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Hester Heath, Famous Home Economist, Presides at Tribune School
ly prepared, such as creamed, a mt'l
kettle can be used.

a sponge cake after you have finish
ed your pastry.CAMERA STUDIES OF J. P. MORGAN Perrln Walker, Oeorgla Tech fresh-

man, won five first places In a dual
meet In Atlanta.Another method of utilizing oven

heat la to bake a succession of things.
cooking those that take the highest

A check of elevator travel to the
observation tower of the courthouse
at Miami, Fla., for one week showed
8,131 passengers.

Ves Ounlnp, former St. Louis golf
ktar, will be president of a Kansas
City fee course for the 1933 season.

heat furs and flnUhing win those ht
require lower heat for example, baiceEASY PRACTICE IF

Cooking School Recipes
Published Each Day for

Convenience of Guests
In order to better enjoy the programs at The Mail Tribune Cooking

School, It b suggested that those attending bring each day the list of recipes
published the previous day In this paper.

El
Here's Something Entirely New Smart
See It at the Cooking School This Week!THURSDAY PROGRAM

attractive Individual pies.
Strawberry Jam

ft cups crushed strawberries or 0

cups berries left whole.
1 package powdered pectin.
5 cups sugar.
Bring berries to vigorous boll, add

From Monarch Home Serrlce Dept.
Have you ever tried oven dinners?

If you have, you already know what
an economizer of time and fuel these
combination meals really are. By
this method you ar baking a num-
ber of things with the same amount
of heat as is required to bake Just
one. Cooking a complete meal In an
oven Is truly an efficient process
when practically no attention la re-

quired for the actual cooking.

powdered pectin and again bring to

Is Is possible In the electric oven to

boil. Add sugar. Boll vigorously un-

til desired consistency.
Golden Salad

1 package d gelatin.
1 cup boiling' water.
1 cup canned pineapple Juice.
1 tablespoon vinegar.

teaspoon salt..
1 cup canned pineapple, diced and

drained.
1 cup grated raw carrot.

cup pecan meats, finely cut.
Bit of grated orange rind.

Dissolve gelatin In boiling water.
Add pineapple Juice, vinegar, grated

Mil. Ji
' A

, A ir

orange rind and salt. Chill. When
slightly thickened, add pineapple,
carrot and nuts. Turn Into Individ
ual molds. Place in refrigerator.
Chill VJt hours. Unmold on crisp
lettuce. Garnish with mayonnaise
Serves six.

Strawberry a la Mode
One package strawberry flavored

gelatin, dissolved In 3 cups of boiling
water or strawberry Juice.

J. P. Morgan, America', mysterlou. financier, revealed himself
a calm, man ai he bared long hidden secrete before a sen-

ate commltteo Investigating the vast International banking house

which bears his name. These pictures show him entering and leaving
the hearing. (Associated Press Photos)

Wihen cool pour In bottom of par- -
falt glasses (about two inches deep)
and let congeal. On top of this place
a spoonful of vanilla ice cream. Gar-

nish with canned strawberles or
fresh crushed berries. Top with a
spoonful of whipped cream and a few

cook all types of vegetables (both
winter root and fresh vegetables)
without water. Waterless cookery la

recognized as the best means of re-

taining the essential minerals and
other nutritive elements in fruits and
vegetables.

Practically all foods can be pre-
pared In some form in the oven.
Meats roasted or baked are most de-

licious and can be cooked through
without being dried out or overdone

baked vegetables are most health-
ful, all the nutritive qualities being
preserved combination meat and
vegetable dishes can be easily pre-
pared and cooked together cakes,
pastries, breads and most desserts are
always baked In the oven.

It is therefore an easy matter to
plan oven dinners; combinations of
food that are most healthful and ap-

petizing, in an electric oven, fish,
cakes and vegetables such as onions
and cabbage, can be baked at one
time without any of the food becom-

ing flavored by the othen.
Because so much current can be

saved by filling the oven to capacity.
It Is wise to cook for later use If the
dinner does not require the entire
oven. For example, dried fruit may
be cooked for sauce or for use In
whips, or desserts. Apples may be bak-
ed, the breakfast cereals stsrted or
entirely cooked. Meat loaves or in
fact, any dish which may be reheat-
ed may be used to help make a "full
oven."

