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Vegetable Salads, Please
Boil water, sugar and pineapple 20

minutes. Add fruit juices, cool, strain

and dilute with iced water if neces-
sary. [ither fresh or canned pine-
upvle may be used.

SLICED LEMON PIE
1%, lemons

2 eggs
14 cups sugar

1, cup water
1 tablespoon melted butter

TWO EMERGENCY SALADS
Cabbage Fruit 1

Peel oranges, removing all white
<kin. Cut into one-fourth inch slices
and then into segments. Cover salad
plates with finely-shredded cabbage.

Sprinkle with orange segments, Serve

with French dressing.
Cheese Ball Salad

Peel oranges and divide into seg

ments, rejecting all white inner skins.
Arrange on salad plates covered with
lottuce. Garnish with balls of cream
cheese rolled in grated orange rind.

GOLDEN ORANGE FROSTING
Grated rind 1 orange

2 tablespoons orange juice

1 teaspoon lemon juice
Yolk of 1 egg

Confectioners’ sugar
Mix grated orange rind with frai

jnices and let stand 15 minutes, Strain
into beaten egg yolks and add enough

sifted confectioners’ sugar to spread.
NEAPOLITAN SURPRISE

2 tablespoons raspberry junket
2 tablespoons vanilla junket
2 tablespoons coffee junket
3 cups milk

(Or any combination of flavors you

prefer.)
Prepare the raspberry junket with

one cup of milk, following directions
on package. Pour into six individual
dessert glasses and let stand in a

warm place until firm. Then prepare
the vanilla junket with another cup

of milk and very gently pour- or add

with spoon-—on top of the raspberry.

When firm add the coffee junket, made

with the third cup of milk. When this

i« firm. chill and serve topped with

whipped cream.
NOVEL PEACH RECIPES

By Betty Barclay.

Peaches are with us. They are de-

licions and healthful. Many can pluck

them trom the trees, Others can s¢-

cure them at slight cost. Here are

two novel peach recipes that will

bring this delicious fruit to you in

new forms,

PEACH DESSERT
1 package vanilla junket
1 pint milk

Sliced sweetened peaches
Prepare vanilla junket according to

directions on package. At serving

time garnish ice cold junket with

sliced sweetened peaches. A littlhe
whipped cream also is very delicions

PEACH ICE CREAM
1 junket tablots

2 quarts milk
1 pint cream
1 cup sugar
2 teaspoons vanilla

Crushed, sweetened peaches
Warm milk slightly, add sugar and

vanilla. Dissolve junket tablets in

tablespeon cold water, stir into milk
mixture quickly, pour into freezer can
and let set about 20 minutes, until
firm. Place can in freezer, pack with

ico and salt and freeze to thick mush.
Add the cream, whipped if convenient.
and the erushed, gweetened peaches
Finish freezing. Save part of peaches

to scrve on top. Strawberries, bana

nas. pineapple, may be added in this
woy when making any junket ice

15 teaspoonful salt
Grate the rind of one lemon. Peel

white part from lemons and slice the
pulp very thin, discarding seeds. Beat
eggs until lght, add sugar gradually,
then grated rind, water, butter, salt

and lemon slices. Bake between two

cvusts. Put into hot oven (450 de-
grees). After 10 minutes reduce heat
t¢ moderate (350 degrees) and con-
tinue baking 30 minutes longer.

FROZEN PUNCH
I'y cups water

2 cups sugar
1 smalli bunch mint
3 cups weak tea or ginger ale

5 cup lemon juice
2 cups orange juice

Boil sugar, water and mint together
or five minutes. Chill, add remain-

ing ingradients; strain and freeze,

SAUERIKRAUT A LA RED STAR INN
Set spuerkraut on stove in kettle

with encugh water to cover. Put in a
ham bone or a piece of ham or bacon,

some lard and quite a few sliced on-
jons, and let it cook about an hour:
Add enough grated raw potatoes to

thicken it a little, Some juniper ber

ries and caraway seeds may be add-

od while cooking it to enrich its fla-

vor. When the hour is up put in the

krant and ook 20 to 30 minutes.

