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mode rule oveii, 3 DO. Serve plain

FAVORITE RECIPES or witn wmpped cream. When cool,
the edges may be trimmed then

crcaiu. iSorve in sherbet glasses.
Serves 6.

Vnriation: Chocolate Tapioca
Pudding: Substitute 1 qt. hot
drinking chocolate or oocoa for cat
fee. Elma, Lane, Roseburg.

split into 2 layers and put together

whole crust,' which ever you pre-
fer, but slasli erust to let steam
escape. 'Dampen edge ot lower
crust before crimping edge. Sake
In hot oven (450' F.) (or 10 min.
Reduce heat to moderate (350 C).
Bake 25 min, longer.

(Broadcast by tlie Women'i Ex. with a generous lining of cream
cheese softened with a small
amount of milk. Serve at once.

oban ifa department of KHNK and
publiMhed in the Douglas countycoutc book. Complete copies of Hum
cook book may Da purchased at th

"Denture Static' A

FALSE TEETH
Give-Awa- y

J.uosi) plates ar) Krlppfft tlfcht
for 4 hours by KASTKBTH den-tur- o

powder, special alkullne con-
tent prevents gore irum, denture
liroath. Tnstelt'in. No naimeii. Ovt
KAHTKKTIl at any drug store.
Win-i- t mouth tlKHues ehaniee, uue
your dentist. Adv.

remove from muld. Serve with cold
custard. ,

Variations
Fruit Sauce: Substitute juice

drained from can pineapple for
lemon juice. Combine with corn-

starch, itigar and yolks of i eggs
well blended. Cook as above. Chill.
Add 1 c cream; lb quartered
marshmallows; 6 sliced bananaB
aud 1 c chopped walnuts or fresh
strawberries or raspberries in sea- -

sou. Mrs. iluaou Weikel, Rose-

burg.

Pineapple Pudding: Substitute
Juice of Mi lemon and 1 c pine,-pi-

Juice and boil with cornstarch,
sugar mixture until clear. Add beat-
en yolks 2 eggs, fold in beaten
whites and 1 c cubed pineapple.
Bake In deep buttered dish, slow
oven 20 mill. Wheu cool top with
whipped creaui and sliced

Venwi Wlrz. Roooburg.

Qirica at AV

acn.1

VEGETABLE JAty FOR SOUP

A Three Days' Cough
U Your DangerSignal

Mo matter how many medicine
you have tried for your cough, chest
com or bronchial Irritation, you can
get relief now with Creomulslon.
Serious trouble may be brewing and
you cannot afford to take a chance
with anything less than Creomul-
slon, which goes right to the seat
of the trouble to aid nature to
soothe and heal the Inflamed mem-cran- es

as the germ-lade- n phlegmIs loosened and expelled.
Even If other remedies have

failed, dont be discouraged, your
druggist Is authorized to guarantee
Creomulslon and to refund your
money if you are not satisfied with
results from the very first bottle.
Pet Creomulslon right now, (AdvJ

ANGEL FOOD BISCUIT

MRS. H. T. BLOOM, Koscburg.
1 cup flour
1 T. shortening (cold)
1 cup sour (clabber) milk
hi teaepoon soda
hi teaspoon salt
Sift and mix dry Ingredients, ex

MHS. II. VAN HORN, Jr., Roseburg

Creamy Fudge
MRS. MARIE HIRST, Vmpqua.
Substituting cup cream and 1

dessert spoons of Karo for the
milk and using only 1 tbap. butter
and 3 of ground chocolate instead
of cocoa.

Suggestion: Wash down crystals
from sides of kettle ill boiling
with damp cloth.

Date and Walnut Candy ,

MRS. LESTER WiMBERLY
Roseburg, Ore.