When planning oven dinners, the
menu Is governed by maximum
length of time required for actual
cooking. The first item to choose Is
meat. Time required for roasting Is
governed by weight.

Example: If a 0 pound beef rout
is being prepared, approximately one
and one-ha- lf hours will be required
for roasting. Choose vegetables, pota-
toes and dessert that can be cooked
In that length of time or less. Few

Huggestlona for leftover meat.
le Ring

1 package noodles.
4 cuplula boiling water.
1 medium can tun.
3 eggs.
1 oupful milk.
1 cupful sliced carrot.
1 cupful cooked peas.
1 cupful cooked beans.
Cook the noodles In the boiling

water for 10 minutes and drain.
Grease a ring mold and fill with
alternate layers of the tuna and the
noodles. Add the milk to the beaten
eggs and pour over the tuna and
noodles. Place the mold In a pan of
hot water and cook for 30 minutes
In a moderate oven (350 degs. P.), or
until firm. When done turn out on
a round dish and fill the center wlt,h
the hot cooked vegetables. Serve
with a medium thin cream sauce
Serves six.
Roast Boned Rolled Shoulder of Ham

Directions for all roosting given In
class.

Pastry and Pies de Luxe
3 cups of flour.
1 teaspoon salt.

teaspoon baking powder.
3 cups shortening.

About 6 tablespoons cold we tar.
Sift and measure flour, add salt

and baking powder. Sift dry Ingre-

dients together. Cut in shortening
(not too fine). Add enough Ice or
cold water to hold pastry together,
but not enough to make & sticky
pastry.

Apple Pie
6 medium-size- d sour apples.

cup sugar.
teaspoon salt.

14 teaspoon nutmeg.
34 teaspoon cinnamon.

1 tablespoon lemonjuloe.
Wash, pare and cut apples Into

lengthwise slices. Sift together sugar,
salt and spices and mix thoroughly
with apples and lemon Juice. Line
a pie pa nwlth crust. Fill with apple
mixture. Sprinkle the following mix-

ture over top of applea.
4 tablespoons butter.

cup brown sugar.
cup flour.

Blend together with finger tips
until It is like a coast meal. Bake
apple pie 15 minutes at 425 degrees
and reduce to 326 degrees for 5

minutes.
Prune Angel

Line with plain paste and bake
until brown:

3 cups prunes.
H cup sugar.

0 Cup chopped nut meats. .

grated lemon rind.
Soak prunes for several hours and

simmer In the water in which they
were soaked until soft. Remove
stones. Cut In small pieces and add
sugar and chopped nut meats and
lemon rind. Fold in two egg whites
beaten stiffly. Pour Into baked shell.
Bake a 350 degrees F. for 30 min-

utes. When cool, decorate with whip-

ped cream to which has been added
the powdered sugar and vanilla. Gar-

nish with chopped nuts. This makes

chopped nuts. This makes a very

Heartil' Endorsed by Hester Heath
Here is exceptionally smart and serviceable chip-proo- f stainless enamelware
the very latest thing for the kitchen . , . The best materials are UBed in the
manufacture of this ware and a positive service guarantee accompanies each

piece . . . There's a choice of green or ivory with black trim . . . the covered
dishes have chromium covers and bakellte knobs. Here are the prices on this
exceptionally attractive and useable ware

TO CRUISE AND MAP

TRACT AT. PROSPECT

The "fernhoppera' will divide Into
crews of four. Each crow will furnish
food and camping equipment for It-

self. Tents for shelter and trucks for
transportation will be provided by the
school of forestry.

Jim Bagby, jr., son of the former
Cleveland pitcher, made his debut
as a high school hurler at Atlanta
this spring.

Taylor Jollff, who has been pitch-
ing minor league baseball for 30
years, spends .his winters at Fort
Myers, Fla., digging potatoes.

festive dessert.
Vanilla Ice Cream

4 egg yolks.
3 cups milk.
1 cup sugar.
3 teaspoons vanilla..

14 teaspoon lemon.
1 cup whipping cream.
Pinch of salt.

Combine egg yolk, sugar and milk
and cook to a soft custard. Freeze
in tray of automatic refrigerator un
tl solid. Beat egg whites until stiff
and 1 cup of whipping cream. Add
flavoring. Combine with frozen cus-

tard until all is smooth. Return to
refrigerator and freeze until solid.

