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POTATODINNER DISHES

Some Suggestions for Utilising a
Food That Is Now Both Cheap
and Plentitul.

1 onlon,
2 sups tomatoos, |

k somet oebatier s 1 THE HOOSIER

Make a mush by stirring the corn
THE GREAT LABOR SAVER |

oubes and sorved heated in eream
sauce. (2) Wash, pare, and out po-
tatoes Into small cubes. Put Into
frying pan with a fow sliees of onlon
cut up very fine, and parboll 10 min-
utes. Pour off water. Add one ta.

meal and 1% teaspoons salt Into
bolling water. Cook 45 minktes,
blespoon butter, drippings, or other | Brown onlon In fat, add hamburger

“UAre you oating your share of the |, seasoning of salt and popper, and [and stir until red color dlsapponrs
country’s bumper potato crop?™ asks | oy wuough to cover. Cook for 16 Add sait, pepper, and tomato. A
the United States Department of Ag-| . 50 minutes or until the pnluhmn’nwm\l pepper ls an addition. Greass
riculture in & recent statemont. “Now | o well done and tho sauce thick |baking dish, put In layer of corn meal
that the tubers are once more ""'“”‘innd créamy. It I8 necessary to stir|mush, add seasoned moat, and cover
ful and cheap they may well bo glven [the poltatoes frequently to prevent | with mush RHake one-half hour.
¥ & prominent place on the dinner ta- [, viny  The starch in the potatoes | Borves six

The Bulletin still hus some of the |y1q + continues the statement. |thickens the sauce. Creamed pota-|  Corn Helps Us Foed the World.
vegetable seeds sent It for l"ltri?ll‘ Te¢ department makes the fnlhm'—ltmm are particularly good to serve The more corn we use the more
tion by Congressman Sinnott. If .\o;l ing suggestions in regard to the use with fish or ohicken [food can be sont abroad. You need
want some send In your name or call. of potatoos at ‘"m‘”;:u Hashod Brown Potatoes., not tire of it, as thore are at least
3 . " Potatoes at URRVE Cut cold bolled potatoes Into small | 50 wavs o wse corn meal o make
l":'n“"f::fltkl::‘“l'::lz‘:gz t:':“: ‘:':l| “;“:“““‘:‘;: \E“:I.:\t:w\u I:E:T‘l:.‘i,.u:;;l'“:: jpleces (2 cupfuls), season with salt | good dishes for dinner, supper, lunch,
portant that overybody eat liberally "Iml:gr;r-vurrdnh\' \.rurrlrm gt (and pepper, cook three minates In|or breakfast. Here are some sugges
| J d ’

day.
Al all times save an much sugar, whest,

menl and fal an possible,

| »third cup bacon drippings, stire- | tlons, Hot breads Hoston brown
i Mato crop; that potatoes|_, .. L. | RS !
Omf o ::r I;‘lent. l'ood‘ for }'nul:' body; I‘hhh the potatoes are served. Then, | Ing constantly, Lot stand a few sec- | hroad, hosonke, muffins, biscults,
thnl‘Thrr t!.” good fuel: | [too, one should not everlook the r"“lmuls to brown underneath; fold ke [ griddle ecakes, wafflos. Dossoria
L]

that one |
medium-sized polato gives you as|
Ii much starch as two slices of bread:

that, since both of them are foods

an omelet, and sorve on a hot platier ‘l'ul‘!l. moeal molasses cake, apple corn
which are very palatable sources of

Meat and Potato Ple With broad, dumplings, gingerbread, fruit
51 . i starch, by eating more potatoes one . zems Mahos ekl
v tables, they ve . . | Mato Crust,
| that, like other vege ¥y E can diminish the bread eaten and b croquettes, corn menl fish balls, meit
| you salts which you need to build h Bl 4 e wheat. which is Boll meat, eut Into small pleces
o b h)dvit U8 B9 10 Ay oat. M1 i ‘ sparately boiled |4 corn meal dumplings, ltalian po-
and renew all the parts of your body | .y o0 important matter at the pres- | MIX With potatoes separately bolles fetis tatalen
and keep it in order. and cut up, and put into a baking '

