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Southern Oregon Women to Be Guests at Free Cooking Schoo

HELPFUL BAKING
HINTS GIVEN FOR
CO0KSUINGK.C

Always sift flour and K. O, Baking
powder together at leaat three timea.
The niore sifting, the lighter, finer
texttire the cohlkos, biscuits, ete, will
he.

+ To mix n cake, first cream butter
and augar thoroughly, then add yolks,
it used. Then alternptely sdd mols-|
ture and flour that has been aified

"ULINERY
RAFT....

Uy Estells Dorgan, Uirector o
Home Service, Calitornia
Oregon Power Up.

Welcoming Pirnie Wenther

If ever hright. warm days and green
Hillatdes were welcame, they are this
Plana for getting out (nto the
wooda or country
plicea have waii-
ed and been
changed many
timea in the past
devernl weeks but
now, at laat, thoy
may he realized
and enjoyed thor-

yoar.

GOLD STAR MOTHERS SAIL AGAIN

{ ble the first few days he was in his
1

TOSTAYBURIED
UNTIL JULY 4TH

DENVILLE, N. J, May 00 —(UP)—
Hay Richard, young sporting goods
malesminn who has been buried allve
15 dayst in front of Joo ﬂmunurg’l[
hot dog stand here, announced lmst Il
night via apeaking tube that he in-
tetidn to remaln alx feot beiow the
cround until July Fourth,

“On. Independence day,” Richard
sald, ‘L will comp up in n blaze of
glory. Otherwise, I am feellng fine " "

1

Says— .

Richard sald that ho has had no
more triuble with lcling foet—an
affliction whioh gave him miech trou.

This famous dietitian
offers this sound advice o southern Oregon

Hester Heath

sconomist

and home

Budget Your Household Expense

—Save a Part of Your Income

1l pughly. There- : . : ot
+ with u‘:""““ t"""”d‘;rw‘;::" ,:::L::;: fore, today we Aty betan, housewives , , . If you save a portion of yonr
SO IRAC WIS Ros T8 gotiing  together B shobe T nad minde; Joed: with | i h week rewardless how small, you
whites after thoroughly mixing X Gl berTof 814t andpaper,” ho sald, “are serving me | income each Week, regardiess X MR
well.

For cakes, have your oven slow 1o
moderate at first, until the cake I8
fully risen; then incrense heat, so as
to fust brown lightly.

K. C. Everydny White Cake,

15 cup butter (4 oza)

1 cup granulnted sugar (8 om)

1§ cup milk.

2 cups flour (8 o)

2 lavel ténspoonfuls K. ©. Making

able auggestions
for plenie meas
remambering,

Estells Dorgan,
meanwhile, Just how hungry one can
be after spending several hours out
of doors usually exerclsing more than
uaunl nnd developing An amazing ap-
patite,

Now (s the time you will enjoy your
portabla cooker, eapecially aince one

All T have to do ls wiggle my
ieef wowun they lich, and they scratch
themselves."

More than 4000 persons pald n!
dime today to lock down & tube at
Richarw, who has a telephone and
mdio at his side,

ETHELWYN B HOFPFMANN
would anjoy the privllege of correctiy
corseting you in either n 1 or 2 plece

—

accumulate,
in this bank,

2 ;
HESTER HEATH

will be amazed at the rapidity in which it will
Open a Savings Account at once

The First National Bank

Powder t dlah ‘x s0 ncceptable in an out- 5 0" anl"
Whites 8 egia ::w ;-Jm; This p*m b | partially Qold star mothers from 29 states were reprosontad In the first con | KAFMent priced as low as 8375, A Departmentized Bank
1 tenspoon vanilia exiract, cooked ‘At homd, Mt finlhed on :i:g:l:-l wh:ah lnsaglFaom New York to vinit the graves of thelr sons Por Bale—Golden Bantam Sweet
,.:" . T;u;-,f,:rr, :-lt;q:::ul:e. the way, Or if It 14 & favorite fee ® wartime battieflelds of France, (Associated Press Phato) Corn st 15c per pound. Parmera m-| — —_——aa
Lyeups sifted flour ] — ——

ou W to take along, you
21 W oot . 0 Do 8,70 Wl ok sint, 1o

Powder ensry 18 nlong beosuss the hesvy in-
% teaspoon aalt sulation will keep it cold for many
% cup shortening (4 ora.) hours. In this case don't forget (o
About ¥ cup milk place waxed paper around the Il 1o chopped celery
Butter cream o prevent any salt taste from | g o Inda rellsh
2 haaketa atrawberries the fce packing ronohing your dessort,| 11 o1 gelatin

