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Thousands of 'women in
all parts  of ' the . United
States 1isten to the Home
Bervice Talks broadeast by
Betty Crocker, ' nationally
known food specialist, from
the following ,broadcasting
'statjons; WEE.I Bo-ton,
"Mass,; WEAV, New York
N, Y.; WCAE, Pituburg‘h.
Pa.; WGR, Baffalo, N, YX.;
WEAR, Cleveland, = Ohio;
WWwI, Detroit, Mich.;
WDAY, Kansas COlty, Mo,;
WHT, Chieago, Ill.; WFI,
l’hilml«lphh' Pa.; KSD, St
Louls, Mo.; KFI, Los An-
geles, Calif., and ‘WOCO,
the Gold Medal Station,
Minneapolis — Baint Paul.
All of her recipes and dis-
cussions are based wupon
investigations and  work
, of hevselfl and her assistants
in model kitchens,

By special arrangement
the Ashland Daily Tidings
is now able to offer its
readers this service which
herctofore was given out
" exclusively over the radio,
v

Some of you who are in-
terested in a reducing dle} will
think 1. am trying to test your
will power by writing, dbout wat-
fles today, because, as a’ rulo_
most people who have a ten-
dency to be stout are very fond
of walfles and lots of them,

Waffles are not only good to
eat, but they often help you *to
offer hospitality on the spur
of the moment. It is easy to
say, “Won't you stay for sup-
per? We'll have waffles!”

“knowing that you can make good

waffles and that you need very
little else. '

Waffles are very good hot
only for breakfast, but for dap-
per any night in the week. They
are deliclous for a spgeial Bun-
day  night supper during
weather, and most acceptable to
the crowd after a sleighing or
skating party, or some other
outing. My idea of a waffle
breakfast either for the family
or guests js—waffles—and very
little else. This is the menu I
suggest:

A Waffle Breakfast

Waffles with syrup or mapla
butter, fried ‘apples with bacon

Py '
L e o o s o2

BETTY CROCKER CHATS

and’ coffee. If you ecare

tol

the fried apples  orahges qr
grape fruit may be served as
first course.

In our kitchen we make a
waffle that is delicibus if we!l
made, and yet is economical.
Here s the recipe:

2 cups flour.

2 eggs.

1 tablespoon melted butter,

1-4 _teaspoon salt.

13-4 .cups milk,

4 teaspoons baking powder.

Sift the flour onge before
measuring. Sift together flour,
baking powder and salt. Add
milk to the slightly beaten eggs.
Mix well and add to dry In-
gredlents. Add melted shorten-
ing. * Bake well-greased hot
waffle ‘iron,

You will notice that the eggs
are hot beaten separately In t‘hil
recipe. The old methpd was to
beat separately and fold in the
whites last. We have learned
by experiment that this is uh-
necessary and only takes more
time and ‘leaves you more
dishes to wash. 1 sometimes
vary this method just a little
and-add the milk to the dry-in-
gredients ad then add the beat-
en eggs, instead of , combining
them. If you prefer to use sour
milk, which will always make a
tender product  with a good
brown color, you might try this
recipe with the same dfrections
for mixing ‘as the sweet milkj
waffles, %

11-4 cups flour.

1-4 teaspoon salt.

1 cup thick sour milk.

2 eggs.

1-2 teaspoon soda.

You may have been accustoms-
ed to dissolving the soda in the
sour milk, When this is done,
gas is always formed as the soda
comes iff contact with the acid.
We use soda in our waffles be-

dotal causer Wé want tialigus 6 Jhavon | o

or lighten the batter. 1t yoeu
stir the soda into the sour milk
before you add it to the other in-
gredients, most of the gas passes
off Into the air and is lost, For
that reason the better method
is to put the soda with the other
dry ingredients so that any g8
formed will remain in the bat-
ter and make the waffles light.
Baking Is Important
Much of your success in mak-

serve some other fruit besidesing waffles will depend upod

GROCERIES FOR LESS
HARDY BROTHERS

Ashland Buyera ‘Have Been Asked to Compare Prices
—They Have done so—and the Results a.ll Favor

Hardy Bros.

HERE ARE ‘A FEW

OF THE REASONS

CHRISTMAS CAN DIES

Omly through our maklng us¢
of a tremendous buying power
are we able to quote you these
low prices:

Fancy Cut Stick, mix, 1b. 18¢
Christmas Mix

None Better . . 20¢
Extra Quality , !"rem'h Mix 25c¢
Christmas (‘homl.te! ... 28¢

ORANGES — onmns

From the small mavels at 15c
per dozen to those big fellows
at Lowest Prices in umn

wm'rl

A tm of\thnt fancy 88¢ Grade
fancy Oregon Franquetts left.
They -are better tham any 40c
Walnut being offered this year.
And besides are grown at Tal-
ent. Lets stick by our home

. produce,
¥

Other Wa.lmlts

with ‘prices ‘20
+what

. BROOMS

Another shipment of those 45c¢ -
brooms just in = Look them

over. You will be surprised.
Others ave  selling no better

brooms as high as So0c, !

