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Southern Oregon _Women to

HUSBANDS INSIST
N GOOD RANGES
FOR OWN EFFORT

It hna taken m Womnn homos-ser=
vice expert to discover that there
Ia a useful domesatic trait hidden
In every hubby's heart whish
en may do wall
That i

4

when

The

It Is

the latent desire to cook.

‘ Moat marrled women
covered

‘ belleve they have talent In cullnary
ways and bubble over with

they distover that the Iamb

chop or sunny-alde

been

that

supervising i really
when turned out on the pinte.
home-service
out that encourdgement of thix de=
slre to cook on the part of the man
of the bouss will Inevitably load to
the purchose of more nmiodern cook-
{ ing and other
Rs men Are  progrossive by
and cannot bear to fuss with Inef-
ficlent
they

tools,
sometimes
Hevg are quite sufficlent
wivea.
claimoed

Be Cuests at Free Cooking School

Ethel Hall to Preside

to. cultivate.

have dia-
thelr husbands really
pride
epe they have
eatahle

expert pointa

kitchen applinnces,
nature

whilch, nevertheleas,
shortaightedly bee
far their
that

neveral local

housowlives have Iately and unex-
pectedly fallem helr to the gitt of
handsome electric eooking ranges,
due to this progressive tendency,
o the man has tried to excuss his
Inck of success In cooking by clilm-
ing that the range wns unrelinbla
and behind the times, and that he
comnidered 3t next to marvelous his
wifa could got mlong with the faciii-
tira ahe had been uaing

It I8 the ldea of the home-ssrvice
expert that If s man were tled to
& kitchen stove, n greasy dishpan,
and other old-fashioned housekeep-
ing Implements for any length of
time, he would quickly turn to
electrie Inbor-saving appliances to
lesaen the drudgery and mesa incl=
dontnl to thesp dally, never-ending

taaks,
Home Economles, Thursiny, Friday o

HOUSEWIVES DESRE | st

Ethel M. Hall, copst-wide authorit
Aduet lessons In modern cookery at t

¥ oo home economles, who will con-
he Mall Tribune's free school of
nd Saturday at the Holly theatro
San Franclsco Call-Bulletin,

GOLOR IN' KITCHENS v s i

or,

Manufncturers of enameled kitohon
utenalls report that the results of
this survey are borno out in the pro- |
pondernnca of preforence shown by
housewives for utenslis of crenm or

kltchen of color to the conventional|DUIT With green handles and bending.
white and that s large majority of Whether the results of this sur-
them lean toward creami or buff as| Vey were or were not anticipated hy
% bane with green fa A trim. General Eleotrlo atylista s not known.

Oreen In varying shades ranked ns | If not, then 1t 18 a peoulinr eoinel-
| first cholee for ons-color kitchous, | dence that the new Advanced 1032
while red, at the other end of the | model GE Hotpolnt Electric Range,
speotrum took last place, The de-|now belng featured by the Callfornin
fenders of the green, howover, slmost | Oregon Power company and local
unanimously preferred greem as  aldoalers In to be had In cream golored

An investigation covering thousands

1 of homes all over the ocountry brings
Torth the conclusion that the aver-

age. American hounewife prefers

vitreous onamel with cascade groen
trimming as well as in the purm white
enamel with silver wing gray trim.

Many new and exclusive features
distinguish this new OE creatlon,
wlich 8 being featured at the Mall
Tribune School of Economlics at the
Holly thestre this woek.

-

Let us demonstrite o new oloctric
Bingor Sowing Machine befors buying
a8 we will meet any demonstrntion o
price of any other make and give
more vilue for the dollar. Singer Sew-
Ing Maching Co. Is not cannected with
ony other company selling sewing
mithines In the United States. C, J.
Légnn, 220 E. 6th St

ETHEL HALL'’S

The demonstrator will show you that
in using a Double Action baking
powder such as K C you get Fine Tex-
tureand Large Volume in your bakings
—that you can use less than you do of
- high priced brands.

You will realize that it is not necessary
to pay war prices for baking powder.

Then try K C yourself. Give it
the oven test and judge by results.

A OUR GOVERNMENT USED
MILLIONS OF POUNDS

You are Invited to Attend

The Mail Tribune’s '
| COOKING SCHOOL

‘ BE SURE AND NOTICE

DEMONSTRATIONS USING

25 Ounces for 25¢

i AME PRICE
or Over 40 Years

NEW UNITS SPEED

cups for 1 hour W alow, moderate
oven, 328 degrees.

Chopped nuta are deliclous sprinkied
over the top before baking.

1;:1-« F. moderate oven, Bize of

| pans: Three B-inch or two 2-Inch

oake tins, Amount: 16 servings.
Spercy Wholewheat Not Breead

SPERRY

ELECTRIC CODKERY

Years ago the Electrie Range was
regarded  as  slow” by [Irl\c!'ll‘:n'l)"
1
|

evervbody, including those who wore
reaponaible for it exploltation.
The renson why it was thought
alaw was that no on# had flgured out
any change In cooking methods
Today Eiectrie Cookery is as fast
na any other method of food prepara-
tlon.,

Electric hedting units have boen
“stepped up” to deliver more heat in |
lnss time and, most Importantly, hame |
economists have made a very simple
but also very radical change in meth-
ads

