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COOKING SCHOOL AT SALEM ARMORY
until a delicate brown. Use but The p irty was In charge of the di-

rector of foreign languages ot the
New York schools.

ter tor the fat. Sprakle with
powdered sugar and serve hot,
with Jelly or preserves, or mar

sprinkle with melted butter and
sprinkle generously with cinnamon
and sugar mixture. Then place
the slices under broiler unit In
your Hotpolnt EHeotrlo Range.,

MENUS
Turn the unit to medium and
leave until the toast Is In just lone
enough to melt the cinnamon and
sugar mixture. Delicious served
with Oranre Pekoe Tea.

An educational tour ot France,
under the auspices of the French
government, was made lost sum-
mer by 130 boys and 20 teachers
from the New York city schools. Journal Want Ads Paymalade.

Hotpolnt Cinnamon Toast
Slice bread very tnin and toastBread Is Our BestPood

Let's Ent More of It on Uotpolnt Turnover Toaster un
KUT CUT KUT

Beat the sntlrs mixture thoroughly
(I minutes at the least.) Have
baking pans well oiled and bake
at 400 degress F, for about SB

minutes A haavy oast metal muf-
tis pan Is best.

Freucb Toast
II siloss of bread (H Inch

thick)
S eggs

teaspoon salt
2 cups of milk
Powdered sugar
Jelly or preserves, or marmalade
Beat the eggs, add the milk and

the salt. Dip slices Into this mix-
ture and saute In a little hot fat

til a delicate brown. While hotStandard Vcast Roll Recipe
2 cups scalded milk .

1& teaspoons salt
4 tablespoons sugar
1 yeast cake dissolved In cup

DURING THE TEENS
Healthful progress of a

child depends upon the foods

of warm water
6 cupa of bread flour
4 tablespoons shortening (t but

utilized during the age ofter, 2 lard)
Into a large bowl pour the milk,

augar and salt. When cooled add

1 cup salUt
1 ec
1 tablespoons shortening
4 teaspoons baking powder
Bake 20 minutes at 400 degrsw.

Scotch Scones
2 cups flour
4 teaspoons baking powder
4 tablespoons shortening

8 oup of milk
1 teaspoon salt
Mix In the general way and baks

on a griddle, turning on both sides
until a delicate brown. Split .nd
butter while hot and these are most
delicious served with a "wee bit
o jam." When serving plaoe a
napkin on a hot plate, place the
scones on this and then foil over
the corner of the napkin.

Popovors
1 oups flour
14 teaspoon sugar
1 cup of sweetened milk
2 eggs
Mix all of the dry Ingredients.

Slowly add the milk (to prevent
bubbles of flour forming). To
the milk add the well beaton eggs.

growth and through the teens.

Scott's Emulsion
Quick
Safe

Relief MA
the dissolved yeaat cake and the
shortening' and when the mixture
la entirely dissolved, add 6 cups
of the flour and mix well and then
add the other cup. Knead thor-
oughly. Bet aside to double In

bulk, and then cut down and let

of pore cod-liv- oil is a vita

CORNS min-ric-h food that favorably
influences growth andraise until again double In bulk,

and then make up Into small rolls
or Into any shape desired. Let

to eo mlnutfc-- er 1cm th pain end. Dr.
Scholl's gtno-ta- U the fe, anr. healingtiMMBiot for eornt. At dru aod the store.

DrScholl's
Zmo'padsPut osm rJie pain is goa

strength. It it a food-toni-c

of tpedal value
daring the "teen-age-

BratlBowloamlM.ir.. HBsW
eciaj ufer

raise again until doubled In. bulk
and then bake in a very hot oven
44G0 degrees F) for 15 minutes.

Graham Gems
2 cups of graham flour
2 tablespoons sugar

teaspoon salt
4 cup sour milk

teaspoon butter
1 egg
Mix and put togetker In a simi-

lar manner to making white flour
muffins, but of course, do not alft
the graham flour. Bake 25 mfn
utes at 350 degrees.'

Corn Meal Muffins
1 cup corn rreal
1 cup white flour

teapsoon salt

MBJ

Ends To-morr- ow

litiWi.UJJAlWIf I iP1 ass. H
Don't Fuss With
Mustard Plasters

Musterole Works Without the
Blister Kasicr, Quicker

Don't mix a moss of mustard.
mirmtffi' nnlro

flour and water when you can re-

lieve pain, Boreness or stiffness
"'& UUWjfcl

It will be greatly to your advantage to
come in and arrange to enjoy the oppor-
tunity afforded by the very convenient
terms still in effect tomorrow!

You'll find an electrified, modernized
kitchen so attractive, so pleasant that
your baking and cooking will become a

joy rather than a burden.

