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CONTEST RULES
ALLOW RETURN
OF NO ENTRIES

.

Rulvs governing the baking cons
tiest which will eloee the four-day
Capltal Journal frée cooliing sehool
on Irldoy are praciically wimilar
to (he rules of ladt yeor's contest.
Beeause of tho sigze and value of
the prizes offersd both In the onke
and ple contestn, Juldges will be
extremely cavefol In the exnmina-
tion of the enteles,  They promise
the bLest enle will recelve the all-
white Huotpoint electrle range and
the ¥ hest ple wlil win for Iia
mnlk the I'remlor eleclrlo vies
wum cieaner,  Other prizes will be
awardeld necording th meril,
des in the contest must be
«wod 1o the slage entmnes uf
the Grand theater on Court stitet
potween 100 m. and noon on Fri-
day. Ange mnn,. woman, or girl, in
Maclon o Pollt eounly, exoepting
profesaionnl cookn or persons  who
Tave won st or  second prize
from {his sehool In past contests,
may enter the prize conteat,

Judeting will be comploled be-
fore (ho clone of the last wossion
of the schonly Friday  atternaon,
wl prizes will be apnnounced fm-
niodtitely afterwnrd. Colien  nnd
pica entered will not be petucrded
to the entrants but lmmedintely
nftee the Judging they will bo wald
amd the procedds given to the An-
mocinled ehneltles, Privo winning
eileer nmd ples will be dlaplayed In
nodowatown window dnd will not e
roturncd to the enlrants  Anyono
porson  may enter ona article In
el of the fwe dlvisiony I so de-
wlriil.

Cultep will be
(TR FT I FH

jadged on the fol-
e 40 pointy,

ture 30, nopearanoe 8, 0
ol I 2, nnd flavor wnid
10 Plea  wlll ho

Judgod wnder tho
with peneial nppes
10 polnti,

pYCTINEEN

mume Headingn

tenilurs ol erukt 490,
of ba 1%, tiavor and
8, tusle 30 polniy,

OBSERVE BIRTHDAY
biou: Lo 11, Complon And davghtors,

Loulss nnd Evelyn, of Senside, Or., | |

Mr, mnd Mes. J, . Qochran and
Miis ¥elen Cochrun' and Prank
Cochvnn of Albany, Mr. and Mre
. @ Lowls of Salem, J. M, Burnetl
of Chinlys wore gucnis al the D, M.
Burnett home Sunday, the eocnsnlon
balng to eplebrnle tha birthday of
D. M. Burnott. This Is the Tirat
Yime Lhe relatives have heen to-
yother since lnst year when they
met on n similar eccasion.

JONES HAVE SON

Ti=el Green, Or, Qct. 13.—Mr
wnd AMen Ferd Jones of Cotes ‘nre
recelving eongratulntions over the
acdlenl at thelr home of o baby
Mr, Janes Is principal of the
Gittos school. Mr. and Mrs Jone=
wore former teachers of Hazel
Cireen.

nae countinge i

Rules Governing Baking Contest

contest.

and Cake,

Journal,

Charielies,

entranis,

The rules are few and simple—here they are:

Articles entered in this contest are to be baked at
home in any kind of stove or range.

Any man, woman or girl in Marion or Polk tounty
is entitled to enter this haking contest, except of course,
prufeﬁsl_onnl cooks and employees of the Capital Journal
and their families, or persons who have won a first or
secand prize from this school in past contests.

Fisher's flour and the other food products used in
the cooking school are to be used by all entering this

The contest is to be divided into two classes:

Any kind of pie and cake muy be entered.

Any one person is entitled fo enter one article in
cach of the two divisions, if they so desire.

All food entered is to be the property of the Capital

. Please do NOT bring in your entry on a plate you
wish to keep, POSITIVELY no plates can be returned,
The judging of the pies and cakes will be handled
by a board of judges selected by the Capital Journal, In
all cases their decisions will be final, i

Prizes will be awarded the afterncon on which the
cooling school closes, Friday, October 15ih.

All entries must be dellvered to the stage entrance
(Court 8t.) of the Grand theatre between 10 A, M. and
noon on Friday, October 15,

_All food after it is judged and the prizes awarded
will be sold and the proceeds given ta the Associated

Prize winning cakes and pies will be displaved in a
downtown window and will NOT be returned to the

Pie

EPISCOPAL GUILD
MEETS AT EMMETTS

Or.

