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AL DEALERS
OW INTEREST IN

In making pomilile tha §

nunl Flectele Qooking Sehool, The

prigon I moat pork hive heen cons

morchants whe
hena it thnt

tributed by loml
warn able o wee the

woull bo dertved for tho Jadlen of

[0KING SCROOL

Loenl dealors ave' Junding every
eoopdration to the Copital Journnl
it Ane

Hoeeond In the coke division isa for-
ty-two plece set of dishes by the
Sl Furnlture Cugi third prigs for
the ealtp divielon wiil bho a cang of
awiorted Amorloan  Club  eanned
foodd by the Willnmette Grocery
Co,; fouriy will be w nina pound
oin of Celaco; CIlth a alx pounid ean
of Crlaco by Proctur & (amble Co
In the ple divislon the prizes are
oy followai fist o Eurekn Vacuum
gleiner, completo  With  attache-
mont by the Bureka Vacsuum Clean
o company: socond, an elentrio
Gelllihy the Bronnell Bleetrle eom-
pany; Lthivd, a forty-nine podanil
anck of Princess flone by the Wil
Inmelte Cppcery company; fourth,
a nlne pound con of Orleeo: FIfEh,
a nlx pond enn of Criseo; Mxth, o
' thres pounid entt of Crlaca by the
e Co,
At will Fenture the ' lasl

Brogtor
The con

Bolom: by Daving the aohool Beld | aoey of the wchool, ‘Now. 25, on-
hore, teles will be made betweon 10 n.
The fleat prleg for the Lest enlie o, Andg two of that day sl the

will Bon Hot Polnt eleclels

runge
by tho Partinnd Bloctele Power Co, |

peizen will b awarded lmimodiotely
nfter tha ¢lnes;

MENUS

Eviry Mas fikes Pio

o milko gool pastry have all
sllonty eold,  Use plunty of

plble—Just enough 1o hold thoe
paslry (ogether.
ma possible and bake Tnow piplog
hot gvon,  Custord plos are bet-
tor flavorod it baked Inop baked
plo shell, Do onot gtreteh pastey

when puttlng it Into pau.

A::DIo Pie

2 cupn flowr,
aliout 4
blespoony cold water and 14 toa-
mpoon salt,  SITL flowre and sdld,
ehop In shortenlng and u[_lt'luluu
in waoior,

4 to 0 et dpples

4 adupcold wiator

1 eup sukar

1 teaspoun nutnieg

1 leaspoon butto)

Bake &0 wilnuten. Teat oven to
400 degroes, loave pit fnoab this
hent for 20 wilnutes and then re
Auce heat to finlsl bullng.

Delivious Annln Tarts

1 oeup apple i

1 tublespoon l.lllTT\:!'

Sugur o losty

1 teuspoon lomion Julee

1 teanpoon grited lomon rini

Pllg all ingrodidnts uto nowell
baked nle  shell,  garnishe with
whipped eream and candied eler-

rlea.
Bannnn Roll

lananns  dod out  Into
oy wlse,  Roll pull poste
to on ghitly thickmesa, Qut fnto
plocen, Dlp euel plece dnto leo
wator and thon wrap it around &
plute of tho bannnn,  HBake at 400

Pl
halvee

dogrees for 26 minules,  Plabe
tho alde where the crust meets
down In the baling pan.  Berve

with fruit gauce.
Honolulu Pineapple Pie

To mako w gowl fat plo, use:

4 cups of grated, dradned pines
applo

i of o ooup of sugar

3 tablespoons corn starel

3 oigg yolka

3 tuhlospoona of butter

Mix thp corn sturch and the si-
gnr togelhor. Hoat thoe pineap-
ple. Then ald ' the dey (ngredl-

enis und then the vegg yolks and
evok wntll 1t has thivkensd, He-
move apd add the butter, and

when cool pour into a baked ple
pholl. Cover  with  meringue
madn of e thres epg whiles and
T tablespoons mugar. Dellelouy,

- Crabanple Pufls
Ling mutfin tind  with pult
pante, £l with crabapple jelly,

eover with pasto and  baie for
about 16 minutoy at 400 dogroes,
Remove from tine while hot ani
gerva with molted erabapple jelly,

Custard Pie
4 egga

1 tsaspoon vanfila

3oelp wugir

49 eupa of milk

be 'LIH]}Ih\n nutnes

Plneh of salo

Peat epign und vugar togethern
antil lemon colospel Al nubaicy
and vanitlo to milk aod add to the
apg and sugar adsture, Paur this
mixture nto an unbaked pic poste
and halo for alout 40 mnules
Put plo Into a'hot oven (460 de-
grees) for 1h mliutes or until
ernat boging to browwn, then re-
duco heat and finish buking until
euntard I fem,

