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Every Housewife Is Invited to Enjoy Th

ree-Day Cooking Schoo

ULINARY
RAFT....

By Eatella Dorgnn, Director of
Home Service, Californis
Orogon Power Ua,

Chocolate Conkery
Waa there ever anything better
tasting than lusclous Chocolate Cake
with lots of soft chocolate frosting
botween, on top and around In swirls
of our favorite favor? Maybe so, but
the exception s rarely mantioned in
this chocolate consolous and loving
country, It I8 not st all surprising
to fingd that the United Btites lends
the world In the amount of cocon
beana Importod slnce wa have pdopt-
ed thls flavor not only for wintors
most popular aweot dishen but also
for tha year around favorite, How-
ever it 1a not enly flavor which makes
chooolate accopted no gonarally, It in
rich in food valus and in wikely in-
aluded {n lunches, hiking trips, chils
dren‘s afterncon “stacka” and ot
every and all timea when concentra-
ted food valua 1n conildared. The fol-
towing recipes will moke good addl-
tlons to your collection of chocolate
variatien,
2 cupn milk
1 oup sugar
1-8 cup flour
1-8 t mnlt
2 squares melied chocolate
8 ogun
1 t vanllls
Meringus with nut meats
Boild the milk I double boiler.
Add the blended dry ingredients and
stir until thick and smooth then add
the melted choonlate and cook for 18
minutes. Separite Lhe eges, beat the
yolks alightly and add the hot,  thiek
snuoe to them graduslly and continue
cooking for B minutles. Remove from
hent, add Y teaspoon of vanilla and
ecool. Pour Into baked postry ahells
and cover with a meringue made of
the three egg whites beaten stiff
with @ tablespoons of sugar n fow
geainn of salt and one third cup of
chopped nut meats, Brown slowly In
oven, (16 minuten at 500 dejgreen)
Chovolate Sunshine Cuke
& oup egi whites
1ot it :
A, T oream of tartar
14 cups granulated spgar
cup wigg yolks
?nup flour—minus 8 T
4 T unsweetened cocon
1 t vanilin
Boat whites with salt and ecream
of tartar, fold in sugar. Beat egg yolka
woll, fold into whites oarefully then
fold in the sifted flour and cocon.
Add yanilla, Bake in tube pan, which
han boan vinsed in cold whater, for 1
hour at 325 degrees,
Ohnralate Mashed Potato Cake
1 cup butter
9 cupa BUEAT
4 et
1 ‘eup mashed potato
115 cupn flour
4 ' cocon
1 ¢ elnnamon
4 & baking powder
1 cup chopped nuts
1§ cup mweetl milk
1 ¢ vanllls
Orenm the butter, add sugar and
gream again. Beparate edy and ndd
yolks to the creamed mixture thon
add the manhed potato, warm, aud
bland woll. Bift remalning dry in-
gredionts and add one fourth belore
alternating with milk. Add flavoring
and nute. Bake nt 330 degrees for 48
miniitea.
Chocolate Tee Cream
2 eups cold milk

a0 ur

] T Minute taploca

15 L mnlt

1 oup suger

1§ cup lght corn ayrup

2 T sugar

2 egi Whitea

2t vanilia

1 eup eream, whipbed

Add chooolate to milk in doyble
boller. When chocolate s melted,
beat until blatided, sdd taploes wnd
cook 16 minutes, atirring frequently.
Btrain thru fine sieve (not rubbing)
anto augar, salt and eom ayTup. stir
until sugar & dissolved then ool
Add O T sugsr to egg whites and
beat until stiff then fold into cold
taptoos mixture, Fold 1n whipped
eredm and vanilin, Preste in trays
4 howrs,

Choese Dishes are Always Good

“From Soup to Nuts" s Uterally
true, referring to the use of chodsso
Chesse cubes In soup and grated
choese sprinkled over hot soup wdd
& dellelous fiaver to the ordivary

