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Homemakers’ Bureau Free Cooking School to Open Wednesday .

Homemakers’ Bureau Experts to Conduct School at Rialto

T e . ——r

M. Marlon Rogers Spencer (loft, and Miss Holen Brown,
school nt the Fox Rialte theatre startlng tomorrow.

[

%' Burean who will preslde oser the
The three dellghtful sessions are entlrely free and are spopsored by the Safewny Stores.

o "" -
three-day  cooking

Menus of the Day

iy M. Alexander feorge
OYSTERS IN THE MENU
Escalloped Oyatem Aweet Potatoea
Putternd Spinach
Bread Butter
Golden Gate Balad
Date Nut Cookles Coffes

Eacalioped Oysters, Serving Bix
8 cupa cracker crumba,

1, cup butter, melted.

145 pita mmall oysters.

1 n sait,

14 tenapoon kmp_ﬂkl.

2 oups milk.

I:ltx e:’:l.mbl and butter, agﬂr'alkln
1ayer in bottom of buttered, s
::ll:l. Add layer of oystern which
have boon carefully looked oyer. Add
mote orumba and remalning oysters,
salt and paprika ard a little more
milk, Cover with remaining erumba
and miik. Bake 30 minutes in mod-
emte oven,

Golden Gate Salad
1 package ofange flavored gela-
tin mixture,

12-3 cups holling water,

1 tablespoon lamon Julee, '
1§ cup diced orangos.

1 eup dised grapefrult,

15 cup dieed white cherries.

1.3 cup salad dressing.

Pour water over gelatin mixture
and stir until {& has diasolved. Oool
snd allow to thicken a little, Fold
in reat of ingredients and pour into
glass mold which hasn been rinsed
out wikth cold watet. Set In cold pinoe
to atiffen. Unmold on lettuce,

Salnd Dreasing
1 oup butter. v
2 cups dark brown sugar.
8 epma.
2 tablespoons oream,
1 teaspoon vanilin,
1 oup chopped dates,
i oup nuts,
1 cup temspoon salh,
2 tesapoons clnnamon.
1 tenspoon clovea, I
1 tssapoon nutmeg,
4% cupa flour,
2 teanpoona aoda.

Oream the buttér and sugar. Add
ogge and croam, Mix well, Add rest
of ingredienta, Chill dough. Hreak
off bita And bake 12 minutes on
greasad baking pan,

HWAM LOAF, USES LEFTOVERS
Breakfast
Btewed Pruncs, Ohilled
Cooked Whtat Cernal

Croamed Egg
Buttared Toant Coffes
Lunzheon
Ootn Boup Crackers
Peanut Muffing
Ton
Dinner
Encalloped Ovaters

Cream

Celery
Bteamed Fig Pudding lemon Sause
Colfes

Peanut Muffine (9)
2 cupa four.

14 tonspoon snlt,

4 1ableapoona wugar,

1 eup water,

1 egq.

1 cup shelled roasted peanuts.
3 tablespoons fat, melted.

Mix all ingredients and beat twao
miinutes, Half fil] greassd muffin
pana and bake 15 minutes |n moder-
ate oven, Herve warm with butter.

fiam Loaf, Serving Six

2 cups shapped Ham,
aip shopped pork butis
14 eup bresd crumba,
Y% teaapoon malt,
tonapoon  paprika,
tablespoons chopped onlons,
tablospoona choppoed celery.
tablsspoons eataup.

1 egy.

Y oup milk.

Mix Ibgredients and pack Into
grensed loaf pan, Hake 50 minutes
in moderate oven., Cooked or un=
poaked Ham may be used.

Bteamed Pig Pudding

1-8 eup fat,

2.8 oup sugar,

a4 sy,
116 oups milk,

2 teaspoona vanills,
¥ tenspoon mnlt,

1 cup cliopped figs,

315 eupa flotir,

1 tenapoon sodn,
a it baking 1 {

Cream the fat and sugar, All reat
of Ingrodients and heat 2 minutes,
Half flil buttered pudding molda.
Cover lghtly and atesm two hotrs,
Unmold And serve warm,

Raollsh Dreasing
(For vegetable snlndas)
1-8 oup French Droessing,
W oup chopped olives,
3 tablespoons plokle relish,

o a2

Thore is no substitute for
a real healthful glags of
milk.

Therefors Ingimt upon

SWISS
CREAMERY

Raw or
Pasteurized

MILK

It's Guaranteed

Mrs, Marion Bpencer and
Miss Helen Brown recom-
mend Swiss Oreamery
Milkk at the SBAFEWAY
course in
“KITOHENEERING''

4 teasp baking powder.