MIRCELLANEOUS RECIPES

Eees in Bacon Rines

6 long alloes of bacon

i eyus

Bl and pepper and paraley

Arrange the allees of bacon
wround the tanido of mutfin pans
or small rameking  Bronk an egg
inaide of ench bacon ring and pea-
son with salt and peppor and
bako untll oge e got but not huard.
Romove carefully mo that eggn ro-

maln Inalde hacon rln.  Garpleh
with pareley. Bakoe at 1360 do
groes for about 15 minutes

Auple Omelet

B tart apples

& tahlpspoon butter

1 oup sugsr

2 oges

Clnnamon or other spices

Coolk apples tiil very soft and
then mash.  Add the butter, tha
mugnr, ogga and spieen,  Hike In
a shnllow pudding dieh. Balke at
300 degreas for 20 minutes.

Plain Flufty Omelet

4 eenn

4 tablesppons hot  waler and
buitar

Balt and papper to tasto

Beat the egg  whitea until
stiff; boat the yolks until Mght

and femon enlorsd, bent fnto the
egr yolka and hot water and then
add the salt anil the papper, Then
fold In the beaten whites. Plaes
batter into n thoroughly warme
oited pan. Cook slowly until puf.
fy and then plaes In the ovén un-
til drv. When top éan ba louch-
od without sticking. crease and
fold over,
Currant Mint Sanoe

2-3 cup of enrrant jolly

2 tablespoots of chopped Presl
mint and shavings from orange
rind,

Saparate the Jelly but do not
Beat {t. Add the chopned mint

fngg, ag littlo wator s pou-

Handlo an Hitle

ti-

nad fhe orange Sorve

nroumd ronsts,

Jelly Bauee
1 plass folly [elirrant or grapoe)

shavings

tomnpoon ey mustand
II1'.|I the Jelly to o foam and
then ondd the mustard and  bent

thoroighiy,
MONDAY

Thiokened Milk
The  Biusls  of  many  soupd,
eredamed  ments,  figh, erogqueltes,

yorolahles,
pudidin ga i

Mol twowableapoons hutter In
upper park of donble bolles, adit
two talileapoone flowe, ane ciup of
niilk; sonconings according to wse,
Add Bolling water Lo lower part
of dlouble Woller—steam  thirty
nilnutes Surfaee  heatlng  unit
“High™ I starting, thon “Luw.!

Noodle Souffle

White enuece, wan above recipo,
mbillng ooo tonepoon anlt to mix-
ture,  When enure i@ done, adid 3
gE Yolks ltemovae from  bolier,
rald in theve eups cooked nooili,
rice or mararenl,  Seaoon  with
ity anfan, pepper, colery salt,
Pont wlhites of cgga stiff and fold
into mixtire,

Pre-hont Hotpolint
Oven to 300 degroes,
anil O 8ey
for A60  degrecs,
nibnntes, 0 posal e,
mold ol L eenter
phrimp, oty

Tuna Fish Croouettes

Propare  while anupe ap  fop
Souffie, using two (ablespoons
butler, four of flour, ane cup of
mill, one tenspoon anlt,  #laloe
inrge can of tunn, combine, ehapoe
eroquettes, roll In flour, dip In o
Iutod ogz and voll In whrodded
wheal crumbe,

Pro-hent deop fat on eurfooe
heating wnit “igh® nntil bread
erumba hesome a golden brown In
forty weconds, roduce burner to
“madinm," Fry crogquettes, nlaoe
on brown paper Lo dbgorb fat,
Fill poodlo ring with the cro-
nuette balls
Grn;mnut Filling for Bell Peppers

Six large, eweet ball peppora, 3
freoh, flpe tomatoes, 1 lolspooh
ealt, %% tesspoon rcelory salt, 14
teaspoon  white pepper, ‘6 table-
apoona grapenals, 6 freall ‘exgo, O
tenspoons melted butter (cooled),
e eup warm water.  Stem and
poed the poppers. Cover closely
and let stind in bolling water 10
milnutes.  Peel tomatoes and oul
into amell pieces, add enlt, celery
witlt, pepper,  Place peppere up-
right in baking dish. Popa table-
apoon of gripenuta in ench pep-
per, ndd L tablespoog of tomale
mixture, ecarefully, bronk an eng
and add; tollow with U tesspoon
|molted butter and aprinkle grape-
nuts over pop.  Add % enp warm
|'water to baking dlah.  Preheat
Iotpoint Blectrie Oven to A00 da-
arees, aop "ioal Control" at 400
Hograes nnid hake 25 minutes.