Canned Goods by the Oase fi

High Grade Bhlpdurd Oorn

Pm Tomatoes String.
7$3.25™
HYEHP Q
We h.v:.‘jll::

Mduthqmm.

'CORN MEAL
Fresh Stock Just In-
39¢ Per Saok

We sell ‘only Ashland
mo nmdndpm,

—

Pound - | And we Sell if' ﬂ

THE BEST PLACE IN: TOWN TO BUY YOUR'

VIGITABI.IB

” q ‘7’ ..

DontOvuhokOur\m

Ywabﬂcwtylormrchlﬁ!__

Coffee — We are Giviag JI

HARDY BROTHERS||

:lun is hot enough is to. spill a
Jttlé water upon it, and If it
‘| spits and lplltuu the iron is hot

; ;

‘to -grease it,

-.I"‘)' heat the Iron after one
waffle |s done before another is

make

b - ‘When

;1 sho¥n,

" | tested recipes and one for those e
“whichI-have not-tried. ="

Plaza Meat Market

j We Deliver

A

the baking and that is one thing
w: must learn by experience.
One test which tells whether the

enough. AS & rule however, you
must bake one watfle to try out
your irpn. ' If you use an alum-
inum griddle, it is not necessary
thus avoiding the
disagreeable smoke. In baking,

added, for it. must be hot to
sp waffles, and waffles
must be ecrisp or they will not
be good waffles, Turn the iron

very soon ltu! the waffle has

been put in, I
‘ 2t ]

. Maple lﬁwer Recipe

Jelly, jm‘ honey or syrup
or 'any other sweet may be
served, My suggestion for maple
‘butter comes from old New
England. It is delicious and can
be made as follows:

Add 2 pbl.npan- bolling

water to one-haif poand of maple
sugar. Beat slowly into one-half
pound of butter, This will make
a rather granular, waxy,K mixture,
that 18 very rich and has the
good maple sugar flavor.
I mix ‘my'!
cakes and puddings
a lot of time and ‘exertion by
using my bread mixér, Simply
put in the ingredlents and turn
the handle.

For the Recipe File. When
eopying a recipe for my cabipet
from a magazine or paper, It
an illustration of the dish is
1 paste the Illustration
dn the card-—=on' the -reverse
side of the ecard, if there is not
room on the front. I also have
two card cabinets, one for

Why nottry'aruuinrdllln-
stead of a jelly roll? 1 make

Christmas ;
M /—\

quantities of mince meat I save|:

menus for the tu‘k read . t'i"fi
mar trepomandmmlll-
ket ‘prices., This is the best
waytomlgoodreturn!ﬂ_'
your money.

When making m—m
cocoa is ready for the table, add
four or five marshmallows,’ ‘al-
low to stand a few moments,
then beat with a Dover heater
about a minute. [You will find
your’ cup of cocoa raised from
the ranks -of the commonplace.

NOTICE TO  CREDITORS fﬂ‘)
PRESENT CLAIMS =

NOTICE IS HEREBY GIVEN
that I have been appointed by
the County Court of Jacksom
County, Oregon, as aministrator
of the estate of John W. Me
Donough, deceased and have
quslified. . All persons having
claims against sald estate ‘aze
hereby ‘notiffed to present them
with proper vouchers and duly
verified to me at Sams Valley,
Oregon, . or - to, M. Purdin, at-
torney tor the estate, at Medford,
Oregon, within six months, np
the date of his notice.

Dated and first published D&
11, 1926,

-

GEORGE lleDONOUGH.’ ]
Administrator.
868-5 Fri.

REMAINS
SUPREME

at all seasons

Franklin Bakery

Or at Your Grocer

. ¥
S

A
1

a filling by pooking guntil thick |

a cup of cho'ppéd 'rai'slnl. three-

' Phone 56

‘—¢_'

. ‘.'._‘1"..

5
is the ﬁght number

I YOU WANT THE BEST MEATS DELIVERED

T e T

ZGIII CENTURY YULETIDE GREETINGS

The Spirit ‘of Fnendnhnp and Chanty prevails, wamnmg the Henrts of mankind,

Generous thoughts. are uppermost in the mind of everyone, giving to the unfor-

tunate happiness, and making cheerfullness the universal word.

These 20th

Century Stores,’ contributing toward the spirit of the Season, make these gen-
Remember that its better to shop early and buy your
food supplies at a 20th Century. There really are no better placea to trade.

Prices Good From Saturday December 12 to Thursday, December 24 Inclusive.

_erous (Christmas offerings.

Wesson Oil
Quart Can 49c¢

Jello, Any Flavor
Package Oc¢

EXTRA SPECIALS

Can 73¢

Crisco—3 Lb.