The West’s Most
Famous Quality Products

Are Featured at the Safeway Stores
Kitcheneering Course
AMONG THEM ARE

SAFEWAY

Ta meet thn sxacting qualifientlons of
Cooking School Inwtruciors
Flour Must e the Best

49 b, Bag

| SAFEWAY

Fresh Creamery,
Mude Here at Home

ST T L)~y

We Know 11% Good,

~

FLOUR
$1.09
BUTTER

23¢

Lb,

2 tahlespoons cataup, \
Mix ingredients; Ohill and serve, |

Chfrdrdelis. will
Be Used By Cooks
In Safeway School,

“IMs nlways good moww when you
find s product which entiafnctorlly |
replaces meveral others,” adys Mra, |
Marian Rogem Spencer, who s cons |
ducting the Homomnker's
cooklng school, referring to Ohirar-
delll's Cround OChocolate, which 1s
among the uneful products being dems-
onatrated In connection with the
schoal,

“Ghirmrdelll'a takes the place of old-
aiyle solld chocolete, of cocon, and of |
bitter oh Iatg,'t Mra, By weont
on, "bocatian 1t Is renl ahocolate, from
which part of the fat has been -
moved. It la squally aatisfactory for
fine chocolate heverage, and for cook-
ing and baking of all norts'

Mrs. Spencer polnled out  that
Ohirardslli's. Oround Chocolite hak
n full fine chocolate aroma, develop-
ed from high-grade blended cacao
beans, and protooted by & vaouum

provess which sealas the flavor b,
Ohirardelli’s ‘need not be melted, but
ean bo added to.the other dry Ingre-
dlents in cooking or baking. or It may
be blended with bolling water. It
does not noed grating elther, thereby
naving many nbraslona on the hands,

By apecial courtesy of the makemn
of Ghirardelll’s, n quantity of the
famoun "Aweet Sixteen” recipe pack-
eta has been aupplied for dlatribu-
ton In connection whn the Safeway
achingl. These packets include soms

Burent | 30 chocolate recipes, which are dis- |

posed In convenlent form on cards
alips which may he placed In a card
filo or pasted into & cookbook.

The “Aweet Bixteen” recipe packota
will be given awey fre of charge, while
the supply loats, at the sosalons of
the pooking mchopl: Those who do
not recelve them may leave thalr
names at The Mall Tribune office, pnd
the names will ba forwarded to the
makem of Ohirardolll’s, recipe packota
belng then sent by mail,

—

Postmnster  Warner  fietior—Poal-
maater W. J, Warner, who has boen
confined to*his home for some time
with rheumatiam fa.now nble to be

on the Job for a ahort while each day,

———{

You'll

1o

Ordor a tim of Ghirardel

ee this at

he

COOKING
SCHOOL

You'll see the lecturer open a
vacuum-sealed tin of Ghirar-
delii's Ground Chocolate.
(Notice the hiss as air rushes
in—the flavor is kept in—the
air kept out—till you nse it.)

You'll see the chocolato added
for baking cakes, stc,, along
with the other dry ingredientas.
(Grating and melting are un.
necessary when you nse Ghir

ardelli's.)

You'll see the world's simplest
way to make good chocolate

drink. (Simply add Ghirar-

delli's Ground Choceolate di-
rectly to the milk, and bring
almost to a boil, stirring occa.
sionally)

And at home . . .
Try the cooking-schoal reci-
pes, and taste for yourself the
full, aromatic flavor of Ghir-
ardelli’s

1i's from your grocer now—

Sy "Gesrar-delly.,”

T

@y’ CHOCOLATE

DELLI'S

HE ORIGINAL

ANDREW ). MOORE,
FORMER RESIDENT,
PASSES IN FRISCO

Andrew J. Moore paased away at &
hospitR] in Ban Francisco Monday
evening at 7 p. m. He had been Il
for over six weeks. He will be te-
memnbered by his many frlelds as
having lived on Cherry atreet, this
citly for three years, owning s tract
of five acres at that place,

Mr. Mocre was bhorn January 36,
1872 nt McDopnough, New York. He
apent his early. childhood In New
York and later met Miss Carrle 8kill-

man, ‘They were married In New
York Bhe passed away nine Years
Agn. He l]l‘nﬂ'\l immedintely left New

York for the west, and landed In
Bouthern Oregon in 1934, He lived
with his brother, Alhort Moore of this
ety for nbous six yeara, #nd ons and
one-lialf vears ago wns mnrried to
Ellzabeth Wilcox, well known rosl-
dent of the Applegato distriet,

He hoad been In San Pranclsco re-
colving treatment for four months,
Mrs. Moore being with him. They
leave no children. He s survived by
hix  widow, Ellzabeth Moore, one
brother, Albert Moors of 300 Eust
Jackson strest. He was a member of
the Christinn chureh,

Funernl services will be conducted
from hn Perl Funeral Home Thurs-
dAay nfternoon at 2 o'clock, Rev, Wil-
liam R. Balrd of the Christian church
offictating, Intermont will tnke plnce
In the Medford 1. O, O, P. CETRLETY.
" N—

" L
Dietitians To Use
Formay For School

Why do some Froneh-friod potatoss
have a greasy contlng and others
turn out with that dry, erisp crust
which' makes them crunchy and de-
1elous?