Stenmed Stuffed Cahbage

One  wolld  hend  gabbage,
pound  lefl-cver ment, 1 eupfol
hreaderumba, 1-4 cup mitk, 1 o
Y thamrpron maee, ealt and pep-
piare  Sefeat nowellsshaped head of
nalibage,  welghing  aboug 3
peunnds:  Cut a allee off Lhoe top
and hollow out the cabbage, loay-
Ing a thin sholl. Make n stuffing
of the other Ingredients and paelk
Into the eabboge, P only %
tull. Tle In n choovsccloth to pre-
werve shape.  In the Cooker pol
add 1 plnt of water, bring to the
bolling poing on “High." Place
eubboga In the cooker. continue

neaked anlanl dreealng,

Bloatrie
Turn unper
“Houl Control"
finke  forty
e In rlog
with pots,

“High'" 16 minutes then "Low"
for one hour, Serve with tomnto
&snnee,

Orange Bisouits
Two cops  Llonr, 4 Ii:ml:lnuun
halklng powider, 1 tenapoon salt, §
tablespoons Inrd or other fat, 8
enp sweel milk, Sife together dry
ingrediontn.  Add shortoning and
eug Into Hour untll well blepded,
Grote rind of oramge amd Bleml
Add mitk: mix with a fork to a
soft dough. Turn on o lightly
floured board, knead lghtly., Roll
to Ae-Ineh thieknesa and eut Into
small blsoulta. Into a eup plage
jnlee of prange. Immerse small
cubea of sugar and when molsl
plage eube of sugar In center of
each blsoult,
Prehieat oven Lo 450 degroes.
Turn  upper unit  “0Of4"  eet
“Heat Control” at 460 degreea
and, bako tonminutes, E
Pyramid Sandwich

(Commencing at Base)
Iat round 3 inches in diameter,

spread with gurrant Jelly.
2nd round 3 Inches in dlame-
ter, epread with cottage chose
ani frely ehoppad ulmonde
ard round 2% Inches In diom
nter, spread with ellee of tamato,
lottuée mnil mavonnnises,
4th round 23 Inches In diame-
ter, spread with white meat of
chicken, lettoes and mayonnaiee
il round 234 inches In diam-
ater, spréad with green pepper,
letture an/d mayonnniss,
Ath round £ inehes In dlameter,
epread with chopped olives, finely
chopped nnts and a Hitle mayon-
naleo,
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| Cooking Authority Here

Miss Boralee Lowen, Domestie &

With the nrelval of Miss Low-
pr, Domestle Sclence Expert and
Natlonnl Cooklng Ablhority, oar-
rangomonts for tho Capital Jour-
unl Frpe Blectrle Qooklng School
vemohes a elimax, Bveryihing Is
In vendlpesy at the Silom Arvimory
fog tlie oponlng clasy Mooday oft-
oTnoon,

Musical Propram

Althougl the doora will by
open pt 12080 p. m,, the actual
progrom will not eommencs antfl
Li00, when the opening feature
will bo enneted by Shovman, Clay
aeleetions®& Co. A wonderful new
Duoarts welf-ploving  plano  will
ronder n fow pumbors for the ange
dignee, and  Vieln Hofman' will
play Bevernl violin seloctlions, and
tien promptly ot 2 p. m. Misa
wer will be Introdpeed and wlll
progecid with hoe dutics acegording
Lo the opening day's program,

PATRONESSES READY
Trug to hor profession, no soon-
or hml Miss Lowoen wrrelved In Sn-
fem thin sho was eligeking up on
the varfous advance details at Lhe

duy to open thi Capltal Journal Freo Bloetrie Cooking Sehvol,

fenee Expert, who arrlyed hera to-

elogsos nnd baking eontest with

an effiolency which denoted while |

expiriento in the handliog of
puhlle affalrs of thla kind,

SEATS FOR ALL

Antlefpating o lurge nttends
anco at thoe ¢lngses, the Caplinl
Jouranl has provided pmple geats
Ing capacity In Lhe Armory. No
seats will bo reserved, so those
who comg oorly will hove tholy
Clalee of geals.

