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Hester Heath, Famous Home Economist, Presides at Tribune School

Will Conduct Cookery Lessons

MODERN DISHES
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American housesdvas tedsy need
have no fear of the standard of codk=
ery a0 oflen éx se] in friend hus-
hand's demand for hes e Mo-
ther used to make'™ Science and ro-
senrch have heen utillzed to perfoct
food products and ingredlents to the
moint where the modern Housewife
has inumerable advantages over her
mother or gr mother, even though

being younger and less experienced,
ths mi not ba qulte na deft in the
kitchen, But then there !a no Hects-

sity for the degree of expertness re-
quired of cooks in olden days—for|
scleniod han simplified cooking and|
deliversd women from coook atove
drudgery

These facts were clted recently by
Vietar M. Ekdall, manager of Swift
& Company's 82,000,000 refinery|
which manufactures Formny, a blend-
ed shortening. Within the modern
Inctory ever which Mr. Ekdahl reipns,
several hundrod men and women turn
oul & product Hiustrative of the tran-
sitlon which cocking has undsrgone
during ihe Inat few yenrs
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Formay, introduced in the North-
west Inst month, was flrst matketed,
for test pirposss 16 months ago In
Californin. More than four years of
Iahorntory experimentation and test-
Ing were completed before the pro-
duet wns morketed. Its siuccons ut-
tests the soundness of this research
and the In 2 appreciation, on i
the part of hous e, of how mu:!s;.-‘,l,,““ thivozhout the west as

A home econcmist of oulslanidipng asnry
:c.l‘:u'c can contribute to thelr cook- [has been sectired to cunduet The Mall Tribune's free cooking schoo) tnis
ng.

| manth, Her eonking schools NMave appesied to all housewives, regaraless

In offering Formay, the manufac-iof thelr home cooking faciiitles Medford and Rogue River Yaley
turers atressed it high smoke point Jm-mm will lke Miss Heath . . . her pleasing personality and her amoty |
nentral flavor, quick-creaming qual- appraval of evdrvone neeed
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by nelence, Shortening must be thor-

oughly mixed of creamed with alher'““” hake eithor In 1onf or two lnyers.|and dip 5to ege and broad erumba,
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ingredients 1f dough ia to be lght]VHER , fust top  hiekly ) Fry in deep hot Formay.
and fluffy, Months of experimenta-|"!tA i_t It is served Filled Cookles
tlon were necessary bafore Swify & |0 5 Wing 2-% eup Formay

Company found §he proper econsis-
tency fo inasure ensy creaming of For-
may. Whipping and beating ia tiring
and tedlous work for the housewife
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¢ mange. Under the exceptional- |
1y low cooking - The Californin
Cregon Power Company, it ia possibile
for local people to enjoy the comfort
and convenletics of an eloctric range
at # very nominal cost
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Women L;arning
Many Advantages
Electric Cooking

Hundreds of interestad women have
hean  attending the demonstrations
heing conducted by Miss Hester
Heath, well known sconomist at the
Mall Tribune School of Home Eco-
nomics.

One of the outstanding advantages
of slectrie cockery nccording to Mias

the manufncturing processes,
antes quick creaming.

Deep-fat frying was snother point
on which Formny chemiata doncen-
trated effort; The result of deep-fat
frying deponds almost entirely upon
the amoke polnt of the lard or fit
used, A product with a high smoke
point produces palatable food, from
from greass, while an inferlor fat
with n low amoke point produces food
conted with an olly film. 8o Formay
was deslgned to have s high smoke
point,
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Heath ta the absolute lack of smoke,
s00t ANd greasy steam to eauss hours
and scouring to kesp
kitehen  walls,
woodwork and drapes clean

"Heat na clean ma sunlight™ s the
slogan of the campnign being con-

The new model electrie runges are
attracting no lttle ntontlon on Ae-
count of thelr heauty of design and
the muny novel features, whieh make
cooking a pleasure instend of a dis-
ngrennble duty.

Thua point by point, ideal staad-|—
ards were Incorporsted In the pro-
duct and the objoctlanahle featturss
eliminated, The procoss Ia a baroms-

eter of cooking progress. Thoumands
of Californin housewives expressed

their enthusinsm f{o
sending thelr favorite recipes to the
manufacturers du the campalgh
there. Moty holis ta in the north-
west have wtributed thelr fa-
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vorile pecipes, although the product
has heen marketed in this section
lesn than a month. A few of them
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Pritne Cake
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NEW SHREUGED b
CUIT EXTRA RICH IN
VITAL FOOD ELEMENTS
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Cooking School.
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Rolatsr

The éwcodf way to l(ecp food fresh

ref rigerat

See the New Norge Demonstrated

Mail-Tribune Cooking School
200 to 4:00 p. m/

March 30, 31, April 1
HOLLY

Depcndahiu + s EXIFR P

for extra service...

Yet, with all its superla
ties, Rollator Refrigera
low cost way to keep foods fresh
and freeze ice cubes. Only Norge
offers Rollator Refrigeration.
And the Rollator mechanism iy
just one of the reasons for select-
ing Norge.

There are many others, The
new lcevoir tray is designed for
fast freezing and instant removal
of ice, untouched by hands or tap
water. The new Preservoir is for

extra cold storage. The Watervoir
/

Pruitt’s Melody Shop

Medford Center Building—'"Where Music Lovers Feel at Home''-—Phone 1247
ASK ABOUT OUR EASY TERMS

A

partment ,
iThese are just

Tue RoLrator @ A roller rolls and there's
jce—the Norge mechanism is as simple as
that, It has but three moviag pitrts slowly
revolving in & permuncnt buth of oil—is
most everlasting.
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