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FYE WITNESS TELLS
OF PRISON HORRORS

CANON CITY, Colo., Oct. 7. —
{AP)—The first eve witness story
of the drama of horror which
brought to an end the bloody pris-
on uprising at the state peniten-
tiary here early Friday morning
came haltingly today from the
lips of a terror number convict
who stood next to the cell In
which Danny Danieis ennffed out
the lives of threc of his aides, and
then his own.

“‘Boys,” he tnld them, ‘we're
tizhting a losing battle, What will
wa do?’

“Pardue spoke up and sald:
‘Danny, end it with me bhefore the
gcrews (guards) get me'.”

“Davis and Rliley sgreed.”

“The two stoed  up., Daniels
went Into the cell, shot Purdue in
the head, then shot Davis and
Riley in succession. They fell up-
on each other and lay in a pile.

“Then Dariels went outside the
cell, walked up and down for a
minute and then said ‘Well, my
pals are gone.' ‘The screws are all
dead, I'll end it'.”

“He put the gun to his head
and pnlled the trigger."™

“*All the while Daniels was as
cool as could be. All of his killlngs
wera deliherate and calculated.
He talked over 1Tt killings with
convicts, nen participants, in the
cells.

“Once he sald: 'We didn't im-
tend to kill'a man when we start-
ed, If Shorty Irwin (the first
guard) had not hit Jimmy Pardue
when Jimmy told him to turm
over the gun he had., we would
not have done it. We had to kill
Shorty when he resisted, and then
wo didn't care’”™
e e il

| Today’s Menu |

MFNU FOR TUESDAY
STATESMAN COOKING SCHOOL
Grand Theatre
Mrs, Fern T. Hubbard, Instructor

Oven Breukiazts

Bizeult Mixture

Variation of Biscuits

Cooked Mayonnaise

Breakfunst Salad

Mrs. Walker's Meat Loaf

Broiled Beef Steak

“So Easy" Biseuir Mixture

2 cupz of flour
4 teaspoons Laking powder
3 tablespoons salad olil
8, cup 'of milk
1 teaspoon salt
2 eggs

Sift dryv ingredient= three times.
Add salad oil to milk and eggs.
Mix the ligquid and dry ingredients
to make & soft dough, Place dough
on a floured canvas and knead
elightly. This kneading improves
the mixture and rives a finer tex-
ture to the biscuits,

Preheat clectric oven with top
and bottom units on *“high” to
450 degrees, turn off top, put bis-
cuits in oven, set heat control at
475, bake 12 to 15 minutes.

Variations of Biscuits
Picnic Surprise, Onion Shortcake,
Chicken Roll

Onion Shortcake
cups onions
tablespoons butter
tablespoons water
cup sour cream
egg
Salt and pepper

Place the butter and water in
grying pan. When the butter is

Lot & N ]

Lillian Goldstein caught by the camera in mid-air ihlle doing twist

dive at North Beach recreational center, San Francisco,

melted add 2 cups of thinly sliced
onions. Cook until they look
clear, Stir constantly, as they
ghould not brown. When done sea-
son with salt and pepper. Roll out
biscuits dough to ‘one-half inech
thickness. Place in baking pan

and pour over the top the onions,

then add the 1l cup sour cream
to which you have added the beat-

{en egg. Bake for 15 to 18 minutes
at 475 degrees. This is most de-

licipus served with pot roast and
brown gravy.
Cooked Mayonnaise
1-3 cup flour
tablespoons bulter
cup hot water
cup oll
egg yolks
1-3 teaspoon salt
teaspoon mustard
teaspoons sugar
or 3 tablespoons vinegar or
vinegar and lemon juice
Make white sauce of first three
ingredients and add to the other
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ingredients combined in bowl! and
beat with egg beater until stiff.,
Breakfast Salad

Leltuce

Tomatoes

Scrambled eggs

Ham

On a bed of lettuce place w»
thick elice of tomato. On the to-
mato scrambled eggs (scramble
the egg in a double boiler, as this
makes them light and gives them
a dainty flavor). Stand upright in
the csrambmled eggs three pleces
of cold boiled ham cut in circles.

