ptable to Any Recipe|

Except for Special
“ Textures. -

many women who ask how to
Wuse sour milk in baking want to
ghwultmbembsutubedtor
Sweet milk in any recfpe. That
“gets a yes and no answer—yes, ex-

in recipes where spechl tex-

.Is sought.
~ Milk that has just turned will
need a small amount of soda to neu-
tralize it and enough baking pow-
der to make the mixture rise. An
elghth to a quarter of a teaspoon
©of soda to a cup of slightly soured
‘milk and the usual amount of bak-
ing powder called for in the recipe

mlng sweet milk should be used
when sour milk is substituted.
. The acidity of the milk must be
_gonsidered, so when milk is thick
/tnd definitely sour, the general rule
45 to use one-half teaspoon soda
or one cup of sour milk; in that
event, omit one teaspoon cream of
hrtar or two teaspoons baking pow-
der from the ‘recipe.

Soda Isn’t Best Leaven

Blklng»soda. by itself is not. or-
dinarily to be recommended as a

Jeaven, although it often is used.

alone and satisfactorily, too, in. mak-
" Jdng ginger breads, spice and choco-

. Jate cakes and cookies.
° There’s always the question as to

- whether soda should pe used dry
‘and sifted with the dry ingredients
‘or mixed with liquid and added the
Jast thing before baking. Most old-
fashioned cooks mix the soda with
»’n‘ liquid and nedrly every modern

entific cook 'to a woman sifts it

with the dry- ingredients. There’s
‘argument for both sides. If you inix
‘'soda with_liquid you do lose some
of its potency because a certain
‘amount of the leavening gas escapes
‘before it has a chance to act-on the
mixture to be baked. But you don't
un any risk of having tiny bitter

* brown spots through your food.

If you mix and sift the dry in-

- gredients very thoroughly, repeat-

dng the process several times until

you are sure that the soda is evenly

- distributed through the flour, you

will find the result satisfactory and

you will gain the full benefit of the
soda as a leavening agent.

Follow the Rules

Many of the old recipes used
enough. extra soda to allow for the
Joss before it was added to the
‘batter or dough, so if you are using
& recipe that tells you to dissolve
the soda in part of the liquid it’s

* & good idea to follow the rules.

“ If you are substituting sour milk
dor sweet in a recipe, then mix tife
soda thoroughly with the dry ingre-
dients and proceed as usual.

" Sour milk makes delicious fine-
textured cakes and breads that seem
to stay moist longer than those
made with sweet milk. More than
‘this, a cup or less of sour milk is
‘50 much waste unless it is used in
‘baking.

Dropped Fruit Copkies

. Three eggs, 1% cups light brown
‘sugar, 1 cup butter, 4 tablespoon
- sour milk, % teaspoon soda, 2 tea-
- Sspoons baking powder, 3! cups
. flour, % teaspoon cinnamon, 1 cup
“ chopped nut meats, 3 cup seeded
. and chopped raisins, 3 cup chopped
currants, 2 teaspoon salt. -
|, Cream butter and sugar and add
cup flour. Add eggs well beaten
and mix well. Add sour milk. Mix
~ and sift flour, salt, soda and cin-
namon several times and add to
fruit and nuts. Mix well and add
to first mixture. . Mix thoroughly
. and drop from tip of teaspoon onto
greased and floured baking sheet.
Bake 10 minutes in a moderate
‘oven (350 degrees F.).

Graham Muffins

. 'These are splendid for breakfast
or are delicious toasted and served
with salad for lunchecn.
One egg,'1 cup sour milk, 3 table-
spoons melted butter, 2-3 teaspoon
- soda, :1 teaspoon salt, 1 gablespoon
~ sugar, '1!2 cups graham flour, 4
tablespoons white nour, 1 teaspoon
. baking powder.
Beat egg well. Add sugar, salt,
melted butter and milk. Mix and

. sift flour, baking powder and soda.|

 and mlx thoroughly with graham
2 Adc! to first mixture and mix.
rings in hot oven

for 10 or 15 minutes.

LARGE SELECTICN OF

;s NCY FRYERS

DBKSBING

Adds Food Value to Meals
That Are Light in

Calorie Count.

It’s the berry pie season and the
whole family can rejoice. Rich
juicy raspberries, blueberries or
blackberries between flaky, golden
crusts—where - is thd dessert that
is finer?

Canned berries, of course, may
be used, but the berry pie supreme
is to-be had only when the berries
themselves come fresh and  fripe

from the bushes,

Fruit pies of all varieties make
splendid summer - desserts when
the rest of the meal is ‘light. A
wedge of apple pie with a glass1
of milk is a satisfying luncheon
for a busy office. worker. Berry
ples with whipped cream are hearty
enough to top off dinners in which

WEEK-END SFEOIMJ

Leghorn

FRYERS. -lb. 200 e

Leghorn

- Balance of Poultry
at Reasonable Prices

‘—Free Dressing, Dﬂlmy—.
 Capitol Pouliry Co.

1018 8. Meridian DR. 3030 |

the meat course is light. The
ethereal. concoctions known " as
chiffon pies tan be served fot party |
desserts.

Desirable on Cool Days.

Berry pies madé with ‘eggs are
excellent to follow vegetable  din-

| GUIDE YOU TO A SPEEDY, SAFE

LIN ANY WASH DAY RACE.

