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Housewife’s ‘Short-

To The Easy Chair &

Grants Pass
Steam Laundry

NEW OWNERS

Wish to inform our Patrons

There will be no change in policy

and service.

Housewives that read this page will find adver-
tised articles of real interest, both for comfort
These suggestions from Grants
Pass Merchants may remind you of same over-
looked necessity in your household—forgotten.

Cleaning and Pressing

: JOHN HUMMELL

0he TAILOR

That’s Real Material

The quality of materialg from which vou build
makes all the differences in the world in the
ength of service and satisfaction.

Flooring — Ceiling — Shingles
Brick — Plaster Board — Upson Board
Doors — Windows — Mill Work

THREE C's LUMBER CO.

West (G Street

Phone

59

Pretty €nough For

Dress

an not afl .rd to make

such Dresses vourself,
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Mrs. Nellie Neas
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| SANITARY LEG
| | BASE

finished in Beautiful
Peacock Blue or Pearl Gray
"UNIVIT" PORCELAIN

For sale only at HOLMAN’S FURNITURE STORE

The Flour For PIES

IF WANTED |

[INSIDE OVEN DOOR LIN-
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In fact you will soon find out after a trial that
vou not only can make more flaky, more tasty
pie erust with Clematis Flour, but vou will be
able to make all pastry better,
Order a trial sack today.
it is not perfeetly satisfactory,

CLEMATIS FLOUR
Price 49-lb. Sack ............ $1.95

Your monev back if

(€. 1034, Weatorn Newspaper Unlon )

He drew a circle that shut me out—
Heretle, rebel, a thing to flout,
But love and I had the wit to wing
We drew a circle that took him in.
—Edwin Markham,

SBOME ECONOMICAL DESSBERTS

No frugal housewife cares to pre
pare food that Is not eaten. When
those to he served
are but four one
does not wish for
reclpen large
enough to serve
six. The follow-
Ing are smaller
reclpes, though
they will make
plemty for four:

Date Pudding.—S8tone and chop one-
half pound of dates, put them on
the back part of the stove with three

ipfuls of water., Cook slowly unti
thick, set away to become cold
derve with whipped cream lightly
sweetened.

Cracker Pudding.—Take four soda
craockers rolled fine, add two cupfuls
of milk, a quarter of a cupful of sugar,
& ploch of salt, two eggs beaten light-
ly. Mix well and add a handful of
ralsins or two or three prunes. Hake
untll the custard is firm. Cover with
the white of an egg beaten stiff and
mizxed with a tablespoonful of sugar.
Flavor with a little grated lemon rind
Brown the meringue.

Coconut Pudding.—Flace a teaspoon-
ful of ecoconut in the bottom of sherbet

Klasses. Prepare a custard, using one |

and omne-half cupfuls of milk, three
teaspoonfuls of sugar, two egg yolks
beaten lightly, and a teaspoonful of
cornstarch. Cook untll the custard
coats the spoon and pour It when cool
over the coconut. Make a meringue of
the egg whites, beaten stiff and cooked
over hot water. Serve a portion on
each glane,

OUT OF THE COOKY JAR

A Jar of good coakles Is an additlon
| to any pantry and If kept well covered
will be crisp and tasty teo
the last

Old-Fashioned Ginger
Snaps.—Bring to the boll
Ing polot one cupful of
molasses, add one-half
cupful of sugar and two-
thirds of a cupful of but-
ter, or good shortening,
one tablespoonful of gin-
gor, one-half teaspoonful
| of salt and one teaspoon-
ful of soda. Beat and mix well and
set on lce after adding flour to roll.
When well chilled rell, eut and bake
in a moderate oven,

Grandma’s Cookies~—Crearm one cup
ful of sugar, three well-beaten eggs
Dissolve a teaspoonful of soda tn a
tablespoonful of hot water, add two
tablespoonfuls of eream and mix sl
the Ingredients together. Add one and
one-half tablespoonfuls of gloger and
flour to roll. Place In the lee chest
overnight. In the moming roll very
thin, eut and bake.

The mecret of a good, melat cooky
Is to use ns little flour as posaible to
roll. By chilliffy the mixture It can
be handled much softer, with less
flour.

Sugar Cooklies—Cream one cupful
of butter with three cupfuls of sugar,
add three upbentan eggs, one cupful of
milk in which a teaspoonful of soda 1s
dissolved, one small nutmeg grated
and flour to roll. One may vary this
recipe by changing the flavoring, using
grated peel, seeds of varlons kinds,
ralsins and nuts. This recipe makes a
Iarge quantity, but they are so good
they do not Ipst very long.

Corn Flake Macarcons.—Take one
cupful each of sugar, cornflakes,
ground nuts or cocoput, two table
spoonfuls of flour, a littie salt and a
few drops of vanilia. Beat two egg
whites until stiff, add the sugar gradu.
ally, then the cornflakes, nuts and
flour. Drop by teaspeoufuls on but-
tared baking sheet and bake In a mod-
erate oven until a delicate brown.

The Registering

Piano Makes Musicians

Sounds  almost  unbelievable—
doesn’t it—that, with no teachni-
cal training whatever, any lover of
good music can play the Gulbran-
sen Registering Piano with just as
much expression and feeling as a
professional pianist!

Unbelievable? Perhaps. Yet true,
absgolutely! You ecan quickly sat-
isfy yourself about it—

—investigate, Find out—at first
hand! Let your own eyes and
ears convince you! Learn how-—
through keyvs pressed down in Gul-
bransen playing, not knocked down
as in ordinary player-piano-play-

ing—the Registering prineiple now
makes it easy for you to produce
musical effeets as fine as the most
delicate fingering on the keyboard!

2 Years to Pay!
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MAIL THIS

' for Gulbransen Information
| Name

| BV i i,

Four Models-Nationally Priced

$420- - $495

$575 - §650

The Mucic and Photo House
GULBRANSEN

The ‘Registering Piano