‘make n stock,

chopped nuts make attractive addl-
tHone to salsd or pls, And steumed
dried fridts, stuffed with cresmed
and highly sensoned cheess are vers
good used for salad, dessert or hots
A'ceuvers, These are just a fow wug-
gastiona for using chsese in Intoresi=-
Ing ways. Of courss there are the
ribstantinl dinner disties which de-
pend largely upon oheces for thelr
Individual flavor. The recipes given
today belong in that group and are
selected na belng especinlly appropri-
ate during the Bprihg sesson. They
arn exoellegnt meat suhatitutes for any
KensOn Of the year, Atinring popularity
with sgge and fish but actually more
vorsitile in possibilities,
Chetse and Potato Scallop

Arrange in & cnsaerole s layer of
finnly cubed raw potatoos. Bprinkie
with grated American cherse and hita
of red plmento. Repeat until dish s
three fourths full, topping with
cheear, buttered crumbs and asason-
ing to taste, Pour over all ons large
ean of whole evaporated milk, Bake
uncaversd at 475 degrees for one
hour,

Tomato and Coltage Cheese Ring

115 pines cottage cheosa

Halt and popriks

Tomnto Jelly

Btraln the cottage Jally, neason wall
with anlt ntid paprika ssd pour into
the bottom of a ring mold which hos
heen dipped in cold water, Caver with
the Tomato Jelly given helow. Bat
naide to harden and chill. Berve on
n bed of shredded lettuce and deco-
rate with hard cooked eggs cut In
lengthwise sootions.

Tomato Jolly—

I No. can tumatoes

0 cloves

1 medium onlon, mineed

1 lny lent

1 t salt

2 T granulated golutine

L ocup cold water

1 lemon, grated rind and julcs

2 T vinegsr

15 L popper

Holl the tomstoes, cloves, onlon,
bay leaf, aalt, pepper ond vinegar for
three minutss then atrain, Boften the
gelatin in ane hall cup of cold water.
Comblne with hot tomuto sauce and
ndd the lemon julce and rind, When
the gelatine is dissqived, straln nnd
pour into pan to cool. Whan eooled,
a0ur over the cottnge cheess in ring
and net nalde to ohill and harden.

Mocaron), Cheess and Mushroovms

4 cups macaroni

15 t malt

2 1br. mushrooms

Y o watar

2 T butter

1 pimento, ¢hopped

13 o whito sauce

Y4 o grated ohoess

Conk muenronl in holling, salted
water ten minutes. Bimmer mush:
toom Atema and peelings in water to
then draln, (Or use
eanned mushrooma.) Blige mushroom
eaps and sauto In butter & mikates
Melt chinese ln white sauce and com-
bine all Ingredients, pouring Into o
puttered casserole and laying bacon
airips on top, Bake uncovered in oven
Nt 970 defreen for 48 minutes,

heese Harebit
1 T butter
2 Ibs cheese
I o milk
1 egy
iu U osalt
It mustard
Daalh of cayennoe popper

the refrigerntor for five minutes, Rall
out 1o & rectangulnr shape about one
foirth lneh thick and place the but-
tar on the lower half, Bprinkle lght-
Iy with flour then fold the other half
of pastry over the butler and enclose
a8 much as poasible when proas-
Ing the edges tightly together, Cover
and ot stand aboul five minutes bns
Tore rolllng out, Hepeat this three
times. turnlng the puatry around on
the board each time so na to roll it

PHOENX SCHOOL
PLANS OPERETTA
FRIDAY FVENIG

Brish tho large paatry rounds with
water near the edges and cover with
the rings, premaing together lightly
Chill very well befors placitig in hot
over, 478 degrees for 15 minutes, Re-
ducy heat to 280 degreos for ths ro-
maining 80 minutes. Bake the small
center ploces noparntely and use for
garninhoa or jolly tarts
Devlled Crab Filling
1 freah crfab or ons can of crab-
maont

4 e chopped nut meats

2 hard cooked eggy, dlced

I pimienta, aut in fine ateips

Seasonings

2 cups white ssuece with

1§ cup eatsup

Brank orabmont Into  good  wlzon
plecrs and mix with nuta, eggs and
pimlentos. Add cataup to hot white
satce. nnd eombine two  mixtirs.
Pour Into patty ahelln and top with
one of the baked centers of pastry