Heoarty Corn

ent time, The recipes are in Farmers' Bul
, Potatoes furnish starch which Many think that potatoes are at | d!=h. Make a crust by mixing smooth listin 668, “Corn Mesl as & Food and
| burns In your muscles to let you {1y mashed potatoes to which a table-

thelr best when prepared In the alm—|
work, much as the gasoline burus in lplnnl wars—that Is, baked or boiled |#oonful of shortening has boen add

an automoblle engine to make the|_ -but even so some variety (s pos- | ™ With enough flour and water t S
car go. When you bave potatoes for sible, for they may be baked in their | make them roll out easlly,. A ple S y
& Sinal ’°":“'" loss broad. Potatoss |y, yoets, or with the skins rubbed or ;“'“'“ of a l‘:m;'! ‘t’f meat will require | EXPECT TO CARRY
can save wheal, ive or alx bolled potatoes, a cupful v
jscraped off, or pared and baked In UT TU“.‘\ “ )RK
. An old king is said to have tested | ., pan with meat, the jufce they ab- |©f mashed potatoes, and § or 10 0 LO C
each cook before hiring him by ask-

Ways of Uslog It," free from the De
I partment of Agriculture

$1.00 A Week

leord improving thelr flavor. ,rh.‘lmblonpmmrnlg of flour, and ahnul‘ll SALEM, Or. Feb. 16 (Special "
ing him to boil a potato, Even the sking may be easily rubbed off ﬂl‘“’|b” baked about 20 minutes in a hot | —Assistant State Engineer Percy !
:;; B TR N priinn. ohe SIEE & S e ,;s“v:n;l I::I'l“np;:l.x‘;u:':::: ":1::; 1::‘“::;!; Cupper, socrstary of thf;. Desort Land N(‘\'t‘l’ was there a Cabinet—never was lh(‘l‘e un ]
’ old potatoes, provided they are first . . P AU T Board, stated today that It s ox- | $onusian it : ina = L '8 0
To boll them so that they will be dropped for 10 minutes In bolling |4 to taste. A teaspoonful of hak pected work of earrying out some of invention lhli_l contained so many features f merit
“fit for a king,” drop the unpeeled walter. ing powdor makes the crust Hghter. |,y jauas of the consalting board o | as The Hoosier, and never was there a home that
} potatoss into bolling salted water and | o0 i00s may be bolled or steamed Potato Pudding. the Tumalo project will be started as | could boast of an ideal kitchen unless it possessed a
! cook 20 or 30 minutes. Drain the |, ., jackets, peeled entirely, or with % pound mashed potatoes (8 small soon as water conditions permit. Hoosier. L
water off at once. If they are cooked only a ring peeled around the center. | potatoes). He stated a fow hundred dollars ’
: too long or allowed to stand In the [, = o . o potatoes may be served 4 tablespoonfuls butter or good | will probably be expended during the | THE HOOSIER KITCHEN CABINET
l water they get soggy. as they are, or mashed, or riced. Such |cooking fat, coming summer flushing silt down | . ( , .. g
It you peel the potatoes before| .. ... changes as these help to give| 2 eggs. into the reservolr for the purpose of Will last a life time, it is neat, substantial, con-
' OUBRIng them you will waste time and |y, ieey, % cup milk. filling up some of the holes as much venient and very reasonable in price. If you do not
<o ighgprsllignhrond mm; ple srvwsar Sybomag v W teatpoontul st i possible, In accordance with the || know the Hoosier, come in and ask us to show you
i & sixth or even a quarter of the g Bolled potatoes are at thelr bhest 1% lemon (julce and rind). plan suggested by the enginecrs In| lh“ wor i,r C; ],‘n it
part of the potato with the skins. | .. nealv. so, after bolling, the| 1 tablespoonful sugar thelr report, and also ho expressed | 8 wonae abinet.
Also, If the potatoes aren't covered (. ... .ould be poured off, a little| 3§ cup ralsins or ralsing and nut the beéllef that some sand traps will

EASY TERMS

I up by the skins while cooking, some
' of the valuable material will soak out

meats,
Boll potatoes, mash, and add but

be constructod far the purpose of pro-

|salt sprinkled over the potatoes, and |
tecting the steel flumes. It was tound ||

the kettle not quite covered, and

until very light, adding salt, butter
or oleomargarine and hot milk, a half

! into the water. Even very small po- | 510004 on the back of the stove, so |ter, eggs, milk, lemon jules, grated  that some of the flumes were scour f e v
tatoes can be economically used, if that they may “dry out.” If you wish |peel, and sugar. Beat all the ingred ing badly and the construction of the en u r“ltu re 0 |
they are bolled in their skins, & novelty, in boiling new potatoes add |lents together and bake in a but- sand traps or settling basins will pro- e ]

