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THREE DAYS MORE OF COOKING SCHOOL
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ment. This will be the first oppor-
tunity of the club members to view
the newly purchased piano.

RESUMES CLASS WOBK

Independence. Prof. C. A. Tho-

mas, teacher of agriculture in the
local high school baa returned to
Ills classes after an absence of three
weeks on account of illness.

HAPPY HOUR CLUB
SPONSORS PROGRAM

Evergreen The Happy Hour club
have planned an Interesting pro-
gram to be given at the Rvtrgtven
school Friday evening. The

musical club will be featured
on the program. Lunch will be serv-

ed at Lie close o fthe entertain

SAVORY MENU

BY

COOK'S SCHOOL
Grand
Prize

I Oe. Butter 1 C.
S Os. link 1 C.
S Os. Bugs I C
7 Oz. Klca 1 C
7 Os. Butterlue 1 C
7 os. Lard I C.
7 Oz. Crlsco 1 C

11 Oa. Molasses 1 C
4 V. Oz. Flour. Unsifted 1 C
3,I Oz. Flour. 8ilted 1 C.

3 Oz. Coflee 10,
1 Oz! Bakrz Choc.' '.V.'.V.V Square

NEW COOKING

METHODS ARE

SAIDJMJWED
Many women have made the

statement that planning a menu
is much worse than preparing It.
With old methods of cooking that
may have been true, because a wo-

man knew that unless she planned
to spend a great part of each day
In the kitchen, she must arrange to
have something quickly cooked and
in order to plan a number of these
menus and still maintain a sem-

blance of variety, required a great
deal of Ingenuity.

Consciously or unconsciously a
woman rebels against tying her-

self to the kitchen and the stove
all day long. With past cooking

Pecan muffins, date loaf, an

prance Juice cake, a ginger ale

salad and maple rolls are but a .'

of the appetizing diabes which
Irene Clara Kerr will prepare at
the second demonstration claui of

the Capital Journal's free eleiXrtc
cooking school wh.cn will be

from 2 to 4:30 o'clock

Thursday afternoon at the Elslnore
theater. The Ice box dough which
Mrs. Kerr mixed Tuesday and

placed m the frtgldatre will also be
kneaded, rolled out and baked.

Salem women who attended the
first cooking class Tuesday re-

ceived many valuable hints for time
nj LhA. rtiHn. ami fflMeriv hi

Juice of 1 Lemon a id.
3 TO. Butter 1 Oz.
1 C !i Pt
a C I Pt
a Pt i Jt
3 C. Butter, Packed 1 LB
3 C. Meat. Chopped 1 Lb
3 C. Gran. Bugar 1 Lb.

a 3 C. Brown Sugar ........ 1 Lb.
2 3 C. Powd. Sugar 1 Lb.
a 3 C. Oatmeal 1 Lb

t, C. Rolled Oata 1 Lb.
4 C. Flour (varies) 1 Lb.

1 C. Rice 1 Lb.
B Large. 0 Medium Etfga ... 1 Lb.
1 C. Cream Whipped Measured

before whipping
1 C. Whipped Cream Measured

after whipping
1 Tb. Melted Butter Measured

before meltlnif

o iscent attivaj
oititzWejt

mid oijti,not so, lecetit

111 ere
musl

be

This Westing house full automatic Orey
Knamel Range will be given as the
Orand Prize for the best caka of all
three divisions. The winner of this
prize, however, will not be eligible to
win first prize In her respective dl- - '

vision. This brand new range, one of the
first to come from the factory was
modeled after the popular Westing-hou-se

Console Range of previous year,
and Is even better adapted to the re-

quirements of the family of five or six
for which It Is designed. The range Is
being donated by the Westlnghouse
manufacturing company and Is sold In
Salem by the Portland Electric Power
Co. and Gahlsdorfs.

$152.50

methods that is what she did If
a wholesome, inviting meal was to

1 Scant C. Filled to 4 Inch of topcooking from Mrs. Kerr, attractive

joy the meal equally as well as..v.,- - - - -
ducted the Capital Journals school

be prepared, roosting or long per-
iod cooking of any kind kept her
in the house with no mental free-

dom, as the meat demanded al-

most constant attention, either
someany member of the family,

she has not had to think slarllincjabout It since early morning, sheBasting, turning the tire higher,
lotor lower, or testing to see to what has been refreshed by her after-

noon entertainment and Is not allstage the cooking had progressedWhite House Functions
Naturally if there was anything to tired and hot from standing over

a hot stove for two hours or more.be done about the house; a mat
Because the electric range has

whites, beat and add. Cream but-

ter, work in sugar. Add e?g yolks
and lemon juice and orange rind.
Add dry Ingredients alternating with
moisture. Fold in egg white and
bake In layer cake tins. Preheat
to 375, reset to 400 degrees. Bake
23 minutes.

