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At the Mail Tribune Free Cooking School

HESTER HEATH

Recommends

These Rare Swiss-Flavored Products

Swiss Creamery
But

Cottagde ecese
and Icg Cream

Manufactured by

Swiss Creamery

Phone 550
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Orange nnd Salmon Salad

2 cupm or omnge places, dmined

2 cups flaked salmon

13 cup choppsd celery

Ly cup minced pimiento

1, cup chopped nut meats

hredded lettuce
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Oysters en Casserole
4 cups coked nys
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GENUINE

| Faultless Washer

With 10-yeap-Guarantee Bond
.85 Value

b layem ot spngheit ang ELECTRIC
In The Holly Theatre Building
MORRIS B. LEONARD

S
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Also Venl round
8irloin and T-Boneft. ....coeeninne

Housewives

Will learn a great deal about the quality of
Peerless Meats and Vegetables which were
chosen by Hester Heath for the Mail Tribune's
Kitchen Chautauqua —~which starts tomorrow
On the first day Miss Heath will prepare a
lovely Sirloin Steak—

The Peerless Will Feature

Phone your orders.

Peerless Market

12.14 No. Bartlett.
Free Delivery—8 A M—10 A M. 2P. M—4 P. M,

Phone 603
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Nature’s Own Sweet
Always Best to Eat
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Miss Hester Heath Says:

“HONEY IS ONE OF NATURE’S
PUREST FOODS.”

Misz Heath Bee-Made Hanay

f at The
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On Their Cereal

They can eat all the honey
hey want without harm . . .
1nd honey contains minerils
)2eded in the child's system.

Stewart’s Honey

On Bale at Your Favorite Grocer

DON’T PEEK ..

GONE ... are thehours of watchful wait-
ing when you install an electric range. It
is like having a maid to do the cooking, only
more dependable than any human can be,
Put your dinner in the oven as early as you
pleage. Then leave. This modern servant
needs no watching. At whatever time you
decide, it will turn on the oven automati-

cally, Temperatures are sxact; no guess-
work. At the time you designate to the
minute, the heat will be turned off and a
delicionsly cooked dinner will be awaiting
your return. Be sure to attend The Mail
Tribune Free Cooking School at the Holly n

NO Watching
No Waiting
No Basting

Theatre this week. It will be well worth |

your while,
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