Hore Aro the auggestiona; 4 T cold water

1—for the cooker: Hear meab sét=| | nint cottage chesse
tiona In cooker, then mdd a Il;tt: 1 ¢ mayonnalse
eream or cold water—about one hal ]
ecup. Place steaming rack over this bl:;“-tlu:l.l:t":m::m .:!l:"' ;‘:ﬁ:h":':“ !
and on it aet & dish of escalloped pos My ‘{; 1 el ATLANTIC CITY, N. J, May 90—

115 tenapoonfuls salt tatoos with & thiok Inyer of ssason- | f08400I0E to taste. Bo ;‘ ‘I" BOlh= | (yp}—The Chelsea branch of the

2 egen od. canned corn on top of tha potus tin in the cold wa;e: lmt me \I OVET | Gunranty Trust company reopened

18; cupa milk tots. Cover And place top of cooker|ho' WA  BIERA COUiAge cheste:|today aa m beer gardon.

815 lovel temspoontuls K. 0. Baking [in position. Cook on high one-half :‘1""““‘“‘;' L “" "r'!‘"-““ R;'I:i“‘- The bullding occupied by the

Powder hour before rempving from heat. en; Somhine Witk “’” MIXTUre. | bank, which closed during the bank

4 tablaspoonfuls sugar (1 oxs) 2—Brkod ham—what not take aTOUr into mold and chill holldey, hna been refitted to serve

3 tablespoonfuls molted fat (1% |oan of bonsd-baked ham all ready| 0—Cooa Potalo Balad: M4 an '""““'“'_;j‘ In "lk‘lfﬂh 3-’t beer

ora.) to aerve “as 18" or ta be heated In 3 o diesd, cooked potitors is sonaumed. he bank’s vault haa

‘Note: Permitiing the bran to soak [the can? 1 T mineed onlon been painted to serve aa & backdrop
in the milk for 1 to 8 hours baforn| 3—Mock Chicken Legs: 3 hard cooked eggs 'ﬂ;n':n 1::‘?1::::- i i
ndding the ofhier ingredients, adds| 1 ib, yveal steak RN ALY K Inchd Py e m\:“d!’ﬂ;t;cmh U
grenily Lo the palatibility, Baks 85| 1 1h. pork stenk : : nmvp«é plckie n : y
to 40 minutes at 360 to 976 degreos, 1 eng it KAl Used Tiron B0c snd 705, Mas, and

Banaonings 1 T ehopped paraley Ted, 83 No. Pront Bt

Cracker arumba Senson to trate : - ;

Cut the meat in small aquares,| 1 © cooked snlad: dreasing. i
about one Inch, Alternste 4 or 5| Comblne il and ehlll (Keep :n
pleces of moat on osch akewer. Dip cold container or pince contalner in
in the egg and roll In erumbs, Pry | €014 Water hefors serving),

1 teaspoon mace untll brown then add ane cup of hot ':——Sa.nnmin of Macaronl and Ham:
1 teaspoon salt waler, eover and bake one hour. Thaese OFy

dellot == cold. salted water until tender, drain
3 egge, the whites and yolks beaten ""._L;:‘I';“; bl 3T butter, melted — add and §

change Cooperalive PHona 033,
Pour combination Into a e | = =
and bake one hour at 335 degrees,

BEER NOW FLOWS IN
0LD CHELSEA BANK

B—=Super Salad Loal:
1 o secdliess rainina

1 ¢ tuna fah

2 ¢ shredded raw carrots

Between 1 And 2 cupa granulated
KUghr
1 cup or moro dowble crenm
K, €, Bran Muffins.
215 cups uncooked bran (3% oM.
2 cupa flour (B oza,}

Lifts a Blg Burden
off your shoulders

K. ©, Donghnuts,
& oup granulated sugar (0 oma)
1 cup nweat milk
o tableapnonfuls melted butter (114
oA, )
8 oups flour (12 oma.)

