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ner polnted out that the'amoumt
given makes a very large quan-

tity and that half the amonnt
will be sufficlent for six serv-
ings.

You Name It was the title giv-
en to the first dish demonstrated
by Willa Campbell. This teo com-
bines those bits of left over food
that might otherwise be wasted.
Hers is the way she did It:

134 cups cooked rice or

15 cup raw rice

1% cups dry bread ecrumbs

13 cups chopped leftover meat
and vegetables

5 tablespoons melted drippings

14 teaspoon salt

1 egg or 3 yolks

1 cup milk or meat broth

bepper

1 tablespoon fine chopped onion

Cook rice In a large gantity of
boiling salied water until tender.
Drain and i riee is sticky let
cold water run through it. Chop
meat and mix any leftover vege-
tables with it. A liitle green pep-
per or pimento is a pleasant ad-

dition. Mix all ingredients to-
gether and pour inte an oiled
bread pan. Bake uncovered at|

350 degrpes for 456 to 60 min-
utes., Turn out on a warm plat-
ter and pour tomato sauce on (op
and around it. Garnish with pars-
ley. Any left over meal may. be
used,

Another one that defies anal-
vsis is English fruit pudding,
said to ba the popular dessert
in a famou Cleveland restaurant.

Here It is:

This can be made of a mixture
of leftover fruit pie or mince pie,
stale cake or cookies, leftover
biscults, or Dbiseuit dough des-
sert, bits of leflover jelly or jam,
canned fruit juices, leftover cook-
ed drled frult or canned [fruit,
graham crackers, ete. Cornstarch
pudding sauce: may also be
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canned fruit, leftover jelly, ete., T : ch M Bake potatoes un
and stir jn fruit juices uu; mix- 0 y s .8 e!nl ;-&h.:ﬂ':::‘m -nk.,“t:tt.:
ture looks gquite molist. Add salt and paprika. Butt-u-ll:
brown sugar and salt to taste. A P gt P utes. Roughly fill potAto cases,
little cinnamon may be added If Bpinach Sprinkis with cheese., Place on
desili-" Roar It an slied Bak-| i Lotiace e baking sheet and brown fa moder-
o:e ;: one and ome-fdurith hours e Cottes Bamoset Dreusing ',
at 2 degrees, Serve warm with tesspoon salt
plain or whipped eream. If fruii Escalloped Oysters, Serving 6 teaspoons sugar

Juice is not available, water may
be wead for moistening with lem-
on juice or vinegar added to give
sdfiicient acid to the pudding
This dessert has a rich color and
excellent flavor. No proportions
can be given as the amounts de-
pend on the leftovers at hand.
A variety of recipes including
cakes and party dmsnes will be
demonstrated. i

TURNER CANNERY
15 MEETING TOPIC

A mass mesiing of all grow-
ers of the territory is to be held

at the school house in Turner on t
Plans for the ||
proposed cooperative canmery at ||

Monday evening,

Turner will be discussed and
those in charge have announced
that this will be the *“last call”
before starting the sign up of
stock for the new plant. -
Speakers will be Henry Craw-
ford of Salem, George Keech, ex-
mayor of Stayton, and a repre-
sentative of Oregon State college.
All growers and ethers jnter-

ndded. -

ested in the project are urged to

Break up ple, eake and cookies | attend.

Last

Call!

hThc Tappan Stove Co.—~withdraws-
their offer of

$102° off

on their new Insulated Ges Ranges.

There is still time to select yours,

but the sale ends

Tuesday. .

A Tappan modem insulsted range

makes cooking o

real pleasure. The

food tastes better if cooked properly.