Omit cocoa. When soft ball forms
add 1 lb. dates aud cook until dis-
solved. Proceed as above.

cept soda. Add shortening and
work in thoroughly. lui soda in

1 pecK ripe tomatoes
l'i ears corn
2 quarts of carrots
12 large onions
2 heaus of cabbage
3 red, 3 green peppers
6 bunches celery
1 cup salt
1 teaspoon pepper
6 Quarts of wuter

sour milk and beat until foamy.
Add slowly to first mixture. Knead
rapidly for four minutes, adding
flour as needed, but keep the

CHOCOLATE DROP COOKIE3

MHS. OWEN HOSE, Sutherlln.
MllS. OWEN BRADLEY. Sutherlln
MHS. ALBERT BROWN. Wilbur.
MHS. U1SO. HORTON, Roaeburg.

1 egg
1 cup brown sugar
Vi cup melted butter (or lard

and a little salt)
'.4 cup sweet milk

teaspoon Boda
IVi cupB flour (or more)
2 uquures melted chocoluto or 2

heaping tnbleflpoons cocoa
Vanilla
Chopped nuts. If desired
Urop from spoon on buttered

tins and buke In a hot oven. Watch
closely aB they burn eaBily. Frost
with ihncoiato powdered sugar ic-

ing, bvuten to a froth.
Variation: Bangor Brownies

Substitute light molasses for sug-
ar; 1 t baking powder for soda.
I'so c butter, 1 o flour. Omit
milk. Beat ingredients together
thoroughly. Spread the mixture W
inch thick In oiled take puna. Bake
about 15 in In. in a slow oven.
When slightly cooled cut In small
annates with a sharp knife. Ber-
tha C. BS'unUell.

dough soft. Do not use rolling pin
Bake In hot oven.

Cut celery and cabbage, put
through food chopper or chop up
tomatoes, carrots, onions and pep
pers, add seasonings and water. notAUTO PAINTING

v and general refinlshlng
Good Dependable Work

that Costa no more
MURPHY'S PAINT SHOP

Mix well with hands in a largo

CARROT LOAF
MHS. R. W. CH1LSON, Roseburg.

MRS. HAROLD NICHOLS
Ilrockway, Ore.

open bowl or pan. Place on the2 stove and boll one hour. Then seal 2 c mashed carrots (salted);Comer Oak and Stephens in Une plpt combined with meat c bread or cracker crumbs; 1 smallSpaugu llldg. bio th Hill serve six. If made with mLonion (chopped); salt and pepper:milk, add potatoes and water in

One look at the winding,
twisting tread pattern of the

' General Silent-Gri- p tire and
you'll attree, "there is non-ski- d

traction!" This silent non-ski- d

wears much longer too, because
it dnesn't cound and wear off

which they are boiled. Add a dress

LEMON SNOW

MRS. CAM P. CAYLOR, Roseburg.
3 egg whites; 1 pt. boiling wa-

ter; juice 3 lemons; 2 T cornstarch
or 1 T flour; l'i c sugar. To the
boiling water add Juice ot lemons
and mixture of cornstarch and
sugar. Strain and cook until thick.
When partly cooked beat vigorous-
ly with a wire or spoon.
Add the whites of 3 eggs, beaten
to a stiff froth. Fold in thoroughly.
Pour into a wet mold. When firm,

1 egg beaten. Mix all Ingredients
together and bake In moderate
oven 25 miu. Servo Vfth white

SSXing and have a winter salad. Add
beaten egg and a little flour and
fry like an omelet. 6 quarts of to
matoes canned whole, a peck of
fresh ones and three pints of cold

amice or gravy. 1 T parsley may al-

so be added to loaf.

VEAL PAPRIKA
MRS. C. R. R1KUL1NG, Roseburg.

2 lbs. val sleuk; salt and pep

pack corn, 12 ears.

like ordinary treads. Put these safe, silent, longer lasting
Generals on your car. For safety for peace of mind for

economy bring your car around today. Convenient terms,
if you wish.,

Glen Phetteplace, D.M.D.
DENTISTRY

Suite 314 Medical Arts Bldg.

Telephone 29 Residence 19
ROSEBURG, ORE.