For best mashed potatoes: Peel & foew mint leaves to the water in|tered dish for three-quarters of an tect them to a considerable extent. . =
the bolled potatoes, mash and beat which they are cooked. In baking | hour or longer. I| S—— YOIII' (J‘l‘d“. 'll (IM I

M'GIFFERT LOADER

potatoes one should always remember
that, to be at their best, they should

Corn as Bread,

! TN . 4 . | "l

I €8P of Wik fo six potatoes. It dIn- |4y Lorved as scom as they are done.| Corn bread ls especially good made| GETS AWAY ON GRADE !

| ner is not ready to serve, plle lightly If one can not serve them at once, the | With sour milk and soda; but swest (From Friday’'s Daily.) Bend last Saturday. The directors of the kmprovement '
\I TS R 6 S wvmm 1o Vevun. skin on one side should be slashed |milk and baking powder are satisfac- Logglng operations of ”"'- Brooks- " Mh" J| IHIH:‘MrMﬂn?d ;hu‘m::i llr‘.;:“l:m:l::l‘ “;w""‘ .II o :‘:mmnui

Potatoes, left over or fresh, ma . uth, visited from Saturday until | ity ha urdey svenlng, the woo
5 . .'d PN s o maste o: in order to allow the steam to escape, [tory. Eggs lmprove the flavor and Scanlon company will be somewhat [ Monday with Mrs. Shearor's parents, |[growers’ mesting belng held the same

! combin u X and the potatoes kept hot, add to the food value, but may be impeded by the accident which oc- | Mr. and Mrs, Charles Oorwallar, near | evening

| meat or other material, often to make Fried potatoes are also favorites jomitted If too expensive, | curred yostorduy to the company's Bend, Mra. James Merd, who has been

! the main dish of a meal. and the ways In which they can be| Corn Hread— McGiffort loader. The loader was| E. R. Ageo returned home from his |¥isiting her brother, John Driscoll,

i

1

l "
| g . a1 (od down hill, finally leaving the ||y Bend Saturday afternoon tion onto his houss and makivg other )
i 1 egg. well ten. are a common dinner dish, and one : Ixblespoon sugar. track No one was hurt A crow is | Mr. and Mrs. A. W Bayn visited I interior Improvements 1
} 1% teaspoons salt. should remember that green peppers| 3 tablespoons fat. {at work today replacing the machine | Mr. and Mrs. ¥ Bayn, in Deschutes, Mr. and Mre. Wallace Smith made
1 1% teaspoon pepper. can be used with the onfons or in| 1 teaspoon salt lon the track |Saturday evening A Lrip to thelr Ochoon ranch Monday
i 8alt pork, bacon, or other fat. place of them. 1 egg (may be omitted), | The Prinevills Red Cross Auxll Mr. and Mra. Allen Willcoxon en-
| Mix the mashed potatoes and sea- Potatoes With Sauce or Cheese, No, 2 H. W KERBOW WINS “\':-‘::,,,':.':,:u;"‘,ll"ll" ,,f;.','::':lu,:‘.“ﬁ,:m.:l,,.:;“ :‘,\::"Jln'll ,T,;‘:':: ,;“::,,,,AN“\:M:“:,:“ !
! soning with the ground nuts, fish or|  Potatoes baked with white uuv‘-'; 2 cups corn meal : l Y TOEN LEV Y ST Mr. and Mrs. Wm. Wilson, Mr. and | ening
\ meat. Add beuten egg. Form into | and cheese, sealloped potatoes, and 2 vups sour milk .\ R!"l l; 4\ I\ ht IT Mra. J. F. Rive, Mrs. L. W. Van Dor G C. Truemdale was In Prinoviile |
18 ‘lt'l. eakes or sausSAZes, roll in "“ur!lll'llull' dishes can bs used in I?:'-t" 1 teaspoon soda » __. It.‘r Mrs M ATy Hrhl--.'.: and €. L. Wor Mounday '
and Dll!.'ﬂ In greased pan with a small |of macaron! and spaghett), and po- 1 tablespoon malt (From Saturdey’s Daily.) rel} n"t‘mhd the K. | oAl in Hed- | K U, Ros “'“.' i Shis pestion duy-
plece of fat or salt pork on sach sau- | 1 ek (may be omitted) Ax the result of a confused horse |mond Friday evening g boof catile Friday

1 sweet fruits, For Instance, fresh [grated cheese or bread crumbs, and Corn meal 18 good combined with
1 fruits or buked apples may serve In- ! bake In & hot oven about 6 minutes. | meats, Buch & dish s & meal in it NONE $'00 000
stead of sweet puddings, or a salad In Creamed Potatoes, solf. Try this one: - ’

“tlon fn many households can be cas-

~such as dates, ralsing or flgs, served

Potato Sausages.
1 cup mashed potatoes.
1 cup ground nuts, fish, or meat.

sage. Bake with a falrly hot oven
untll brown.

