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HOT BREAD IS
EASY TO MAKE
RECIPES GIVEN

and adds
dinner ot al-

g tustex beltoer
v luncheon

Nothin,
more o

ter theat L a quick hot
bread and mpdern
recipes made the ouce dreaded
yirobl an casy one and one that

fs becoming more popuiar as time
goes on. Following are some Sug-
gestions which may be used very
profitably by the avernge housewile
io the cu v department:
QUICK BREADS

Quick breads ore ihose breads
made with baking powder as a leav-
ening agent, thus eliminating the
long jod of walilng for the bread
to ns necessitated when yeast 1
used,

The type of baking powder deter-
mines (he way of handiing the mix-
$ure,

Phosplinte baklng powder, some-
times called dou acting baking
powder, i3 one that has two actiony
ome taking pluce when the molsture
comes in contact with it nnd the
second action toking place when
heat comes ln contact with the mix-
ture after it is placed in ibe oven
When phosphate baking powder &
used, the various mixtures may be
handled more nid 15 sifted with the
rest of the dry Ingredients.

Cream of tartar baking powder &
somelimes called single noling bak-
ing powder becauss Lhe netion takes
place alinoat as soon as the moliture
13 sdded to L It s therelore,
thought by many, best to add It
last or half sifted with the dry In-
gredients and hslf just before the
final stirring or mixing takes place
Botli types of baking powder are
desirnble—hut most women have
their preierance,

Quick breads may be Improved in
fiavor and texture by the addition
of eggy, sugar, shortening, salt, etc,

Prepared Tlours are those which
oontaln all Ingredients except mals-
ture, eiid can be used for hot cakes,
wallles, muffing and quick breads
Shortening may be added to en-
richen thess prepared flours. Care-
fil reading of directlons on these

vidd flour prekages ls advisable

FOUIL TYPES QUICK BREADS

(11 Pour or Thin Batier—This will
pour eesily from a spaor or plich-
er, but varley In degree of thinness

——

Adssocizsted Preas Phote

Sam Cohen (right) and John Radelo® [center), attorney, whosea

names appeared In a dlary kept by Vivian Gordon {lower left], slaln

wice Inquiry witneas, shown above during thelr arralgnment in a New

York court as materlal witnesses In the case. Benita Bischofl, 16,
daughter of the slain woman, (s shown right.

Fritters and g are this wir: ing cut in fine pleces but the fat

of mixtire, must be kept {irm unt 11 the dough
(3 Boft Dough—This may be ! gots Into the ove
bandled more or less, Blicults and | ing reaulls {n oot aky product,
cookles nre types of this mixt: which 13 not  deslra I preler
(4) St Dough—This type of | Hghtly koeading hiscuits, but this
mixture con be handied easlly and | Iy frownsd upea by moany aushori-
Is @ lisle more diffieult to roll oul, | ties,
Noodles are exampies of thia type.| Blusults wes bast baked at once
PROPORTIONS LIQUID & FLOUR | in a hot oven 430 degress, but if
(1) Pour or Thin Batter—One | rolied out, cut, placed fn pans and
cup liguid to one or one and one- | kept tn & cool place. may stand and
half cups of flour. be haksd several hours afterwards
(2 Drop or Th !r: Batter—One | with very g00d BULCEns,
aup liquid to oue and ons-half or | It “crualy blscults” nre dasired—
two cups flour. roll out thin and do no¢ allow bis-
(1) Bolt Dough—One cup jquid to | culta to touch one anobiier. If light

Melted shorten-

[ dinary biscults, but If other lngre- | Place cul end down on well greassd
dients are mdded, such ms  sugar, j cookle sheet or o mulfiln tins. Flac-
elz, pans should be gressed lisg Lhese rolls cut eud on sldes and

| Muifin Mothod. Sift dry lngredi- | close togellier lu a shallow pan is

| enta together, then egx and milk Bake Li hot oven 15 W
are added. If egg is used it 1s of
desirable to combine egg and
togeiher, Melted shortening is Leag

| e 0. This mixture should be beat- kle with sugar

en only enougli to l‘l}uli) e ingredl- |and then sirips of candi oranuge
ants tls"mrn(ll y. Mufllrss n nould be | pecl Foll gs for jeily roil and o=
baked tmmedialely, occed ma for cinnamon rolla Whea