They introduced the stralght ald-
ed, flat-bottomed, ocovered utensil
that fits the unit and eliminated

practice of lmmeming products In
wiater when cooking. With e or
no water food s cooked better elee-
trically than by any other maeihod,
day locnl <ealers who Lhisn week are
showing the naw 1632 model “Hos-
tess—tho Intest creation of the Qenh-

eril Electric engineers and home
cconomisty

When buylng photographs, look (o1
the International Emblem. You are
sssured of falr, honest dealing

sShangle Studio

2 cupa Sperry Drifted Snow flour Western Farm  Frodicts Shorteake
RE‘ IPES 1 tsp, salt 2 oups Sperry Drifted Snow flour
4 tap. baking powder 1 tap. salt
1 cup sugnr 4 tsp, baking powder
sperey Cream of Vegelahle Soup 2 cups Sperry Whole Wheat flour 2 thap, sugar
' 2 cupa milk 6 tbsp. shortening
1 rRE 3 cup milk

1 eup nuts Hift flour before measuying. Then

B sure to slft flour once before |mix and sift flour, salt, baking pow-
measuring. Then sift flour, salt, |der and sugar together, Cut In the
puip  (eelery, | baking powder and sugar together, [shortening, Mix in Hguid to make

¥ . forn, potato,
any destred vegotable)
ter. atir in t'n flow

{nnd mix with whole wheat flour

Add milk aslowly, then egg., well
aten,  Beat mixture well and sadd
opped nuts. Put bread in well
msed tin and let stand 30 minutea

Do not bandle bread more than
enoigh to mix the ingredients as
much handling makes It tough.

Time: One hour to bake, Tempern-
ture: Moderate oven, 330 dégreos P,
Sime of pan! 8xbx3is-inch pan. This
will make one large loaf.

Western Sweel Potato Pudding

3-3 cup butter

nosoft dough,

Spread on two well greased layer
tine and bake. Remove chke from
oven and spread Hghtly with butter,
Place desired frult betwesn Iayers
and on top of cake.

Time: Bake 12 minutes tn hot oven
428 degreas. Will serve 12 people,

Flilings for Abave Shorfiake
Strmwheorry Shorteake

1 gt, strawberries

1 oup sugar

Crush strawberriea and add sugar,

Peach Shorteaks
4 oups aliced peaches (awsaten to

1
3
2 ips Sperry Drifted Snow flour
1 Lap. soda

1 tap baking powder

1 L

1

1

1

1

nutm !h 11-3 cupa sugar tante)
allaplie 1% cup Bperry Drifted S8now flour Cook peaches for 18 minutes, Cut
cup sour milk cups grated raw sweet potato |in small pleces,
cip stowed prunes (chopped 1 s clnpamon or allsploe Omnge Shorteake
and rtaned) 13 Bp. nuitmeg 4 cups oranges out into cubea
Crontn shortening snd sadd sugar 2 eREs Cover with asugar to taste, Lat

Aidd well beaten eggn. Sift 2 cups milk atand one hour,

fualiy.

flour onee belors measuring.  Sift Cream butter and sugar, Sift flour Rhubarh Shortcake

the flour, sadn, baking powder, and | before measuring: then add potato,| 4 cups rhubarb cut In theh pleces
sploen together, and add alternately | flour and splees.  Add the eggs, well| 2 cups sugnr

with the sour milk Add prunes, | beaten, snd milk Without andding water eook rhu-

a. Time: Bake 30
A60 de-

Bake in three Ia
to 40 minutes. Tempomiure

Bake In heavy baking dish 0-inch ibnrh And sugar In top of double
in dlameter or In indivigual cuastard ! boller until tender,

COSTLY FOODS ARE
OFTEN THROWN AWAY

Analysis of what most housewives
regard ms waste (the water poured
off of meats and vegetobles after or-
dlnary coking) has béen proven by
chomists employed by food conserva-
tion authorities to conteln minerals,
salts, natursl julces, eto., squivalent
to approximately 20 per cent of the
food value of m product cooked in
open pans over flame and Immereod
In water to prevent scorching on the
sides of utensils,

Proponents of Electric Cookery —
*The modern method of food preparas
tlon" clalm m saving In food ocost by
reason of the “waterless® methods
employed In electric cookery, With
closed utenalls to prevent molsture
loss through steaming and Do pour-
ing off nf extess water, the electrie
mothad they clalm (s the sconomie-
al method.

Demonstrations of the new 1082
model “Hostess" whieh Ia  Ceneml
Eleotric’a lnteat contribution to Elec-
trie Cookery, are now belng made by
local dealers and this wonderful new
elactrio range s also fentitred at the
Mall Tribune School of Home Eco-
nomics at Lthe Holly theatrs this
weik.

— 4 ———
Lot us Iron out thoss fender bumps.
Brill Sheet Matal Works

But, Oh Boy!
What a Dinner

in the
Electric Over!

She is looking and feeling ten years younger since
electricity does the work. Remember how tired and
hot she used to be when hubby came home; she always
wore an old dress around the house so she wouldn’t

ruin the nice ones she seldom had time to wear.’

A

General Electric Hotpoint range changed all that and

electricity costs so very little—only a few cents a day
for Electric Range, Refrigerator, Washer, Vacuum

Cleaner and all the other things.

The real beauty

doctor for the lady of the house is electricity,

DON’T
FORGET---

The Mail Tribune’s School of Home Economics
At the Holly Theatre Starting Thursday |

The California Oregon Power Company




