| Tomorrow Wil

Cooking School Recipes
Published Each Day for |

" Convenience of Guests |

In order to hetier enjoy the programs at The Mall Tribune Cooking
Bohooi, It 14 suggested that those attending hring ench day the list of recipes
published the previois day In this paper.
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' Mark Climax Tribune’s Most Successful School

Program for Friday

Stmpte One Mah Dinners

Apanish Steak

114 1ha. atenk, veal or round

1 teaspoon malt

14 temapoon pepper

3 tahlespoons flour

4 tableapona ahortening

2 large onlona, alloed

1 cup chill sauce

115 ‘cupa hot water

14 cup grated choese

13§ cups cooked macaroni

Senson, then dredge !n flour, Heat

skillet, add ahortening. Fry veal brisk- |

iy until hrown on hoth sides. Cover
with onlons Add ohill sauce and hot
watar. Cover skillet. ‘Tratafer to mod-
srately hot oven (176 degrees F) ot
ook slowly ower burner sbout 30
minutes. Remave cover. Sprinkis with
grated cheess, Bake untll cheesa
melta. Remove venl to platter, Put
cooked macaront in akillet. Bir n
grary until henated, Bdive na border.
Konthern Put-Together
1§ b, fiank ateak (or left-over beal
ronst)

4 tablespoons shortaning

2 onions, sliond

1 green popper, allped

1 gtip left-over cooked vegetables

1 eup diced celery

1 cup tomats soup

114 tenspoons salt

1§ tanapoon pepper

f stuffed olives, siiced

1 qup rics

Out meat in very thin allces, Hoat
akillet, melt shortening, fry meat rap-
idly until brown and erlp. Remove
moat. Coak onlon and pepper un%l
saft, Add tomato sutip, meat, celery,
seasonings, Bimmer untll onlons and
ealery are tender. Add left-oyer voge-
tablea (pean, abring beans or cnrrata)
and olives. Berve with steamed rice.

Steamed Rloe: Put waahed, dralned
rioe into top of double boller with 1
quart holling, salted water. Boll rap-
1dly 5 minutes, Cover. Place over hall-

ing water, Cook until rice nhporhs
water and la tender
Tuna Salad

1 medium can tuna flah. Marinate
the flah for 2 houra in A drossing of
2 ta ol 1 D yine-
gar, 14 teaspoon pepper and i tea-
spoon aalt Bhortly before  serving,
eombine with the tuna, 1 or 2 hard-
cooked egps. 2 cupa diced celary, 1
teaspoon minced onlon and 1 swent
plokle, Molsten with cooked or may-
onnaiss drosalng. Serve as main dlah
for Tunch orf aupper with asparagun,
new CAITOLR of peas.

Chocolite Cake

1 ecup ground choaolate

1 cup hot water

1 level tenspoon sods

Mix well and cook 3 minutes and
Keep warm.

13 eup shortening

3 cups mugar

ET

1 cup aweet miik
A cupa flour
2% 7 baking powd

14 temapoon salt

135 teaspoons wanilla

Cream ahortening and augar o=
gether, add well-boaten eggn. Sift dry
ingredients together several times and
add alternately with the milk to
which the vanilin haa been added.
Tastly, add warm chocolate mixture,
Pake In two large Inyers at 380 do-
gmeen about 85 minutea

Doubls Baller Frosting

Combine and put in upper part of
double boller:

1 eup augar

1. unbeaten egg white

4§ tonspoon cream of tariar

3 tableapoona cold water

Place over rapldly bolling water and
Beat constantly untill folng holds in
peaks, Remove from fire And add M-
yoring, &pread on chke roughly, Note!
Pe stire bottam of upper part of doub-
1 boller toushes the water for bet
reauits.

Chocolate Icing
§ cupa powdersd sugar
B tableapoona Not coffes

' Menus of the Day |

By MRS. ALEXANDER GEORGE.
A Wedding Broakfast.
Ohitlled Fruit
Creamed Chicken In Patty Bhella
Hot Rolls Currant Jelly
Pineapple Sherbet  Small Drop Cakes

Cotfes
Croam Candies

Balted Nuts
RECIPES POR EIGHTEEN,
Chilled Fruit,

2 cups dired peaches

2 cups diced poars |

2 cupa seeded cherries |

2 cupa sirawborries

3 cups fruft Julces

by LUp BUgAT

4 tableapoona lemon Julce,

Boll sugar and frult Julces for 3
minutes. Cool. Add roat of Ingre-
dients, Chill, Berve in glass cips,
sprinkle confectioner’s sugar over topa
Just befors serying.