Crystal White Soap
10 Bars 80c

Carnation Milk
Tall Cans 10c

Prunes — Fancy Pack
5 Lb. Gift Boxes, 98c

Economy Matches — Full
Good Sized Boxes, 8 for 20c¢

Shrimp ‘American Beauty" Campbells Tomato Soup Oysters — “American Beauty"
Latest Pack. Ib. Cans, 2 for 2Bc 8 Cans 25¢ 5 Oz. Cans, 2 for 88
Maraschino Sherries, 8 oz. bottle ............ 15¢ Ripe Olives—Bulk, Pint .. ..................... 18¢

g

ITEMS FOR BAKING

Citron Peel
Pound B59c

Best Shortening—Bulk
8 Lbs, 58c

Orange and Lemon Peel
Pound 33¢

Libby Mincemeat, Bulk
Very Fine, 2 Lb. 48¢

Royal Baking Powder
12 on. can 43¢; 2 1-2 |b. $1.28

mammm
4u.nm-\

Preferred Stock Currants
Twice Cleaned, 15 oz. pkg. 19¢

Cocoanut, Bulk, long Thread,
Sugar Cured, Pound 20c¢

rlour-—lurunutl'mt—ﬂl'mdﬂuk ......................... $2.09
CANNED GOODS ’
sa,kh;nnmum,smmwm.uut—nummm ............ 33¢

2 Cans 28¢

Bta.ndu‘d Peu Good Quality, 'l'ender

Del Monte Tomatoes

Large Oans 19¢; 3 For 56c

Lily of Vélley Country Gentlemen
001::1—-3 Cans 68c

Pinoapplo Standard, Sliced, Large
.Guu. 3

or690

20th Century Oo!n —Pert
to you—Pound 47¢; 3 Ibs. § i

nlind.d and Roaster.

from our Roaster
et

1 '

" g

Royal aqhn Tea—Its the bm——mt's ... ....Lb, T3¢; 12 ib. 38c.
~Ovcox, Btk =2, Pounds 1o~

Quality, V hieu.)

' OANDIES, FRUITS, NUTS, POP CORN, ETO.

(This Yﬂw'- m of Xmas c.-ay far mpuu-. in every. v..,, that of any other year.

Satin d Mixed

Pound 200. 8 Pounds B56¢

Oandy 4

Chriatmas Mized Oandy

2 Pounds, 48¢c

WMMMI,M-B /

Pound 20¢; 3 Pounds 86c

8 Pounds 47¢

W-l-m wm:dh—m

.

Mixed Nuts—
‘ Pound _80c; 3 Pounds 8¢

and Best, No Peanuts

Special
mvuylut!(unlm

and Florida Gra

Quantity Prices (o Churches and hdumémﬂ!m-—uug:lwo
— Hpecial Prfces—Several | Oard Apples

_Yon Can A]ways Buy Your Grncenw For

Less

. At The Plam Grocery

Pure Cane Sugar, 100 Lb. Sack ..
Drifted Snow Flour, 49 Lb. Sack
Snowball Flour,49Lb. Sack . . . . . ..
ComMeal,-NewCrop e YRR
Rolled Barley, 70 Lb. Sack . .
Crown Mill Run, 80 Lb. Sack . . SLT5
Wheat or Cracked Corn, per th. 8275
Wesson Oil, Pt., . .27¢; Qt. . .48¢; 12 Gal e
Rose Bud Syrup (Maple Flavor) Qt. .. 38
12 Gal. 63¢; Gal.....$115 |
Tea, Japan, Gunpowder, Black, Per. Lb

White Wonder Soap, 25 Bars - N
Sunkist Naval Oranges, Lge. Slzc, Per. Doz.
Creamery Butter (Jackson Co.) Pound ..

PLAZA GROCERY

THOMAS HILL, Prop. 61 NORTH MAIN STRERT

FREE DELIVERY

...96.37

.. $219
. $L.92
.38
. $1.50

e;ss'as

COMPARE- PRICES QUOTED HERE WITH WHAT
YOU HAVE BEEN PAYING ELSEWHERE. TRADE
FOR CASH AT STONE'S. BRING, YOUR LIST AND

_TRADE

COME EARLY. |

1 Lb. 45¢: 3 Lbs. $1.29

Stone’s- Coffee

Its Good Coffee
Besides You Save

Ilrhtl-‘rlolhllohm

 Hard Wheat Flonr
1 Sk. $2.l9 4 Sks. $8.50

and

White King, Regu-
lar 50c Package

Sugar, 10 Lb.
Cloth Bags

39¢

Crystal White Soap
10 Bars For

63

Milk, Tall Oans
Borden’s Oan

39

9

Stone’s Bread Stone’s Butter

5 Sewn Medium Wt.
Good Brooms

2 Lb. Loaves Fresh 14° A Snider Dairy Product.

Pullman For Nothing Better at Any Price

; :;zdl’:.];:olr.owos Fresh 121/2c l Lb. 54; 2 Lln slm ;
Extra Broom Value Spuds Cheap

Yakima Gems, a
Few Left, Lb.

It/

$1

Full Count Strike
Anywhere, 6 Boxes

Shortening

Swifts Jewell
rr-h.tm

Match .Valué

-

19°

Candy. Nuts  Mince Heat
Cranberries  Sweet SEI_L&, Ete.

SMOKED MEATS ARE CHEAP AT smNE's

Laag8 ‘i J'




