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Welfare of Fami

y Governed by Kitchen—Efficiency First Demand

Modem Electric Range

Emancipator of Wife
From Kitchen Slavery

Simplicity and Efficiency No Longer Con-
fined to Front Rooms of Home;
Also Requisite for Cook

Bimplicity snd effiolency are the Ing the modern eloctric rangs, It
outstanding qualities In modern hu:',-l ndvantajes and uses, )
ness mothods, valued because thoy | Taking the points in the order given

es first. This
release snorgy and time for construe: | :mm?;mu”;n?z} the most do-
tive work. Ughtful qualities of the elocirle

Quite naturally these fostures ho¥ | range. To begin with there is nofie
become recognixed in the business of { of the dist in the kitchen brougnht in
homemaking. But, strange to say,| through fuel—eshes, soot, malches,
they seem to heve come In through |elnders, fumes snd grease, Then, Lhe
the front doorl Good furnishings' bottom of cooking dimsen ia not black
for tho rooms in the house used fof and dirty, which In turn meana that
entertalning, resting and eating—even | tablea and dralning boards are not
the laundry. Finally, someone had|yolled by contact with these dishes
the fine idoa of changing the kitchen | and, finally the task of cleanalng Is
from & poorly planned workshop to 8| made correapondingly eaaler and tea-
convenient and attractive kltchen- | towels nre kept free from thin type
laboratory. | of stalning. There Is also the mate

Immedintely this thought becamse  ter of no abob and greass to be de-

oven molst. ‘The story of automatic
pomaibilities sound a bit llke & talo
of Aladin's Iamp but these facts arme
every day commonplaces {n electrical-
1y equipped kitchena of today.

The “Thrift Cooker” 1a another ex-
clusive feature wnd convenience idesl
for long-time, low-heat cooking. The
moat dollclous baked behnhs You o&t
imagine are baked In this cooker us-
ing & low, steady heat all night o
uring out the flavora of all Ingred-
lenta,

The low wattage and thickly insu-
Iated walls of the thrift cooker make
this method most leal In

there is no such thing s = “leak”
in electricity and it doea not con-
sume any of the oxygen in the freah
|alr of the kitchen, Thess last two
items are Interesting from a stand-
ipoint of hbealthfulness, as well as
| anfoty.

How many times have You heard
|someone pay that ahe had good (or
| bad) luck with her baking today?
With modern electric cookery theore
s no such thing ms Juck. Btandard,
tested thermomaters, automatic hest

I control, correct heat distzibution
and ventllation, together with the
d bi i now  avallabls

fact, the name "thrift' cooker™ wna
ghosen to describe thia quality. Many
dinner combinations with meat, vegn-
tables nnd dessert may be cooked in
this way ms well as soup, pot roasts,
vegetablo dinners, steamed puddings,
ctrenls, baked potatoes, and so on.

A steaming mmeck is Included wa
standard equipment and special pans
are on the market for use In the
cooker which la of five-quart capace
ity, ampls in alge for the average
famlily. However, special equipmant
18 not necessary unless one wikhes to
use the cooker ns an addltlonal oven.
This I8 done very sstisfactorily and
eanily,

A typical “thrift cooker™ meal for
two or thres people wounld be amolh-
ered steak, steamed potatoes snd car-
rots and applessuce. The apples would
be placed In & contalner In the center
and the ment and vegetables cooked
around the sldes. As u convenlence

Lt >
make luck I eooking s myth! It
In certaln to be exactly as we Ilke
it and expoct it to be ench time, pro-
viding we use good Judgment in the

ings, Por this reason real artiats
are employed In the deslgning of
electrlc ranges. The nmtory of how
these people go about bullding =
new range is very interesting but,
after all the plana are made, the
plctures, or models, sre viewed by
& group of men and women gualified
o make a discriminaiing selection
and all impracticable modsls nare
discarded and the best features of
all are mnasernbled into the final one
to be featured »s Dew.

High ovens, giving a bettor view
into the oven, eliminating stooping
and alding the hbandling of hot
dishes are the result of such plan-
nilng. Any complaint recelved from
mnge users throughout the counuy
In given < ] jon and chang
or Impro a are made If the

selectlon of material and prep
It properly. Certainty Is a grand
and glorfous feellng to know about
your c¢ookery. Ask any housewifel
Biyle enters Into our pleastire and
satisfaction with ail of our belong=

ruggmation I & good one. ‘Thua,
thers la a atyle to pleuse any taste,
place or income.

Perhaps the-best feature of auto-
matic time and heat controls I8

the freedom it gives the housewife
from personal supervision of each
part of the meal being ocooked. Thia
means that she is relensed from the
heat and steamn always rushing inuto,
the face of one astanding over &
stove watching and testing the foods
in the process of cooking.

