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* 649 5. HAWTHORNE BLVD., HAWTHORNE

ROCKHOUND
and
PROSPECTOR

Specials!

ML 466
PROSPECTORS
PICK

Qil treated
GOLD MINERS' PAI'l 69‘
rom

Complete With Springs
A terrific buy in

Mattreses excellent condi. 88 6 L Reisve
" tion, surplus beds.
Avzilable DON'T MISS THIS BACK ’Am
REMARKABLE OF. ‘WM adjurt-

FER!

/ Only

SAVE ON
CANVAS BAGS

NIW SEIRVICE BELYTS. ... L

New
Reverse Lecther

G.l. HIKING
SHOES

BASEBALL SHOES 99,
(‘.3:- tonn. Terrifie valee <
FIELDER'S GLOVE :

Tos araln stesr Nide .';.nl’?t 3'08

NEW CALFSKIN LEATHER
SPANISH BOOTS

Made in Spain of tep
grode GENUINE CALF.
SKIN. Heve expanding
gunets for eory on ond
off. Quelity buily
througheut

Regged, dovble icler fer
long, Merd wear. Sturdy
". coniruction throoghout.

———————
Combination Shovel & Pick 1,98
COMPASSES .. ... .from 39¢
Gl LEGGINGS  .......... . 49¢

29

Hundreds of other wieful
serphes Itoms ot o frochionel
of Govh.

16'x16'

ont convor. A sturdy
tent liner with grommer-
dowre door. Poles

Pacied in meta!
container

ciol

Re-in

FOLDING COTS

Hordwood legs &
metol hardware.

Jute cover.

399

Srend New British Surplus

3 LB. DACRON FILLED

steepING BAGS ()88
8 A worm, comforteble bog with 2 mattrem

pockets, ond oll around tipper. 2 bogs

con tip together for double sleeping

367x80 15.00 VALUL

JR. OUTDOORSMAN 499
Bulitin vinyl ground cloth. Easy liding side

tipper, woter repellent out cover. Worm
filling. 36”272,

DOWN ‘& FEATHER O IR
WY il Back

mummy BAGs 188 YW oxons R3S

B e i e 1 ¥ PR

ired \“' M 10.00 Vales

FEATHER-FILLED, @ LA

| G.I. BAGS
| Con be vied open as comforter. 2 bags 799

—

NEW

encineers )88
BOOTS

12.00 PR.

Yelve

con zip together for double slesping. A
serllized Govt. relsive bog of o froctien
of Gowt
100% WOOL

| G.I. MUMMY BAGS

Cont

Genuine “COLEMAN"

2 Berser

Genvine G.1. re-issve

CAMP
100% 99 9
Wool z §LOV|!’S”
Blankets

“COLEMAN"

NIW, 5 18, NTE
WOOL BLANKETS xS
IR MATTRESS

Vinyl plastie, c
weided seam
construction.

wool and 13% ocrylic fiber for exire

A warm, flutfy blanket contalning 85% 99
strength, Beautiful solid colors 62484,

o Taa Lo N.W, Corner 1Mt Street
o %o,
OR. 88500

:: STORES "

nm' DAILY T0 9:00 P.M. . . . SUNDAYS 10 5:30 P.M,

Plum Sauce Sprin.gSnowTopsCake
Is lnppm(.'r
of the Day

Delicately -textured cake
made with a packaged mix
is served with a delicious
canned purple plum sauce for
Plum Cottage Pudding, a
dessert your friends will en-
Joy and remember

Juicy, plump canned purple
plums provide distinctive fla-|
vor and a look of elegance
when used with a’ host of
desserts
PLUM COTTAGE PUDDING

1 can (1 1b. 15-02.) purple |

plums in extra heavy

with Surprise Filling

The surprise inside this at-]sugar, a little at a time, beat-
tractive cake is a smooth and|ing well after each addition.
|sweet boysenberry filling Continue beating until stiff

Yet it is so simple, it is fun peaks form (meringue should
to make form pointed peaks that are

Boysenberries were devel- 8o stiff they stand upright
R oped in 1923 by Rudolph Boy- and do not curl over at all.)
{sen, and few cross polinations|I'rost sides of ‘cake first with
in our time produced a new/meringue, using upward
{fruit which has skyrocketed:strokes.’
to success like the tart boy-| Pile remainder of meringue
senberry on top; spread out in swirls

In the wést, the boysenberry |to meet sides. Use back of
today is second only to the Spoon to pull up points on
apple in the pie industry, and/meringue to make top and

{

syrup boysenberry jam is rapidly sides attractive.

1 pkg. (1°1b, 3«0z.) yellow climbing in its field. | Bake at 125° F. 4-6 minutes.
cake mix ) Because boysenberry jam|Cool before slicing.

3 ths, cornstarch e ¢ _ ¢ is available in all markets, T T S

1 cup water

13 cup sugar

14 cup butter

14 tsp. salt

14 tsp. ved food coloring

13 cap lemon juice

Drain plums, saving syrup . )
AdRate Cak ix’as packag
oy il I,‘,.;;,‘;,‘kf, MERINGUE COVERED CAKE with the surpise filling
13x9x2-inch pan, and bake as of boysenberry jam is made with the convenience foods
directed. of this modern era. Two layers of white or vellow cake !

Meanwhile, pit plums and made from a package mix join forces with the jam for |
force through sieve or whiz| springtime elegance.

we have selected it as the .
filling for our cake. Date This Cake
SNOWCAP CAKE Put chocolate cake layers
2 layers (95inch) white or mg"”'f‘r \\’illl_ a4 moist rum-
yellow cake date nlhrlm Simmer chopped
1 jar (12-16 oz.) Boysen. dates with small amount of
berry  jam  or pre. Water, stirring frequently to
SOrves prevent scorching.
3 egg whites Add spoonful of rum extract
13 tsp. salt and cool. Fold mixture into
6 ths, granulated sugar fluffy frosting and spread. be-
Split cake layers in h.llf““.N'“ cake ln_,\ors. Cover
crosswise: spread each gen. cake with remaining frosting.
in blender; combine with 1 lerously with jam to within Pecorate with shaved choco-
cup plum sy™1. In saucepan.!  Stir in water, sugar, butter,; Remove from heat and stir l-inch of the ﬂ]gcs. late and halved fresh dates.
combine small amount of salt, and remaining syrup-in red food coloring  and To make meringue: Whip, ™ -
plum=syrup mixture with plum mixture. Cook, stirring lemon juice. Serve hot over egg whites and salt at high! Crunchy peanuts perk up
cornstarch constantly until thickened. warm cake. {speed of electric mixer. Add daily fare .

Stop, mother...
dont trim WONDERS crust...

Sensational new baking process

makes WONDER Bread wonderfully soft. ..
CRUST AND ALL! e

TN Strong Bodies
! 12 Ways!

This great new bread is all taste, no waste . . .
you'll love every single bite of it, crust and all, be-
cause everybody tells us the crust is as delicious as
the bread itself.

The new process does it . . . whirls and spins
Wonder’s ingredients to a flawless, silken texture,
That means Wonder “Soft Whirled”” Bread has
no holes. Every nutritious slice is incredibly soft
and smooth. You've never tasted a bread so
flavorful, so creamy fine, so good to eat—crust and
all! This is what they mean when they say, “‘it
welts in your mouth.” l

\WHIRLED 0 “MRickeo gt |

he lps build Strong bodies |

'Ju«l‘m.
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