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Liver Cake

NALSI I pound beef liver
1 packilge | n welttine I medium large onion
| pint waim witel i o=gquure crackers.
2 tublespoons vinegur I teaspoon salt.
L teaspoon sult. LiARIOOIT PenDE]
| iy tuna fish, Haked v b lsinsens milk:
2 tublespoons pimiento, finel - !
pedd Y ey beaten slightly
Cup mavonnuse |" rie the liver, onton and crackers
Dis<olve gelatine in warm water, Add  throueh o food chopper, using the me-
vinegzar and salt, Chill, When shight- | dium blads Adid the salt, pepper,
v thickenod, fold in remaming ingre- | milk and eggs and mix thoroughly.
dients. Turn into individual molds. ! Dropo by rounded  tablespoond  into
Chill until firm. Unmald an crisy cllor  containinge tablespoons  of
lettuce,  Garnish with additional muy- melted  shortening Pun  fry until
Ol Serves ¥ nieely browned on buth sides
True Experiences.”700 a week for them!
.E;r_n\..ohmm.a 8, wa giva
twenty $5 prizns for best True
Experiancas with Block Hog '
Mare s one teom Mo, WM
Fudge, |72 3__"".|.h"llc @
51, Atlanto, Gao. Read
it try Black Flag, then
vand yours with your
e aduvar Lily Lamb
Biack Flag Co, Ball Md.
Only 17 years old, with curly blende halr and a naive smile, Lily
Lamb was chosen as “Miss Paris, 1037", a new type from those in
the past who have been so honored.
BEATEN BISCUITS
| Walnut Cookies (Abuut A4 dozen)
(Contributed by Miss Mary Marguare { cups Hour
Smith, County Home Demonstea Ly eup lard
. tion Awent,) Faqual parts millke and water
The recipe was given to Miss Smit! 2 teasponns sult
' by an old ludy in whose Family it ha Sift salt with Hour. Work in short-
been used for move thun o hundreed | ening with Bnger tips,  Stir in liquid
"Rosquitoas tormantad us all night. | YRS gradually, Ill_l‘!| a I-iI'L-L!HI stiff enough
:‘:;ﬂ\h; Yor. ﬂ.:.::.‘.'.”o:'-‘:i'n“rs?nf:ﬂm: I vup sugar Lo h.-",-ilr-l Iu]:!-u'rin-»-l.. Roll on a :'I-ul;rwri
1 i ag © i Ve eup of lard or butte bowed ‘old dough over and bea
::':"“‘: :’I"h' ?'I'“’r': :'l‘:’?":?'dl':‘:n':: QU’CKER" SURER b 1'|Illl swieet milk with a rolling pin about 20 minutes,
mosquitoss. | don't worry abaut them Three laboratory tests prove ir ' - : ) ; :
any more,” kills all household Insects. Yol | e folding ll\;l'l and over as the 1&-'}1_‘;?1
ON DOGS OR CATS — USE teaspoon baking powdoer. s pounded out on o thin sheet "hen
BLACK FLAG FLEA POWDER It Is safe; has pleasant odor. lI !.‘-,ljxn-mn ---nlni.- | ulnfzgh la smootn and. velvety: ol ont
S - I teaspoon of vanilla. rounds.  Priek elear through twice |
Enough four to make a soft dough | with a fork., Place on a grease tin in
(between 4 and six cups),  Mix in-|a hot oven, 400 degs. . Bake about
REAL FOOD gredients as listed above 20 minutes or until nicely browned, |
Filling —— ‘
2 eups of black walnuts chopped. Meat  Dishes Suitable for Warm
1 cup of sugar, Weather: Apple Recipes Listed
Cream or milk, enough to melt su Luncheon Roll
gar, 1 chopped onion, ‘
_ Making mixture warm, heat in 2 tablespoons fat,
""_““- Jona Sliced or Halves double boiler and keep warm while 1 egrgr. |
: using. Y cup milk,
Roll dough very thin, cut with cook- I teaspoon salt,
PEAGHES i cutter, place one and a half tea- Few gprains pepper. ‘