This standing, in Itself is most
tiring and really an unnecessary
| waste of energy. Opening the oven
to baste the roasting meat with the
fat In the bottom of the pan 18
another task which is entirely un-
known in electric cockery

A turkey Ia placed in the oven
and the door never opensd until
time to carve the bird, The oven Ia
tmolst, since there la mo flame burn-
|ing up the oxygen and necessitating
s current of fresa alr through It
With -controlled heat there s no oc-
caslon to be opening the door and
manipuiating the contents of the
oven so as to prevent drying out
iof the food In the upper portion.

“beat for the cooking process without

popular and plenty of freah air, saally |
clennod walls, tables, sinks, floor cove
ering and cupboard apace wete con-
sidorod necesaitien In every kitchen.
Old kitchens were brightensd up with
enamel in colors and furniture re-
armnged 50 a8 to lessen the number |
of sieps required In the day's work. |

We naturally expect tables to hn‘l
she right helght and covered with |
enamel o some other paaily cleaned |
material. Sinks have been talsed no |
that backs arm not curved while food [

s prepared or dlahes washed. ‘Thers
must be gooyl light, both day and
night, provided for the kitchen.

Can you Imagine anyone belng real-
Iy d pl with
lamp In the kitchen—even tho It
does glve Ught and is resasnable in
cont to operate?  Well then, how
about old time methods of cooking?
There, in the midat of all thin well
thought out convenlonce, sits a range
Just pbout ma convenient and efficlent |
a8 A 1918 mode! automobile—all dress-
od up In colored enamel. “Bellave it
or not.'”

The housewife who takes care of
her own homs, looks nfter the food,
sAfaty and sducation of childron, the
eomfort of her husband, and holds
Ber plaon in the community life, has
s blg Job, one thab requiren s lot of
snergy, Now one of the essentinl
things in lfe s food and the beat
plnce on enrth to find 1% ahould be
&t home, Bo, cortalnly one of our
first interesta In furnishing this homa
should be » modorn, efficlent range. |
What 1s ineluded In that expresalon?
Everyone has hin own lden about
what he would llke to bulld into
modern equipmont but certalnly the
following ideas would bp Included:
Clannliness, convenlence, spesd, asfo-

¥ style, nut o trol

posited upon the walls and curtaina,
requiring decorating often and serub-
bing and washing frequently, sud no
stoye oy ventliating pipe to gither
dirt and bring heat inoto the room.
Food 1taslf, of course, is cloaner when
prepared under thess conditiona
Convenlonce enters Into every part
of the range but sama of tha out-
standing polnts are the slmple switch
cantrols, ‘These awitchea give deflin-
ito ‘control, oan be turned elther way
and indicats by thelr position just
how much heat in belng used,
Different alzes are avallable In sur-
face cooking elements and each han
three heats, The oven has three
hionts above and thres below, thua
allowing for a six-way selection of
heat. The surface cooking elements
wnd  the oven. racks, rack supporia
And Heating units are all emally re-
moved po an to make gleaning simple,
The oven lining I8 enamel and can
be waated with soap and water llke
any onamel pan, thus kept clean
:’maﬂlng and bright for hest refled-
on.
A “convenlence outlat" s part of
the rangs equipment and this In some
casnn Ls sutonmiatle, allowing one to
have coffes ready to drink when they
reach the kitchen in the morning, or
the walfle lron ready to cook, or

coven A light turned on before thelr

relurn *home In the evening.

Breakfast, complate with coffes and
hot bisoults may bé cooked sutomatt-
Emly A Teady 10 great you n happy
§00d morning” when you walk into
the kitchen! Luneh or dinner, pre-
pared and placed In the oven beforp

{flame resulls and no breeze will fan |

the “thrift cooker should be placed
near the top of the llat.

The quality of speed has been men-
tloned, Also the fact that differsnt
sired In clomonts, with thelr varlous
consumption, are avallable, The new
“speed unlts"” are very fast and are
not recommended for all top or sur-
face elaments, One of Shesa
type units should be sufficlent for
each mnge.

They are very fast heating and
compaced with goa or other fusl show
equnal spesd, However, In this regard,
speed (s not a great factor In cookery,
Quick prohesting ls the only advant-
nge of speod,  Onee the correct heat
in renched no more ahould be uned
than i necessary to malntain this
for perfect results, Quality 18 much
more 3 be deslred In cookery than
fnat cookery.

Burnied edgos, cracka ncrosa the top
of onkes and conrse gralned cooking
results feom too fast o Inlense heat
are some of the troubles caused by
the mistaken Iden that fast cooking
Is good cooking. More harm (s dons
by Inexperitnced cooks uwsing too high
henta than I8 generally rocognired.,
That' s why we suggest only one
"speed unit" for a domestic range in-
stnllation.

In It snfe? Yea Indeed nafety im
one of the firat requinites of a
mnge and there is ne other so safe
s nn electric one. A chlld may
turn the mwiteh, but no fire nor!

Your choice of 2

It Inte n dangerous corditlon be-
entan It s under absolute control
and 15 not combustible,

Underwriter's soports show  thut |

you leave the hows ia cooked and
steaming hot when you arrive homn.
If you ahould be Iate no harm ls done

B0 per cont of the fires In homes
start In the kitchenm, but hnve not
yet reported nny ans having started
from an clectrie range Of course, '

beautiful patterns.
Be sure to see them.