Creamed Chicken,

2.3 oup butter

2.3 eup flour

B cupa milk

145 tanspoons salt

1§ temspoon paprika

1§ teaspoon ocelary salt

4 tablesp pped pimier

4 cups diced, cnoked chicken,

Melt hutter, add flour and when
well mized add milk, cook until
creamy smtice forma. 84 constantly,
When aauce thlokens, add reat of In-
gred , cook 4

A richer sauce can be made if one
wup of crenm I8 subatituted for one
of the cups of milk,

It is ndvlanble to mnake this mix-
ture In & double beller ao there will
be no danger of burning.

One cup of browned mushrooma wilj
give ndded favor.

Haot Rolls,

2 cakea compressed yeast

2 cupa milk

1 tenapoon malt

1§ cup sugar

3 egun

1 cup fat, melted

2 cupsa flour,

Mix milk, salt and sugar. Heat
until lukewarm. Add reast which
has been crumbled. Add eggw, fat
and half the flour, Beat 3 minutea,
Add rest of flour. Place In large
greaned howl, Cover, let rise until
doublad in nlze,

Roll out soft dough until 1-8 Inch
thick, TUse a 3-Inch cookis cutter.
Cut out rounda and fold half over,
sprond ones alde with soft butter. Ar-
range rolls 14 Ineh apart In greassd
pan. Cover with cloth, let rise until
doubled In bulk. It will require about
3 hours to rise, BHake 20 minutes In
& moderats oven.

Dinner Serving Two,
(Uses loft-overs)
The Menn,
Ham fand Chicken Cabsserole
. Browned Potatoea
Biacult Plum Jelly
Head Lattuce Rallah Dresaing
Diced Freah Pineappls
Bponge Cnke Coflee
am and Chleken Casseroles
{Barving two)
2 tablsspoona butter
1 tablespoons flour
1 gup milk,
1 cup diced chicken
1 cup diced ham
1§ teanpoon papriks
14 tenspoon colery aalt
4 teaspoon ehopped onlon
4 teaspoon chopped pamley.
Melt butter and add flour.
well, add milk. Cook untll eremny
sauce forms.  Stir conatantly.,  Adad
reat of Ingredients, pour into a but-
tored casserole. Bake 15 minutea In
maoderate oven,
Browned Potuioes,
N new potatoes, bolled

Mix

3 tablespoona bacon fat

15 tepspoan aals

Y tenspoon paprika

Melt fat In samall pan.
toea and coat
kls with salt and papriks,
minutes in moderats oven,

Diced Fresh Pineapple.

Medium aized pineapple

2-3 cup augar

2 tahlespoons lemon Julce.

With sharp knife cut off skin of

Add pota-

pineapple. Cut crossways Into. 2-3
Inch sllces. Remove core and dice
pindepple. Add sugar and lemon

julos, Place in giass diah. Chill sev-
eral hours, Stir several times, Sarve
In giass dishes.
Sponge Cake,

4 egg yolks

AL cup sugar

3 eup panstry flour

3 tanrpoon cream of tartar

1 teaspoon lemon extract

I tenrpaon vanilla

1§ tonspoan aalt

4 ogg whites, hoatén.

Bent yolka, Add sugar, beat until

oreamy Fold in remalning Ingre- |
dienits, mixing Ughtly. Pour into |
Ehnllow pan lined with wax paper.

Bake 25 minutes In & moderately alow
oven.

Orange marmalade mixed with ®
Hitle elnnamon  makes a  delicious
topping for- hot toast when served

|w1th ten or ootfos.

Strawherry Bhortenke,
(Harving nlght)
DINNER MENU
Tomnato Julee Cockini]
Voal Creamed Potatoes
Buttersd Asparagis

Jollind

Nolls Currant Jam
Radiashes Colery
Strawberry Slhioricake * Cream

Coffee

Jdellied Venl, Berving 8
4 tablespoons granulated gelatln
4 tablespoons cold water
115 cups bolling veal alock
1§ teaspoon salt
4 cupa choppod cooked voal
2 tableapoons chopped plmlentos
2 tableapoons chopped green pep-

pors

1 teaspoon chopped onlon
I L L ¥ I
14 tenapoon paprikn
2 hard-cooked eggs, allced.