Bealloped Potatoes and Cheese,

Arrange a layer of sliced raw or
bolled potatoes {n greased baking dish
and sprinkle with grated cheese and
a little flour. Repeat until dish s
nearly full. Poar milk over the
whole, about one-halt cup to every
thres potatoes, Skim milk good,
Bake in a moderate oven until done.

are numerous and are well kpnown.

lu:n dumplings can be used {n place
of wheat dumplings. Cooked ln com
l|bu'u:'lu|1 with other foods, !n & meat
| ple, tor Instance, potatoss may be de-
| pended upon as the principal dinner
dish. There are also & number of
dishes, such as potato pudding, which
can be used at dinner in place of
Bweels made of wheat flour
Tested Potato Recipes,

Of the may possible recipes, the

following are suggested as more or

either fried M deep fat or pan fried

Fried potatoes seasoned with onlon

2 cups corn meal.
2 cups sweet milk (wnole or akim).
4 leaspoons baking powder,

istatloned on & grade and, belng In-
[ sufficlently held, got away and start-

trade, sult waa brought In the Justics
court by A, C
W. Karbow
tof an anlmal valued at 815, The de
{fendant, who was represanted by Al

Mx dry ingredients Add milk,
well beaten egg, and melted fat. Boat
well, Hake In shallow pan for about
S0 minutes

An old Southern reelpe

cage,

hre t erne ke Tiek
iread that Southerners ke, With procursd the horse in Yakima coun-

milk or sirup it makes a satisfying
meal,

Spoon Bread—

2 cups water,

tained that because It was marked

with his brand, It was one of his.

Barber aga'nst Henry |
rogarding the possesslon |

torney H. H. Do Armond, won the|
Here 18 an old-tashioned soft apoon y
' i Kerbow claimed that he had |

|!)'. Wastington, while Barber maln- |

| Ochovo ranch on Thursdny to remaln

for the past 10 days, left Monday
|morning for her home In Montans

Carl Linguist Is bullding an addi

during the stormy weather
| Mr. and Mra, Allen Willcoxon were

THE PORTLAND HOTEL
PORTLAND, OREGON

' The Rose City's world-fumed hotel, occu-
pying an entire block. All Qutside
rooms. Superior dining and grill ser.

|
The length of time required depends |less typical: 1 eup milk (whole or akim), | vice.  An atmosphere of refinement
upon whether the POlatoss are raw or Potato Soup— 1 cup corn moal. ; FOWELL BUI l E Wilh s H‘t’l‘\'i'(‘t‘ " f cou 2
bolled and whather the baking dish 3 potatoes, medium size. 1 tablespoon fat. | ”‘_r;m e 1) l : ) l‘hR‘Y.
used is deep or whallow. Bolled po-| 4 cups skim milk. 2 exgs. - pug |

tatoes baked In a shallow dish will
take only 20 minutes. Raw potatoes
in a deep dish may take as much as

1 small onion.
4 tablespoons butter or other fat
2 tablespoons flour.

2 tennpoons salt,
Mix with water and corn meal and
bring to the bolling polut and cook |

| ing entertained about 20 of thelr

Miss Jossle Hartley and Q. P.|

. g : 1 Haobbs attended the hard times dance |
1% hours, 1% teaspoons salt, B_ minutes, Boat eggs well and add at Alfalfa Saturday evening
Potato Puffs. 14 teaspoon celery salt, or with other materials to the mush Mre, E. N. Hall loads in the poultry

1 eup hot mashed potatoes, m-lll
seanoned, |

1 egg.

%% teaspoon salt and a dash of pnp-!

1 stalk of eelery cut In inch pleces.

