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American Legion Auxiliary to Sponsor Cake Baking Contest

PRZES AWATING
HOUSEWVES FOR
CAKEHAKINGAFT

Details of Contest Will Ap-
pear in Wednesday Issue
of The Mail Tribune With
List of Contest Judges

Bome housewives excel In baking
angel food cakes. Othara mpecinlize
in devils food. Each will have an
equal dhance in winning one of the
prizes «offered im the contest to b
beld in Msdford next Tuesdny, April
4. under the nuspices of the Amerl-
can Leglon Indies’ puxiliary. Co-ope-
fting with this organization are The
Medford Mall Tribune, Swift & Com-
pany, Goneral Fooda and a number
of looa) merchants,

The place of judging, tne store In
which the priee’ cakes will be dia-
played and the names of the judges
will be announced in tomorrow's Matl
Tribune, aceording to prosent plana,
An ontry blank for participants ap-
pears in today's paper, and aimllar
Hinnks wil appear daily until the
datn of the eontest.

Ladles of the Amercan Leglon
stixiliary will sell the cskes and the

T will be used for the henefit

of thelr rellef fund, Ladles of the

y are eligible to participate In

the contest, ss they have no part in

the Judglng of the cakes Persons

ted with this newspaper, how-

ever, nre barred from participating.

Impartisl and competent judges have
been selected to puas on the cakes,

The prives, real Incentives Ior
Rogus River valloy housewives to try
their eake-baking akill, will ba dia-
played In the window of The Mall
Tribune and later shown with the
oakes which will ba sold by the auxil-
iy members, For the convenlence
of contastants, the CGeneral Poods cor-
poration and Bwift and company have
left soma attractive Ullustrated recipe
folders which will be glven without
charge to housewives writing to of
calling at the offices of The Mall
Tribune,

The culinary art s ons which sur-
vives and the skill of mother and
grandmother has besn tranamitted to
the of thin @ In ad-
dition thoso of today have the advan-
tagn of belter lagredlsnts prepared
more sclentifically, better tools to
work with;, Including batter ranges
10 cook in, where temperaiures are
more ovenly regulated. Ascordingly
those who crave oakea that "mother
used to maks'" will be surprised next
Tuesdny when they fihtl that mothar's
daughters mnke better eoaies than
maother used to make,

In this contest no resiriction s
made an to the kind of oake to be
made Each 1ady may use what recipe
ahs wants and make the kind of cake
sho Is modt skillest st making. Thers
Afe some regulmementa aa to Ingredi=
ants, which may be seen by reference
to ths entry blank.

e cee—
Card of Thanks.

Wa wish to expresa our sinecers
thanks to our many friends for thelr
sytnpathy snd kindoéss during our
recent bereavememt; also for the
besutitul flowers.

The Canady Family.

Stearns
Stores

710 8. Riveralde, Medford
and

61 No, Main, Ashland

Carries a Full Line

of
General Foods Products

on
Calumet

Baking
Powder

BAKER'S CHOCOLATE
SWAN'S DOWN
CAKE FLOUR

AND

Formay Shortening

Also—Fggy and Fytracts
Necedsary for a

PRIZE WINNING
CAKE

Light As a Feather

%Y IGHT as n feather” ..... when
the first blte of eake brings
forth that. tribute, lives thers o
cpok who Jan't filled with pride?
For be the lcing and flling ever &0
alluring 1t 18 all o waste of ingredi-
enta and labor If the cake falls to
enrn this compliment.
Kitchen-wise women knnow ihat
the secrot of caka lghtness is
haking powder—not only in the
selection of a good baking powder,
but also in the observance of two

PIECE OF CAKE
PLEASES TASTE
AT MEALS END

There are many times nowadays
when our meals are rather more fru-

gal than we would lke them to be.
But if the meal ends with a palate-

pdd favoring. Bake in two greased
P-in‘h Iayer pans in moderate oven
(37d deg. P.) 34 minutes. Put Inyen
together and ocover “Op and aides of
eake with chooolate tromting.
Caramel Layer Cake.

(Two Bzga)

1 2-3 cupa aifted Swans Down Cake
Fiour

14 tenspoons Onlttmet Baking Pow-
der

1-3 cup butter or other shortening

1 cup sugar

3 wzgn, well beaten

14 ecup milk

1 teaspoon vanilla

8ift flour once, measure, add bake

with milk, & smali amount at a time; [l:-npum at a time: beat afier ench
beat afier each addision until amooth; |

golden rules for its use,” )

Thoy aro, slmple, yot important:
Flrat, always nse amount recom-
mended on your baking powder
This proportion has been
worked out na the best for that
partionlar baking powder, Second,
moasure carvefully, for nn excess of
auy type of baklog powder glves
undesirablo reaults,
epoon moeans that you must lavel
oft, with a knife,

Obnerving these §
try your hand at these ciakes,

Chocolate Layer Cake
(3 egy whitey)

2 cups alfted cake fAour

3 taxsppons combinetion baking powdes §

Yy cup butter or other shoriening

I oup lmn“klunr

/3 eup m

1 tenspoan vanills
3 egp whiles, stiMy besten,
Bift four onee,

powder, and alft
Croam shortening

gradually, and :rnnm togother untl light
our,
milk, » small amouct st & time,
each mddition unill smooth.  Add
Fold In egg whites. Hake In two
greased  Delnch layer pans In moderate
oven (316% P.) 35 fo 30 minutes; or in
Kreased pau, 0 x 0 x 3 Inches, In modorale
oren (300" P.). 1 hour.
woeiniels layers, ; Frest with

and fAplfy. Add

afier
vanills.

chocolate frocting.