PINWHEEL SANDWICH
MHS. N. W. NELSON, RoseburK. per; flour; paprika; 2 onions; hk

Cut thin slices of very fresh c sour cream; 2 T shortening.
Have veal steak, thick, cut in Schillingbread lengthwise of the louf. Healy Tire Co.pieces for individual servings.Spread with a thin layer of cream

ed butter or other soft filling. Lay Sprinkle with salt, pepper and
flour. Heat '

shortening and addon table and roll away from you. Phone 104 rVlosher and Stephens Sts.FOR SALE making the first turn ot the bread paprika until a deep red color.
Slice onions, fry slightly, add meat,very small. Continue to roil entire

BLUSH-APPL- PIE
MISS RUBY ELLISON, Umpqua.

MRS. E. E. WHIZ, Roseburg.
5 large apples; 3 slices pineap-

ple; c red cinnamon drops; 1 t
grated lemon rind; M c sur,ar; 2 T
flour; V t salt; 2 T shortening.
Peel and slice apples; add pine-
apple, red cinnamon drops and all
dry Ingredients. Mix well and lot
stand while preparing double crust
proportions ot pastry. Divide dough
into 2 parts. Roll out lower crust.
Line deep pie plate. Brush bottom
with melted shortening to prevent
soaking. Fill with apple mixture.
Dot over with shortening. Roll out
upper crust. Make criss-cros- s or

and brown well. Add cream slowly.length, roll tight so It will bold in
slmne. Wrap in damp cloth and put

Cover and cook nr., adding a
little water, if necessary. Serves 4,in cool place. (Jut glicos in.

SLAB WOOD fj00delivered, per cord .

MILL ENDS
SAW DUST ,

UA1 jthick when serving. Sundwlches
may be vailed by using filling
which gives color. Two or three

CHICKEN SPANISH
MRS. FRED ELLIOT, Canyonville.
- Rice meat off bones of one cooked Mustardfillings In each roll can be used

For examplo,. spread of slice
with cream cheese which has been

chicken. Cook two small or one
large stalk celery and onion cut up
rather small and add to meat. Add
1 can peas, 1 can mushrooms, 1 pt.

PHONE 282

ROSEBURG LUMBER CO.
2nd Ave. and 5th St. on

Dlxonvllle Road

mado pink with paprika, next third
with chicken paste mixed with
parsley and gioeu popper-- , the last
third with creamy mixture of hard

of tomatoes. Stir together 3 table
spoons flour, 3 of butter, 2 of
chili powder and use to thicken.boiled eggs. Serve in patty shells.

CORNED BEEF
AIRS. GLENN COX, Roseburg.

WHS. G. E. WOODRUFF
Roseburg, Ore.

QUICK COCOA COOKIES
MRS. GYVliN HOSB ZENOll

Roseburg, Ore.
c melted shortening; 1 c

2 eggs; I c milk; 3 c flour; JA

c cocoa; 3 t baking powder; hi t
Cut boef into convenient chunks

of about equul thickness. Pack
meat flint in salt for 12 hours. For
25 lbs. of beef use 2 lbs. salt. Then

REPUBLICAN ?
or DEMOCRAT?

It doesn't matter vfe have y our car here ready for y6u-an- d

the first man here wins the election of values!

salt; t soda; 1 t vanilla. Beat
with rotary beater the shortening,

add a comnosed nf 1 lb. tuiir- sugar and eggs until very creamy.
Then add the milk alternatelyar, & 'jz. soda and 1 oz. Ealt peter. a

The

Cleveland Tractor Co.

ANNOUNCES
r

a decided advance in price
effective Nov. 10th

All Orders Placed

with flour which bas been sifted
with dry ingredients. Add vanilla.
Drop by teaspoonfuls on greased
sheet a ud hake in moderate oven

Dissolve In 1 gal. water. This
should be enough to cover the
ment, but If not, add more water.
Put a weight ou the meat to koop
it beneath the brine, as any ex-- I

posed parts will spoil. Keep in a
cool place and In 10 days the meat
is ready for use. If the briuo nt--

about 10 min. Makes 5 dozen.

Hipears ropy or thick, pour it off.

