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Sixteen Inexpensive Desserts Quickly 
Made From Oue Recipe

*
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under tho Act of March 3, 1879.
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West’s Foremost Authority on 
Hoot« Cookery Begin» Thia 
Week, Exclusively in Th« 
Tribune, Her Serie« of Inter­
esting Article» on “Master 
Recipe,. “

By Mrs. Mis Lte Graf, 
Director, Home Service Bureau, 

Nperry Flour Co.
Parhapa you will woudar just what 

a Master Ra. ipe mean«. Wall, it la to 
cookery what a waiter key 1« to a 
building—it upeun n- t a door, but th« 
mean, of preparing a great variety of 
ap|«aling dishes.

Thu method ol cooking adds new 
intereat to the daily task of planning 
and preparing meal,. The very ihuple. 
inexpensive Master Cake Racine given 
l>elow can be used, with some slight 
variations, fur more than a doran dis­
tinctive deewlte. It is easy to mil. 
require, very few utensils, and can be 
baked in ino,t cases in fifteen minute», 
and never require, over hull an hour.

Yvur need may b« cake tor the lunch 
box, breakfast cutlee cake. Individual

Methodist Church
Bunday School, 10 A.M., Frank W. 
Hole, Bup'l.
Morning Worship. 11 Sermon by Pastor
Fpworth Ix-ague 
Preaching Services 
Prayer Meeting, Thursday.

Service at Webfoot, 
Morning Worship, 
Sunday School

7:00
8 00

p. Ul.
p. tn.

7 IIO p. in.

9:30 A. M.
11 A. M.

Rev. J. F. Franklin, Pastor.

Tull Gowpol Assembly
Preaching and Divina Healing Servie« 

Bunday—2.00 p. tn.
Bible Study Wednesday 7 :30 p. m.
All are welcome to come and worship 

with us.
Pastor, supplied.

BAPTIST CHVRCH
Dayton

Sunday Hein»>1 
Preaching Service
B. Y. P. U.
Evening Service
Prayer Servie« Thursday

10:00 a. tn.
1) 00 a.

7 00 p. 
HtOU p 
8 (10 p.

m.
m.
in.
tn.

Walter G. Hiuitb, I’artor.

Holiday a in Brazil
Come Thick and Faat

The nian who cowli numerous holl- 
Majs should move to Brazil. According 
to a work issued by a trust company 
of New York. "Bank and Public Holl 
days Throughout the World," Brasil 
enjoys eleven public holidays, and aug 
menti thia allowance by many unoffi­
cial holidays which are generally ob­
served. Starting well off th« mark 
on January 1, with New Year'« day 
there Is an Interval for work until the 
Uth, which la Epiphany. Follow, , 
period of hard slogging until the 20th, 
when the state of Klo down, tools. 
Another state follow, ,ult on the 25th, 
and still another on the 27th, which 
b< the last holiday In January. Most 
month, are like that In Brazil. In 
fact one or two months—such as April 
■—are still more bountifully provided 
with holidays.

Welcome Stranger
A distinguished westerner, subject 

to severe attack, of Indigestion, was 
traveling with hl, wife. Late one 
night lh a pullman, he was seized 
with an attack. His wife slipped on 
a kimono and hurried to the washroom
to prepare a mustard plaster, 
rushed back hastily threw aside 
curtains, opened his pajamas and 
plied the plaster securely before 
discovered It wasn't her husband.

She 
the 
ap- 
she 
but

fruit cobbler 
the children, 
be u»ed for

tor a company luncheon, 
lor dinner, or cookies for

This Master Recipe can
each one of these dishes,

and fur many other dessert» slso. 
Burslv it 1» interesting to be able to 
make two decidedly different desserts 
for two days at one time.

Suppose you decide to have cottage 
pudding for dinner tunight, »nd cream 
cakes fur tomorrow, or perhaps nut cup 
cakes for th« children’« school lunch 
box. Prepare the Master Recipe. Vse 
ball of the cake batter for the pudding 
(will serve six pemons). If nut cup
cakes are wanted, 
of finely chopped 
cakes in shallow, 
pui in the oven

add one half cupful 
nuts and bake th« 
well-greased mudin 
with the cottage

pudding If you want cream cakes for 
tomorrow's dinner, omit the nut», bak­
ing the cake, in th« mu th a pans.

A’hen baked remove from f am and 
aet aside until the following day. The 
little cakes may be iced if you wish, or 
used plain. Split half way through the 
center and till opening with sweetened, 
flavored whipped creatn. If cake, are 
not iced, lift powdered sugar over th« 
top.

