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CAPITAL JOURNALICOOKING SCHOOL
house, including the piano and a floor as the smoke was dense theregutted by the fire and only the reach the hydrants on Collego St.

FIRE DESTROYS bathtub, ware carried to a place that the rooms could not be en--

safety by the neighbors. Noth-tere-MENUS 1

Ing was saved from the second
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The turkey which Is to be cook-"f- d

by MIbs tternice Low en, nation-
ally known economist, at the
armory during The Capital Jour-
nal cooking school will be fusnlBh-c- d

by the Midget Market. Harry
Levy, manager ot the establish-
ment, has picked out a large juicy
bird from hie Thanksgiving atock
ol turkeys.

"The women of Salem should
not wait, however, to see thiB one
come out ot the oven before they
make their selections' said Mr.
Levy, "Turkeys this year are In
fine condition and the sale Is brisk.
By Wednesday evening our stock
will be exhausted."

The chemical truck helped for a
time but tho supply gave out be-

foro the flames were quashed.
Much of the furnishings of the
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Mkis J?K

A Safe and Proven Remedy
The First and Original
Cold and Grip Tablet

Proven Safe for more than
a Quarter of a Century.

The box bears this signature

There are two general divisions
to cakes: butter cakes and sponge
cakes. In making butter cakes,
cream the shortening used end
the sugar together thoroughly,
add beaten egg yolks and then the
flour, baking powder and salt
sifted together, alternately with
the liquid used and lastly fold In
the egg whites beaten stiff.

Layer cakes usually bake for 25
minutes at from 350 to 400 de-

grees. Loaf cakes bake at 300 de-

grees for 45 to GO minutes, de-

pending upon the hlckness and
the Ingredients. Sponge cakes
are usually made without baking
powder. Egg yolks are beaten un-
til light, sugar Is added and mix-
ture beaten and then flour and
salt sifted and measured and ad-
ded and egg whites folded In last.
These cakes bake at a lower tem-

perature (usually 300 degrees)tor 30 to 50 minutes.

Creamed! Mushrooms
1 V tablespoons butter
ltt tablespoons flour
1 egg yolk
1 cup of milk
Salt and pepper (to taste)
114 cups of cooked mushrooms

(canned or fresh)
Make a white sauce of the but-

ter, flour and milk, add to the
mushrooms and cook gently for a
few minutes. Just before serving,
add the beaten egg yolk and re-
heat.

Golden Cake
M, cup butted

cup sugar
3 egg yolks
1 cup flour

2 teaspoons baking powder
Vl cup. milk

1 teaspoon, orange extract

Stuffed Onions

6 medium slzsd onions
V eup of chopped ham

1 oup of soft bread crumb?
1 tablespoon butter

cup milk
Pepper (t? taste)

teaspoon fait
Sprinkling of ftry bread crumbs
Removo a slice from the top of

each onion and parboil until almost
done. Drain and carefully remove
the centers, making little cups of
ths onions. Chop the scooped out
onion with the ham and sjft
crumbs, add the Boasonings and re-

fill the cups. Place In baking pan.
cover with crumbs and add the
milk and bake 20 minutes at 350
degrees.

Sweet Potatoes Willi Pineapple
6 small sweet potatoes

as much pineapple as potato
cup of water

3 cup of honey
Boll the potatoes with the skins

on. When coo.l peel arid cut into
pieces about of an inch thick.
Mix the honey and the hot water
and just cover the bottom of the
baking dish with this m'xture. Add
a layer ot the potato and a layer
of the pineapple, then pour the
remaining honey mixture over all
and bake for 10 minutes at 400 de
grees. Delicious to serve with
baked pork spare ribs or with bax-e- d

pork chops, or with roast pork

Plain Cake
1 cup butter
2 cups sugar
8 cups flour
4 eggs
8 teaspoons baking powder
1 cup milk

USE
VIRGINIA DARE

EXTRACTS
For that "wonderful delicate flavor in your

cakes and desserts. Sherry, Brandy and Claret

flavor for that Thanksgiving Pudding and Sauce

SCOUT AUXILIARY FORMED

Mill-- - City, Or., Nov. 23. A
branch of the "Friendly Indians"
club was recently organized bore,
with the following officers elect
id: Billy Sipple, chief; Russell
Kelly, wampum bearer; Robert
Allen, medicine man; Howard
Parmen, torn torn heater; Earnest
brown, Indian runner; lie v. u.
Stanley Knott to be the big chief.

This club Is sponsored by the
x. M. c. A., Mr. Klmbcr, county
secretary helping them to get
ftartcd. It takes In boys from 10
to 12 years of age and fits them
for the Boy Scout movement and
they have 16 members to start
with. They start as bucks, ad
vance- to warriors, then to braves.

10 a. m. to 3. p. m.

Van Camp
TOMATO SOUP

6 cans 49c

l-5- Story Book
FREE

Franquette
WALNUTS
Per lb. 32c

Dunbar
SHRIMP

Per Can 19c

Fresh
EGGS

Per dozen 52c

Fancy Sweet
POTATOES

6 lbs. 27c

All Flavors
JELLO

3 Pkgs. 29c

of more tempting foods

'Ms tfeaauftasatisusMal j

walls remain standing. The lose,
partially covered by Insurance, is
figured at several thousand dollars.

