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Tomorrow Will Mark Climax

Tribune’s Most Sucessful

' School

BIPERT REVEALS
3FONDANENTAL
I G000 COOKING

Ny Estella Dorgan.

It is sald that to cook you need
three things—good recipes, good mi-
terinls nnd & good range. I$ might

be added that all
of these three ea-
sontials cean he
very omlly im-
posed upon hy
well meaning
cooln — Wi  good
g recipen by falling
to measire accl-
rutely and use
good ingredionts
and the corrett
cooking mathed,

The good mntes
rinls may be riin-
o and wasted by

bad comblhations,
over or under cooking, drowning In
water, over-seasoning, and so ofi.

And a good mnge certalnly should
have A aquare deal in performance.
1t the Instructions for ita use are
not followed, what ¢an be expected
of 117 It is almoat human, but
can't ‘quite outsthink ithe operator
About the kindest woy to troat an
automatio mnge 1s to fallow Inatruc-
tians ke to cookitg In It mnd then
LET IT ALONE to do la work.
Don't open the door and “peek in!™
Do give 1t & chande to do the thing
you ars msking of It. Just go into
atother room nnd take up the time
with scemething which will hold
youir interest—and the trick Is done!

Or why not plsce a whole meal
in thoe uven, set the heat and time
conirols and go out for the after-
noon?  Those spring doys mre &0
very dalightful with everything clear
anid clean after the winter raina,
Why not enjoy the gutdoors Just s
much &A Fou cun now? You'll come
hame hunpry and happy to n walle
cooked Mot dinnger! Honestly doean’t
that aeem to be & good plan for the
warm days of spring and summer?

Mere are a fow suggestiona for
oven dinnhers:

MENU I.
Ham Loaf

Estelln. Dorgan

Eacalloped Potatoos
Cabhage and Ploeapple Salad
Hot Holls Apple Crivp
Coffon
MENU. I
Bteak Casserols Haked Potators
Prune Salad Corn Fondu
Ice Cream and Gookios
Coifea
MENU L
Baked Hnlibug Riced Potatoos
Ege Bauce Buttared Carrola
Tomnto and Cucumber Salnd
ot Blsuits
Pineappls Whip Calfoe
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Crystalglow—Kodak glues suprems

Pillsbury’s
Cake Flour
Recipes

Chocalate Croam Cake.

3 sfjunres chocolate

4 cup ‘milk

15 cup butter

115 cupa sugar

2 cupa Pillshury's Cake Plour

15 tewspoon baking powder

1 toaspoon baking soda

1 cup sour cream

3 opia

1 teaspoon vanills,

Ball gently the choenlate and milk,
then ecol. Cream butler and sugar,
then add alternately the flour, sifted
with the tmking powder, and the
cream to which the woda has been
ndded, Aadd egus ons at a time, bont-
ing mixture after each agg. Add va-
nilln, Pold in ecooled chocolats mix-
ture. Put In thres amall cake titis
for a three-layer oake and bake 20
minutea In & medium oven (360 deg.)

Ice with ordinary bolled Joing, and
oover top of -lclng with molted un-
swegtennd chocolate,

Coconnut Cake,

1 cup sugnr

15 oup butter

4 tenspoons baking powder

2 cupa Pillabury's Cake Plour

1 cup milk

B ogg whites

1 toaspoon vanilia

Y5 teaspoon lemon extract

Creamn butter and sugar. Add al-
ternately the milk, and the flour sift-
od with the baking powder. Add fia-
voring. Fold in stitfly beaten ejig
whitoa, Bake In two large sqliare
Iayer tina for 20 minutes, al 850 dey.
PF. Put wgether with bolled leing
sprinkled with shredded cocodnut,

Paund Cake.

1 cup butter

1 eup sugar

4 cups Pillabury’s Oake Flour

L]

1 teaspoon rose extract

15 tanpoon almond extract

15 teaapoon aalt

8Ift dry Ingredients together. Cream
the butter, and beat ln the sugar.
When light and croamy, add a cup
of the alftsd flour and the Navorings
Beat the egga until thick and creamy,
and pdd thesy. Then bent In the
remunining flour and salt. This cake
should be beaten hard for & momnnt
or two to [nsure s very fine grain.
Turn ihio a tube pan lined with ofled
paper, making the mixturs higher st
the edges than In the denter. Bakns
In & slow oven, 395 deg. P., about
an hour,

Oldest Of D. A. R-
Has Birthday Cake

NEW HAVEN, Mwuch 81.—(AP)
With & large cake on & table beside
har bed. Mra. Rebecen N, Hill, bellaved
to bo the oldest member of the
Dnughters of Ile Amerloan Revolu-
tion, today celebirnted Linr 104th birthe
dny anniversary.