The following suggestions are only a
few of 
denser ta 
Ri cipe 
other.

the attractive, easily made 
made from this one Manter 

Next week I will give you 
equally attractive. Other

Matter liecipe» will also follow.
MASTER CAKE RECITE

Note: All measurements are 
level and flour is sifted once lie- 
fore measuring. One-half pint 
measuring cup Is used.

a strange man. She fled horrified 1» 
the right berth and told her husband, 
who went Into such tits of laughter 
that hl. Indigestion was cured. If 
they tried to take off the plaster they 
would awaken the stranger. To avoid 
a difficult explanation they decided 
Just to leave It on.

At 0 a. in. there was a terrific roar 
from the stranger’s bhrth. "Porter."
he howled, "who the h—I put a 
pine in my bed I'*—Everybody's 
sne.

porcu- 
Magli-

Origin of the Clock
The first clock, according to Harry

Seed cleaning and feed choppingfeeding.

Farmer’s Warehouse Company,
Dayton, OregunPhone, Red 67

El

Harvest Days
Will Soon Be Over

A call at our store will find us well stocked 
with seasonable goods for fall seeding and

ft

h
ft

or rolling, reasonably and promptly done.
We grind wheat into graham and com into 
meal. Fresh supply of old wneat flour 
now here. we handle eggs and poultry.

An inquiry concerning prices will be 
cheerfully answered.

w

Box Shooks, Cabinet Work 
and Mill Work

1 am now adding to my Box Business, a full line 
of building material of all kinds. Lumber, Doors, 

Windows, Wall Board and Roofing. When in 
need of anything in this line'come in, I will save 
you money.

M. R. Cooper
Day ton, Oregon.

Most Spectacular Riding 
Picture Ever Filmed

Daring Chances

Starring

Jack Hoxie

Supported by the Famous Univers­
al Ranch Riders

A Universal Picture-Directed by Clifford Smith

Arcade Theatre- Sat. Sept. 26
Admission 10c and V»-.

V H. BALLARD
and

Agates ground and mounted 
A fine line of Jewelry and Silverware at 

prices that are right.

slices. Poor the cake batter over the 
fruit and bake in a moderate oven (360 
degrees F ) about 25 minute«. When 
baked turn up «ide down at once into a 

withserving plate. Serve plain or 
whipped cream.

Apple Square«
PourPrepare the Master Recipe 

into a well greased shallow oblong or
square i>an. Peel, core and «lice cook- 
ing apples into very thin slice«. Lay

' , I___ -I- !.. avori rnu« OVerl«
2 egg« l* cup milk or water _rr__  ___
1 cup rugar iup melted »bortening 1 «licet of apple in even row«, overlapping
2 cup« Sperrv 1 tea’peon Vanilla I a uule over top of cake Sprinkle with 

Drifted Snow Flour I cinnamon »nd«ugnr. Bake in a fairlj
2 teaspoon« linking powder I hot oven\375 degrees F.) for about 1>

1 teaspoon lemon minute« Cut into squares amt «erve 
Measure sifted flour and sift again ' but or cold. If to be served cold do nut 

with baking powder ; beat eggs until cut into squares until cake is cold, 
very light, then gradually add the Cottage Pudding
sugar, beating it in with an egg beater. | Prepare one naif of the Master Recipe 
When creamy add flour alternately poi.r into a well greased shallow pan 
with liquid, mixing until smooth. Add
H*voting and melted shortening, beat­
ing until the batter Is smooth. This 
amount of batter make, 2 large layers 
or 1 medium-sise loaf cake.

Chocolate Ijtyer Cake

and bake about 15 minutes in a fairly 
hot oven (375 degrees Fj. Serve with
a vanilla sauce.

Vanilla
1 cup boiling water 

cup sugar
. ourPrepare the Master Kt cipe.

into 2 well greased layer cake pans and
bake in a fairly hot oven (about 375 de-
grees F.l 15 minutes, 
adding tilling.

Chocolate Icing
2 sq. unsweetened 

chocolate
1 teaspoon butter

1 teaspoon

Cool before

and Filling
llg cups powder­

ed sugar
S' cup hot water 
vanilla

Melt chocolate and butter over hot

UI
m Save by Trading at Horney 
i So Vou will have more |

Money to Spend

School Supplies

Sauce
1 teaspoon butter

1 teaspoon vanilla 
flavoring1 tablespoon flour

Mix sugar and flour until well blend­

O. Bretrly, was produced about 900 
A. D. by Gerbert, the monk, who was 
the most accomplished scholar of the 
age. At that time the monks were 
the only people of learning to whom 
marking off of a day's time was »lg 
nlflcant. They used bells to mark off 
the various period» of the day, much 
as some churches do today. Th« 
sounding of the ancient bells was 4» 
pended upon by all the people and 
that is why the word “clock" win 
taken from the French word "cloche," 
which means "bell." At the close of 
the Thirteenth century a clock wnl 
set up In St. Paul's cathedral In Lon 
don, and In 1581 Galileo, an Italian 
youth, discovered the principle of tho 
pendulum.