spoons of filling on cookie, then place W oeup cracker crumbs,
another on top, press the edges Lo 1 pound chopped beef.
3 LARGE soc goether and bake, L Leaspoon salt,
BT v 2 CANS < leaspoons baking powder
J FOOD STORES - ) ) 2 tablespoons shortening.
MILD AND MELLOW COFFEE ORANGE CREAM CARE ] _ |
(4 e whites) « cup milk Lapproximately.)
] K 2 b 39 Toeaps sifted Hour Frv cup milk in fit until 4 delicate
s. - c Vlenspoons baking nowder, hrown Beat ege; add milk, =alt, pep-
Red Circle. 2 Ibs. 43¢ Ys cup butter or other shortening. | per and Il.'!'u!':i:‘. mix well,  Add chop-
Yokar, 2 lhs. 17¢ 145 cups sugur ped }_“'“’ and fried onion.  Form into
1 cup milk L oroll pluce on g rack in baking pan,
ARMOUR'S STAR VIENNA e tonspoon lemon extract, Balie 15 a modctate sven. f6u 45 i
| eyrer whites, stifly beaten, ntes Bemowve from oven,  Mix flour,
sﬁusAGE 3 4-92. cﬂﬂs 250 | Sift tour, mensure, add baking pow salt and baking powder. Cut in short-
der, and =it together  three time, | ening with knives or rub in with fin-
AEMOUR'S STAR Cream  butter "--“-"i-:'-'-}. wdd suenr | wer tips. Add enough milk to h
pradoally, and eream together until | mgredients  together Raoll out  bis-
corHEd BEEF 12-0z. Can 21 ¢ ’lf:_'ll' and utfy.  Add four, alternately | cuit dough o lrtle Jarzer than the
AR Lo | 'with milk, n smaall amount at a time, | meat roll, Cover meal with ot
WHITEROQUSE beaten  after  each  addition until | lpat and brush with milk Rake in a
TALL smooth,  Add lemon extract, Fold in | hot oven until the biseuit crust
MIL EU“PGH"TED CANS c e whites ‘i.""‘l‘].'" and  thoroughly. | nice brown.
SRR Bake in two greased Q<anch layer pans — :
SWIFT'S in moderate oven (375 dees, F) 25 | Corn Beel Hash Nests With Poached
to 30 minutes, Spread oranee filling Fgps
JEWEL 8 b, Gta, si 005 between  layers, and  orange  flufl Open canned corn beef hash and
ANN PAGE SALAD frosting over cake. Top with sections, | shape into ne (Individual rounds
LEMON '_l.ll-'!'\il- " AT with a depression  in the cente
nRESSING Pint Jar 2oc > [qu' '(. 8 bam .l LTS place in o frying pan to heat and
il : brown on the bottom. In the moeun-
A 1 cup cottagre Chees tims 1”““;' s miany eges as will b
| Yy teaspoon salt. needed, cooking in -1-t._v- t0 keon the
RINSO Large Pac‘(aqe 220 I | S i e S CEEs o preading.  Make puarsh
Ht't‘.!l{ll’ l'i{l’l\ill_'l‘ le l':\ir;g | R teaspoon “”I_””"“' ) butter by creamine 3 tublespoons byt
a | rq-.|:~'.|l-\1"..\ 5-—[.:---1 enion poee LT .a"-i | -'.lu_'---‘||....;; 1””’!} chor
=g : CUp suear ['.‘l“:- . a1 teaspoon lemon
PLG \&p < e add ' teaspoon ehopped chives, T
SOAP ROUND ROLLS ! 6 ER) SMEPANCY ) werve place corned  beef nests op
l 8 cheese through fine sieve, add | platter drop o ponched egg i
Il cream, HLI’.lllirL’. and _'-"":l-\.". I"‘;'I. il with o teaspoon of parsley, buttor
Wil sugar with eggs. Combine the | Garnish th spries of narsle
4 Bars 1 gc 2 Doz. gc two mixtures, Add currants washed | WA APHES 07 Thrsicy
and dredged with flour.  Pour into Apple Dumplings
t:inln.;.ln-nl pustry »hn{'ll‘:*,{rlllmu each 1% cups flour,
T o . - IS Vot about two-thirds full. "t into hot ¥, : - A
BANANAS coldenripe 51bs 25¢  Blivin (125 dege. £y for about 5 min.| ¥ teaspoons baking powde