There are so many points of superiority
about the famous

with a little clean, white Muster-ol- e.

Musterole Is made of pure oil of
mustard and other helpful ingre-
dients, in the form of white oint-
ment. It takes the place of mus-
tard plasters, and will not blister.

Musterole usually gives prompt
relief from soro throat, bronchi-
tis, tonsi litis, croup, stiff neck,
asthma, neuralgia, headache, con-
gestion, pleurisy, rheumatism,
lumbago, pains, soro muscles,
bruises, chilblains, frosted feet,
colds of the chest (It may prevent
pneumonia).

Ready in 2 minutes. New style H-- Quick Cooking) ,

Oats the time-savin-
energy-buildin- g breakfast dish. ,

Toasted oat flakes that cook into firm, granular oat- -'

meaL Appetizing delidous healthful!- -

Filled with flavor packed with nourishment.
Smooth firm in texture yet retaining the. neces-

sary roughage for quick, easy digestion.

That flavor in only two mhmtei '

Jars & Tubes

sra
JumwwiwimMiW HOKtfSYY OATSFOR MORS THANmwaw n - n neuxiM uiuin IVUUIfA '

n QUALITY PRODUCTS ow bomSSuJ w5SmnSX

Better than a Mustard Plaster

BUS I C K S ELECTRIC RANGES
timwfoszm cash fiTORdj

A. V?iMC-a?'- ii .1.. . l.
SALEM Wft ALBANYi

WOODBUENCORVALLIS

Cooking School Patrons
Let Us Supply Your Needs VUm 000k.

Ins; roaspartment thatcooks er.ala, vegetable.
roojtB,.te.t rrent aavlna;rlthoat adfllrioaat eo.tAarlns tfcla apodal alten

CRISCO Flavoring: Extracts

Schilling's Pure Vanil-
la and Lemon Extract.

jthey are spoken of as "the almost human ranges."

Miss Lowen always uses a Hotpoint Range in her cook
ing School.

It is truly marvelous to see how they cook your meal

turning the oven heat ON and OFF maintaining
perfect oven temperature whether you're home busy
about other duties or miles away enjoying a drive in
the Autumn woods, perhaps I

A Hotpoint Range is as easy to clean as a china plate.
All corners are rounded. A single wipe with a damp
Cloth and the top is cleaned I

,With the Holiday season at hand and big turkeys,
other fowls, hams, roasts or other goodies to be baked
you'd enjoy a wonderful holiday with a new Hotpoint
in your kitchen.

t

.Why not have a Hotpoint for a practical holiday gift?
It would be impossible to find a better !

Go to Miss Lowen's cooking school
tomorrow it is the last day then
come in and choose your Hotpoint
on the most convenient terms ever
offered here

3 lb. tiAS...o:.:acc.-..67-

BAKINGP0WDER
Calumet, 1 lb. tins..29o
2y2 lb. tins .57o
5 lb. tins $1.10

6 lb. tins . $1.23
91b. tins ......-...$1.8- 4

i WEDNESDAY'S
"

MENU.

Jtoastbit Tarkef
Dressing for Twjtty
Cranberry Jelly
Plum Padding
Tip-To- p Poetry
Pumpkin Pit

American Beauty

SHRIMP
3 cans 45c

Fisher Blend

FLOUR
49 lb. Sack

$2.29

For the Puddin'

Raisins, Dates, Figs,
Oregon Italian Prunes
Smyrna Figs, Cur-
rants, Citron, Orange
and Lemon Peels.Crown Flour, 49 lb. sack

$2.29
Fancy White Meat

TUNA
Fresh Large Size Tin

27cVim Flour, 49 lb. Sack

$2.14
AlltheFix'n

Cranberries, Sweet po-

tatoes, Sweet Relishes,
Salad Dressings, Salad
Oil, Pimentos

M lb. Size Tuna
1 8c .45 the balance on convenient$14

Pure Cane

SUGAR
100 lb. Sack

$5.53
monthly terms.DOWN

Swans Down

CAKE FLOUR
Large Size Sack

39c
W shall be glad to show you the various types and sizes. There's
KOTPOINT here for every home and we'd count It a privilege to
Show them to you.

Schilling's Best

COFFEE
1 lb. 55c

Also many other items
needed to complete
Thanksgiving dinner
such as spices, oranges
lemons, bananas, cel-

ery hearts, walnuts,
almonds, filberts,
mince meat, candies,
sweet potatoes, also a
generous supply of
fresh vegetables.

BRANDY
For Sauces 2 oz. Glass

39cGRAPENUTS

2 pkgs. 35c Portland Electric Power Co.
2M North liberty St. . Salem, Oregon

Rum for sauces ...n..r..39o