Caps
The famous “SHELTON" cap with 

adjustable attachment to fit anyone.
the

“Look”! The biggest value we have 
ever off -red in tablets. A smooth paper, 
large sized tablet for only a dime. 10c. 
140 sheets which is 14 for a cent 
Tablets. Ink note book covers and fillers. 
Note Bock rulers, Erasers, Pens, Pencils 
and everything except book».

Get Your Supplies Here

These are the latest styles and the qual-
ity and 
priced 

SI.25

wurkmauship is the very best

$1.50 $1.75 $2.00

Jazzedf heat water in a small saucepan; 
add sugar mixture and stir until sauce 
has thickened, then add butter. Add 
flavoring when ready to «erve. Ibis 
»auce can be made and kept hot in a 
double boiler until needed.

If you are interested in these Master 
Recipes. Mrs. De Graf will lie glad to 

I send you her FREE booklet “SO Fopd 
' Delights From 8 Master Recipes.” A

SHOES
Of the Jantzen knit, 
wool, built for wear 
colors.

water. When melted add sugar, then reqUest to Mrs. Belle De Graf. Director, 
hot water gradually, twating untilI Home Service Bureau, Sperrv Flour Co. 
smooth. Then add flavoring. Let San Francisco, Calif., will bring it to 
stand until thick enough to spread yOu. 

water. When melted add sugar, then
The Famous “STARS” for every-

Let

bet weeu layers and on top of cake.
Walnut Cup Cakes

Prepare the Master Recipe and add 
•s cupful of finely chopped nuts after 
the batter is mixed. Pour into well 
greased muffin pans and bake in a 

। moderate oven (360 degrees F.) about 
20 minutes. Cool and ice, placing a 

I walnut meat in the center of each cake.

Small Cream Cakes
Prepare the Master Recipe. Pour 

into shallow well greased muffin pane, 
tilling pan« only half full. Bake in a 
moderate ovenCWO degree« F.) about 15 
minutes. Cool, then cut half way 
through the center. Place a spoonful 
of sweetened, flavored whipped cream 
In the opening. Sprinkle powdered 
sugar over the top or ice on top liefore 
you add the cream. A cooked French 
cream may replace whipped cream 
these cakes resemble French pastrie«

Up«Side-Down Cake
Prepare only hall of the Master 

Recipe. Take a deep layer cake pan 
and add 3 tablespoons melted butter 
or substitute; over the butter spread a 
layer of brown sugar; over the sugar 
arrange sliced pineapple and, it vou 
wish, add l, cupful of chopped walnut* 
or almonds in between the pineapple

Tho Widow’» Wit
An Irish sheriff had to serve a 

writ on a clever young widow, and 
on coming to her residence, Baie 
very politely.

Madam, I have an attachment 
for you.

You have? said she blushing.
Then I may tell you that 

affections are reciprocated.
It was the »herifi’e turn to 

and he explained.
You 

madatu. 
court.

don’t nnderstbnd

your

blush

me M
You must proceed to

Well I know it’s the year after 
leap year, »he replied, but I’d 
rather you did the courting your­
self.

Madam, he said sternly, this is 
no time for fooling. The justice 
is waiting.

The justice? was the final an­
swer. Well, I suppose I must go, 
but it’s all so sudden, and besides. 
I’d much prefer to have a priest do 
it.—Ex.

one
We ctn save you money on your foot 

wear.
Our shoe stock is complete
Don’t go to the large city and buy yovr 

shoes where thev have big rent and heavy 
ovrr-beid to«cbaige up t<> you, besides 
make their profit

Save by trading at home

W
Basket Ball Sh oes w

The sturdy “U. S.r the 
very best Basket Ball Shoe w
on the market, Priced

U

M

UMBRELLAS
Of the very latest, from 
ten to 16 ribs, made in 
the latest shapes and col­
ors, from 4.00 to 6.50 
Others for 1.00 and up.

$4.00
We

ones

Don’t pay more, 
e other cheaper

FLANNEL SHIRTS

shirt in nifty colors, line 
for dress wear only $5.00
Another one in khaki 
mixed, built for serviee 
only $3.oo

Shippy & Filer

W

w

w


