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ﬁohday Dinners Saturday Feature—Everyone Is Invited

to Attend

Plan Supper

Ahead for

Ease and Economy, Hint

the Burean of Home Economles;
8. Department of Agriculture
tof
Atanding who have been strug-
with the endless problem of
planning mexls for two will find some
nAworn to thelr repestsd query,
t mhall we have for supper?™
the following suggoeationa by the

renu of Home Economies, U. 8.
L riment of Agrienliture,

WAl perishablo food should be pur-
ghascd with definite pians in mind
-E}mns it, the bureau's experts say
: is the moat economical plan for
buying, aince many foods can be
MTved for several meals in a variety
forms, When buylng with the
iﬂa for saveral days In mind, the
Xing should follow up the econ-
schems and plan to save fuel
time, For instance, If potatoes

to be served two days in succes-

, enough should bo cooked the

t ‘dny, to be re-cooked the follew-
‘$8g day in some different form. The
pld standby. hash, s not frowned
tipon, but ways of serving left overs

At nre as attractive as the original

sh nre preferable.

The bureay has developed a varlety |
of ' tested recipas for the home-mak-
‘srs of the country, Whether It 1a food
for the main dish of the meal, vege-
‘tahles, salnds, or desserts, the burtsuy

a8 many practical suggestiona. Then,
a continuous supply of reclpes

‘and menus from other sources sug- |

Jgests varlations. So there |5 no reason
for monotony In meal planning.

Egge, for instance, nesd Dot always
appenar in the usual broakfaat forms,
But may ba served at any meal, Thelr
adaptabliity for small famlilles makes
them almost (nvalunble, Baked with
‘ehoese or tomatoes, curried, or serv-
#d s Eggs Benedict they are as ap-
patizing ns thoy are nutritious. Eges
‘are n good source of afficlent proteln,
And also supply some of the minerals
And vitamina so necensary for bulld-
Ing the body and keeping it healthy,
The buresu points cut that success
In cooking eggs depends on cooking
4hem slowly st moderate, even heat.

Families of two are well acquaint-
#d with ground heef and stewing
meat but thers are other cuts of
Beef which oan be used to equal ad-
yantage. A pot roast can be served
hot to begin with, then sliced cold,
and finally mode Into erogueties
which also utiltze left over maahed
potatoes. A beef heart iy snather wrinn
and economieal cholee and kldney
And llver offer possibilitles for varlety
for two persons OF ten.

The breast and shoulder of lamb
are smnall and are leas expensive than

ho lejr. When stuffed with a snvory |

ressing, elther will form the bhasls
for an oxcellent company menl. Both
thise romsta slice well when cold and |
every bit of ment left over can be
utilized cold, creamed, or In ourries.

Fresh and oured pork, sausages,
‘and sarapple are desirable for the
‘small family. The shoulders belong
in the low cost group and ther are
‘a4 adaptable to meal planning for
fwo na ths lamb shoulders. The bu-
feau suggests pork chop wuey %0
fhose who like Oriental {ood aa &
povel way of utilizing laft over pork,
Ronst stuffed sparsribs s another
gdish noldom merved but offering a
decidediy different fiaver,

As for cured pork, its uscs are le-
glon. Famllies of two can serve &
(emall ahoulder hot in a varlety of|i
ways and moed not dread having to
pat It cold Yor days and days. It can
‘be creamed, cooked with noodies,
combined with potatoes, and made
‘into different kinds of potato cakes

r lntroduced Into salads—all dishoa

appetizing as thoy are low In cost,

Bmaoked shoulder butts, kuown by
vArious names in different aec fons
ot the countsy, nre avallable lu: all

and when baked make a cholce plsce
for the whole family,

Cheess Is ane of the most valuable
i.lmd Inexponsive foods for the small
'fnmlls. A comparatively small quan-
jtity can change the entire charscter
jof lefr-overs into a pleasing dlsh for
1ur|nh or dinner, Some easy-to-pre-
mm combinations can be made by
hlkmn; cheess with fish, vegetables,
or spaghettl, Since cheess becomes
ubbery In texture and is digasted
(with less comfort when exposed to
jbigk temperaturss, the buresu's
‘method of using moderate aven Eeat
and always having the top layer of
jaread crumbs Ia & Wise ons to fol-

w,

Many kinds of freah, canned. and
salt fish are avallable in quantities

all enough for 2 persons. Though
all fish contain important minsrals
nnd ample protein, sea food also has
indine to recommend it to the 'dist.

The buresu will be glad to supply
its general recipe book or any of its
serles of leaflets on cooking  besf,
lamb, pork, cured pork, tabbil, or
reindper, which contaln numerous
jrecipes nultable for small familles,
[Requesta mny be sent direct to the
Bureau of Home Economica, or ta tha
nl'llca of Iinformation, U. 5. Depart-
'ment of Agriculture, Washingtan, D,
C.