ASK YOUR DEALER

SCHRADER’S

Argentine ANT

machronl, cook in bolling,

aoparataly minutes
2 leval tenspponfuls K. O, Haking ,.1 1b; ground sound, etenk 1T minced onion
Powder, % 1b. groupd pork 2 T minced gresn pepper, and POWDER

15 @ cracker crumba

1'e cruahed pinenpple

Beasoning to teste

Combine all and make In loaf pan
At O78 deggreea for one hour.

1 pint eanned tonmintoos’
1 T augnr

2 o diced, cooked ham
Seasaning to taste.

— e

Don't extend oredit to Mr Naw

Customer until you find oub from

the Southern Oregon Credlt Auresu
how be pald the other fallows

SAFE—OLEAN—SURE

OU WILL turn over a
new leaf in the con- :
duct of household af- ,
fairs the day a Modern Elec-
tric Range arrives in your
| kitchen. You can call your
afternoon your own after
you set the oven control.
Perfectly cooked pies, cakes and roasts will come forth from
the marvelous electric oven without watching, without
waiting, without worrying, without tasting.

Colorful
Kitchens

Are

Happy
Kitchens

HESTER HEATH

Prefers

SHERWIN-WILLIAMS
SEMI.LUSTRE |

Boft attractive tints are practical,
with Semi. Lustre. Rooms stay
dainty and inviting because finger
marks, kitchen-film and winter's
grime wash off this hard, tight half-
' gloss finish #o easily and without

The beauty of the new electric range with its trim modern
lines, its compactness and convenience will delight you but,
most important of all, it will bring you day after day, year
after year, greater comfort and leisure and a more health-
‘ ful kitchen than you have ever known before.

' Come to the MEDFORD MAIL TRIBUNE’S HAPPY
KITCHEN three afternoons, starting Wednesday,
May 31 and see these new, modern electric ranges in

ID yon notice, at the Cooking
School, how easy it was to

streaking, g )
i make chocolate dishes when tual
8-W Semi-Lustre, per qt. 95¢ Ghirardelli's Ground Chocolats ‘ actual use. A
| A Fast-Dri Floor Varnish was nsed?
P 1t's n plensura to finlah woodt and printed linoleum with 8-W MAR- 1 4
" NOT Pant-Drl Vamlsh—woodwork and furnilure, too, Mo Inconveni- _wh"' you use Ghirardelli'ano grating or melt- |
s onan because It Artea rapldly—no Ineconveniense becauss Aar-not ng are necessary, and Your measurements are .

= 1 L o whe ol use 3 ;
wears and wears—{flonrs atay attractive so much longer "y accurate without waste—for Ghi Jolli’s

goes right into the sifier with the other dry
ingredienta,

Mar-not Paat-Del Varnish, Water will not discoloe it, 1 5

B-W Mar-not Past-Dri Varnish, per qb .l i .2
USE SIERWIN-WILLIAME QUALITY BRUSHARS

W FOR DEST PAINTING RESULTS

| The Household Enamel of a
' Thousand Uses

| Your favorite colors on that breakfast room set—the children RApPY
] with re-finlshed toys and your rooms new agath with fresh new en=
' sell NApld Drylog Bnamelold will do it 8o easy €9 apply and mpld

drying for your convenlence—long wenring and sasy to keep clean—

i for yoiir complet tiafaotion
e e $1.30

8-W Enamslold Rapld Drying, per qt
- | Hubbard Bros. Inc.

BINCE 1884

Order a tin of Ghirardelli's noswo—say "Gear
ar-delly™ to your grocer, for

GHIRARDELLI'S

THE ORIGINAL |

Gioe? CHOCOLATE

THE CALIFORNIA OREGON POWER COMPANY

SYOUR PARTMI®E @ IN PEOGRESS

Hf Main s:;d Riverside,

Al h a .

Phone 231 ars