COFFEE CARNIVAL
MRS. .MARGARET F. RODGERS

Roseburg.
4 T minuto tapioca; M t salt

Mi c seedless raisins (if desired)
wash the meat and repack in new

for brine. The brlpe on corned beef
nijist be watched closely, as the Z c strong coffee c ugaiai t

vanilla; 1 c cream (whipped).-Ad-
minute tapioca, suit and raisins to

lightest, tainting of the brine re-
suits in Buurcd meat.

For 100 lbs. use 8 lbs. salt: I oz. the coffee and cook in double boil
salt peter; 4 oz. soda; 2 lbs. brown er 15 min. or until tapioca is clear,

stirring frequently. Add sugar andsugar.
chill. Add vanilla, fold in whipped

CLETRACS

NOW

will be delivered at the

old price.

at

Cochran's Garage &
Machine Shop

128 South Stephens St.
Roseburg, Oregon

BEST GINGERBREAD
.MRS. EVA F. WARE, Rosptmrg.
MRS. LELA FERUEit, Oakland.
Vz cup sugar
5 tablespoons butter
lk cup molaBscs
1 egg beaten

cup thick sour milk
1 cups flour
1 teaspoon soda
1 teaspoon ginger
1 teaspoon cinnamon
Cream butter and sugar, ad

You will find it hard to decide between
the fine merits of our candidate for

Used Car values but cpme in, ook

them over, and give them a chance o

spealf for themselves.

MAKES IRONING EASIE 3beaten egg, molasses and milk, sift
flour and spices together and add
to the first mixture. Mix well.
Hake In greased snuaro pans in

'QoodMorning,
, Cufttamt Automatic
V" IRONMASTER U Mi i I f M IJ IScBergmann's i fs,isisyjfirjrij&

E 1935 Ford Deluxe Coach . $5ES0
the logger's feet remark, smiling!

It's sure a great thing to have your feet really
friendly with your shoes.

All over the West, outdoor men know and
appreciate Bcrgmann Outdoor Shoes.

There's a pair for every outdoor need re-

quiring a husky shoe.

1924 Ford Coupe (Ruckstell Axle) $10.00
1929 Nash Sedan . . $195.00
1931 Graham-Paig- e

Xunbeatn Automatic
CLOTHES SPRAYER

JJEW, feiter; easier way to iron.
The fastest heating iron ever

made . start ironing in 30 seconds
after you connect it stays HOTTER
all through ironing yet will not
scorch delicate things when set for
them DoubleAutomatic Heat Con-
trol withThumrMipRcgulator in the
handlelarger ironing surfacewrist-rcstin- g

handle .weighs only 3', lbs.
Utterly new Clothes Sprayer dis-

tributes even, film of mois-
ture at the touch of a finger.
Eliminates extra ironing on over-w-

spots or stopping to dampen dry
spots you missed sprays so EVEN-
LY you start ironing immediately.

1924 Dodge Sedan .... $35-0- 0

1927 Studebaker Sedan $75-0- 0

J928 Chev. Coach . , ..$9500
1929 Whippet Sedan $12500
1929 Chev. Coach . . .$175.00

Sedan $23500
1931 Chev. Sport '

Roadster $250.00
WILDER'S

Roseburg, Oregon

Vote Used Car Value YES!"True Value

All
Thru"

Theo. t on
the bo.

1929 Ford Sport Coupe (new motor) ....... .$150.00
$400.00
$59500

Sunbeam Automatic,--- -U
IRONMASTER

(R.sular Pries)

, Qltnbeam Automatic -
Clothes Sprayer 35.0

1933 Ford Coach .... $39500 1933 Chev. Truck
1935 Ford Touring Sedan (Radio) . . ... ... . . ,

AND MANY OTHERSXI
VALUE $114.5 mmx R. H. WILSON MOTOR CO.mi fci a$89.5Oufcfaot Oak and Rose Sts. Roseburg, Oregon .FOR SALE WHERE YOU BUY

YOUR ELECTRICAL GOODS
W,U5S. J7PPWWfPWWSJ.rl.WW