11 piants oysters
4 cups rolled eracker erumbs
1 teaspeon salt
& teaspoom phapriks

teaspoon celery sali
2-3 cup butter, melted
8 cups milk
Carefully examine oysters and
remove al]l sheil particles. Mix
crumbs, geasonifigs and butter.
Sprinkle some of this mixture on
bottom of buttered bakipg dish.
Add layer of oysters, some milk
and some of tha crumbs, Con-
finue, alternating layers until all
ingredients have beem used. The
last or top layer eshould be
crumbs. Bake 30 minutes in mod-
erate oven.
Baked Stuffed Potatoes
€ largs potatoes
3 tablespeons bot milk
2 tablespoons butter
i& tsaspoon salt
{4 tesspoon papriks

poon horseradish .
Mix fngredients in botitle, Cork

and shake two minutes.
Shake well before serving.

Chill

Adams is Freed

In Power Case

WASHINGTON,

Feb.

19, ==

(AP)—E. J. Adams, of Eugene,

Ore,, was exonerated by the fed- It
eral trade commission here. of
any fllegal or unworthy act in
connection with his efforts to
sell the Eugene power plant %o

325 Court St.
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Willa Campbell Knows Good China and
Prefers

Gahlsdorf's,lw

Telephone 67
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Dévelbpment of
River Topic at

|

8

The Willamette Waterways as-
sociation will meet at Indepen-
dence this evening at 6:30.
association is working toWward all-
year transportation om the WIl-
lamette river petween Eugene and
Portland.
many valley towns are expected
at the mesting.
: Henry Crawford, president of
4
g E. Wilson, manager, W. W.
Hanson and W. E. Chadwick will
represent Salem.
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Meeting Tonight
This
from.

Representatives

Salem chambe commerce,
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COMPLIMENTS OF
-BENEFICIAL LOAN SOCIETY '
Loans SlOtom-Liemaed'bytheShh-
Room 119, New Bligh $ldg.—Second Floor, 518 State. Telephone 3740

Free Cooking School |

Today

W, Chapmpan intere:ts of New ,-

'CHERRO-VALLEY
- BUTTER

Andresen & Son’s Product
: is being used by

Miss Willa Campbell

Statesman Free Cookiﬂg
" Sehool
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HILLMAN'S
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263 8. High

Pack up ybur

~in Our Laundry
Bag and Smile
Smile, Smile- - -

Statesman Free Cooking

Salem Lalmdnr’ Co.

(WEIDER'S)

troubles

Then Attend the

Telephone 25

be prepared with

[ HONEY

Snowflake

- BREAD
'Used Exclusively by

WILLA CAMPB

at the . |
Statesman Free Cooking
School

at the First Methodist Church

" You” will be interested to kmow the
many tempting, tasty dishes that will

i

ELL

~ Hillman’s HONEY
/SNOWFLAKE

Ask Your Grocer

 Cherry City

-

bking (o

-

Jave we delivered your Univewsal?]
b Better act now-Only| -?-f
afew days left ~~ | =

extended you, during this sale, to
equip your kitchen with a modern Universal Range#

If not, we invite you to visit our gas range depart-
complete line of Universal

"s.ﬂo!mlfnm-‘il?ntmdtlh~ ol i

‘ Universal In-A-Drawer

- ALLOWANCE v v
_ Liberal Allowance for your
Gas—Coal—0Oil or Wood.

TERM MSv v v v v
@M—Om'hcrhl’w.
SEE ALL THE NEW MODELS AT OUR STORE

Have you
opportunity

ment and inspect the

quality of its consiruction

appreciate and its
finish will appeal

The In-A-Drawer Broller
rolls out the full length of
the broiter pan at the touch
of a finger—instantly oc-
cessible —sanitary ond
safe— it makes the broiler
as easily usable as the

cooking top.

—?'

roiler Gas Range Sale |

Ranges on display. In particular, we ask
take note of the exceptional prices and
liberal offers now in vogue.

Examine the Universal in detail — experiment
the In-A-Drawer Broiler —inspect the mdmw

and exclusive features. lts beauty you will instantly

harmonious, colorful
to you. We know you will be
the Universal and porficularly

old stove regardless of . its eondllﬁ.
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Fres Cooking Matinees in the
First Methodist Church.

of our models is being