% teaspoon chopped paraley. A
little cayenne pepper or paprika,

Boll the potatoes and when soft

Beat well and bake In & well-greased
pan for 256 minutes In & hot oven.
Serve from the same dish with a
spoon. Enough for slx,

business in this section, having 60
small chicks hatched by February 185,
all doing nicely,

Mr., and Mra
Fred MoCaffery and Mis Marle Aus- |

Frank MeCaftory,

friends with a dancing party. |

European Plan; $1.50 and Up
RICHARD W, CHILDS, Munager

HUFFSCHMIDT-DUGAN

IRON_WORKS

rika, rub them through a sieve. Slies the Corn Meal and Milk ton, from Prineville, were visitlng Mn-u‘ cturers of Iron Bro ad S,‘ S :
. : r nse a i-Steel C
¥ teaspoon parsley, chopped fine. |onfon and seald this and the celery Do you use corn meal mush for | friends In this seetion on Monday of ! N ; ] . _“"l'l‘i for
! < Tdah weaak Power Transmission Machinery: Wood Pipe Fittings, Grate
Beat yolk into the mashed potatoes | with the milk. Take out the onlon |8 “breakfast food? J. A. Riggs visited relatives int B Agricul l. Mini d Sa y s '
and add seasonings. Beat the white and celery und add the milk slowly It is both cheap and good. Cooked Bend m-l Friday ars, Agricnitural, Mining an w Mill Mllllll!l'y. Orauu".

of egg very stiff and fold into the!
potatoes. Drop by spoonfuls on a
groased pan and bake unt!l a golden
brown,
Shopherd's Ple, |
Grease a baking dish; cover the
bottom with mashed potatoes. Add
minced meat or fish seasoned well
and mixed with the thickened meat
sitock or with white sauce., Pile the
mashed potatoes lightly over the top
to cover. Bake in oven 20 to 30 min-
utes until a delicate brown on top.
Bave a Little Sugar Today,

Lo the potatoes. Melt 2 tablespoons
butter or fut, into which mix the dry
Ingredlents, and stir Into the holling
soup. Boll one minute; straln, add
the remainder of the butter, or fat,
and sprinkle with the parsley when
ready to serve. The paraley improves
the looks and adds a lttle to the
flavor, but may be omitted if this is
more convenlent,
Stuffed Potatoes.

A nice way to secure varlety Is to
cut a slice from the top of each baked
potato and scrape out the inside.

Use Sweet Fruits: Sugar consump-

iy lowered not only by giving pref-
erence to dishes which contaln little
sugar or with which sugar ls not us-
ually served, but also by the use of

place of dessert. Sweel dried fruits,

with breakfast cercals will reduce the

Mash, season with salt, pepper, chop-
ped parsley or chopped calery leaf,
or onlon julte (If lked), and butter,

in skim milk !nstead of water it s
extra fine and the food value of the
dish s noarly doubled,

Hura Clous corn meal and
milk dessort: |

Indian Pudding

4 cups milk (whole or skim),

Minn Josale V. Hartley was a dinner
kuest at the J. M. Bhoearer home Fri-
day avening. |

Tom Cronin spent Friday and Sat- |
urday In Band, |

Mr. and Mrs, John Drigcoll and #ia-
tor, Mrs, Hurd, also Mra. F. W. Me-
| Cnffery, from Prineville, wers In

s a del

ol and Structural lron. WE ARE PREPARED TO RUSH
YOUR ORDERS ON REPLACEMENTS FOR BROK-
EN CASTINGS ON ALL KINDS OF FARM MA.
CHINERY. BEND, OREGON.

4 cup corn meal. |
% teaspoon salt |
1 teaspoon ginger,
1% cup moluksos

Cook milk and meal In & double
boller 20 minutes, add molasson, salt,
and ginger. Pour Ilnto butlered pud- |
ding dish and bake two hours in 'y
glow aven, or use your flreless cook- |

ar. Berve with milk. This makes a

or savory fat, and heat In a little hot
milk; add 2 weoll beaten whites of
eggs. Reflll the skins, sprinkle with

There are several difforent ways in
which creamed potatoes may be pre-
pared. (1) Freshly bolled or cold

kood and nourlshing dessert, Berves
ulx
Corn Meal and Meat—

Tamale Ple—
4 Ccups corn meal.
6 cups waler,

Build With
BRICK!

BRICK vs. OTH

BRICK BUILDINGS IN BEND«==

VALUE ABOUT
$500,000

FIRE LOSS IN FIVE YEARS

BEND BRICK & LUMBER CO.

ER BUILDINGS

T

OTHER BUILDINGS==«
VALUE ABOUT
$2,000,000
FIRE LOSS IN FIVE YEARS OVER

bolled potatoes may be cut lnto small| 1 tablespoon fat.

e

sogar needa.