The explanation of this will be
demonatrated at tho Safowiy Stores
Cooking School which opens today,
utider the ausplees of the Home-
makers' Burenu of Safewny Storss,
Ine, An Inferlor fat with a low
nmoke point will leave n gronsy cont=
Ing, because n proper friMmg temparas
ture cannot he obtained without
clanda of smoke, nccarding to Mra,
Marlan  Spencer and Miss  Helen
Brown, who are to conduct the elnsees,
A fat with a high amoke point, on
the other hand, will permit n high
frying tempernture without amoke—
and finer fried foods reault.

Mrn, Spencer and Miss Brown will
demonntrate deep fnt frying with &
ahortening which bns an oxtremely
high amoke polnt, to show what de-

Ucious, greaselesa fried foods lzleuus' digestible, keeps indefinitely
| withous refrigeration. ia pure white

maked pousible, She will use mm"’umd melts absolutely water clear,
the new perfecled blended product |
made by Bwifi & Company. For it, PENDLETON, Jan, 3l.—(AP)—An

the manufacturers claim creams rap- [incli of snowv tel! here last night
idly, saving much time in the|und the storm continued today, The
kitchen, is tasteless, odorless and| minimum témparature here Inss night

waa 30 degrees. The anow storm waa
heavier In the mountain regions,

_

Bible Clars to Meel—Ths Weekly

Hible clnas will meet this evening at

the Y. W. 0. A for regulsr sesslon

and the leason will be devoted to the
firast eleven chapters of Genesls,

Calumet's DOUBLE-ACTION

has made the oven

a safer place for cakes

MAKE THIS TEST—See for yourself how
Calumet Baking Pouder acts twice to maka
your baking better, Put two level teaspoona
of Calumuot into a glass, add two tesspoona
of water, stir rapidly five timea and remove
the spoon, The tiny, fine bubbles will rise
slowly, half filling theglass. Thisis Calumaet's

After the mizture hos entirely stop,

first action—the action that Calumetaspecial-
Iy provides to take place in your mixing bowl.

rising, atand the glass in a pan of hot water
on theatove. Inamoment, asscondrising will
start ond continue untii the mizturereaches
the top of tha gloss, This is Calumet's sec-
ond action— the action that Calumet holds
in reserve to take ploce in your oven, Make
thistest to-day.SeeCalumet"s Double-Action

fad ACTION

which protects your baking from failure.

OU will find that
Calumet Baking
Powder gives you the
greatest possible help in
proventing baking fail-
, uren, For Calumet acts
twice—nnd this double-
action makea your cake
come out successfully
even though you may
not be able to regulnte
your oven tsmperature
nceurntely.

Calumet acts first in
the mixing bowl. Then, in
the oven, the second ac-
tion occurs, lifts the bat-
ter right up and holds it
until the cakeis perfectly
baked—fine-grained,
Aufly, beautiful! Make a Calumet cake to-day.
See why Calumet has b the most I
baking powder in the world.

Only One Lovel Teaspoon of Calumet
to a Cup of Sifted Flour!
That's the usual Calumet proportion. Be sure to

cans,

CALUMET

Ariany dhe Double-ziéting
General Foods Bﬂ'k!.ng Poujder

Corporation

follow it even though yon
may have heen using
nearly twiceasmuch with
other baking powders.
You'll be delighted with
this economy! And more
than delighted with the
results Calumet gives yoa.
Perfect texture! Perfect
flavor!

All baking powders
are required by law to
be made of pure, whole=
some ingredients. But
not all are alike in their
action nor In the amount
that should be used.
And not all will give you
equally fine results inm |
your baking, Calumet is

scientifically mnde of exactly the right ingre-
dients, in exactly the right proportions to pro-
duce perfoct leavening action— Douhle - Action.

Geta can of Calumet from your grocer to-day.
Notice Calumet comes in full-sized 16 ounce

T

(ALUME]
A |8

&

Stores Homemakers' Bureau, at the

Conducted by Mrs. Marion Spencer and Miss Helen
Brown, Chief Kitcheneers, direct from the Safeway

commencing 2 p.m, Wednesday. Three days of
Modern ideas for your kitchen and table, Com-
pliments of your nearby Safeway Store. Plan to go

These items are used during the Cooking School Sessions and
will be featured ot our stores ot atiractive lowered prices.

Rialto Theatre

SNOWFLAKE

Sodas

Coffee

BAKING POVWDER

Calumet

‘ REST roons

CANADA DRY

EDWARDSE DEPENDABLE

GHIRARDELLI'S GROUND

Chocolate
Mayonnaise

Ginger Ale

SHORTENING

oats  2DC Formay & 43¢
w28 | | Salt an 17e
w25 | | Syrup wms 30c
i--3le “hC‘lt o J]e

Pineapple

FRIME STEER BREEF

T 29¢

12.01,
Bottle

No. 234

Rib Roast Ib. 10¢

17¢ |

Can

33 No. Central
Phone 507

AFEWAY STOI ngs

.
A% T AR RRRART SO M W 8 TRUEII0 T % in s T B

Cor. Main and Holly
Phone 1010