———

MENU FOR ONE DAY
Breakfast
Cooked cereal with Milk
Toast — Colfee
Dinner
Ham with Noodlea
Turnip tops or other Greens
Baked Apple
Mlik
Bupper
Vegetabla Soup
Cottnge Cheese Salad
with
Mixed Bweot Rellsh
Muffins
Ten

RECITES
Ham with Noodles
(Berves 2 persons)
1 tablespoon butter or other fat
1 tablespoon flour
1 cup milk
1 cup cooked noodies
1 cup ground cooked ham
Balt
Pepper
1% cup buttered bread crumbs
Make n white sauce of the
.tour and mllk, and ndd about 4§
ltenspoan of salt, depending on ths
smltiness of the Ham. Make alternate
Anyers of noodlen and ham in a shal-
1nw baking dish, pour on the white
sauce, aprinkle butiered crimbs over

fat,

In- n modemtely hot oven (375 degs
1.5 ]
Currled Lamb
(Borven 3 persons)
1 cup chopped cooked lean lamb
1% cup chopped celary and tops
1-8 medium-sized onjon, chopped
1, cup hrown gravy or hroth
1 teaspdon butter or other fat
Dash of curry
Dash of tabasco
Salt
Cook the celery and onlon in the
(putter. Add the meat, gravy. and sca-
onings, Stir until well mized and
thot If too dry, add one-hall cup of
jbolling water. Serve the currled Iamb
with a border of fiaky bolled rlce,
gnrnished . with parsley.
ICnﬂrIll:. Spaghettl, and Tomatoes
[Bervea 2 persona)
14 pound salt codfish, dited
1 eup spaghett!, broken In small
pleces
1 pint eanned tomatoes
1 bay leaf
%3 onion, sliced

Irlw top, nnd bake about 18 minutes|

Salt If needed

Soak the codfish In cold water to
oover for 2 hours or longer, until suf.
flelent salt has been removed, and
draln, Cook the spaghett! in bolling
salted water about 15 minutes and
remaove the bay leaves. Cook “he
onlon and parsley in the ollve all
for a few minutes, combine all the
Ingredionts, and cook for & few min-
utes longer. Serve hot.

Baked Eggs and Cheese

Break the desired number of eggs
in a shallow, greased baking dish, add
s few tablespoona of top milk mnd
mlt enough to season, and aprinkle
with & mixture of grated cheese and
fine dry bread crumba, Sst this «ish
in a pan contalning hot water and
pake in a moderate oven (350 doga.
F.) untll the eggs are set and the
crumbs are brown. Just before serving
aid a few dashea of paprika.

Roast Stuffed Spareribs
(Serves 5 persons)

2 sections of spareribe

1 cup fine dry bread coumbs

1L cup diced salt pork

§5 cup chopped celery

15 eup chopped onlon

iy cup chopped parsley

5 tart spples, diced

15 cup sugar

3% temspoon ealt

Y teaspoon pepper

Eelrct well-fleshed rib sections that
matoh, Have the breasthone cracked
so that It will ba easy to carve be-
tween the vibs. Wipe the meat with
» damn cloth. Prepare the stufilng
as foulows: Fry the salt pork until
crisp and remove the plecea from the
skillet. Cook the celery, onlon, and
paraley in the Iat for a few minutes
and remove them. Put the apples into
the skillet, sprinkle with the sugar,

cover and cook until tender, then re-
move the lIid and continue to cook
untl] the fulce evaporates and the
ploces of apples are candled. Mix with
the apples the bread crumbs, erlspl
salt pork. cooked vegpetables, salt, and
popper. Lay one section of the riba
out flat, sprinkle with salt and pep-
per, and sprend with the hot stuffing,
Cover with the other section and sew
the two together. Sprinkls the out-
side with salt snd pepper and rub
witi flour, Lay the stuffed ribs on
a Tack In anm open rossting pan and
sasr in a hot oven (480 dege. F.) for
20 minutes, or until the meat Is
lightly browned. Reduce the nven
temperature rapidly to very modernta
heat (300 to 328 degs. F.) and con-
tinue to cook for about an hour Jung-
er, or until the meat is tender. Ra-
move the strings before serving the
stuffed spareribs on a hot platter,
sStuffed Heef Heart
(Serves 8§ persons)

1 beot heart
2 tablespoons bacon fat or drip-
pinga

L emnll onion, chopped

1, green popper, chopped

3 cups bread crumbs

1 teaspoon salt

1 cup chopped celery

Wnsh the heart and remove the
gristle apd velns. Make a slit in the
slde nnd 1111 with stuifing made aa
follows: Melt the fat, cock the onlom
ano green pepper for a few minutes,
add the bread crumbs, salt, and cel-
ery, und star until well mixed. Sprink-
Is tho heart Inalde and out with salt
and pepper, 11 with the hot stulfing,
and sew up the slit. Sear tha heart
in hot fat, place in n baking dish,
add % oup of hot water, cover, and
cook untll tender in a very modernte
oven (300 degn. F.) This will require
about 2 hours. Remove the heart and
add flour to the drippings and
enough water to make a thin gravy.
Sorva murrounded by the gravy.