QUESTION BOX

A pehwol woulidl not be desory-
Ing of the nime unlews queationg
wers askdd and answerod, The
Freg Hleotrle Cooking Scliosl wilt
provide fog nnswers Lo all ques:
tons: without ombarrassment to
thie perdon deslrlng the Informa-
tion.  Huch gueat wlll be handed
A program as  they  enter the
gehool room. At tho bottom of
this progenm will bo o dolaelableo
quedtion card, whileh when filled
out iay be deopped 1o tho ques-
ton box,  The anawer will he
glven by Mlsa Lowen on Wie fol-
lowing day.

Tht Found 14 luehes In dlame.
tar, eprend wlith coltngo chooss
plled In neort of polng and topped
with o Uny ploco of plmento,

Uso white bread,  Hold anmd-
wich upright by uslng toothpleka
On slile of plate o tiny plocs of

lettuce and on this place an
ollye,
Sandwioh Loal
Trim ¢rusts from n  loaf ol

white bread and cut lengthwiane In
four sllces.  Hetween st two
spread o mixturs of havd-cooleed
e, breon, all diecd, seasoned
and mixed with mayonnalse, For
tho second layer upo chopped wal
nuts, wtaffed ollvos and moyon-
il FILL tho thied Inyer with

eelery aml ehleken elinpped and
mlxeil with monyotnalse, Roplace
tha top slice, and lco the whole
with Phllidelphin eream cheose,
moiatened to a sproading consis-
teney with eregm amd lemon fulee
Sllgo ot the table In' B4  Inel

#llee
TUESDAY
Angel Food Cake

Whites of LU eggs, 1% teaspoon
salt, 1% onps of granlated su-
gar, 1 teaspooy eream tartar, 1
cup poastey four, 1 {enspoen lom-
on oextrinct, Al solt o e whitea
aml when halt bonten, sift In
erenm  tnrtar; continne to beat
wnd when stitf, spoon I the au-
gary thoen adid lemon extract, nnd
Inat fold in flour slowly (flour

e

Sherman, Clay & Co.

A cordial invitation is extended to
hear the Duo-Art in these special con-
certs or at any time at our store.

L LR L]

et e e

presents the

INCOMPARABLE
DUQ-ART
REPRODUCING

" PIANO

In couecert dally from
1to 2 p.m,nat the

Snlem Armory
Mondny, Tuesday,

Wednesday
folos pliyed by tho
world's  greatest art-

latn, Paderewsk!, Hof-
mann, Corot and many
more, on thoe Duo-Art
will bho glven each
day npd the Duo-Art
wiil also bho used as an-
compinlst  to  Viela
Vereler Holman play=
Ing tho violin In solo.
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wnd sugar  sifted  soparately 4
s, Maolaten angel food pan,
with colll wister, shoke free fram
wator and pour In the mixture
Placo euke (n' Hotpolnd Eleetple
Oven—the oayven belng cold. Set
“Hegt Control™ for 850 degrees,
Turn on lower awitech and bake
onn hour,
nit

Salad
Four tallespoons  granulialod
gelntlne, 1 cup cold water, § cups
bolling water, 114 cup sugar, 4
eup lemon Julee, 45 cup orange
Julee, Soak gelatlnes 5 minules In
aolil wator, dissolye In  holling
wator, stealis aml o add sugnr aod
frndt Juice, Whon about to hardon
add any kind of frult dealred anid
turn lulo LL!HI.‘I ol pale to mold,

Roval [eing
Two oups augar, 2-1 cup boll-
Inr’ { =18 teaupoon érontn
cup  sugar, 6 esg
tes<poon lemon Julee.

\.\'!ull‘ l.

3
Placo 2 cupa of sugar (o sancopan

mnd adil bolllng water.  Use st
face heatlng unlt “High.'* Stip
unbll awgare dissolves, then wine
down slided of pan, Cover until

bolling point i3 reachod, then
add credm turlae and boll  until
AYTUD splna oo throad, Heat ogi

Whites very atiff and
adil the 16 eup  sugdr. Al
n} rip griduslly to egg whites.
Piace pan’over steam amil recook
untll telng witl hold’ farm.
Monte Carlo Salad
Arrnngs on chop plate a lhead |
of ‘eaullllower which ling beon
stenmed, seasored hnd anburated
with tha firat'dresalyg glven be-
fow.  Arvound the canlitlower, nr-
rango n Bordar of shrlmp, next a
horder of epx yolks (hard cooled)
next a bordir of esg whites, and
otlga ot lattucy and parsloy, Serve
with the seeond deessing glven ba

low,
Boiled Salad Dressing
Four tablespoons sugar, 4 table
apoons flour, 1 toaspoon salt, 1
tonspoon muastard, 14 leaspoan
red pepper, 1% eup boiling water
2 eged, 1-3 enp lemon Julee or vin

grafdunlly

ofne  Mix o anid sift dey Ingrodl-
enth.  Add water gradunlly, stir-
rlug constantly, Cook In deuble
boller until thick and  smooth.

