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Every Housewife Is Invited to Enjoy Three-Day Cooking School

‘Cooking Sch

ool Recipes

Published Each Day for

Convenience of Guests

In order to better enjoy the programs at The Mall Tribune Cooking
school, It 1s suggested that those attending bring each day the Jlst of
recipes published the previous day In this paper.

The Happy Kitehen Program
For Wednesday,
A Simple Oven Dinner.”
Venl nnd Pork Loaf
Btuffed Onlons Baked Potatoes
Orange-Crapenut Mulfins
Pears Froxen With Gingerale
Chocolate Bread Soutfle
Tea.
Yenl and Pork Loaf.
Mix together thoroughly:
1 1b. chopped veal
2 14 Th, ehopped pork {lean)
1 pupful snft erumba
1 tablespoon onion
1 well-benten egE

114 eupful atock, milk or tomato
julea

114 teaspoontul nnlt, popper

Poultry eensoning,

ke {nto n lodf, place in R baking
“rmn cover with thin alicea of mall
pork or hacon, Pakas nbout 1 hour
At 50 deproes, serve hot with ETAvVY
made from the juices in tha pan.

Atuffed Baked Onions,

Belect 6 or B medium slred onions,
peel and parboll nbout 10 minutes.
Hollow to thin case (na direqted in
cinsa)., Mix tha follawing ntuffing
and refill ennes:

Chopped onlon removid from cases

1t cup ¢dry bread erumbs

4 tablespoons melted ahortening

15 cup grated cheeso

15 teaspoon propared muatard

Salt and pepper.

Garniah with dash of paprikt and
bake about 1 hour at 350 degrees.

} Poars Froren with Ginger Ale.
Drain syrup from cAnned pearm nnd
put ponrs in refrigerator pan. Add

to pear SYrup An squal amount of |

ginger ale, Pour over tha pears nnd
leave 3 houm of until mushy. Place
pears in nests of letiuce leayes, i1
eonter with pressrved ginger, chop-
por, or with chopped nuts or with
eream cheesa and sarve with mayon-
ralsn dressing or omit lettuse and
perve with whipped cream.
nran Ormnge Muffins,

2 sups aifted flour

2 teaspoona haking powder

4 tablespoona ahortening

2.3 cup sugar

2 egen, woll benten

3, oup orangn julcs

Grated rind 1 orange

1 eup bran.

Eift flour once, mopsure, Add bak-
{ing powder and sift agaln.  Cream
ahortening  thoroughly, add augar
gpraodually, and oream together until
light and fluffy. Add eggs, then
fiour, alternately with orangs julce
and rind, a small amount at a time.
Pont nftor ench addlition until amooth,

} tiold In bran. Bake in hot, greasad
I muffin pans In hot oven, 400 de-
green, 25 minutes. Makes 25 mul-
1inn.
Chocolnte Bread Souffie.

3 ecupa scalded milk

1 cup hread crumbe

2 egg yolka

AL cup Fugnr

1 tahlespoon melted butter

15 eup ground chocolnta

2 opg whites

1 teaspoon wvanilla,

Pour milk over bread erumbe, sot
anldé to cnol. Beat egg Yolks. Add

e —

At the

Cooking School

this kt)

easily and
economically
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PEN-JEL

]am.-n.-. butter and chocolate and beat
|until smootnh. Add milk and bread
crumba, Add vanilia, Pold in stiftly
beaten egg whites. Baks 1 hour In
moderata oven with the baking diah
in n pan of water. Berve with whipped
cream or pudding satice,

delly Making,

5 cups frult julce

1 packsge powdered pectin

5 cups mugar.

Bring fruit Julce to & boll and stir
in 1 package powdered pectin until
dissolved. Add sugar and cook till
it Jells, Bure teat given In class,

Apricot Upside-Down Pudding.

Batter:

L cup eshortening

AL PUp BUgAT

1 egE

115 cupa flour

15 tonspoon salt

2 teaspoons baking powder

14 tenspoon ginger

k5 cup apricot julce,

Caramel:

14 cup butter
15 cup brown sugar
iy eup plmonds or walnuts

1§ temspoon salt

1 cup dried npricots aonked over.

night In 8 cupa water.

