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COOKING SCHOOL AT SALEM ARMORY

MENUS

Brond Is Our BestFood
Lot’s Eat More of It

1 cup milk
1 eax
: ublu;mun' shortening

ur
Giandard Yeast Roll Reely
4 cups acalded milk
1% tenapoons salt
4 tableppoons hugar
1 yeaul cake dissolved in 4 cup
of wirm watsr

baking powder

mko II! minutes at 400 degrees.
Scotoh Beones

i cups flour

4 teaspoona baking powder

4 tablwpoons shortening

Beat the entlrs mixiure thoroughly
(3 minutea at the least.) Have
baking pans well olled and buke
At 400 degress F, for about 3§
minutes A heavy“oamt metal mut-
fin pan ls bes.
Freonch ‘Toast

11 sllesa of braad (% inch
thiek ) *
i egmn
¥ toaspoon ealt
4 cupa of milk
Powdered sugar
Jally or prescrves, or marmalude
Heat the oxes, add the milk and

untll a dolloate brown. Ues but-
ter for the fat. Hprinkis with
powdered sugar and serve hot,
with jolly or presscves, or mar-
malade,
Hotpolnt Clonamon Toast

Bilce bread very tnin and toast
on Hotpolat Turnover Toaster unm-
Hl a dellieates brown, While hot

DURING THE TEENS
Healthful progress of a

aprinkle with melted butter nnd
aprinkls gensrously with clonmmnon
and sugar mixture. Then place
uu olices under brofler unit In

Hotpeint Bivotric Rango.

Turn the wunit
leave until the iout la In Just long
enough to mell the cinoamon and
sugnr mixture. Deliclous aerved
with Orange Fokoo Tea.

under the ausploes of the French

government, wes made Jaet sum-|New York schools,

The party was In charge of the dl-
rector of foroign languages of the

medlum andl An educational tour of France,

mer by 130 boys mod 20 teachers
from the New York city schools.

Journal Want Ads Pay

@ oups of bread flour 23 cu T z
- p of milk . the salt, Dip slices (ato this mix

“: ;’;’;::‘;‘mm shortening (2 but- 1 teaspoon malt ture and maufe In a litle hot fat cl'l}!dd&p:mjhup%nﬁnlwds

imo a lnrge bowl pour the milk, 5 “l“:_?d::o genoral way and bake uhhud m the age Di
sugar and aslt, When eooled add u:tn r dnl!‘:,:.ut:rglrr;‘;r:n h;;;:tlla’:; Quick growthmdthrouﬂithel.em
Shortniag ard when the mixtura| PULIoF While hot and thess are montf ’ :
is enticely dlﬂlﬂlt‘un’l. ndd B cupe d'nllclun: "‘r‘f;d with & “wee hit a e Scntt s Emulslon
of the flour and mix woll and then :np,!:l::’ o8 & ;:l :’1::‘"‘['1‘1?‘!“: &
adil the other cup, HKnead thor- Sl s
oughly. Sot nslde Lo double (n]iZ0n0e o0 this and then fold over of pmcod-hver oilis a vita.

i the corner of the napkin,
bulk, and then cut down and st Popovers

ralse until agaln doubla In bulk,
and then make up lhto amall rolla 1% oupa four
or Into any. ahnps dealrsd. Lot| 6 leaspoon sugar
1 cup of sweelened milk

3 eREn

Mix all of the dry Ingredients,
Slowly add the milk (to prevent
bubbles of flour forming). Te
the milk add tha well beaten egpgs,

min-rich food that favorably
influences growth and
strength. [t is a food-
tonic of special valus
during the “teen-age®,

Beott A Dowss, Fecmileld, W. J. oo

nste--or less—the pal y
luhd;- Eino-pad Is the n:h“n:::n::lll?l
traabmend for corne. At drag snd shos slefes

Dr Scholl’s
Zino-pads

Pus oas on-the pain is goos

ralge ngain untll doubled In_bulk
mnd then bake In a very hot oven
f460 degreca 1) for 15 minuten
Graham  Gems

2 cups of graham flour

2 tablespoons sigar

3 tonspoon aalt

B-4 cup sour milk

1L toaxpoon bulter

1 eng

Mix nnd put togeilher In a aimi-
Iar manner to making white Honr
muffing, but of courte, do not sift
the groham flour, Dake 25 min:
uten at 350 degreon.