Cake Msthod Sugar and shorien- | baked, remove (rom own and iNace
ing are creamed, dry iogredients |08 caks ratk (o cox, then lop with
y atid a  little | 2range lelog.
his coats the Iat, preveniin A A3 p—————

s are then pdded ace| .. BEEAD PUDDING .
pording to directions. Liguld 15 thes g W DUDS JIK. Ger) N o)
alternated with dry Ing d "'_“ bread (no crust) and allow to

Pop Over Mixture. This i stand 1|Iu‘.l.r soft. Add yolks of two
should be thoroughly bea 4 beaten, three ,‘:‘h“‘

trodoces & 1110 * and r_.abd rind of

.h. batter alould be |°R2 Jemon. our buttered bak-

- into pans, Met tng dish nud &1 pan of water.

s should be beated .‘.-fl.""’—’[t": 1k-ntl) met

baking will start immediately, Beat whites of txo eggs unlll

Bot oven 450 to 500 degrees Is ¢ and dry, then bheat In four

tablespoous T d & dash of

ed nt the b«'ﬂu. d
lemon extract. Pile thin on top of

the pudding and” brown

Codl and  just belore sorving.
place a tart jelly in the middie of
merligue and serve

Mil] City—Mr. and N't Frank
Phillips are wne parents of & baby

. Roll enriched o7
ure ol thin Dot |

B\KI\G OF QUICK BREADS
All quick Lreads are baked In 2
moderate and hot oven, 330 to 430
degreax,
ST;‘{N:)"I:KI:"?I SE 1':: ::f:;r‘l "'.:: gird, l)l-wo:!:cj Marle, born Wedpos-
Note r of L4 day evening. A baby girl arrived at

glven mokes for easier re
ing, 1. 2, 3, 4.

1 teaspood, sall

2 cups flour

3 tablespoons shortening
4 teaspoons baking powder,

0T the L. O. McDonsld home Sunday
evening, Do, W. W. Allen was the
a: l‘nuu.u i)mnruu in boils casen

0|~-‘ xR, 2 tablsspoars sugar and
bate ar may be added to eurich the

¥ Ingredients togelher and
¢ ahortening fine. Add
milk to make dough. Place on
floured board and (I preler (0

ounces

knead mixture lgh is eanlly ‘o'
bandied) roll out as desired, bake | z
in hot oven, 430 degrees. 25¢

VARIATION BISCUIT MIXTURE

Bhort Cake, Add 1 egg to mik
and proceed as  directions glven
above, Cut i lurge thin blscults,
placing one olsculs on' top of the

other, (This will make them &ejp- . !
arate more eastly). A BAKING

Clover Rolln. Use standard bia- |
cult and enriched recipes and pro- Pow 1
cesd as directions glven above. Roll DER

siwall amount of dough about size
of walout in hands lghtly and
place thres such pleces of dough In
each well greased muffin cup. Bake
at 430 degrees, or liot oven, '6 min-
ntex

Cinnamon Rolls, Use enrichied ot
phain biscuit recipes, Roll out toln,

It's double acting
Use K C for fine texture

and large volume in your

Thousands of women
know this matchless

“IT'S that unmistakable Golden West Flavor" . . .
thus do western women tell of their satisfaction with
Golden West Coffee. Back of that “Golden West flavor"
‘enthusiasm is a story . . . the story of green coffee quality
“ + . of critical care in roasting, grinding and “sealing"”
in vacuum.

It's the standard that, year by year, has added thousands
of new enthusiastic users . . . for “flavor” in coffee knows
1o stibstitute.