Mrs. L. D. Cheney of Sen Gabriel,
Cal., has won the women state golf
championship five times.

f
Are you looking for a "Wearable

Hose? Try the 75c and tl ones at
ETHEL WTN B. HOFFMANN'S

Serve as plain vanilla Ice cream or
with chocolate or butterscotch sauce.

1- - quart straight side Sauce Pan
straight side Sauce Pan ....... .

2- - quart straight side Sauce Pan
3- - quart straight side Sauce Pan
2 quart Vapor-Sea- l Sauce Pan, Chromium Cover
3- -quart Vapor-Sea- l Sauce Pan, Chromium Cover
4- - quart Vapor Seal Sauce Pan, Chromium Cover
6 quart Vapor-Sea- l Sauce Pan, Chromium Cover .... ..
3- -quart Vapor-Sea- l Kettle, Chromium Cover
4- - quart Vapor Seal Kettle, Chromium Cover

Vapor-Sea- l Kettle, Chromium Cover
Vapor-Sea- l Dutch Oven, Chromium Cover .

Vapor-Sea- l Tea Kettle, Chromium Cover .......
Vapor-Sea- l Double Boiler, Chromium Cover ...

Percolator with Chromium Cover

OREGON STATE COLLEGE. Cor
vallts, May 31. (Spl.) Evan Crum
and Le Von Dunford of Medford.'
sophomores In forestry at Oregon
State college, are among the group;
of forestry students selected to go on
the second annual forest field trip1
to southern Oregon. R. B. K earns and
P. 8. Schrlner, instructors in forestry
and logging engineering will be In
charge of the trip,

The students will stay on the 040
acre tract which was1 given to the
school of forestry by Mrs. Mary J. L.
McDonald of San Francisco. They
plan to cruise and map the section
of land which lies southeast of Pros-

pect on the south fork of the Rogue
river near the site of the new Califor-

nia-Oregon Power company dam.

Chocolate Brownies
Meld Vi cup butter and cup

Don't throw away your old tires. Let
Mac. and Ted fix them. 33 No. Front
St. vegetables can be overcooked when

prepared in the oven.

ground chocolates slowly. Add:
3 well beaten eggs.
1 cup sugar.

cup flour.
1 sup nut meats.
1 teaspoon vanilla. .

If a creamed dish of previouslyUsed Tires 60c and 76c. Mac. and
Ted. 83 No. Front St. cooked meet or meat substitute 's

used, time can be greatly reduced.
Potatoes may be cooked In the roast-

ing pan with the meat or if especial

Bake ln small shallow pan 0

minutes at 376 degrees. Cut In
Fender and body repairing. Prices

right Brllj Sheet Metal Works.
squares and roll In powdered sugar,

Coffee
For good coffee use;
1. A clean utensil.
3. A good grade of coffee;
3. Serve at once.
For average strength coffees 1 level

tablespoon coffee to 1 cup water.
Methods of making good coffee will (peek, Bllectrii caMnjibe discussed In elass. ft, --Bti.il - Bin Eml I I 1 IJU

Tlte Htxrrr7 o 'FROM THE CHEAPEST THAT'S GOOD TO THE BEST THAT'S MADE"

America's Finest
REFRIGERATION With

It is a pleasure to offer
our customers this re-

markable modern conELECTRO -- SEALED

ID DORIE venience developed to
such a high degree of ef-

ficiency.

Call and let us tell you
how the MONARCH

"increases cooking
speed and reduces cook-

ing costs."
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Jf ijl FREE Cooking School , i ,

v Recommends and Uses

j Say Bread Bftked With Scientifically
Blended Flour In FIuhrer'

Spotless BakeryHOLSUMI

MONARCH Equipment

is being used

This Week During the

Electric Range
Cooking School

at Medford

Do not miss this exceptional op-

portunity. Then visit our store
and see our display of MON-

ARCH Ranges i n beautiful
tinted enamel finishes.

ezt a saving
$35to$75

Palmer Music & Electric Store John Cupp Furniture Store
"WE SELL HAPPINESS

Main and Bartlett Streets. Phone 505315 East Main StreetTel. 788