Woodburn, Oct. 13—8L

Mary's Eplscopin] Gulld held thelp
1, - medting at the hemo of
Mrs. 1, O, Emmelt yestorday. The

report of the conked food sale held
red thal No sum
i, which s 1o be

pent In sewing and
wore servied by (he
asstited by Mrs. BT M. As-
n offfcers of the gulld are
. Trank Walt, dent; Mrs
Ve Seerels wind Bs,

HAND IS POISONED

Silverton, Or, Qef, 1l.—Henry
Deggeler 8 recoviring from o se-
vars enme of blood polsonlng In his
tleht hand from a waund recelved
by a hommer of gun hittlag him,
the powder smoke and tha hop
sap on hiy hands; from his working
in the hopyard, ciusing ths Infec-
tlon. There was fear for nwhile
thut he would Jose part of hls hand.
ir, Deggeler s machins operalor
far the Gem thenter,

RALPH SIMMS HOME
Hubbard, Or., Oct. 13.—Ralph
Slmma, ons of the HMubbard young
men, o hrother of Mra Levl Miller,

visiting at the Ailler homao ihis
. T'he past summer he hns
beon engaged In one of the Astorla
fLihing boats and this winter he ex-
peots to go back Lo hle old poxition
nt the woolen mills In Bt John.

STOMACH UPSET

Get at the roal  cause, That's
whill thousinds of stomoch suf-
ferern are doing now, Instend of
inking tonlés, or trying to patch
wp a poor dgestlon, they ara nt-
facking the real cnuse of the alls
moent—g o Uver and distorder-
ed how

Dr. Edwanls' Olive Tablols
arouss (he liver in a soolhing, heal
ing way. When the liver nnd bows
els are performing thelr natural
functions, away goes Indlgestlon
and mach  troublen.
ave you o bad tasle, conted
tongue, poor appetite, & lazy,
don't care feeling, no ambition or
energy, trouble  with undigested
foods? Talke Olive: Tablets, the
substitute for calomel

Dr. Wdwards' Ollve Tablelts are
o purely vegeinbla compound mix-
ol with ollve oll. Know them by
thelr dflva eolor, They do the work
without griping, cramps or pain
All druggiste

Take one or twe at bedtima for

A Little Chat
About Hot Breads

(By Miss Bernlce Lowen, Homa

Economist.)

Hot breads are &0 good for
broakfast, for lunclicon and the
dalnty biscuits secved with mar-
lamndes Cor luncheons, that I want
you to have some of my recipea
prnd wome of my (deas, too, about
kilng thess hot bread

The batter for those hot brends
may bhe made thin enough to pour
ar thiek enough to drop from a
#poon, of moft doughs which ean
he handied Hghitly.

Baking powder [s usually used
a3 the leavening, although there
are tlmes when wo wish to make
a mulfin of the darker flours, ns-
ing molasses or sour milk when
we would require p nsotrallzer fog
these ingrodients annd which would
be soda. Hoda should be sifted with
the flour rather than being added
to the sour milk or to the mo-
Insses, boeauss action taliey place
as soon o8 the soda and the liguid
are combined, Boda should ba usad
with great care. Only one-half
teaspoon s required for n cup of
thick sour milk or with ons cup of
molasses, Any soda left afler hav-
Ing netod ns neutralizing the neld
present In thoe liquld used, as the
nour millk or molasses, has no leay-
oning elfect and will leave a bitter
taste. Drown suzar may be used
In making whole wheat muffine
In bran muffins, molnsses i pro-
ferred. In eorn bread no sugar, up
io one or two epps to the I cops

COLLS THAT
DEVELDP INTO
PNEUNONIA

Pereistent coughs and colds Jead o
eerious trouble,  You can stop them
now with Creomulsion, an emulsified
creasote that is pleazant to take, Creo-
milsion is a new medical diseove
with two-fold action; it soothes &
heals the inflamed membranes and in-
hibits perm growth.

