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| C dll 1€ ale »* conceals entire cooking top.
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% Wedgewood's Perfect Baking Oven featuring
one-piece construction with full-rounded corners,
$0 easy to clean,

June 28-29

HILLSBORO
GRANGE HALL

% Controlled Action Burmers featuring the *'Dual-
Simmer" ... high for "Boiling", low for “'Keep
Warm'' heat,

Y The versatile ''Griddle-in-the-Middle". Use it for
frying, toasting, or plate warming.

N 1:30 to 3:30 p. m. + Woi;!-H:gh “Ember-Glow'' Broiler with the Ra-
! diant Burner that gives your meats that charcoal
igf broil.
. . ) " . e 4 g . " ) v Auxiliory Broiler . . . st lements the High Broil
] Mrs. Vivian Freeman, home canning specialist for Kerr Mason Jar Co., will conduct a l* "ideal for these frequent lile broiing jobs
[ 2 : =
| two-day home canning scheol next week —— right at the peak of the early canning season. g
| Thousands of people have attended these popular canning demonstrations which have . i
|[: been held for years throughout the Northwest. Come the first day and you'll want to it
| come again.
|

|| Every method of food canning and processing will be discussed and demonstrated: "hot" N R T I o N A L
pack, “cold” pack, open kettle, freezing, efc. Then the time will be turned over to ques- P R E S s U R E
tions and to individual problems. C O o K E R S

v ) L] ] al n r " o " ¥ .
SPECIAL FREE TESTING Come and learn the new processing methods SEE THEM IN F}CTION AT
SERVICE for canning vegetables. Get new time tables THE CANNING SCHOOL
i ) . IT'S ALMOST A MUST FOR QUICK AND ECONOMICAL CANNING. THIS AMAZING ALUMINUM
Bring the gauge from your pressure cooker ~ free. Learn more about your pressure cook- COOKER. BY THE NATION'S MOST FAMOUS MANUFACTURER, RETAINS MORE OF THE GAR.
al ave i s f 0. A er. HaVE our press DEN FLAVOR OF FRESH FRUITS AND VEGETABLES SO OFTEN LOST IN ORDINARY COOKING
. ‘ld h(_VL it tes Cd [IC Gel our lree can Y p ey COOker gauge iESIEd METHODS — AND DOES IT IN TRIPLE-QUICK TIME. AVAILABLE IN 5 OR 7-QUART CAPACITY.
ning fime fables. accurately . . . FREE.
Learn how to preserve the food value and color of fruits and vegetables. How ARE YOU READY

FOR CANNING?

Every thrifty housewife will want
to can a large supply of fruits and
vegetables this year . . . what
with food prices as high as they

lo keep canned berries whole and firm . . . how to freeze them . . . which
I method is best for fruits: “cold” or "hot”" pack, and why . . . which type of

| containers o use . . . what kinds of sugar and syrups . . . and what kinds
of containers.
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