Work of the fire department was
hampered by the lack ot water.
The Saalfeld home was Just out-
side the city limits and not on the
olty water system. Until the

fire department arrived,
after a rush call, the local fire
truck did not have enough hose to

How Skinny Kids

GainNeededWeight
Weak, undernourished, under-

weight boys and girls who are
peevish, fretful and sickly need
McCoy's Cod Xilver Oil Compound
Tablets.

Cod IJver Oil would do just as
well, but what parent would be so
cruel as to give them the horrible
tasting, 111 smelling stuff, when
sugar coated cod liver oil tablets
made by McCoy's Laboratories of
New York are as easy to tnko as
Candy and won't upset their deli-
cate stomachs.

There's more vltaralnes of the
first class In cod liver oil than in
anything else and for that reason
thin, scraggly, sickly children
commence to liven up 'and take on
good healthy flesh after McCoy's
cod Liver Oil Compound Tablets
havo been taken for just a few
days.

Bo sure and ask J. C. Perry,
Central Pharmacy, D. J. Fry or
any druggist for McCoy's, the
original and genuine Cod Liver Oil
Tablet, if you want your delicate
children to become strong, robust
and active.

For arown upa they are Just as
wonderful one woman gained 15
pounds In five wocks. 60 tablets 60
cents and if they don"t put 5

pounds of good firm flesh on any
thin man or woman In 30 days,
your druggist is authorized to
hand you back the money you paid
for them. Adv

tot CAtS HAXINO
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Mt. Angel, Nov. 23. The first
serious fire to occur here In more
than a year broke out yesterday
morning about nine thirty in the
home of Mr. and Mrs. Henry d

at the southeast edge of town.
The fire started from the furnace
In the basement and caught in the
winter's supply of wood which was
piled there. It burned for some
time beforo it was discovered by
the family. The house was entirely

BETTERJMlOMEl
Thousands Have Discovered

JJr. bdwards' Olive Tablets
are a Harmless Substitute

Dr.Edwards'OliveTablets the sub.
rtitute for calomel are a mild but sure
axative, and their effect on the liver is

:olored tablets are the result of Dr.
cawaras Determination not to treat
iver and bowel complaints with calomel.

The pleasant little tablets do the good
".hntralnmpl r!np Kut haiwiMM if tar
jffects. They don't injure the teeth like
mulls iiuiua vji kuuuici. nicy lattt
told of the trouble and quickly correc!
t. Why cure the liver at the expense o:

havoc with the gums. So do strong
jquias. ii is Dest not to taKe calomel
Let Dr. Edwards' Olive Tablets takt
its nlnrp.

"HiiIItiuco" anrt tfcaf In!.
feeling come from constipation and a
aisoraerea nver. lane ur. Howards
Olive Tablets when you feel " logy " and
"heavy." They "clear" clouded brain
and"perkup"thespirits, 15cand30c.

cooking.

for FRYTNd
for SIIORTENINO

Thanksgiving and the one d ay when everyone is thinking of

that Thanksgiving dinner. At Piggly Wiggly you will find a

complete line of fresh, quality groceries for the dinner at popu-

lar prices.

Thanksgiving Specials
Market Day
RAISINS

4 lb. Pkg. 35c

Tests by Domestic Science teachers over all
the country have revealed in Crisco unique
advantages:

In deep frying, they noticed that Crisco put a
rich brown on croquettes and doughnuts.

They noticed, too, that an egg fried in Crisco

looked as delicately delicious as a poached egg
he white unscorched and the edges of the

yolk set like a full moon in an ivory circle.

Their Crisco cake layers came out of the pans
whole, without any ragged little breaks to mar
their beauty. Their cakes, too, had a wonder-

fully even texture, and stayed moist and fresh
for days.

And pie-crus- ts made with Crisco were rich-brow-
n,

inviting short and flaky.

SUGAR
15 lbs. 89c

Bosedale Sliced

PINEAPPLE
2 No. 2Y2 cans 45c

Fancy
PUMPKIN

2 No. 2 Hcans 33c

Best Creamery
BUTTER
Per lb. 57c

Fancy
CRANBERRIES

2 lbs. 35c

Dromedary
DATES

Per Pkg. 19c

Pinnacle Rock '

CLAMS --
3 cans 43c.

Baltimore r
OYSTERS

No. 1 can 19c
No. 2 can 32c

Fresh Soda
CRACKERS

3 lb. Pkg. 45c

Wilso
MARARINE

3 lbs. 77c

Royal Club -- '

PEACHES
2 No. 2Y2 cans 45c

So it is not surprising that Miss Bernice Lowen'
uses Crisco exclusively in the Edison Electric Cook-

ing School now being conducted by the Capital
Journal. She will be glad to show you how you, too,
can serve with the aid of Crisco crisp, digestible
fried foods; flaky, tender pastry; delicious, full-flavor-

cakes.

Crisco for homes that want the best in Thanksgiving Suggestions
Celery, Lettuce, Sweet Potatoes, Cabbage, Apples, Lemons,

Oranges, Bananas, Green Peppers, Olives, Maraschino Cherries

Mixed Nuts, Figs, Dates, Mince Meat, Plum and Fig Puddings,
Lemon, Orange and Citron peels, Jams, Jellies, Etc.msssm

456 State St. Plione 14