Mrs. Walker's Meat Loaf

1 pound of pork

1 pound of veal

6 eggs

1 ean of pimientos

Salt, pepper, onion juice.

Cook meat untfl tender, season
with salt and pepper and onlon
julee. Put through meat grinder
when cooked. Hard boil eggs; sep-
arate and put through meat grind-
er, whites first, then yolks. Now

o Experts

New ideas . . . new recipes . . . new short cuts . . . you'll

«  find out all about them at the Cooking School.

One of the most valuable things you'll learn . . . if you don’t

know it already . . . is the importance of using Fisher’s
Blend Brand Flour where the finest baking results are de-
sired. Fisher’s Blend Brand Flour will be used thronghout
the Cooking School Demonstrations because of its uniform-
1¥ high quality and perfect suitability for cake and pastries

as well as bread.

mfmmThmmmtl’thebﬁtﬂthamﬂm

FISHER’S BLEND BRAND FLOUR MUST

USED IN ALL CONTEST ENTRIES

grind the pimientos, keep each
separate. Soak 2 tablespoons of
gelatin in 4 tablespoons of cold
water. Whea this is dissclved, add
to hot meat julce. Thers should]
be one pint in the bottom of the
pan in which you are going to
mold the loaf; place the ground
meat there, the layer of ground
pimientos, mext the egg yolks and
lastly the egg whites. When com-
pleted this will show the meat,
next & Ted layer, a yellow layer
and a whits layer.

Broiled Beef Steak
(Instructions given in class)
Oven Breakfast

“Timer'’ will be used to preheat
oven. Direetions givem in class.
Ten minutes will cook a good
wholesome breakfast.

CIVIL WAR VETERAN
DEFIMRT IN COURT

PORTLAND, Ore., Oct. 7. —
(AP)—Veteran of 28 Civil war
engagements, Charles Drew, 86,
of this city, faced municipal Judge
Fred W, Stadter today ¢n a liquor
charge.

Holding his head high, Drew,
displaying three medals won for
valiant service, refused to divulge
the name of the mea who had left

*I was not a traitor to my coun-
try,"”” the blue-clad veteran deelar-
ed. “And I am not a traitor to
my fellow-men.”

“A man will tell things on his
own mother, but he will not re-
veal the name of his bootlegger."
Judge Stadter commented causti-
cally.

Drew had been arrested by Viee
Division policeman, a son, Claude,
was also arrested. The aged vet-
eran said that a friend had In-
duced him to accept two gallons

of liquor for disposal and that he

had complied with the request be- se-Powers.

cause his pension had been deplet-
ed by his son's idleness.

Dining Table set
In Correct Way

Make note of the correct way of
setting a dining table. Today's set
will be a breakfast set, with linen
from Mliller’'s, china from Gahls-
dorf's and silver from Burnett's.
The dining set is supplied by Gle-

two gallons of liguor at his home,

Atlas Book Store

465 State St

Latest designs and colors
of Tallies for the Bridge
Party

Salem, Ore.

Like the Better Salem Housewives,
Mrs. Fern Hubbard has chosen

The Best Meats

fr;?m our market for use in The States-

man Free Cooking School this week
at the Grand Theatre.

Midget Market

Originators of Low Prices

351 STATE

Harry M. Levy, Mgr.

237 N. Liberty

Come to the Statesman

Free Electric

| TODAY
] Wednesday - Thursday

Friday

on the most convenient terms.

Down

SEE THEM TODAY

{| Portland Electric Power Co. I

October 8-9-10-11

| at Two Every Afternoon

| Grand Theatre

This school will be conducted by Mrs. Ferm Hubbard, Home Economics Expert on

The World’s Most Famous Make of

Electric Ranges-HOTPOINT

A full lines of these Ranges are now on display on our Sales Floor. You'll find
| you've never spent a dollar to better advantage in your life than having a

Hotpoint Electric Range

installed in your home. The balance payable monthly

This is the most advantageous offer

we've ever been able to make.

Cooking School |
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50

Per Month

Salem, Tel. 85