Select Golden West the next time you
buy coffee « « « make Ut In the Golden
Wess “drip” coffee-maker. Your grocer
has both, The maker {3 §1.00 complete,

“The World’s Finest Coffee”

Popovers, wallles and hot cakes are | two or two and one-half cups flour. | biscults without so much crust are | dot with bulter (1 tablespoon’, then baltmgs. e
of this type of mixture. (41 8HIf Dough—One cup liquid | desired they should ba rolled to|aprinkle with clnnamon apd sugar
(1 Drop or Thick Batler—This | to four or five cups flour. about 14 inches thlek, cut  and | mized togethnr, Nul meais may aiso | g F POUNDS t B
type of mixtire drops from a spoon, | Bicult method, All dry tngredi- | placad closs <ogether. 1t §a not | be used. Roll up like jelly roll, cut “DL‘I'OCHL'S‘OGO\.-l'E':"M-,.]{,-SED - . -
and might be shaken to free It ents are sifted tagether, tho short- Deosasary to grease the pans for or- ' in pleces aboul 1 lnch or miore. e = (-\['ITAL JOURN AL WANT )\D‘\ SATISFY 'I'Hh W J\N L . ===
- ——
T Al
MONARCH MONARCH
PEAS i
No. £ Sifted Sweels B U Y s M o R E BEET |
5 tins §1.00 20 Count
No, 2 i
Extra Sift Early June 4 ﬂn. 31-00
4 tins §1.00

3 Pounds

__

MONARCH

COFEEE

____ STARTING SATURDAY, M ARCH 14 —-ENDING SATURDAY, MARCH 21, INCLUSIVE

i STEUSLOFF'S MARKET

PPhone
1528, 1529,

MONARCH

Every item offered in this Dollar Day Sale s Guaranteed Lo be the finest quality ebiainable at any price. You couldn’t buy betler merchandise

if you paid a Dollar a PACKAGE,

- | RHUBARB

$1.00

MONARCH

4 1b. pkg.

National Biscuit Co's

CHEESE WAFE
Tins

Tins .

COCOA

7 WONARCY
RITEENIE w@@mﬁ
'L BRAND [])

TOFFIES

“America’s Best Candy”

%

JELLO—14 packages .......... $1

FRESH ASSORTED COOKIES, b, .

MONARCH M'RI(»OT‘%. No. ""g

MONARCH

SUGAR

Best Cane

'201bs. $1.00

Na.

§ for

MONARCH

GRAPE
FRUIT

MONARCH

Vacoum Pack

Sweet
Potatoes

No. 2!; Tins

8§ for $1.00

% Tins

$1.00

MONARCH

Diced
BEETS

No. ? Time

5 for §1.00

No. 2 Tins
4 for...$1.00
MONARCH
soup Famous
- A A o Sweet Corn
KIPN Metefbh e EUM No. 2 Tins

and orenmery buller,
1045 o2, Tine

14for$1.00

6 for . ..$1.00

MONARCH
CuUT
STRING
BEANS

No, 2 Tins

5 for $1

No.

MONARCH
HOMINY

8 for $1

MONARCH

TOMATO
JUICE

2 Tina

MONARCH
CuT
WAX
BEANS

No. 2 Tins
5 for $1

T WA SRS TR
MONARCH

Fresh Whole Froit |

Preserves

16 Oz, Glass

4 for...$1.00

MONARCH

GRAPE
FRUIT
JUICE

No, 1 Tins

8 for $1

$1.00

QUALITY FOR 78 YEARS

29¢
e %100
$1.00 |

|

|

QUALITY FOR 70 YEARS

GQUALITY FOR 7% YEARS

MONARCH CATSUP—5 14-o0z bottles

MONARCH COCKTAIL SAUCE— -0z

D N S ey e

QUALITY FOR 0 YEARS

- ¥

MONARCH CHILI SAUCE—4 14-0z. bottles $l

QUALITY FOR 78 YEARS

e s a ———tE L

Monarch Food of Wheat
4 Packages for $1.00

Fontama Mae

NOCDLES

Vermiclita and Rpagheill

f'\'\ 5
Y o e

L —