Beal ogga sllghtly: add to eouk-
ed mixtiuro and lot cook 1 minute,
Add lemon Jules or vinegar and
beat well.
Mayonnaise Dressing

A double holler of tho $-pint
alze |4 nost convenlent In mak-
Ing this mayvonnalse. Place (e
and waler In lower part and in-
sert uppoy part,  Drap In % Lon-
spoou of mustard, 14 toaspoon
snlt, tew grodns cayenne, 1 whole
g, Beat with Dover beator
Grodually adil 2 sups of olive oll,
vory nlow at first but more rap-
Iy later on. At tinlsh add 8
talilespoons lemon jules, Fold In
whipped eream  when rendy to
sprve.  Coarnlsh with papreila.

Nut and Oranee Loni

S together & cups flour, 1

cup graliam flour, 1 tepspoon salt,

Coolidge (m_;k

]

Preheat upper oven unit  on
“High' for 10 minutes. Place
brolllng pan and rack about 1
Inch be'ow the opper coll, and
when qulte bot, remove and place
tho steak upon the rack, placing
pa closs to upper Heating unit ps
can be' eonvenlently handled, Sedr
first murface of stealk anid turng
continup on “High," Lot hrown
well, turn agpin snd hrown, Ho-
move ko plank, season with salt,
poppor nold butter,” Open vout ou-
tieely for brolllng and  always
UHIgh Y hoeat for beafsteal, Tine
tor brolling Ihis steak will aver-
alge 10 mitaces to 12 minutes. Gor
nish plank with mpshed potiotaok
poppers, timbales, tomato, and
paraley, .
Cranberry Jelly

Wakly 4 etips eranborrlos wni
adils 1 cup water, Cook on aur-
fuoa aplt “hightt untll tendaor,
fboul, 15 mipntes, "Hemoy
presa throngh  colunden—adi '3

uiclk Relief
Fo$01dl}rﬁi Young |

DISTURBANGE IN A LOCAL THEATAE

!I‘hl a! w
nm- c]lﬂtll 1%!1 3 Hl ﬁ “' :
NG E““ 3 \\n i W‘w"
-

"J
ooug -‘hﬁ ‘;Iﬂﬂi

LT} ml !:r mlz‘I

cups sugap nnd boll about 3 min-
wtes or untll Jelly.  FHU moulds
and set adlda to cool.

JOURNAL WANT ADS PAY

T ONT . mnbwr £,

Leona Baldwin, of Mont
pelier, Vit., will head a group
of Girl Scouts to the White
[Touse, where she will direct
them in the preparation of
the Coolidges’ Thanksgiving
dinner, Tho turkey, raised
on the Baldwin famy will
grace the table.

6 teaspoons baking powder, 1 cup
gugar. Add boeap candled orpnge

and Y cup ¢hopped peean nul
monts, Mk thoroughly. Heat
4 ogia, add 1% eups milk and

add gradually to fhrgt mixture.
Turn oo an eited  bread  pan,
This mukes one lnrge  of bwe
amall lonved.

Pretieat Blocirle Oyen to 9560
degrees,  Turn upper unlt Core'?
lower unit “Mapdium, " with tom-
perature control set for .:l-":ll -
grevs.  Bako ono hour.

Boiled Porterhousn Stenle

Wipa # 1-Ineh o moro porters
Bouso stenl with ploen of chocs-
aloth wrung, from  cobl  water,
Skewer togother, 1f necssary.

e e T T T

Kitchenware

Use our

kitchen and dining roonmt.

o XTI

A wonderful collection of labor saving devices
to lighten the labor for the good housewife. Call
any time and talk it over with us.

Easy Payment Plan lo eyuip Your

e

Miss Lowen Has Selected
.~ For Her Daily Menu

AMER.

FONTANA NOODLES
WHITE STAR TUNA
AMERICAN CLUB PEAS
TINY REF. BEANS
DELMONTE FRUITS

ASPARAGUS TIPS
PINEAPPLE

realizes the necessity of using good materials,

well to note the brands of products

she uses.

“Wholesale Groeers”

requested.

A cooking expert such as Miss Bernice Lowen surely,
You will
learn many cooking ideas from her leetures af the Cook-
I ing School next week—and, incidentally, you would do

illamette Grocery Co.

If your grocer does not happen to have them in stock he will get them for you if

l
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