Where to Get
GenvuineIndiaTea

Here s o direc:
lory of the Brands
aflndioTecravall-
able In your com-
munily...and the
slares @l which
they may be had,
Each of theis
brands containg
Indla Tea ... tna
fram 1he land
whars tha finew
tesa In Ihe werld s grown, And soch
hrand bears tha Map-of-Indla trademark
[above] en It label, n odditlan 1o the
brand name, 1o [al you know you are
aslling genulne Indla Ten

GHBORHOOD HTORE . ..
Nelghborhood Stores
[ P——— Y

PRIDE OF INDI

1 ta 3
% tableapoona melted butter
Mix ingredients in order glven. Deat
untll samooth and sprend on cike.
Rioh hot milk or eream may be used
inatend of coffes.
Bteawberry Farfalt
Put 2-3 cup sugar and 1-4 cup wat-
#r in aates pan, atlr until sugar s
dissdlved apd boll until ayrup apine &
thresd when dropped from tip of
#poon, Remove from fire and beat 3
agp whites until atiff. Add ayrup slows
Iy continuing to beat mixturs until
light and flufey. Chil), atirring oocas-
lonally, Beat 4 pint cream until
thick, add 11§ teaspoons vanilla, than
bant In agR mixture with & few turns
of the egg beater, Add 10 above 1 box
atrawherties, preased thru ricer. Qive
A fow more tiurna of egg boater, pul
tnte freaping phn of refrigerator and
Jeave In chilling unit about 3 hours
or undl mixture 18 firm.
Tamaty Preserves
B cups cooked tomatoss
4 leman. allced thin
1 packige powderad paciin
8 cups sugar
Bring tomatoes and lemon to viz-
orous boll, Add powdersd pectin
Bring to boll, add sugsar, Cook to de-
aired conalatency. Pour and paraffin
Toed Ten
B teaspoonis India tea
1 quart mapldly bolling water
Draw des & minules. Remove leaves
Poitr freshly made double atrength
ten In giasa half filled with bee cubes
Berve with smrsr, lemon, srange. mint
o el‘ud!ad ginger,
Rl Steak
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ENNA
JETTICKS

For Every Summer Costume

180 slees and
willtha 1 to 12
AAAAAAN to
EER

Whatever your
offers & model

auch undreame

And thess perfectly

costume may he HEnna-Jettiek
to add the final touch of chie,
fitted shoes will bring you
d of comfort that “three o'clock

In the moming” will come hefore you know It

~ $4.00 and $5.00

HESTER MEATR wears ENNAJETTION Shoes at

the Pribume Cooking Sh

ool at Mumt's

M.

"DEPARTMENT STORE

Mhﬂ.lﬂl.

Green Blamps

with melted fat, Sprin- chill until stiff,
Baks 16| om  platter

-
Boak gelatin and water 5 minutes, =
Add veal stock and stir until gelstin BONUS MARCHERS CONVENTION
has dissolved, Cool, Add rest of
ingredients. Pour into glass mold, PTG R T (T L e Y LR
Unmold and serve 2 "
gamianed with Iattuce | ‘
leavea.
Veal. -
1 pound veal shoulder t d F Sh Ma k t
3 cups water Mea an l r e
15 temapoon salt .
3 aliced omlons
4 celery leaves -
4 bay leaf
1 whole clove
1 sprig paraley.
Wash veal and cut into eme-inch
pleces. Add reat of Ingredienta. Cover
|nnd simmer for 114 houm, -Remove
ven] and chop and use In the loaf,
Btrain voal stock.
Birnwherry Shorteake.
3 cupa flour
8 teaspoons baking powder
4 teaspoon malt
2 tableapoons sURAT
8 tablespoona fat
1 o <
1 1-3 cupa milk.
Mix flour, baking powder, aalt ana
sugar. Cut In fat with knife, Add)
ogr and milk, mizing lghtly, Divide |
mixture into eight parta, pat out Ell‘h:
plece untl] 2-3 Inch thick, Pake 13
|mintitesa in moderate oven. While

{warm, aplit, spread with butter and

|add part of herries. Replace tops
and cover with mmaining herries
Berve plain or with cream.
Berries.

i cups berries

2+3 cup wugar.