Blend shortening with sugar and
ope until fluffy. Add saifted dry In-
gredlents alternately with 4% cup apri-
eot Jwlee. Beat,

CARAMEL—Melt hutter alowly 1In
pan. Add sugar. Btir until melted.
Remave from heat, Put nut meat in
hollow of each apricot. Place apricots
with ROUND SIDES UP on caramel,
Pour in batter. Bake In moderate
{oven (350 degrees F.) 30 minutes.
| While hot, turn eut upslde-down on
plate. Serve warm—plain or with
crenm.

Arolled Ham With Sliced Pineapple.

Belect alices of hab cut about %
inch thick, score fat around edge and
place in brollar oven and brail until
nicely hrowned. Turn and brown
other alde. Then place allces of pine-
appls on top of ham aprinkled with
brown sugar and buttered bresd
crumba, Return to braller until pine-
apple |8 heated through and crumba
are browned. Berve at onoe.

General broiling directions: Wipe
off meat with damp cloth. Place on
oald rack in brofler directly under
brojler unit, Sat reguiator heyond
300 degreea mark so that the heat
doos not ahut down. Leavs aven doot
open.,  Allow flve minutea at full
heat for chopa nnd eight to ten min-
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Hester Heath

Ohooges

Gorham Sterling
for the

TRIBUNE FREE
COOKING BCHOOL
at Hunt's Oraterian

GORHAM STERLING
In the Huont Club pattern, the
choles of the country's foremost
brides and hostesses.

Makes the
Jelly jell . . .

PEN.JEL In selectzd for
demonstration at the Cooking |
School because It uses only
one recipe to make jelly from
frults, cup-for-cup method.
“Never fails”, Now you too |
can make dellclous jellies and
jams—without a fallure. Once
you try Pen:Jel, you'll never
be without it.

’ our
i PEN-JEL ‘
never
fails !

Want Clab

We Specialize in High
Grade Silverware

SEE IT AT |
|

Lawrence’s

Jewelry Store

utes for steaks, turn quickly., After

an agqual period of time, turm off

heat and remove broller pan aj once.

Place on hot platter, sprinkle with

salt and pepper. Dot with butter

Always sarve brolled meosats st once.
Tomato Frappe.

Ceook 2 cups canned tomato, 8 pep-
percorns, bit of bay leaf, 3 cloves, 3

bl sugar, 1 teasp salt and
1 alico onion for 10 minutes. Rub
through a sleve and pour mixture into
refrigerator pan of refrigerator,
several times during freezing to ob-
tain amooth conaistency.

The results are about the same
whether the mixture s beaten once
or twice with a rotary egg beater dur-
ing the freezing or stirred every 20
minutea with a spoon. But it re-
quires lean of the housekepper's time
to use the egg beater than to do the
atirring.

When ready to serve, {111 amall
glasses 1-3 full of Jettuce finely ahred-
ded and marinated with French dress-
ing. Wil glasses with Tomnto Frappe
and serye with meat or flsh course.
This may also be aerved as n cockini]
course,

Tea Making.
Have water rapldly bolling. Allow
1 teaspoon tea to each rcup bolling
water, Steep ton 8 minutes, Remove
Teaven,

JAMES STEVENS J0INS
METROPOLITAN OPERA
COMPANY IN SEATTLE

Expresaing deep regret that not
enough tima was allowed him to bid
his many local friends, and In par-
ticular, his beloved Gleemen good
bye, James Btevers left Inat night for
Seattls, where he has acospled a flat-
taringly enticing offer from the Met-

1:0:)0!!'.;11 Theater Opera company to

appear in an extended engagement af
OPeTA.

Joining an all New York cast, many
of whom ars well known celebrities
and friends of the loow] artlat, Jim
will go Into rehearsal Immediately.
The company will open In “The Stu-
dent Prince,” In which Mr, Stevenn
will play the much envied “tutor™
role, a difficult characterization and
one of the “fat" parts of this opers

Aa tha company, which will use a
iarge chorua recrulted from Seatiles
best alngers, will not open until June
13, Mr, 8tevena will leave the northern
clty for Monmouth June 8, where he
la to be the guest artist at the annual
commoncement exerclies. He will be
Joined at Monmouth by Mrs. Stevens,
who has remalned here to conclude
arrangemernts for moving to Seattle.