GINGER ALE fr'KL'IT HALAD

inee, or bridge party planned, the
housewife could not take advant reduced the labors of cooking to

last year ana is again in cnmuc

. Pecan Muffins
I Small Date Loaf

Orange Rolla

Orange Butter Icing
Orange Juice Cake

and
Orange Icing

Ginger Ale Salad
Cocoanut Maple Rolls

PECAN MUFFINS
Cream cup butter, cream

cud simar. cuo milk and 1 e

Inaugural Bulls and Social Events in the
Executive Mansion

reason
wliij

newcomer
to the
west"

marvel

age of any of these pleasures, un-

less the meal was quickly prepared.

John Tyler, Vir In those days the cooked food was
less wholesome and the family Im-

patient if dinner happened to be
Two tablespoons gelatin, cup

(UitetU
cmJtfj

W: Vasty 1f

cJutcU

Stump." delivered his Inaugural
address before the greatest dlspMy
of umbrellas the capital had wit

ginia democrat and violin player,cold wmler. 1 cud bolUns water.
cup lemon Juice, lettuce and mayon-
naise, 3 tablespoons sugar. I cup

was playing "knuckles" with his
children at his home in Williamsburg
when a messenger who had made

nessed up to his time, delayed beyond the usual hour.
But with the Westlnghouse ElecA sui locating dust on Pennsylginger ale. ft cup grapes, g oran

1 banana.beaten 2 cuds flour and 4
vania avenue which the day before trie range, planning a meat Is a

pleasure because the housewifeteaspoons B. P. Mix thoroughly. the journey from Washington by
sailboat notified him of the death had worried the committee on in

Soften gelatin In cold water 5

minutes and dissolve in boiling wa-

ter. Add lemon juice, sugar and
knows that no matter how elabor ifAdd , cup chopped pecans. Makes

13 muffins.
Cold oven method top element augural plans was converted into

mud by a cold rain, which cast a
of President Harrison.

Borrowing money for the trip.
ate the meal, it can be prepared Sweetand placed in the oven in theginger a ta. Cool. Cut grapes in

halves and remove seeds. Peel Titer sped to Washington to take
the oath of office April 6. 1841,oranges and remove pulp In sec

the minimum, requiring no watch-
ing, or no constant regulation of
heat; because It produces better
food; and because It Is more
economical, It will be In the kitch-
en of every modern, progressive
woman who is anxious to keep her
family nappy and in good health
and yet does not wish to become
a fixture in the kitchen, with its
consequent limitations.

The women of Salem will be
greatly Interested in the announce-
ment of the 8alem Capital Journal
that a Cooking School sponsored
by the paper will be held February
12, 14, IS, and 16. A Westing-hous- e

Automatic range will be used
to cook the meals. This is the
range with the Flavor Zone oven

n oven which uses the same
cooking principle which make the
olden Dutch Ovens famous in Col-
onial times. The demonstration
will start promptly at 2 o'clock
each afternoon. As each lady
enters she will be given a program

clammy blanket on the enthusi-
asm of spectators and led to agi-
tation for a change In the date of
inauguration to April 30, the day

morning and after leaving Instruc-
tions with the clock to turn the
current on and start dinner cooktions, discarding all white mem-

brane. Slice banana. When gin ing at the proper time, and Inof Washington's first Induction toger ale begins to stiffen, fold In structions with the thermostat to
turn the current off at the properfruit. Turn into large mold or In lbthe presidency.

Polk rode in the parade In an
open carriage. No carriages were temperature, she Is free to go away.

dividual ones that have been dip-
ped in cold water. When firm re stay until fifteen minutes before Reciue Racket'

without Inaugural ceremony or
festivity

--of any kind.
Tyler retained the Whig cabinet

of his predecessor and tried to con-
ciliate the national .leaders. His
home establishment tc&s loosely run
and poorly disciplined, however.

