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- Cooking School on Final Day

Nut Bread. F
2 cups Pilisbury's Best Flour '

e - Here’s Something Entirely New—Smart
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then fold In checse and nuts. Pour

s baking p
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nu . I’l:l‘lﬂ't Lo, Oringe Flower Salad, 1. Bift dry Ingredients together. 1.
by 1] 3 large oranges Add egg and milk, snd shortening
Retrigerntion as You Designed It 1 hend lettuce (melted and coaled.) 3. Break nut
1¢ you were ssked the qualities you Cream cheese dresaing. monata coarsely and fold Into mix-
Peel oranges and slice In 1;-ineh |ture. 4, Bake !n deep pan, well

desire in o refrigerator for your home

I'm mire you would Hat them about slices. IMatc cns whols slice In cen-

ter of a bed of shredded lettuce, Ar-

greased, In moderate oven, 375 de-
greea T, for 40 to 45 minutes,

an follows: 1
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Yy i pkg. cream cheese 4 cups Pillabury's Best Flour

B teaspoona baking powder

15 teaspoon salt

1 eup shortening

2-3 cup sugar ’

4 ogps—unbeaten

1-3 cup milk

1 teaspoon vanllla, or grated rind
of lemon or orange and 1 table-
apoon  Julce,

1. Bift and measurs flour, add bik-

ing powder and salt and aift again,

3. Cream shortening, add sugar and

cream until light and fluffy, 3, Add

unbeaten epgze, one At & time, Beat

vigorously after sach addition 4 Add

flour mixturs slternataly with milk,

beating until amooth after each ad-

Automatic control.

Eaxy to keep clean.

Bafety,

Eeonomy in gurment cofsimption.

Conveniencs In nrrangement and
.pl?t

Qutetneas In operation.

Koatnesa in cutalde appearance.

Thees requirementa have all been
anticipated in deaigning the modoTn
elactric refrige-
rator. In Inct many.
of the feptures
have besn Incorpo=
rated In direct re=
apouss to tho  do=
alees exprossad by

L5 cup salad oll

14 teaspoon salt

13 lemapoon sugar

th tepnpoon white pepper.

Add oil 1 teaspoon at a time to be-
gin, then beat with rotary beater,

Pillsbury

|Hints for
Home Baking

American house- - :
dition. Add flavoring. B..Chill to -
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Of course, In or- § o tle flour as posaible when rolling. Roll _ ! i
dor to enjoy the ; oups Plll!b‘;m- Beat Flour 13 Inch thick and sprinkle with sugar. 6!1(”]1(’!31’“1’{.’

restost efficloney 8 teaspoons baking powder Temperaturs: 450 degresa P—for \ 3 .. - re S .
S-a your refrigerator 3 tenspoon salt erisp’ cookies—thickness 1 Inch,

2 tableapnons Augar Time: § min. 350 degrees F—for soft

there are o fow
Extelln Dorgul,  pylen  you should
observe. These are ihe thoughty we
shall conslder today so that the com=
Jop warm weather may find you get-
ting o great deal of plepsure and aes-
vico from your electrio refrigarator,
Dofrosting should not be neglected
because the unit which ls hoavily
frosted I8 not eificlent, It ls work-
{0g pEainst the blanket of frost which
corresponds to the cont of sow which

enokies—14 Inech thick. Time: About
B minutes.

T egim

1 cup milk

4 tabloapoons ahortening, Toe Box Cookles,

1. Sift dry Ingredients together. 2. 2% cups Fillsbury's Best Flour

Add the beaten sges and milk, and l_r" tenspoon sods

shortening (melted and cooled). 3.0 i: tapapoon eream of tartar

Bike In hot oven, 400 degrees P, 07| 1 teqnpocn anlt

40 to 85 minutes. Makes 12415 muf- 3, cup shortening—softened

fina, 1 cup sugar—<elther white or Brown.
Pack brown sugar firmly.

2 eggs—wall beaten

1 tenapoon vanilia,

Heartily Endorsed by Hester Heath

Here ie exceptionally smart and serviceable chip-proof stainless enamelware—
the very latest thing for the kitchen . .. The best materials are used in the
manufacture of this ware and a positive service guarantee accompanies each
piece , . . There's & choice of green or ivory with black trim . . . the covered
dishes have chromium covers and bakulite knobs, Here are the prices on this
exceptionally attractive and useable ware—

There's No Monofonous Effect Here
Dy MAROERY TAYLOR Baking Powder Blaoults,

Copyright, 1003, by the Mo Oall Company for The Mall Tribune 2 cupa Plllsbury's Best Flour, sitted