Mushroom Filllng
1 eup mushrooma

and brilllant dostuming. Mis, Piah

Priced very low, from
March 31st to April 9th

£l Ipmb/ Price

5

2 T butter i
2°7T flour
1 ¢ milk or llguor

from muah- ‘

Regular price $1.65

“Wear-Ever”

rooms
1 ¢t chopped parsley
14 t onlon julce
15 o atuffed ollves
Baasonings
Paprika Tower Cake Pan Set
Hont butter, add flour thin, grad-
uatly the Hquid stirring untll amooth | The sides heat as rapidly as the bot -
Add remalning Ingredients and cook | tom, resulting in more even, thor-
until thoroughly heated., Pour lnta n_ugh baking, Also, these Tower
patty shella and aerve immedintely | Cake Pana can be called on to make
Frult Filling salads for bulfet suppers.

Add any favorite frult butter or Slnndurd“WcurAE\rcr"qunlily
moarmalade to whipped cronm or RHLT a :
maringue and 111 patty shells, Dee- | —thick, hard sheet aluminum

urate with frult or chopped nut|

meats,
into the coffee baaket, pour boiling

e —

RnSEBURE E IS waterover it and let the |
water drip through in-
to the bottom section,

HlGHWAY ﬂFFlEEI Mukes excellent coffes!
It holds 6 to § cups.

QORANTS PASS, Ore, March 10—
(Bponinl)—The southern Oregon di=
winlon  headaguarters of  the stite
highwny depariment will loave Crants
Pasn this woek and boe establishod
in the Douglas county courthoume
b Roacburg, It was announced here

It's Oval! ““Wear-Ever'" Early
American Drip Coffee Pot
Simply put finely ground coffee

in n differant direction each time Friday svening, aprii 1, the puplls
When rolling ia finishod, place In the [of the lower grodes of the Phoenix
refrigorator to chill, coverihg a8 school will present the operotts, "The
usual. Runaway Bong” Rehenmsals which
Putly Khella have been progressdng for several |V

Holl putt puste to one fourllh fneh | Weola promise sn excoptionally en-
thickniess and ‘eut with large hiseuip | 0rteining  evening for those who
cutter. Dip oulter in flour to pre- |Bitend the performance, The musjeal
vent stioking. Cut eut center of haif |00ore I filled  with tuneful nume
the pastry rounds wili amnller cutter, |28 and the three acta of the
play cull for wvaried scenle elfocts

s directing the opersten and the
winge eeitings are belng originated
by Tom Bwem.

Following the “Runaway Bong"™
stumething new snd unusual in the
way of Amusemont 1s o be offered.
A puppet show, entitled “The Three
Wishes,” will he presented by the
Us of the fifth grade, The real-
n of the actions of the mannikina
s dependent upon the children ana
the manipulation of the characters
requires no Uttle skl

This feature *in directed hy Mm
Goldin npd a realistic performance
In wastired. The shows ure schod-
ied to begin at 8:00 in the Phoenix
gym and all who are interested in
chlldren's nctivities are urged to at-
tand,

EXAMS FOR LICENSES
SATURDAY, MONDAY

Wurd McReynolds, examiner of op-
erators and choauffeurs, will be In
M_dford Saturday and Manday, April
2 and 4. av the city hall, between the
Hours of 8 a: m. and § p, m, accord-
ing to announcement relinsed from
the secretary of state’s offlen,
ihing permita or -
o oars are asked to ‘get
in touch with Mr. McReynolds during
thase hours.

5 venrs

(4

Cooking Scool

SPECIAL

Exquisite Paris Pattern

SILVERWARE

Service Foy 8Bix

¢ hy Internntional S0

JEWELERS
MEDFORD, ORE.

L

New hollow h

Happy -
Kitchens

are

Colorful
Kitchens

|
MISS HESTER HEATH

' The Ideal Finish for Kitchen,

Bathroom and Basement Walls -
SHERWIN-WILLIAMS
SEMI-LUSTRE

Soft attractive tinls are practical
with Semi-Lustre. Rooms stay
dainty and inviting because fin-
ger marks, kitchen-film and win-
ter's - arime wash off this hard,
tight hall-gloss finish so easily
and without streaking, You will
be surprised and delighted when
you learn how beautifully you
can also finish woodwork and
furniture with Semi-Lustre,

S-W Semi-Lustre per

A

It's a plessure to finish wood and pef
Vamish—woodwark and furnil

5. MAR.NOT Fast-Dn
¢ becaue it dries rapidly
floors stay atiractive so
much lon,

not discol .

