diorama’s message
{5 more absiracl, more puzzling.
It ‘suggests rather than declares
Dior's latest trigmph, Diorissimo,
i5 a flowery chant, vichly cadenced,
and stately in its purity of perfume
language

VOUABULARY
- Kirseh is a llavoring liquer made
from cherries; used with fruit and
berries. Rissoles ore crogqueltes an-
closed in pastry. Croulens are
cubes of [iled or toasted DLrend,
aceampanying any soup and some-
times used in tossed salads, Vol
au-cent lg a light pufl-paste patty

SUNDAY BRUNCH

Broiled Sandwiches
I vour family mentions those
wonderful  “dipped”  sandwichps
popular  at their favorite  lunch
spob, surprise them with “Golden
Crust Sandwiches” al home. Ripe
allves, ham or bologna and cheese,
blended with a liftle mayonnalse
and chill powder make the filling
Dip the sandwiches in a beaten
ca-milk mixture, then toast under
the ‘broller. Serve with a spiced
peach and a few extea ripe alives.
GOLDEN CRUST SANDWICHES
23 cup chopped vipe olives
1% eups chopped  cooked ham
or balogna
I cup grated American cheese
2 Lablespoons mayonnaise
I teaspeon. chili powder
12 slices bread
2 Cpgs
Locup milk
Combine olives,
mayonnaise  and
Spread 6 slices of bread  with
cheese mixture. Gover with re-
maining  broad dnd ot Into iri-
pnules. Combine heaten eges and
tmilk, Dip each triangle into ege
mixture. Place on cooky shpeet
Tonst under brodler until brown on
one side; turn and brown other
side

meat, chvese,

chili

Scotties agree:

powder. |

on your next

SAVEI5

Simple Simon cream pie

with coupon in this special package!

Fried chicken served with corn
fritters and maple syrup plus crisp
strips of hacon makes a wonderful
brunch for fantily or guests.

“No thanks, Lady. Those
aren't SANTIAM
BLUE LAKE

STRINGLESS
GREEN BEANS!
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FROZEN

Chocolate
Cream Pie

A love letter to Westerners § |

Waltarnarh are ieeed o Soceciad Sogar |

O L ) ° P
Y A 2 %8 ®
8] . fe] .
N e o ol for the Simple Simon Cream T‘LD padkage ®
ALL MEAT > @ with this special label. It contains a coupon worth © ™
: : o . . o
TENDER GREEN BEAN- ® o 15¢ on@our next Simple Simon Cream Ne. Whatn” @
| .. wonderful thrifty way to get acquainted witl? °
L] ° new Simple Simon Cream Pies! ° ®
LY ° °® ® o
"Qyn ®eccsssnee
- ¥ who are sweet | i " o
: No baking...no cooking... just defrost and serve/
on Spreckels Sugar g gl
| N
It 150’1 often we gel a chance ta | Try chocolate cream pie for dinner tonight r,c”ﬂr:ﬂ«.u: C
ank all you folks who've used | Light, flaky crust! Smooth, creamy-filling e i
kil SLIEEF lfﬂl' years... made from imporied Dutch chocolate = 2
r:'d. 't.;"'.'med Iike a good idea crawned with ereamy white topping sprinkled SIMPLE
TI;J Gr: I._.I siisars wio Ewant with flakes of whole chocolate. Family size
you we Ners w Ve N 5 ;
g think i : ... gives B generous servings. Also try tangy SIMON
LFrlu:gi!”u:r:; jll:lnr:cfsu.b lérlg—fﬁ Lemos Cream, Coconut Cream and .
lated ﬁagaf..'.ar-diae Il fove you luscious Staaweerry Croam Frozen Pies
for using it! Hurry! Supplies of package with coupon ansihar guilitg preaiet of
are limited, Put Simple Simon Cream Pies .
SPRECKELS SUGAR i on your shopping list - today! (&Iﬂ&ﬁﬂﬂ ®

Poteet's Fine Meats

WE SERVE YOU PERSONALLY!

der, Juley pol troast,

... because
it’s nutritious
not just filling

OPEN
Evenings Till 7:30

2 to 213-lb.

Fryers

Swift's Fresh - We cut ‘em up FREE

;(n;py Crackers .." A

25

Coconut Roll ***~

45

=N

Swift's Premium - Ready
Half or Whole

Hams

iited) Fing Fot "Skapening bira;ag.a"“e 2 = 59‘
an v Qs |Gomed Beet g
HOCkS Lawt Ib. HASH n-';;f;. 55‘

To Eat

39

Nalley’s Romaine

Dressing i 29

(x]

b.

Pork Lean Conter
Roasts

i

Fﬂ

45

Produce

DEPEND ON US FOR
QUALITY!

ngfee
lce (reaﬁ°°"79“
Kool-Ade 6:25

wemy

. LETTUCE
b 2 weess 19€

U5, No. TA

SHAFTER
POTATOES

10 . 49¢

CUCUMBERS
5¢ .. 10¢

each

Free :
Delivery d U
| KGRI GROCER|
B Order or

Over!

Borden's

Mayonnaise 49°

mOXRTD

White Satin
ETHEL'S HOMADE SALADS
RGENSEN'S [

Betty Crocker
Powdered
Try one oPthemgnd you will see that
ES®*PRODUCE ® FROZEN FOODS POPULAR

@
Meringuer«
(1
SUGAR 2i25
they’re made DELICIOUSLY!
WE
BRANDS!

1710 Oreqon Ave. - - - Phane TU 4.3860