Wash and huil berries
Mix with fork and chill,

Members of the bonus army encamped at Fort Hunt, Va., near
Washington, opened thelr conventian In an army tent. The speaker ls |

George D. Hrady, one of the leadera of the new march. (Assoclated

Press Pholo)

HESTER HEATH

Knows the Importance of Serving
the Best Quality

MEATS

That's Why She Bought All Cuts
For The Cooking School at The

ECONOMY

The management of this stricily modern,
sanitary Meat Market takes pride in offer-
ing Southern Oregon housewives the highest
grade meats available, The Economy sells
prime steer beef at all times . . . and quality
considered, the prices are lower,

To encourage ollve production at
home Argentina Is distributing 500,-
D00 trees at cost to growers,

Mina hupdied puplla frém 32 pub- |
| lic acnoals In Wnginnd recently critis-
g ths Merdlternonn,
_— e
To restrict importa of flax the Gers
man government Wil pay a subaldy.
Ito Clerman flax growers,

Add £Ugar

To freshen cabbagn and other raw |
vegetablea tised’ In  anlids, aonk one
hour In very cold water. Draln well
hefors using.

—_——r—
Hungary is placing funds in coun-
iry bhanks to help farming sctivities
before crop aowing,

HOME GROCERY

“Serves You Right” ‘
|
|

606-608 East Main

Hester Heath Will Tell You
About the Importance of
Buying Food Supplies Where
the Service Is Always Reliable—
She Recommends the Home |
Grocery for Superior Food
Articles to Make Any Menu
Better. Many So. Oregon
Housewives Do Most of
Their Grocery Shopping
By Phone . .. Call 743

Canned Goods |

Fresh Vegetables
Seasonable Fruits  Fancy Crackers

Meat Department  Bakery Goods
Candies
TRY OUR FOUNTAIN SERVICE

Open Evenings, Bundays and Holidays. J. R. Monros, Prop.

The

ahout

Brand Nams D Sads
| ASTOR INDIA Dealers
BANQUET INDL ——

irmsiismpisersirnesmebsarnsiacss 1 DBRerS |
PANQUET ORANGE PEKOE........

..................................... - All Dealers
CRESCENT BLACK All  Dealors
GOLDEN WEST. . _All Dealers
LIGHT of ASIA. Independent Grocers
LUCKY STRIKE Al Dealers
MILLION DOLLAR. .. All Dealers
MONARCH...... Independent  Grocers

Craterian |

should he

demonstrated
in your
own home

Ghirardelli's Ground Choes
olate is convenient. (That's
important!) It's Facuum-
Sealed. (That's important,
too.) Dishes made with it are
"yummy-looking." (S
important!) It repla
kinds of chocolate in \'mr:r pantry— ll{f' it for all
chocolate uses! (Also important!)” '

ol COMPARE

Look around befors you buy '
cook atove — but, be value
wise. Be sure to see the smart
Graybar-Crawford electric ranges,

For the woman who wants the
most aristocratic model, there's
the Epicure. It's a big electric
range. You can cook an entire
meal in its large oven. It has =
vertical broiler, built-in Pantry
Eox, and a big warming oven,
The thrift cooker, Triple Auto.
matic and tempemature control
are scientific economy features,
You'll have to see the Epicure
to appreciate why it costs 350
and why it's worth every penny

But the two best things abont Ghirardelli's can't
demonstrated from a platform —von should
demonstrate them at home, Hers .

ofiit. !llhe_\' are: Ghirardelli's Ground

Chocolate is economicalin thelons -
These aee other Gn_t_hu-c-uw- run (no waste). And Ghirardelli's \,'f ATH
ford meodels that cost little more has the full aromatic Aaver of N /A
then $100. Don't wait uneil chocolate—Havor nnsurpassed, )

3 — '
prices go up — see them today! Order a can of Ghirardelli's now

and demonstrate for yourself!

HIRARDELLT'S

[

GRAYIRR ORAWFORD FEATURES

TRIPLE AUTOMATIC CONTROL
POROELAIN FINISM
LARGE (16 HNCH) OVEN
FeUB COOKMNG SURFACES
BUILT-I8 ELECTRIC CLOCK

GravbaR

CRAWFORD

THE ORI GBI

CHEMOE OF COLOR COMEINATIONS SHﬂH ABOVE |5 THE !FICU! MODEL :' 3 G H u u H ﬂu ll .
- ’
LEONARD ELECTRIC ., &% CHOCOWTE .
MORRIS B. LEONARD l ‘:* g+ t

cegan-t

A

Eolly Thostre Bldg Phone 427