TI‘IC HOUSGI‘IOId Ename OF a T nusand US¢5

Tour lavotite colors on that breskfast room set—the children hmj:»bwith re-finished
loys and your rooms new again with lresh new enamell Rapid Drying ENAM-
ELOID will do it; Sa easy to apply and rapid drying fot your convenience—long
wearing and easy (o keep clean—lor your complete satisfaction!

S-W Enameloid Rapid Diying, perglcsesiacasens .....-........$1070

Hubbard Bros., Inc.

SINCE 1884
Phone 231

Main and Riverside,

Saturday afternoon by E. A, Colller,
nowly appainted diviston engineer
for division Na, 4,

ods you ever

Melt the butter In bla bholler,
add the cheenn, broken in small hita
or grated, ilien  seasonings, When
ahooss 1n melted, add the egg, beaten
with the milk, and cook one minute
HBorve Al onon on lopst, watfles or
arackera,

Puff Paste-Patty Shells
Deviled Crah Pattles, Mushroom
Pattles — Frolt Patties
Purt Paste I the rich pastry used
In making fancy pastries, mich nas
“Fronoh Pastry' and Patty Shells
Many women take particulnt ploasure
in making Individusl dealgna in this
type of pastry for tuelr parties and
rerve with elther hot fillings In the
maln eotirse or cold FUlings for des-
sert. A goisst recipe and the method
of blending pnd baking will be in-
teresting to those who delight In the

delloacy of rich pastrions.
Puff PFaste

1% cupa hroad flour

1 oup washed butter

Iee water

Waah thp butter ano reserve two
wblespoons of It Shapa the remnaln-
der 1nto & tlroular plece about one-
nalt inch thick and set to one alde
while you work the two tablespoons
into the flour with finger tips, Add
e wator suffielent to make flour
misture stlck together then kneed
Itghtly for about five minutes, Cover

aream poup. Ohecos balls, rolled In

with clean cloth and let atand In

for the
HAPPY KITCHEN!

HOTPOINT
SAMSON

hd : — D
WA FORNTORE§ WOV 1)

From the Cheapest thats GOOD to the BEST that)

The change whs ardered st the | ate. Capacizy, 2 quarts.

lnnt r‘m'fllnu of the wtate highway Speclul
il

At the same time, Colllor sald, & pricc
reaidont malntenance engluecr would lis3) ) >
Be numed by the commisslon o have 2V A
headgunttors Hers In the office bolng 'q F
vacaled by the divialon englheer e J

and to take charge of the Pacific
highway maintenanos from' Canyon-
ville sotith, the Hedwood Highway to
the Callfornin line, and thoe  Green
Springs mountain highway.

Saszine ovice $1.5

Fick & Lindley

Paints and Hardware
131 W, Main St,

B e g
Chiloquin — About 80 additional
men rocently emploved at Ohilogquin
Lumber Co. mill
Mamhflsld—College Inn  Oafe ro-
apened.

e —— |
Klumath Falls<Golf conrse ut th '|_
Roames Country club opened recently.

made

o

Hester Heath Uses

CAMPBELL’S
RAW

At the

RIOH, pﬁro. fresh, flavo

There s a health formu
And physicians urge parents t
Raw Milk becanze of it
freshness.

School

iy times a day

surpassed

ive children Campbell's

an

'ying richness, purity and

Campbell’s Dairy

Phone 51

|
|

The New...

L

ELECTRIC

RANGE

Will Be One of the Features

of the MAIL TRIBUNE

4

HESTER HEATH

Cooking School

ly Invite You to See

See This
Model at
the Holly

asy Terms

and Free Installation Make
it Possible for You to Enjoy

an L & HRange NOW.

Majestic Refrigerators
Greater Efficiency—Less Money

Palmer Electric Store

“WE SELL HAPPINESS"

C. H. Isaac

Main and Bartlatt

W. H. Fluhrer