————
Broken windows gased by Trow-
bridge Cabinet Warka

SAVE SOUR MILK
FOR BAKING USE
HINT FOR WIVES

If the milk you nave planned to
usa has hecome sour, do not become
discouraged. Rather, you might well
be plensed sipce such delicious foods
miy be prepared with sour milk, and
it 18 not always nvailable, It seomns

to me that cakes mhde with sour
millk nwre sspecially  tender, and
“Bour Cream Cookles” wore always
the favorites in the old cookle Jar of
sotiool  days, and they remain so

Bour Crenm Filling No, 2

1 cup thick sour cneam,

Yalk of ono eyg:

4 tonspootin sUgaT,

1 teabpoon cornstarch,

1 teaapoon flavoring,

1 oup shopped nuta,

Bent yolk Jightly, add ougar snhd
cornetarch mixed, stlr in the milk
land cook in double boller until 1t
|:uu'4 the spoon, add favoring sand
nuta

Sour Cream Salad Dressing No, 1
Cup sour cream,
oup tomato cataup,
teaspoons cllye ol
ENSpOOTS VIDEgAr.

LeaapOony RUBLr.
teaspoon salt,

Mix the salad oll, sugnr and vine-
gar togother, then beoat in the cate
stip and finelly add the cream, beat-
|1:=s.' I In graguplly, (This 1a espe-
| clally good for vegoetablea or for flah
salnis),

Bonr Crenm Salng Deessing No, 2
CUp sour crouem,
tabjospoonn lemon Julice.

- A M

“ever after.

As & puggestion, to pnoutralize l]:el

acid In one ocup of sour milk. s

one-half tepaspoon of soda. If there

ghould be no sour milk avallable

when you nesd It, an addition of one

tonapoon of lemon julee or vinegar

to s cup of sweet milk will mnako n

very satiifactory substitute and again

you use one-hall teaspoon of sodn

for aach cup of this soursd milk,
Sour Mk Cookles

taaspoona butter,

cups SUgar.

equs,

cup sour milk,

tenspoon sodn,

cups flour,

teanpoon lemon extract,

o e e

Oream butter apd sugar, add u-gsch..

mlx wall then ndd remaining lngredl-
enta and chill. Roll very thin, Ipflll-
Klo with sugar and pross 16 Hghtly
on the dough with rolling pin. Bake
on cookls aheet or misllow pan In
hot oven about & minutes. (400 de-
gnees),

Chooolale Cake
Tup butter.
CUps  AUfRT.
squares Baker's Chocolate.
oy yolks,
tup sour milk,
cups paotry flour,
teaspoons baking powder
teaapoon cinnumon,
tesspoon aodn,
tonapoon vanilia,
eRg whites, beaten,

Cream butter, add sugar gradunlly
and oresm again. Add melted choco-
Inte and egg yolks and mix well. 8lit
dry tngredients together und add one-
third to crehmed mixture belore
ndding sour milk with soda alier-
nately with remalning flour eombis=
nation.  Add wvanilla then fold in
beatan ogg Whitea, Bake In two lay-
er pans at 300 degrees for 30 min-
titea,

Sour Cream Fllling No, 1

1 aup thick sour cream,

1 oup llght brown sugar,

1 cup white sugar,

1 oup walnut ments.

e L L

Cook first three Ingredlenta to soft

ball  sthgo (D50 dugrees), romove
from range, cool w lttle bit then
hent unti] 1t becomea thinkened, add

tableapoons Vinegar.

tablespoon sugar,

teispoon salt,

taspotn  pepper.

toaspoon prepared mustard,
Bout the cream with an egg bentsr

|um.li smooth, thick and lght, Mix

| the athar ingrediants together and

yradully ndd to the cream, besting

all the while,

i ey

NORGE SINPLICTY |
MEANS LONG LIFE
0F REFRIGERATOR

Raollator refrigeration is an exclu-
nive featurs of the handsomas Norge
from Prulit's Melody Bhop which ik
attracting so much attentlon ai the
Mall Tribune's free cooking school at

the Holly theatre thia week. 8id!
Humilton, representative of the Sune

ot Elsctric company, Norge distrib-
T8, s In Medford (o asalat with
demonatrations,