Mrs. Tyler was an Invalid and
participated but little in the social
functions at the White House. The
duty of hostess at the executive
mansion fell upon Mrs. Robert Ty-
ler, wife of the eldest son. who Is

allowed on the capltol grounds, andmove and serve on lettuce leaves dinner hour, come home and allwith mayonnaise. that has to be done Is put the salmany line uniforms and dresses
were spoiled when the ladles and
gentlemen were compelled to walk
In the rain from the gates to the

COCOA NTJT MAPLE ROLLS
Two cud sifted cake flour. 4 tea

spoons linking powder, 1 teaspoon

ad on the table, make the gravy
and serve the meal. Of course,
she doesn't walk up to the clock
or the thermostat and say In so
many words when they shall start
and stop the cooking operations;

salt. 3 taoleRPoons meitea Dutter. senate door. Polk stood for an
hnus with an umbrella over hiscup brown sugar. 3 tablespoons melt

ed butter, '2 cups Buker's Southern head as he took the oath of officedescribed by Mrs. Fremont, a so-

ciety leader of that time, as "fittedstyie cocoanut. v, cud milk. and read his Inaugural address.sui iiour once, measure, aaa
of the activities, and copies of the
menu. Ample facilities have been
arranged to provide for a record

Dy tne setting of two small levers
Sumptuous" Inaugural dinnersbaking powder and salt and sift 8

in every way to be the lady of the
White House-Mr- s.

Fremont writes of a dinner
times. Cut in butter. Add milk

both these Ingenious devices work
at the correct moment with "clock-
like" precision.

were served for 60 cents and in the
evening there were two Inauguralgradually and mix to soft dough

el youls at we, CboJkiny kkoot
Women recently from the East hare said, "I had
no idea there wereao many things that could bo
done with chocolate . . . until I got 'Sweet Six
teen'". . . there must be some reason . . . perhaps)
it is because the recipes on the 16 cords in the
'Sweet Sixteen' packet were chosen by ex-

perts among scores of prize winners ... Co
to the Cooking School ... a packet awaits

you there, FREE ... get yours today.

GHIRARDELLfS

and ball given by the President InTurn out on lightly floured board The housewife Is prepared to en- -balls. For the one at Canisi's sa-
loon tickets sold for $10. "This was EOLA

Vivian Noys is making substan
and roll to inch thickness. honor of the Prince de Jolnville,

son of King Louis Phlllipe of tunlty of seeing the members of theSpread with butter, sprinkle with
France:

the swell affair," says a contem-
porary writer. For the other, at
the National theater, Che admis

royal family, together with somesugar and cocoanut.
It was said there was cabinet

tial Improvements to his home here
by adding two. rooms and a large
porch to his dwelling.

Roll like jelly roll and cut in -
sion fee was $2. This was attendedremonstrance against dancing inlnch slices. Place in greased pan.

medium and bottom on high.
Bake 15 to 17 minutes for first

pan and reduce heat for second
pans.

SMALL DATE LOAF
Wash and atone dates to make U

cup. Add teaspoon soda and
cup boiling water. Cool, terrain u
cup butter. Add 3 cup sugar. Add
1 beaten eng. Add date mixture.
Hi cupa strted flour to which has
been added a pinch of salt and lVt
teaspoon B. P. 1 teaspoon vanilla.
Beat well. It oven Is to be preheat-
ed use 32ft P. and reset to ISO' P.
Bake 45 minutes.

If oven is at S0O or 550 degrees
loaf may be baked entirely on
stored heat.

ORANGE ROLLS
One yeast cake. , cup lukewarm

water, 1 egg. 2 tablespoons fat, 1

teaspoon salt, 2 tablespoons sugar,
cup orango Juice. 3 cupa flour.

Dissolve yeast cake in lukewarm
water. Add beaten egg. fat. salt,
sugar, orange juice and rind, then
flour. Beat until smooth, adding
more flour if necessary. Knead
until smooth and elastic and let
raise 1 hour. Knead ugain and
shape Into rolls, like Porkerhouse.
Place either Ij section of orange or
a teaspoon orange marmalade In
center of each roll. Let raise un-
til double In bulk. Preheat to 425.
reset to 450. Bake 25 minutes.
While hot spread with orange but-
ter icing.

ORANGE BUTTER ICING
1", cups sifted powdered sugar. 1

tablespoon melted butter. 0 table-
spoons orange Juice.

Add orange Juice to powdered
sugar slowly. Add melted butter
then more orange Juice to make the
consistency needed.

ORANGE JVICE CAKE
Three-fourt- cup butter, in cup

sugar, yolk 3 eggs, grated rind 1
orange, 3 tablespoons lemon Juice.