Keepa the ground Warm in wintar. 4 teaspoonn baking powder 20.95
Naturally, this condition calls for| Matehing silver and chlnn ia by no in which the glassware haa a flared 4 tablespoons shortening 1. Bitt flour with sodm, cream of l-qua.rt Stl'ﬂight Side Sauce Pan ........... :‘-’("‘ <>
mepns afl old idea, yat along comes 1 teaspoon salt tartar and aalt. 2:CQream softenaed : $1.00

i

ahnpe 1lke the challca of a flower,

Bllver, with a touch of biue, ix V&i¥
good. The gobleta in this ensemble
nave biue atema that are atriking
ngainat ereamy laice or white llnen
covars. Blue is, by the way. ngain in
high eateom, and |a twsed for walls,
draperies and frimmings as well as
table devoration.

more eurrent, 8o tha machine la forced
1 ffort to|fsahlon with the further edict that
to be "“:::'“‘m japcis a'““w. A|the effect is not exnctly right with-
. out glassware in the same dealgn,
he
quick and simple way to 1":::" :u;t Nor s the effect monotonous, for
muachine s to st & pan o ¥ b thera la an Infinits number of ways
water In the ImﬂllshWTpr:nm““l" In which the deaign may be varled
Turn the awitch to the "off'" pPosl={ax applied to the three iwes,
tion during the defrosting time and

115-quart straight side Sauce Pan .........
2-gquart straight sjide Sauce Pan ...........
3.quart straight side Sauce Pan ...,
2 guart Vapor-Seal Savce Pan, Chromium Cover ..........

3.quart Vapor-Seal Sance Pan, Chromium Cover ......
4-quart Vapor-Seal Sance Pan, Chromium Cover .....

shortening with sugar and beat untll
fluffy. 3. Add unbeaten egga one At
a time, beating vigorously after ench
ndditlon, 4. Add aifted dry Ingre-
dients and form into two rolls, Wrap
in wnx paper and chill over night.
8. Bllea 14y Inch thick and place on

I eup milk

1. 8ift dry Ingredienta together, and
work shortening into mixture with
knife. 2. Add milk, atirring ocon-
ntantly with knife. 3. Knead dough
Hightly on floured board for one min-
ute. 4. Roll to 4-Inch thickness and

. $1.25
$1.40
$2.15
. $2.65

. $2.95

Tor Informal taliles china with a

be sure that the tray is placed di- lﬂ.ﬁl. t!lon. Ay |.nl h'l;n eenter Il: l‘!lﬁ A good comblnation for those who|out out with floured biscult cutter. |cookle sheet. Decorate with nuts or
atch the |cellent, and practical, hecivso will | wish to Include blue in the schema |ps - | trufts it desired, pep ip=
reatly ““d'\;;:': fregeor t,o ) g;? wil.l; n;mmly a:‘;:r ::;I:_l.- ai:lt;:m; ofhr{:\:nydwuut? ‘l“ltr? coml:lltnnrlt ‘\;;bg :,3:"; fori 12/ miniensine 4251 de Temparature: 400 degress P. Time: (] quart Vapor Seal Sauce Pan, Chromium Cover ....... :1_'1:’..42
¥ .4 ore elabora v tha L] d w nnd eryatal, the reault of whic ” 1 3 3
wips tho freeping compartment with ia An Alr of sestfilness and ease, Buttermilk Blscult, Br10 imin. < ¥iski Abont &/ dogen. 3.quart Vapor-Seal Kettle, Chromium Cover .. $2.65

$2.95

worked out entirely In sliver luster,

& soltition of sods and water and re- -— Chocolate Brownles.

4.quart Vapor Seal Kettle, Chromium Cover ..

Use the above recipe with these

Cenorally, banapna should not be
The cold

atored In the refrigerator.

The ocoldast spot in the freering
compartment ia the lowest posaltion.

retipes, so to llve up to ita reputh-

tion, we offer thessa two new salad

1 egm.
I, Mix nnd sift all dry ingredients.