BELIEVE ‘ME, ITS ALWAYS. FAIR
SAILING ' WHEN § PILOT YOUR
FAMILY WASH BASKET, I'LL

LANDING AND WiLL OUT —
DISTANCE ALL COMPETITORS

ners. They are more desirable .on
cool days than hot, but you will
find many a summer menu that
needs just this type of dessert to
finish it.

Plain berry pies are suitable des-
serts to serve with fish dinners.
Broiled fish, creamed potatoes, corn-
on-the-cob, tomato and cucumber
salad and berry pie is a most ap-
petizing summer dinner.
Remember that berry pies, like
all fruit pies, will boil out. if they
have half a chance. I think berry
pies | and rhubarb pies are the
worst offenders. ‘Be sure to use a
deep pie dish, build the erust up welt |-
around the edge, and press the two
edges firmly together. Watch the
pie while baking and as soon as the |
filling - begins to boil, ~“reduce the
heat., This will cook the fruit and

J1i ffe

LARGE
WHITE
TWIST LOAF

RAISIN BR A\H
5 e
LIPTON'S

TEA

Yellow Label—

Black

.‘m 220 e
DILL PlCKLES

' VIENNA R

{CINNAMO

’sxl

Soups,
Soap thp bt

HEINZ BEANS
Piskles o, =
Vinegar [

FLOUR

Bisquick
Softasilk

TOILET T!SSUE

Argo
Nucoa M"u g‘mnt Lb

P- NL”T BUTTER

ERESH FRI1

BANANAS

Head lLettuce

ntirely New Line

most d

'HAMBURGER ROLLS s 8¢
{POCKETBOOK ROLLS

;CINNAMON TWIST
;FIG JAM BAR

s 3 cans 25¢ Potato (Iuna
s.25¢ Crisco

om. Sauce

Z21e Juice. [ 2 car
17c¢ A&P Grape Juice *:

A &P Rolls

elicious tasted.

OLLS 10c
12¢
10c
12c¢

12c

250
40c
53¢

= 23¢c

15c
10c

N ROLLS

2 18
C

Vegetarian

27c¢ Wheaties Pke. 10¢
Cake  phg. 25¢ Cheese Velveet Lt

33c
25¢

SEMINOLE

Kroger's “Two Way Savinzs of “Low Every-day Prices” Plus “Big-
_ger Week-End Specials” Really Mean a Saving to You. You Not Only,

Save Every Day, but on
of Your Buying. Shop a
"-Be Convinced

Velvet oi Pnﬁce’Alhert

TOBAGGOj‘

Only at Kroger's

Rich, full-flavored sauce

rrom choice winter apples accord-
slight-

ing to a.time-tested recipe

mlde

ly sweetened, ‘it is ‘truly” éehclous.

Stock .up at this low price.

COUNTRY CLUB

UC E

KRAFT'S
MIRACLE

WHIP

Pt. 5

CHATEAU
CHEESE

Delicious for
Sandw1ches

l/z-lb Pkg. 1 5 "

|  Bread '°°é’;2§” e

'S'upersuds 7
Soap - Wie IQ.,.,.35C,:
“ Ritz Crackers: phs.

'Cigc-rettes Grand Pes

5 Llfebuoy

Country Club,

2 ‘cakes 9c
2 i oo

18¢

Delicious, maky Clieese Cra,ckers

© Junket Tablets ne. 13€

Twent.y

10c
Health Soap: .

Rumford’s 12-“.. m
Coffee "a"fé.‘%‘f,.‘"a?‘, b ] 7c

9c

i‘-COOkleS n!’m pkg. ] SC

" Drink-Aijd A= & o
-65¢ -

“Flour ~ avonase =t

“Wimpy”" Berger ‘|
Outfield

BOOST THE
INDIANS

Pickles Sour o wi T

5¢

lSc

Wuco zﬂy

Crackers

CAMPBELL’S ASSORTED

SOUPS [/

(Except Clucken)

_,3 93

EATMORE

LEO

- Corm Flakes ?;;“"‘ 10¢
'Soap Palmdiive

4 bars ZSC
Baking Powder e 14c

*GIIIGKEIIS

5 'SALMON STEA“
c

» :Frenc'h Mustard w Q¢

e Week-End Specials When You Do Most
Your Nearest Kroger Store Today and

PR

Latonia Club

muszn ALE

And Rocky River Bevemges
(Plus Bot. Deposit) °

Large :
C

24-0u.

Only at Kroger's
Wesco.Tea, the Tea That Does

Not Lose Its Real
Tea Flayor When Iced ]

ICED
TEA

-25¢

‘KROGER’S SAUSAGE

Better because it’s: fresher! Fine cuts of Meats

, and rare Spices ‘are selected. Flavors are ex- °
actly right. Just 'right for the not summer "
weather. , Triple tested sausage will. trlple the i
g‘oodness in your sandwmhes. “

. 25c
fb. 276

Frankfurters Meat.
Weiners e et
Baked Meat Loaves P%::,;,::"%::?'-
Bologna ASiced

Sliced

SALE OF MKeFED VEAL

VEAL

29¢ Gliy Ghlehn ‘Mock Style 1b. 30.

15‘@

Roast Shoulder Cut -
Cutlets: 1b., 33¢ Ibs

Blb or ‘Loin. .1b.

VEAL

BREAST or“IEcK -
SMOKED PICNICS

Susu'Cnred

Wadley’l Milk Fed for Frying
rully Dressed, b, 426 <

Colutmbia
River -