Add alternately hi cup orange
Juice, 3 cups sifted cake flour,
a; teaspoon soda and 2 teaspoons
B. P. Add pinch of salt to egg

choloe specimens of the democ-
racy, in the circle room of the
White House. It was reception
night and the latch string In the

by a large crowd, but was "rathercut side down, and bake. Preheat
350, reset to 375. Bake 15 to 18

The following Eola people were
invited to a house party at the
home of Mr. and Mrs. W. Welch of
Stlverton: Mr. and Mrs. Loraine

badly managed."
Mrs. Polk was dignified and ofminutes. Makes 10 rolls. shape of a handsome negro was

outside the door.

the White House as a 'want of dig-
nity," but Mr. Tyler rightly thought
a dance would best please a young
navy man and a Frenchman."...

While the weather may hare had
a dampening effect on the inaug-
ural fete upon the succession of

GROUNDa religious nature, "frowning upon
cards, dances and other vanities. Pugh, Mr. and Mrs. L. A. Ferguson,"On entering I found a comCLEAR LAKE Mr, and Mrs. Raymond Magee andTo the charms of a fine person. CHOCOLATEThe ladies of the Community

fortable room full with a little
man, whom I would have taken In
any other place for a Methodist aTPMrs. Walter Magee, and Mr. and

Mrs. W. O. Gherke.
however, she united Intellectual ac-

complishments of a high order.club will meet at the church
Thursday for an all day meeting. Mr. and Mrs. Wesley AntrlcanJames Polk to the presidency, at parson, standing before the fire,

bowing and shaking hands in theIf anyone has a mult to quilt
Sweetness of disposition, graceful-
ness, ease of manner and beauty of
mind were highly blended In her
character."

please bring it that day or send
and son Alden were recent visitors
at the paternal home of Mr. an9
Mrs. William Antrlcan.

uie same urae sometning of a sim-
ilar effect must have prevailed
throughout the administration. In

most precise and indiscriminate
It by some one. nary enough In conversation to

Mr. and Mrs. Percy Push of sofar as White House functions Ervln Lachapelle, who accidentlyA Washington correspondent prevent one from feeling that he
Kennewtck. Wash, has been visit' is in direct contact with the con cut his ankle quite seriously while

splitting wood. Is getting along nicelng his parents for the past week.
were concerned, as Alexander
Oeorge Indicates:

James K. Polk, democrat, of

gives this description of President
Polk at a reception given on Christ-
mas eve:

centrated majesty of the whole
Pugn owns a store In Kennewlck manner. He is affable and ordi- - ly, being able to leave the hospital

where he was taken when Infectionand la here looking after other Tennessee and "Napoleon' of the "Last evening I had an oppor- - United States and territories.
business while visiting. set In.

Little Mary Hammack has been
quite sick the past week with an
abscess In her head but I able to
attend school this week.

Mill City An of Mill
City, Oeorge Harris, underwent an
operation Monday morning at the
hospital.

trfi?

u

Embodied in our
SUPER-SERVIC- E

PROGRAM
for our patrons and the gen-
eral public is a weekly house-

wife's educational demon-

stration, but, owing to the
cooking school sponsored by
the Capital Journal, which
will be in session at the Elsi-nor- e

theater Thursday, Fri-

day and Saturday, we shall
omit our demonstration with
the hope that every woman
who can will take advantage
of this splendid opportunity
to add to her knowledge of
cookery.

OUR BUDGET PLAN
JVIAKES IT EASY FOR YOU TO OWN

. ONE OF THESE NEW RANGES
It' the new electric range that everybody is talking
about the Westinghouse with ita Automatic "Flavor
Zone" oven the only range that first browns and then
completes cooking without any supervision.

Come in nnd let us show you what short work you can
make of 'three meals a day" by cooking this most
modem way. You'll be particularly interested iu the
special offer we arc making right now.

Westinghoissc
THt tlECTRIC RANGE WITH THE AUTOMATIC "FLAVOR ZO.VCOVEN

THE NEW WESTINGIIOUSE ELECTRIC RANGES

WITH THE AUTOMATIC "FLAVOR ZONE" OVEN
You never saw the equal of th jse new electric ranges.

Except for setting the clock and the thermometer when
you put the food in the oven (cold), you don't hare to
watch or touch a thing nntil rooking is completed.

No initial scaling is required. No hand adjustments
arc necessary. No basting to do. No water to add. For
"Flavor Zone" cooking is entirely automatic from
start to finish and there's no guesswork about results.

$99.50, $127.50, $145.00, $150.00, $175.00

2 West ingho use 5
THE ttlCTKIC RANGE HUH THE AUTOMATIC "FLAVOR ZONF'OVEN

We carry a full line of Weslinghouse Electrical AppliancesRoth's ''tuny WM PORTLAND ELECTRIC
Quality Groceries POWER COMPANY

137 N. Liberty St. Salem, Ore.