Btr |

K. . FOR CLEANUP

ature, periodicala

fect on the morals of youth,

PORTLAND, Ore, May 20.—(AP)—
A campalgn to outlaw Indscent Jiter-
and motlon ple- |
tures tending to have an adverse ef-
WS

of the Knighta of Columbus In their

25th annusl convention hers Mon-
day.
The knights alsc sdopted s resolu-

| t ¥
tion urging the supreme councll of
: the fraternity to adopt laws provid- |

ing for inaurance for juveniles,

All state officers were re-olected,
They Intlude: George J. Wilhalm,
Eugene, state deputy: John P. Dooley,

Albany, secretary: Alois Keber,
Mount Angel, treasurer. Bdward J.
Ben Stayton, advocate, Charles R.

| Hinzen, Pendleton, state warden.
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Lifetime porcelain inside and out—new style in cabinet
design—3{ more food space—far greater ice capacity—
n 20% more efficient two-cylinder unit—outstanding in
economy, beauty, convenience and quality. Seeittoday.

In Operntion on the Stage — In the Foyer of the Craterian.

Leonard Electric

o MORRIS B, LEONARD
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3.quart Vapor-Seal

1-quart straight side Sauce Pan ..........
17 -quart straight side Sauce Pan ...........cc...
2.quart straight side Sauce Pan ...............
3-quart straight side Sauce Pan ...
2.quart Vapor-Seal Savce Pan, Chromium Cover ............
8-quart Vapor-Seal Sauce Pan, Chromium Cover ...
4.quart Vapor-Seal Sauce Pan, Chromium Cover
6-quart Vapor-Seal Sauce Pan, Chromium Cover ...
Kettle, Chromium Cover .
4.quart Vapor Seal Kettle, Chromium Cover ..
6-quart Vapor-Seal Kettle, Chromium Cover ......... recsesssies
[ 4.quart Vapor-Seal Dutch Oven, Chromium Cover .
| 4.quart Vapor-Seal Tea Kettle, Chromium Cover ...
117-quart Vapor-Seal Double Boiler, Chromium Gover .... $2.65
9-cup Percolator with Chromium Cover ........

NOW ON DISPLAY AT OUR STORE! The new PERMAWARE
Stainless Metal kitchen ware—the last word in fine utensils for
the "HAPPY KITCHEN."”

Here’s Something Entirely New—Smart
See It at the Cooking School This Week!

gfwrauh‘cd

ROOF

STAINL F‘%S

!lldﬂ’

Heartily Endorsed by Hester Heath

Here is exceptionally smart and serviceable chip-proof stainless enamelwars—
the very latest thing for the kitchen , ., The best materials are used in the
manufacture of this ware and a positive service guarantes nccompanies each
plece . .. Thera's a choice of green or ivory with black trim . . . the covered
dishes have chromium covers and bakelite knobs.
exceptionally attractive and useable ware—

Here are the prices on this

$0.85
$1.00
$1.25
$1.40
$2.15
$2.65
$2.55
$3.25
$2.65
$2.95
$3.25
$2.95
e $3.95

P AP

$3.25

"PROM THE CHEAPEST THAT'S GOOD TO THE BEST THAT'S MADE"

Iaunched by the Oregon state oounczll

Miss Hester Heath

Noted Home Economist
At The Mail Tribune
FREE Cooking School

Recommends and Uses

HOLSUM

Baked With Scientifically
Blended Flours In Fluhrer’s
Spotless Bakery

Don’t Say Bread,
Say “HOLSUM”

You are Invited to Attend
The Mail Tribune

COOKING SCHOOL

BE SURE AND NOTICE -

MISS HESTER HEATH’S
'‘Demonstrations Using the Economical and Efficient

c BAKING

| 25 Ounces for 25¢
1 SAME PRICE TODAY

! The demonstrator will show you how
! this double - tested — double- action
i baking powder will produce Fine
' Texture and Large Volume in your
bakings—also, why K C is economical
and efficient in use. It requires but
| 1 level teaspoonful to a cup of flour
for all ordinary baking.

You will realize that it is not necessary
to pay high prices for baking powder:

Then try K C yourself. Gioe it
the oven test and judge by results.

MILLIONS OF POUNDS USED
BY OUR GOVERNMENT