Corn Menl Muffing

[Fnds To-morrow

1 cup eorn moal
1 ecup white flour
W toapavon salt

Don’t Fuss With
Mustard Plasters

Musternle Works Withioot the
Rister—Enslver, Quicker
Ton't mix o mos of musiard,
flour and waler when you oan pu-
Hove paln, soroness or stiffnoas
“;Ill: o little clonn, white Muster-

olo.

Munterole ln made of pure oll of
muktard nnd othor helpful ingro-
dlonts, In the form of whita oint-
mont. It takes the place of mua-
tard plasters, and will not blister,

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!

Ready in 2 minutes. New style H-O Quick Conkmali

Onts~the timosaving encrgy-building beeakfast dish You'll find an electrified, modernized

Munterole usually glves prompl It . L3
A P R ) | Toasted ot fakes that cook into firm, granular oar - kitchen so attractive, so pleasant that

meal.  Appetizing—delicious—healthfull -

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

sary roughage for quick, easy digestion.
__ That Yallnight-cooked™ flavor in m!y tvo minuted

your baking and cooking will become a
joy rather than a burden.

weatlon, plourlay, rheumatlsm,
Iumbaxo, palne, pore  musoles,
bruless, chilbining, frosted feot,
golds of the cheat (it may prevent
pneumonia),

nathma, nournigin, headacho, con- ,

There are so many points of superiority
about—the famous

ELECTRIC RANGES

they are spoken of as “the almost human ranges.”

ma. 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 |

Cooking School Patrons
Let Us Supply Your Needs

?‘l'l B-guart B-heat o

l oompartment that
ooreala, vegeinbles, .

wlthﬂ:l:‘l-l'l r.I::-i .: :l: r . ] -

Suring This wpecial orfass ‘A Hotpoint Range is as easy to clean as a china plate,

All corners are rounded. A single wipe with a damp

Flavoring Extracts

CRISCO BAKINGPOWDER WEDNESDAY'S cloth—and the top is cleaned!
8 1b. tins. ... . . .67c| SChilling’s Pure Vanil- | aajymer, 1 1b, tins. .29 o ith t i i
3 fo e 1a and Eemon Extract. ) . .. 290 Roasting Tark With the Holiday season at hand—and big turkeys,
6 1b. tins . ..\ v $1.23 iy e e Brissbiy 1o ke other fowls, hams, roasts or other goodies to be baked—~
= b. t.lnB. g::'b;:: a{{:‘;’ you'd enjoy a wonderful holiday with a new Hotpoint
isher Blend For the Puddin’ American Bea.uty Tip-Top Pastry in your kitchen,
FLOUR Raisins, Dates, Figs, SHRIMP CARER £

Why not have a Hotpoint for a practical holiday giftP

Oregon Italian Prunes It would be impossible to find a better |

49 1b, Sack .
$2.29 Smyma Figs, cur- (3 cans 45c¢ ‘
" rants, Citron, Orange | o <Fiite Toat

Crown Flour, 49 Ib. sack| and Lemon Peels,
TUNA

$2.29
Vim Flour, 49 1b, Sack e Igf; cai” ns

$2- 1 4 14 1b. Size Tuna

Pure Cane
S U GA R Sw:nggwn

100 1b. Sack
$5.53 CAKE FLOUR
Large Size Sack

Schilling’s Best .
39¢
ery hearts, walnuts,

COFFEE
almonds, filberts, BRAN DY

1 Ib. 55¢
mince meat, candies, |For Sauces—2 oz. Glass
sweet potatoes, also a 390

generous supply of
fresh vegetables, Rum for sauces . .. ..390

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—

$ 45 ~the balance on convenient
DOWN monthly terms.

We shall be glad to show you the various types and sizes, There's &
HOTPOINT here for every home and we'd count it & privilege to
show them to you,

All the Fix'n

Cranberries, Sweet po-
tatoes, Sweet Relishes,
Salad Dressings, Salad
0il, Pimentos

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

Portland Electric Power Co.

237 North Liberty St

Salem, Oregon

’r