Of ull known drugs, creosats is rec-
ognized by high medical authorities as
one of the greatest healing agencies for
pemistent coughs and colds and othet
forms of throat troubles. Creomulsicn
contains, in it o te, othee
healing elemems which soothe and heal
tho infected membranes and stop the
jrritatlon and inflammation, while the
crtosoln goea on to the stomach, is abe
sothed into the blood, sitacks theseat
of the trouble and checks the growth
of the germs,

Creomulsion 3 guarpnteed satisfac-
tory in f

of flour. Twu eggs maks & natur-
ally richer muffln.
Wa

8ift flour and measure oot 3
cupa of soft wheat flour preferred.
Add 4 teaspoons baking powder
aud 4 spoon salt. Add (o this 1%
cups of saweet miik, the yolks of 2
exsr, well beaten. Beat this thor-
oughly aad then add 4 tablespoons
of meited fat. Heat the misture
untll bubbles come to the top of
the dough. Then fold In the T egg

muffin pans tor 25 minuies at €00 ] over the top of the dough after it
degress. Makes 11 muffina has beem put inlo the baking pan

Cornbread or muffin tine Bprinkle s Uttle

B8ify together 3 cups of cornmeal | cinnamon over ths spples and
and 1 teaspoom soda with 1% tea-|with fat If Sesired.
spoona of mit. Add 2 cupe of thiek |sour milk la on
mour milk, ¥ whole eggas beaten | miik. omit the moda and
then add 2 tablespoons of melted
fut, Bugar from 1 to 4 tablespoons |der, Alsa 1 cup of white flour may
may be added If desired. A de- =] 1
Hghtful addition to cornbread Is to

g8

whites stiffly beaten. Baka on a
hot, ungreased waffle lron. Recipe
makes & to §, depending on stae of
trom,
Popovers
Beat 2 eggw alightly, Sty 3 cups
Nowr, add % leaspoon salt, and
add to the bealen ezps with 3 cups
of aweel mik, Then add 2 table-
spoons melted fal. Beat the enlire
mixiure with ¢gg beater until full
of blg bubbles, Fill hot, olled pans
two-ihirds full of the misture
Bake 30 minutes at 450 degrees
and then redues to 250 degrees
and bake 15 miutes longer, Aakes
ning popovers,
Bmn Mulfing

Mix together 13 cups of white
flour and X cup of bran, § tea-
spoons of baking powder and M
teaspoon ealt, Add 4
molisses, 1 cup of milk, 1 well
healen ezg and 4 tablespoons of
molled fat. Bake In hot, well-olled

So Fast

Cook a hot breakfast
now in 3 to 5 minutes

UICK QUAKER cooks in less
time than it takes you to pre-
pare, plain toast.

That meana a hot, nourishing
breakfast in a hurry.

It means no' excellently balanced
ration; combining protein, carhoe
hydrates and vitamines — plos the
Thulk™ 1o make Jaxatives less often |
needed —cooked and served withont
muss or bother,

‘Why go on with léss nourishing
foodst (Juaker Oats and milk is the
dietetic urge of today, Start every
day that way.

Your grocer has Quick Qualker—
also Quaker Oats as you have always
known them.

tablenpoons | 8

'
Quick Quaker

placs a thin layer of tart spples

INSISTS ON USING THE BEST |

-

. fortable and cookinguse -

| “AT YOUR GROCER”

In the yellow carton

the a
coughs and colds, bronchial asthms,
bronchitls and ather forms of respira-
tory diseases, and is excellent for build-
ing up the system after colds or
Money refunded if any cough or cold is
not relieved after taking sccording to

nuick relief, Eat what you llke.
15e, 20p, G0c.—Adyv.

dirgotions, Ask your druggist, (ady,),

s

All entries in the Cooking School Contest
must be baked with

nﬂl-Purpbsc Hour
i ! ®

BRAND
FLOUR

The demonstrator at the Cooking
School nses Fisher’s Blend Brand

Flour exculsively, and her won-
derful results justify her choice.

By using this every-purpose flour

in your own kitchen
cakes and pastry you

for bread,
are taking

advantage of all that science and
experience can do to produce the

perfect Flour.

SIFT YOUR FLOUR—

Takes only a few minutes but it may make
all the difference between success and fail-

ure.

MISS LOWEN

To Use In All Her Menues

You, too, should be partiecnlar in choosing your Butter

Jo
Sc

Miss Lowen, Econ-
omist of the Capital

'‘All of Her Groceries
‘At Busick’s

urnal Cooking
hool, Purchases

"

. they

clean

“T must have good fresh groceries because
only thie best is acceptable to any cook who
is really conscientious,” said Miss Lowen
this morning. “T understand that Busick's
sell ‘a world' of groceries and of course this
means that their stocks must be fresh and
clean—being replaced so often.” '

NOTE—
If more women would be as particular in selecting “good groceries” as

are in preparing them for the table many betler meals would be

served, The best cook in the world would make a failure without fresh,

producta,
- BUSICKR'S,

TR