—_—————
McMINNVILLE—Wllllam F. Quigley |
recelved 821,175 contract for con-
atruction of hoapital bullding.
d-vit, i3-plite batteries, $5
L=§T. guarantee ,
Battery Rocharging 800
Severin Battery Service

1 tableapoan chopped parsley
1 tablespoon olive oll or other fat

markets. They are small, bonelesf,

Chopped ollves

1522 No. Riverside

DRIFTED SNOW FLOUR

at the

OOKING SCHOOL

DRI’}" ‘I'l L] SNOW
FLOUR
o

e
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And In Your Own Kitchen
Makes Your Favorite Recipe Better

All Good Grocers in Southern Oregon Stock
-—DRIFTED SNOW FLOUR—

Medford
Oregon

|man, Bill Cummings;

JUNIORS' ACTIVITY &
NAMED FOR WORK

The junior class, usially credited
as belng the most active class

schoal, held thelr first
the year October 21, at

meeting of |
the senlor

It s the custom of
¢lase to present

the junlor
the junior prom,
the junior assembly and the hnlor
earnival and was for tha pur-
pose of announcing the committesa
in charge of the first two that the |
meeting was held. Committeea for
the junior carnival have not yet|
been announced.

Following are the committess

for

Junjor pssembly,
November 11:

dny,

rin

Armlistice
Chairman,

Gass. Fnld Dreasler,

Junlor prom  committes: Decorn-
tion, chalrman, Ruby Stone;
Prock, Zoe Dell Lantls Elmer Zum- |
brunn, Barbars Holl, Russell Hogue, |

Richard Slelght, Wildon Calbaugh,
Bob Prentice. Program, chalrman, | B
Barbarm Hall; TLa Verne Anderson, |

Anna May Puson,
Sherwood, Bernal Slead, Refreah
menta, chalrman, Marjory Gregory
Helen Stusrt, Evelyn Herman, Dosls |
Patton, Clyde Pichiner, Phil Qulsen-
berry. Orchestrn and dance, chair-
Margaret War-
ner, Leabel Miller, Maurice Shields
Connle Latham, Ardves Lindley. In-
vitatlow, chalrman, Betty S[u\nolr:
Mary Van Dyke, Bohby Root. Pran-
ces Ferry, Jack Turrett, John Dal-
Inlre. Clean-up, chatrman, Bil Knips;
David Lowry, Ruseell Hogue, Ruby
Stone, Barbara Wall, Jnck Hood, Ray
Love, Maurice Putney, Enid Drosaler,
Pat Hnyes, Sam Kroschell,
Harper, Conwnr Latham, Olyd

Max Roe, Bob

Elmuodn
Me h

ner, Winnefred Roseborough, Emlul
Nledermeyer. Dorothy Wiillts, Jnek |
Paxton, E4 Bennett,

Tom  Estes,
Margaret Warner, ]
RAINIER—Sidewalk  nnd pnrkinnl'
space latd on :.ntng carner,

Expert Radio Repalnng

Rebulle Batterles €100
Batterles Charged Goe

SERVICE ELECTRIC (0.

111 South Holly Phane 1250

Bridge Barber Shop

BEAR OHEER
Solleits Your Fatronage
IRA DAVIS, Prop,

Chihlers Blag,

COMMITTEES ARE §

in | |8

| 8
high school. ‘

{

|

|

{

[

Junlor’ assembly and junior peom: [N
Elmedn Harper, Velma Smith, Doris |

Alter | |8

I  Peoples Electric Store

0. 0. ALENDERFER

Ethel Hall—
Cookery Expert and Dietitian at the
Mail Tribune’s School of

Home Economics
Will Use a

ETHEL HALL

Electric Range

FOR 30 DAYS ONLY

FREE OFFER (OCT. 22 TO NOV. 22)
Sunbeam Electric MIXMASTER

—Think of it! A $22,50 SUNBEAM MIXMASTER—that stirs,
whips, beats and mixes—will be GIVEN FREE with each range
sold to a new electric range user—This offer is for 30 days only!

Easy Terms on Your Favorite Range
A Beautiful 1932 Model

“Hostess” Hotpoint Range

Featured At The Mail Tribune Cooking School
Will Be On Display At Our Store This week

212.214 W. Main 8t. — Telephone 12 A. B, OUNNINGHAM

In

Ethel Hall, Famous Home Economist, Will Use
DELICIOUS GOLD SEAL ICE CREAM

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

—At the
Mail Tribune’s

School of

ome Economics

PRODUCTS
Will Be Especially Featured

Preparing Tasty Frozen Salads and Desserts

Gold Seal Products Are Sold Everywhere in Southern Oregon

—m—