3 Ibs. 25¢
3 for 25¢
10¢
23¢

GRAPES white malaga
LETTUCE large heads
CELERY large stalks
COOKING APPLES  101bs.

.__4"

90,

utes. Reduce heat to moderate (350
degs. F.) and bake 10 minutes more.
Dill Beef Birds
There is 1 Swedish air about these
“Rirds" for the flavoring has the tang
of many Swedish foods, Cut one
pound of then round steak into =ix
oblongs. Center each piece with a
bit of bacon and a strip of dill pickle.
Roll, fasten with toothpicks, brown in
| shortening, sprinkle with flour, salt |
|and paprika and add 4 cups of hot
[ water. Cook slowly one hour or until
|tender. Place dumplings seasoned
with caraway seeds, if liked, on top |
of the meat and cook 15 minutes long-

or,

teaspoon salt,
5 tablespoons shortening.
Y cup milk.
6 apples.
6 tabWwspoons supar
Sift dry ingredients; mix in
entnge; add milk to make soft dough,
Roll % inch thick on floured board:
divide into 6 parts; on each place an
apple, washed, pared, cored and sliced.
Put 1 teaspoon sugar and 4 teaspoon
butter on each Moisten edges of
dough; fold up around apple, press-
ing tightly together. Pliace in grens- |
ed pan: sprinkle with cinnamon and |
sugar and dot with butter. Bake inl
moderate oven 40 minutes.

short-

1 '__.-'._- spoon « hopnDed onton
1 e S wpe | dot with Luwd
cup finely chopped celery or !
okad meuat | containing
2 tablespoons melted lard |IJ"1I_HE!, and b

o ot e, s witn otne | Read The Agg

19,

Stuffed Tomatoes—Baked
6 n fium-sized tomatoes

cup soft bread crumbs

Sprinkle top o

Salt and pepper. AR degs, I

Wash but do nnot iu'l-l Remove a

COFFEE Snte.1b. . 7

The Home Of Good Foogs

Maxwell House. |
LIPTON’S TEA 1-21b. . .
The Worlds Finest Quality 1 lh. B \

FLOUR Yukon’s Best, 24 lhs, §11
- Pillsburys’ Best, 24 Ibs, $19

1-41bh. . . . 5%
1 Ice Tea Glass FREE With Each 1.1

Powdered Sugar ......... 3 boxes 2
Chocolate, Bakers, 1-2 Ib. pkg. 1
Cocomalt, 1 lb.can ......... .. 5
Duke Mayonnaise, pts. ...... ... 2
J.F.G. Sandwich Spread, 10 0z. .. 1)
Salad Dressing, qts. ............2
Corn Flakes or Post Toasties, 3 for 1§
Scott Towels ...................
Scott Tissue ...............

3 fork

8 & @ & 8 8 @

CANNING SUPPLIES 0OF
EVERY KIND
See Us For Fruit Jars and Glasses

3 BIRTHSTON
PALMOLIVE or17c? E BRACEL!
OCTAGON 5 .

GRANULATED (o lgc S rron b e Thui

i 0CTAGON PRODUCT
UCTAGUN SUAP lgc GIANT LAUNDRY SOAP - TOILET

or CLEANSER - 5. SOAP POWDER (o 8

14 KT, GOLD MiA

GRANULATED SOAF

OCTAGON CHIPS 0‘; lgc e oK Us Fom pETAls

OCTAGONK

POWDER [if 19c ONLY
COCTAGON 2 ¢
CLEANSER nr..9c
OCTAGON 4
TOILET soap [

. for ’s’;lil\'!l il f
50 MWEAVY iy |
I W= rocer:

SERVING SPOO!

with onfy 1 BOX TOF “’s
SUPER.==

Concentrated Super Suds .. 2 {orl

MEAT PRICES VAR}Y

e T

Meats can be bought at almost any price
they are likelv 1o be most anvy kind of meal.

LA
Its the value and quality that count.
along with =anitation, vou want dependability
The Ray markets are dependable. Alon Lok
package, you get, at a good price, qualil}.
sanitation,
When you buy meats from us, vou nevd 1Y
any qualms about serving your guests,
arile

Beyond anybodys power to control—med
have advanced during recent months.

C. E. RAY’S SONS
THE FOOD STORE