beat in the nuts. 6. Spread in greased
pan 8x8x2. T Cut in strips about one

furn the trays filled with cloan water, | " st el . — oy g 34 cup Plllsbury's Best Flour : “» D
Turn the awitch to “on" and the ma~ | SUETIY. The les cfehm oF shotdet WHI|and tender for & long time. s 2 b ricnyl BAKIGy Dowdie 6-quart Vapor-Seal Kettle, Chromium Cover . 83.25
rendy for oftictent operntion, | fifian freexiug without furihier stif-| piicing or material In the cabinet| 3% tenspoons baking powder i : 26p
Gl R sl e e [*ng ana wiil have a detignteny [, " CRE 59 oo " 14 toaspoon modn W iegoa Tl 4 quart Vapor-Seal Dutch Oven, Chromium Cover $2.95
‘ L g i > - .
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a off the circulation of air| It ix well to remembar that eream |iates downward from the frecxing : 1 - -7 . s s
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coss, Just & littla space stiould be |not too stiff. This will avold a gralny |ohine, then"upward to the top on the | 114 cups Plllsbury's Best Flour 1teaspoon vanilia 9.cup Percolator with Chromium COVEY ... DB.2D
. Jaft around each article to allow the|texture and a “fatty" tarte, Granu-|opposite side. abould gulde ua In 10-| 14 oup sugar 1 cup milk
A TS Sl ek e b el L B M baihagieit v I BT e i cup chopped nuts, NOW ON DISPLAY AT OUR STORE! The new PERMAWARE
be re-chilled. ‘Transparent |syrup form, tha 8 disaolved oF|that give off n declded odpor In the 14 tepapoon anls g - < & . +
I‘:::u ::e;ood \med e food containers | cooked. If raw mugar In tmed, POW-|machine. They nro best placed either | 14 tonspoon glnger nnla snl:l‘t n:f";.',r:nl::\ :;ﬁt:funp;‘:;; StainTess Metal kitchen ware—the last word in fine utensils for
slnice thoy are dnexpenalye and provide | dered sujnr In preferrod. Of course, | very close to the freering compatt-| 15 tesspoon cinnamon stugar well, 8, Blend in meltad choco- the "HAPPY KITCHEN."
excellent protection for the food while (you will use o larger proportlon thoh | ment or at the top position so that| 1y teaspoon cloves Iate. 4, Add unbeaten eggs onp ab
allowing it to be In plain sight for |ealled for. in granulated sugar. A helr tiavor of odor In not transferred 15 oup sour milk & time, beating vigorously. Add va-
quick service. Uttle salt or Jemon Julce will alweys | 1o pther material, 13 oup molnases nilla. 'a Add sifted dry Ingredients .
bring out the flavor In frowan foods.| This column usually comtalns| I cup shortening and milk., Best until smooth, then

temperature stops the ripening of
the frult which Is usually green (yei=
Jow) when purchased snd a cold,
green banana I snyithing but fn-
vorful or deslfable ns food. Vego-
tabies, of course, should be cloaned
and trimmed for actusl use before
being placed in the cabinet, The ox-
ocoss Liilk would only take up valu-

2. Add the sour milk nnd molnases,
the melted ehortening and the cgg
well benten. 3, Mix thoroughly. 4.
Pour Into greassd baking pan ana
bake at 360 degrees P. for 97 minutes.

(o

inch wide by two and a half inches

long, Remove from pan and roll in “

powdered sugar 1f desired, Y“FROM THE CHEAPEST THAT'S GOOD TO THE BEST THAT'S MADE"
Temperature: 350 degrees P, Time: o — .
About 25 minutes,

siggoationns:

Cheese and Apple Layer Salad,
pkg. lomon gelatine

cup ‘hot water

cup cold water

tableapoona lemon julcs

red apple, diced

teAspoOn AUEAT

o cream chedsa (1 nkg

In some cascs welting the bottom of
the tray will increase the spend of
freeing. Thia speed ls desirabls for
two reasons] quick fréeming gives finer
toxture In tooa And, naturally, pro-
vides quicker service,

Blpce the rofrigerator works to Keop
the interior dry, nn woll pa cold, molat
Thls

O S

able apnoce. foods koep better If covered.
The newer maothod of B | nppll 1o ey dlshes, s well tonapoon salt
mmooth' lces la to freewe the foundn- |as freah products. A sheet of waxod 14 oup chopped nuts, TOMATO

sprend over prepared  salnds, Dissolve the gelatine In hot water,
munt loaves, golatineg moulds, eto, |add the cold water, 1 teaspoon lemon
abryes nicoly to Keep such foods molat julce and salt. Combine appls, suigar

HESTER HEATH PREFERS

Del-Rogue

tion to n mush conalstency, then ndd
the chilled frult, bonten wogg whites
or whipped cream, combining thor-

paper

Don’t Just
Say “BREAD”
Say-——

i b “HOLSUM” TOMATOES |

At The Mail Tribune
FREE Cooking School

Recommends and Uses

HOLSUM

Baked With Scientifically
Blended Flours In Fluhrer's
Spotless Bakery

Pigquant in Flavor
Firm in Texture |
Rich in Vitamins

TOMATOES . . .. . Your Best Food ‘
|
|

DEL-ROGUE . . Your Best Tomatoes

Your Grocer Has Del Rogue Tomatoes and Tomato Juice

Bagley Canning Co.

ASHLAND, OREGON