A lovel” toa-

e

What's more dellcloun thara fenthery-
Hght chocolate cake?
to y majee, ; following theso diroctions,

pleasing plecs of cake, family frowns
Are chased away by smiles. Econom-
foal eike noed not te “plain cake™
with the unappetimng quality that

ing powder, and alft tozethsr thres
timas: cream butter thoroughly, add
sugar graduslly, and cream together
unt'] Lght and futly: ada eges then

phrise Implies. Here are some one

addition untll smooth; add vanilla
Baks in two gresssd B-inch layer
pans (n moderate aver (375 deg. P.)
23 minutes; spread caramsl frosting
betwéen layers and on top and sides
of cike

IBLES FESTORING
01D AVPTHEATR|

LYONS, France— (AP} —Erudjte
Edouard Herriot, sx-premier but still
mayor of this sllk-city, la using an |
archasclogical find to ecombat un-
employment.; |

Up on Fourviere hill there has
been dlscovered a Roman amphithe-
atre, dating from the days when
Lyons wns known as Lugrunum.

flour altorna 3

and two-ofg cakes every ona of which| —— EISsily. With, il 8 emall
will have to go around twice., They i
are made with oaks flour—fiour es-
pecialy milled to bring & cake out
of the oven feathery light. They also
oall for combination baking powder,
a doubls notlon lepvening which ls

And how easy

rules,
e

¥ teaspoon ralé

1 cup mugar
1 egig, unbeslen
% cup milk

moasire, add baking
mift four eonee,

fogether ihres flmes
thoroughly, sdd suger
timen
allgrnatpgly with |cream Lhoroughly
Taat
Add egn_and be
figur, alternataly
amount nt s time,

Doubla recipe to | B}

Palermo Lemon Cake
(1 egg)

9 ctps stfted eake Mur
112 tehspoora combination baking powder

K1 tepapoun  grated lemon rin
4 tablespoona butter er olher

powder ‘and-mlt, and sift together three

meature,” add baking dning
1 oup sugar
Add Jemon rind to bulter and
i sdd sugar graduslly, 1 egz. unbeaten
<up milk

and creatn togethier untll Ught and Sufy. %
b vary thoroughly, Add
with  milk,
Bent afier each addl
tlon unill smooth. Bake In two greased
f-inth Iayer pons'in moderais oven (378%
33 minules. Bpread lemon Alling
betweenn layers and lemon frosting  on
top and sides of cake. :

very efficlent, So be sure to monsurs
vory exactly the quantity Indicated
in Mo recipta, for too much baking
powaer In A oake will be quite as
disaztrots s not enouih,
i One-Egg Coke,

2 nups sifted Bwansdown Cake Flour
shorteniag 2 ‘enspoons Calumat Baking Powder
4 teaspoon salt
4 *“ablaapoona butter or ether shart-

PIGGLY

15 teaspoon vanilla

8ift flour once, maasire, sdd bak-
ing oowder and aalt, and sift together
thrse times; cream butter thoroughly.
ndd rogar gradually  and cream to-
gethar until Ught and fluffy; add egg
and heat well; ndd flour, alterhately

s amall

Bake with this combination
and WIN on all 4 poz'nts.’

CAKE JUDGES LO

Hent nre four Ingredients used by prize-winners at
cake contests, food exhibits, and county falrs all over
the country| Use them in a relinble recipe, measure,
mix, and bake with care—and yoiir cake will surely
be among the winners!

THE WINNING CAKE WILL HAVE...

TENDER

Down Cake Flour is essential in all
cakes, for soft, tender texture, Spe-
clally milled from carefully selectod
soft winter wheat, Swans Down s
velvety-smooth, fine, and snow-
white. It contains only a small
amount of delicate, tender gluten—
very different from the tough gluten

TEXTURE., Swana

of ordinary flour, This tender gluten allows a Swans
Down Cake to rise quickly to light, feathery perfection.

FLUFFY LIGHTNESS, Use Calumet, the Double-

PRIZE WINNING RECIPES FROM OTHER CITIES—TRY ONE OF THEM!

Acting baking powder, to glve your cake
the fine, even grain, and airy lightness
that will win the judges® fuvor. Calumet
bLrings sure nuccess ... overy tme . ., be-
cause it aots fwice, More seohomlical
too, Only a teaspoon to a cup of siflted
flour—that's the standurd Calimat pro.
portion.