FRUIT MINT SAUCE FOR LAMB
14 cup finely-chopped mint
1, cup orange juice
1y cup lemon juice

1 tablespoon powdered sugar
Add sugar and fruit juice to mint

and let stand in warm place for 39
minutes,

SUMMER ROLY-POLY
2 cups flour
I teaspons baking-powder
1 teaspoon salt
{ tablespoons butter

% cup milk, scant
s cup sugar

1 oranges
Grated rind 1 orange

1, cup water
Mix and sift flour, baking-powder

and salt. With tips of fingers rub in
two tablespons butter, and mix to a
dongh with milk. Roll out one-halt

inch thick, and cover with small pieces
of orange pulp. Mix sugar, orange

vind, and remaining butter, and
<prinkle two-thirds of it over the
crange. Roll up; pinch ends together;
placing in baking-dish; sprinkle with
remaining sugar; surround with water.
and bake about thirty minutes. Serve
with an orange or lemon sance.

POLISH YOUR FLOORS
WE'LL FIX THEM

We clean, polish and refinish floors.
“New Method,” expert workmen. Elec
trie equipment. Prices right. Best homes

our reference.

IDEAL FLOOR FINISHING CO.

213 Howard e

creanm.
GRAPEFRUIT PRESERVE

Remove outer yellow rind and most

of the white by peeling very thick.
Halve the fruit, and with sharp knite

cut out the core. Then slice across
and place pulp in granite kettle with
very little water and cook at moderato
heat. When at boiling point, add

three-fourths pint of sugar to each
pint of fruit pulp and juice, then cook

swly 15 minutes. Seal in small jars

PINEAPPLE PUNCH
1 quart water
2 cups sugar
2 cups chopped pineapple
1 cup orange juice

1% cup lemon juice L \,‘@?{ST :av}’-. ..,.

Timipon WSB

CURLEW'S WEEKLY SPECIALS
BULK SPECIAL

Tutti-Frutti
BRICK SPECIAL—3 LAYERS

Tutti-Frutti
Pineapple Sherbet
Ma e Nnt

Get It At Your Dealers

THE SPOKANE WOMAN

ee ——
ITALIANDINNERS

ITALIAN RAVIOLI GARDENS. ITALIAN
ehicken dinners, with spaghetti and ravioli.

Dancing. G. Rego, Main 4529. ES2K 2nd Ave.
————
GLADIOLI, choice blooms 50 cents per doz.

Ten minutes from Howard and Riverside—
Wi92l Twenty-third Ave. Inland Empire
Highway south from 7th & Cannon, opposite
Lowell School. RIV. 60GS.

MISCELLANEOUS—FOR SALE

GUARANTEED USED RANGES: BAR-
gains—Lang’s, WSHI9 Sprague.

MATCH BLOCK WOOD makes rhenr.clean fuel. Immedlate delivery. Ohio

Match Co. Lakeview 1600
PROPER PRUNING HEDGES, shrubs,

trees, vines, etc. Large trees removed
1 DO IT. E. E. Alexander, Brdy. 3540R.

SHINGLES
RESHINGLE OVER OLD SHINGLES WITH

attractive slate coated asphalt shingles. Oall
Main 3316, free estimate Spokane Paper and
Stationery Co. - 3

C

WANTED—MEN'S USED CLOTHING
SQUARE DEAL TAILORS. Turn your
men's discarded clothing into *“‘Cash.” We
call. W315 Main. Phone M. 1642

PHONE MAIN 1900

Standard
Plumbing &Heating Co.

INC.

H. L. PATTEN 421 First Ave.
Manager Spokane, Wash

THIS
WEEK'S SPECIAL

AT YOUR
SUNFREZE
DEALER!

A real Sunfreze treat! Rich Va-
nilla Sunfreze combined with de
licious Elberta peaches and flav
ored with a mild sherry syrup. And
remember Sunfreze EXTRA
QUALITY costs you no more than
ORDINARY ice cream.

Why not order

a quart today?
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DUNFREZEl AFOOD -vital as sunshine
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Broadway 2114
No. 740 DIVISION STREET

e————————

is- the oldest buying orgamiation if the State of Washington.

It is composed only of conscientious merchants who know

their business. You may rest assured that merchandise recom

mended by them has been properly tested for purity and

value.

Help us to keep up the quality of Spokane’s milk supply

by insisting on

; .
.

Inland Empire Milk
Qt. 12¢
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