Special 3-Day Offer
Sterling Silver

26 pieces of fine silver in chest,
price of these sets $65

Thur., Friday, Sat. Special

$39.50

JEWELERS
MEDFORD. ORE.

Regular

v‘ g
of time and heat,

Mliice the heat 1a cut off and the

In an interesting chapter dealing

with household mansgement h desir-
Abls method of pooking in described
In this way: ““The ldeal eystom for
ocooking whether 12 be conl, » or
aloct city, Ia the one ‘which glves

Ikl of 1t's

waats into the room, and at the same
#ims puts & difinite amount of heat
nnder quilok control with & great sav-
ing of fuel and Iabor in operating.'
1an't the anawer electricity?

The name adaptabla setvant which
18 alrendy doing our washing, tron-
ing, ping, beating, lighting, heat-
ing and froowlng finds 1th boat Appll-
oatlon in slectrio cooking,

There Is no question that electrio
oookery is the last word In dookery.
The only objections we ever hoar are
based on the mistaken ides thut 1t
may be alow or oxpenalve, Thess
are Impresslona laft from old time
sonditions when elestric mnges were
golng through the experimental stage
and mates wers not adjusted to do-
mestlo eooking loads, Speed has been
ascomplished 1o the up-to-date mod-
#la and the g9 cost for d
slsotrio cooking In the United Stntes
i pow sbout one cent per menl per
person, Theas are the facts coneern-

ROASTING CAN MAKE
OR SPOIL THE
FLAVOR OF COFFEE

Hills Bros. Patented Process
Removes Risk of Ruining
Roast — Assures Match
lesa Flavor, Always

Roasting determines the flavor of
coffee. Too much or too little ean
cauna dissatisfaction. But theve is
R perfect d:f“ of roast] Hilla
Bros. invented and patented a proc-
oas that insures that do for

very pound. 1t s called Controtled
sling.

As the accuracy of the hourglass
upon an even, continuous
veotlittlont a time,..s0n
oot, unva; nr dogreo of roast
8 secured for Hills Bros. Coffoe by
Controlled Roasting — the patenteil
rocess that ronsts evenly, con-
¥ o« o0 Littlo at o time, The
rare blend passes through the roast-
ers in a steady, unvarying stream
And instead o Hﬁuﬂlﬁu—n {s |
mnurrwilh ordinury, bulk meth-
~ Hills Bros, control the tem-
Etnlnro of t.bz.umt automatically.
very porfoctly roasted.
An & result, every pound has n
m‘}lohlou, unvarying flaver,

‘0 keap this ious coffee froah,
Hills Broa, pack it in yacuum eans. |
£, which mnkes coffee atale,
Emd and kopt out of the cans. |

n:g. "‘-ir-tlghl" eans won't
oo fresh, But Hille Bros, ‘
stale. Order somo |
or it by name, and
the Arab trade-mark on

# Bros, Coffee, Inc., Sun |
California, © 11 {
" !

ean't

Ethel Hall, Famous Home Economist, Will Use

DELICIOUS GOLD SEAL ICE CREAM

In Preparing Tasty Frozen Salads and Desserts

Gold Seal Milk, Butter and Cottage Cheese
Will Also Be Extensively Used In The Mail Tribune School

Mail Tribune’s |

chool

Home Economics

PRODUCTS

Will Be Especially Featured

of

fook baking out
‘kitchen forever

That food cockea 1o this manner i
superior, poes without question.
Speaking of the coolness of elea-
tric cookery in the kitchen brings
up the thought of hest in the
kitehen, The modérn house pro-
vides some sort of heat for the
kitchen, separate from the ¥ove 30

over-abundance of natural heat, thi
house warnilng heater s not used
apd the good lnsulation and coal.
ness of the electric range is especs
ially, appreciated at thas time.
The time control s the featurs

]:hﬂ. whan summer AITives with gn

(Continusd on Page Hleven)
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Of Course

Mrs. Hall Recommends

Fluhrer’s Holsum

Read how blended bread

surpasses home baked

OMEN and honest hakers alike buy
the finest ingredients for bread. The difference in
bread becomes a matter of methods and skill.

Holsum bread is acclaimed a better bread than
home-baked becanse blended . . . our own method.

No one has matched the blending skill of Holsum
bakers. Thus no one has matched the goodness of
Holsum bread.

Blending gives Holsum its thinner tender crust
with the taste nut sweer.

Blending gives that rich creamy texture to slices
of Holsum bread.

Blending makes the Holsum toast that disappears
behind a smile.

Thanks to blending, Holsum brings you greater
food-value than any other kind of food for the

Gold Seal Products Are Sold Everywhere in Southern Oregon

price. Little wonder women seldom bake bread
now-a-days,

Blended bread is the bread for you, Serve it
today for a new dcligh:. Remember the importani
name Holsum.Your grocer has Holsum forvou now)

Fluhrer's New Bread

HOLSUM

'T’S BLENDED
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