COCONUT LAYER CAKE (3 egas)
3 cupn sifted Swans Down ¥ oup buiter or ofhe

Caks Fiour
2 temspoons Calumat Bak-
ing Powdvr

L% teaspoon salt

shortening
I eup sugdar
J e, unbeaten
1 eup milk
I remipoon vanilla

BiR Bour once, measiire, aild baking powder, and salt, and
wlfe togrther thuve times, Cream butter tharoughly, sdd sugar
!

gradunlly, spd eream togetber untll lig
time, beating well alter oa

each addithon. Add vanills.

ht and ully. Add eggs,
tdition. Add flowr,
well alter
fich layer

nt

[3ha
pans in medernie oven (A75F.) 15 to 30 minutes, Double recipe
tn jake thive Jhinch layers. Bptend boilnd frosting between
layers and on \op and sides of cake. Sptinkls each layer
and ocutalde of cake thichly with BHaker's Coconut, while
Frosting Is siill sadt,

SWANS

BAKER'S UNSWEETENED CHOCOLATE -

1+ AN phevifiw proifwcty of Yreeweral Bowdty: »

(AN mearuremenie are fovel)

DOWN CAKE FLOUR

OK FOR

Turn to Quality and Economy

HOME OWNED STORES

Is offering specials on everything
necessary for a

PRIZE WINNING CAKE
Get Your

Calumet Baking Powder
Swan’s Down Cake Flour
Baker’s Chocolate

Baker’s Cocoanut and

—_—

Faber’s Stores

Central Point

Butte Falls Eagle Point

Are Ready

To Supply Your Cake Baking Needs

WIGGLY

Formay
Shortening

at Piggly Wiggly
Phone 9 for
Free Delivery

FOR PRIZE-WINNING

Use...... N
Snider’s Sweet Cream ;.

BUTTER

-
Jack raves about your cakes.
I'm green with envy.

~

Y

DELICIOUS FLAVOR. To give
your cakes the rich, frue chocolate
goodness, the mellow flaver that
expert judges know so well . . . noth-
ing equals Baker's Unsweetened
Chocolnte. For this fine chocolate,
made from a cholce blend of carefully
selected chocolate beans, is always

Whats the matter
with your cakes?
r - - A

“\f

= I

[ Theyte dry..\( Formay will fix |45
and coarse...|| that. Besides, it L
.and.... ]| creams like light- X7

-

ning. | wouldn't use)/;
anything else now J !}
| for cakes or pies or @ *
biscuits or frying.

mmoath, fragrant and fine-flavored . . . with glorious
thste reaults every time.

ATTRACTIVE FROSTING
Baker's Coconut, Southern

Qut of our own
oven,dear. To be

Style (molat-packed), or
Baker's Coconut, Premium
Shred, makesacakelookdninty
and feathery na new-fallen
mmow,. Alwnys fresh, molst, and
full of real fresh-from-the-nut -
flaver, Of course you will want to use Bakes's Un.
aweetened Chocolate for frosting, too . . . not only
because it tastes 8o rich and delicious, but becnuse it
gives your froating a aatiny gloss, an exquisitely
ameoth aheen that you ean get in no other way.

Another slice of

Your grocer has all thess producta—ready fo
help you bake the tenderoat, Iightest, bast-
looking, and most delicfous cnke in town!

CHOCOLATE FUDGE CAKE (1 egg)

I eup sugar

-~

cune aifted Swans Down

Cake Flour 2 squarsallaker'sUniweer-
3 teanpoons Calumet Bake enedChocolate, melted
ingd Powder I »id, well baaten

s sttt
W oeup milk

14 Peaapoba salt
\3 oup butier or athy

shortening
iR four ooce,
sl together the
gradually, mod e

nid haking powder, mnd sale

ending with flour, Deat altet each addition unt
I greased pan, 8 x 8 1 § lnches, in moderate oven (324"9.3 1
hour, Cover cake with Fodge Froating made with 2 sgusres
Naker's Unaweetened Chocolate. Deable recipe for tes layers.
Bpread Pudge Frosting Setween layers and on top.

CALUMET BAKING POWDER
BAKER'S COCONUT

that cake? You bet!
Whered you get it?

honest, though,
| did use a won-
derful new kind
of s_l;or'rening
in it.

8 ADVANTAGES TO HELP YOU
© The Fastest Creamine shortening on the
market.

© Makes L1GHTER, finer-grained cakes:
Frurrier biscuits,

© FLAKIER pie crusts from “springier” dough,

© Stands HiGBER deep-frying temperatures
without smoking.

© The Purest shortening known.

@ TasterEss, OpORLESS even when melted.
@ Sraxs Fresn without refrigeration.

@) As Easy to digest as butter,

Fm_vhlhrgxeﬁuierpnﬂﬂ Swift & )
is no ather shorteing like IT of Sukj & Company. There

e 1,2, 3 8 6 tins

Listen to Al Pearce and His Gang every day
except Baturdays and Sundavs over the NBO
Network, KFI, KGO, KGW, KOMO and KHQ