Norge Rollator refrigeration i
product of Borg-Warner and its suc-
cess I8 bullt sround iia comprossor
known as the Rollator with "only

three moving parts,” plus the perfect |

insulation and refined features,
Norge Rollator compremsor is simply
a roller glowly revolving In & permas-
nent bath of protective oll. Tt elimi-
nates  plstons, wrist  pins, plston
rings and other complicated parts.
Norge offers the services of the
distingulnhed “Volr" family., “"Waters

volr' Is an excluslve Norge creatlon |

HESTER

Cottage

Selected

Swiss Creamery Grade A Products
Because

“They Satisfy”
Get

Swiss Creamery
Butter

HEATH

Cheese

and Ice Cream

At Your Grocer

or Call 550 for

Daily Delivery

Swiss Greamery

The Peanloys opp Hoily theates
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Priced very low, from
March 31st to April 9th
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Regular price $1.65

“Wear-Ever”
Tower Cake Pan Set

Thenldes heat narapldly as the bot-
tom, resulting in more even, thor-
glh baking. Mmh these Tower

0 Panas can be called on to make
salada for buflet suppers.

Standard “"Wear-Ever" quality
~thick, hard sheet aluminum

It's Oval! “*Wear-Ever"' Early
Araerican Drip Coffee Pot

Blmply put finely ground coffee
Into the coffee hu.bkn. pour boiling
waterover it and let the
water dreip through in-
to the bottom section,
Makes excellent coffee!
It holds 6 to 8 cups.

Introductory
price

3925

Regular price $3.30

This French Fr[yfr mikes the crisp
oat Jrench fried foods you ever
ate. Capaclty, T quarts.

Special
price

98

Radzier wrice §$1.50 |

M.F. & H. Co

*From the cheapest that's GOOD
o the WERT that's made™

nuts and spread on cake.

[ Your cooking utensils can be as shining and bright after months of use as they were
i when new if you use electricity for cooking. Electricity is as clean as sunshine. No
flame, with its smoke, soot and unpleasant odors. No grease or grime deposited on
walls, ceilings and woodwork, no soiled draperies to serub and wash.
and the things you use in it will remain spic and span when you use electricity for
cooking. Be sure to attend The Mail Tribune's Free Electric Cooking School at the

Holly Theater

|
|

this week,

Flame

cooking meomn
blockensd pols and
pani to scoor. i meam
amudgy walle oad
callings and redeco
rofing expense.

CLEAN BLACK, SOOTY POTS AND PANS?

It will be well worth your time.

The California Oregon Power Company

Your kitchen

which kesps & gallon of drinking
water convenlently ay hand propoerly | makes quickly frosen bamm of ice that
term | nood not be touched by hands nor
glven to the morage space for frogen | wasted awsy by tap water
foods and s also usable ms & hydra. | serving, Mr. Hamllton explained.

| National sales placed Norge from

“Prasurvolr Ia  the

“leevolr,” anather Norge creation,(2Tih to third place ia 1881, so that

It la now one of Amarican house-
wives' most popular refrigeratos,
—_——
Pioture {rames made to ordar The
Ponaleyn opp Holly theater,

“hen

It’s Over Tomorrow

Hester Heath closes the Mail Tribune Kitchen Chautauqua to.

morrow—but the Peerless Market just starts in.

Miss Heath

featured our Meats all week becauss of their quality—and more
80, because they are so economical. You too can enjoy good meats

at savings if you will try this market just once, For Friday we

will feature all day

Pot Roast v = |h. 12¢ ~

Pork Steak 2 Ibs. 25¢ -- Pure Lard Ib. e

Crater

Brand

Half
or Whole

Ih. 1 7¢

Watch for our ad tomorrow—it will be erammed full of
gensational week.end savings

Phone your orders

Peerless Market

12.14 No. Bartlett

““Home Owned and Operated"

Phone 603

Free Delivery—8 A M —10A. M, 2P. M —4 P. M,

Medford Mail Tribune |.

COOKING |

SCHOOL

Is Being Conducted for Your Benefit
DON’T FAIL TO ATTEND!

Miss Hester Heath

will give you valuable information on home
economics and the products she uses in her work.

Be sure and notice her demonstrations using

SAKING
FEWDER

25 Ounces for 25¢ <

SAME PRICE
jor Over 40 Years

The demonstrator will show
you that K C is a DOUBLE
ACTION baking powder—
that in using it you get FINE
TEXTURE and LARGE
VOLUME in your bakings —
that you can use less than you
do of high-priced brands. You
will realize that it is not neces
sary to pay high prices for bak.
Ing powder.

Afterseelng the demonstrations
use K C in the same way in
your own home. Give it the
oven test and judge by resules.

OUR COVERNMENT USED
MILLIONS OF POUNDS

o 5l C.
232 48T
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