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Hester Heath, Famous Home Economist, Presides at Tribune Schoa! |

NEW INTERESTING
RECIPES WILL BE
PRESENTED DALY

*Happy Kitchen’ Exponent to
Give Women of Medford
Region Short Course In
Cookery — Starts 2 P. M.

Tomotrew I8 the blg day for Med- |
ford women—bringing The Mall Trib- |
une's long-awsited cooking school—

| e panicakes. Turn over carefully|bls boller or over water untll very|of the lilendale Preabyterian c.‘:llr\-‘:]
apooth, Serve on toast, This rarebit| qnose who made the trip are: Opa

1 Rush,
: Vincens Sasyer
| ad X 1
| Adrisn Praley of

1 eup chopped fine potatoes
4 cupa molstensd kuresd crumba | to brown lghtly on elther nlde.
1 Iargn onion If deslred, ndd to dough finely
1 egp chopped breskfast becon, |
1 hulun-'mu na e Asparagus Fritters |
2 tablespmatia  drippdigs 115 eups flour |
2 tessnoons Rumford baking 15 teanpoon salt
pn*ou 114 tessponns Rumford btilﬂl‘
powder
Pn;:pﬂ i tup milk
Mix together, form into  patiies, 1 egR
I1Irn put- in well gresssd fry fan 1 cup cooked mparmgus cut mtnl
Plaes cover on and {ry slowly for anl i
iD minutes, ” i l

Tt yours 1a the sort of budget tHat

allowa T-hone "rw\ and tnusl 3| qunatlon “How ean 1 get them “||,-” the sapasmigus, which bas hee
and elght-con eab thelr apinaeh?* You do wave | carefully dralned of extra liquid, with |
lucky. I any trouble getting them to eat|the batter. Drop by spoonfuls int
dollars an M And can'l of- | pancnkes, do you? Pancakes poem to|deep hot fat, 300-375 degrees. Coo
ford auch morstls as T-hones| have & univerasl Rpp At thess |untll a delicate brown, Remiove fror
Foul can have Just sa much fun—er | splnnch panicaken don't bave to apol- [the fat and draln on unglazed pape

maore—in the kit

ih mienla as

the mast ditferent kind of & cooking
school imagltable.

Miss Henter Heatn, who 1s & home
sconomist of fote and & practical
oook, will b ln charge of overy sens

slon.  Bhe will conk dozens of at-|
tractive, well-pl wd teclpes And|
mena in her “Happy kitchen ™

As a preliminacy  feature,
ipitinl western showing of s bianad
naw A-reel gopnd pleture “Home of
Tamorrow™ will be prosented at 1210

. With all guesta st tha echool
eordinily invited. 'This fine ploture,
punbied to Mediord from the east for
this pretlor, was ascured through
the generoia éo-nperation of the Call-
fornia Oregeh Power company. *

There will be aplondid cookery pro-
grama, new and interenting recipes,
ahort cuts in baking, modern {dens on
fomn managoment—a regular "kiteh=
en Iaboratory” where you can disgcover
and learn tn propare dellcloua and
healthy dlshes.

Uses Modtern Aldes.

Ming Heath uses tha Iatest and mowt
maodern sppllances in her programs—
a tnodern sutomatie refrigeratzr, &
moage with the automatls oven regU~
fator control, and & lsrge sssortment
of mmall handy utonalls slie carries
with her In her own equipment.

e deplnren, Hownvar, that sim-
plicity in hoth mal.r;tllln and methods
will be the Keynote of her “happy
Kitchen! programs, an ahe huylleves
that miost housewives are mors intar-
pited In the homey every-day prace
tical problema,

Miss Hesth says that ons of ihe
grentest test of an efficlent hotme-
wife, as with a busineas man, les in
hir capaecity o ment sn enieTgency.
“Of course,” upys the Ingoniodm coulk,
w1t fa agreat help to hinve an emer-
genoy shelf, bus) even If thére e 110
emergency aheolf to 1all back on, there
are Innumerable ways of atratohiog
salads ‘made for two,' Yo mccommio-

date four: and ‘doing things' to two
chaps so  that evervons will hiave
plinty.*

New Recipes Planned.

Hew roalpes, whys to make the ol
dishien 100k difforont, 1ittla tricka to
brighten and lghetn ths Home
maker's tasi—all will be given ab
The Mall Tribupe's cooking school,

Each duy’s program will be entirely
different and no housewife ahould
miss & minute of the entertaining
demonstrations, There will ba many
digtinet and goparnte dishes made DY
Misn Heath rlght on the platfcdrm bes
fore the Budience knd you won't wank
to mim & one

Thers 18 no obllgation or charge
wiatever, The Mall Tritnine invites
ench housewife to be its guek, ‘Fhe
firat aesslon slaria tomorrow AL 2
o, lnmedintely following ths pie-
tire, Plan 1o ho thoere exrly, Ample
aenting tacilitien nre rondy In the Cra-
ferian, and evarything s set,
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Apinach Pancakes

Here's an appetising anawes to 4He

every | cples for thelr presence on any table, | S6f¥e 3a you would any v

Meihod: Miz and aift the dry in.
gredienta. Add the milk g—m-muy
and then the egz well beaten. Com

nble

bit as Lasty an. They stand 61 Lhelr as |OF serva with 'a cheéese sdlice W8 a|
worthy members of 4 pan- maln course lunchean of supper dish.
F ' r to go over| Creamy Welsh Rarebit
g and they're Yery easy to make 1 tablespoon hutter
nnd serve. Here's the recipe: 1% ¢lpa checon
it A differs 1 level tesspoan Rumford  baking 2 g
Boya! Boad powder 2-3 cup cream
| ta HomAnce s s Henter Hoath,| 1 tahlswpoon flour 15 teaspoon Rumiford baking powder
| khio elover cullnary artiad in enarge,| Finch of salt 1 tenspoon muger
will #how the home rr' af Aed- b cad 1 tesspoon muatard
ford low to Lldde ne 1 ean splnach or fresbly  cooked Dasl of cayentin
apinach Method: Melt butter. Add finely

r---_; romanoce. T

the magie, 1o~ |,
mantie kitchen of ths cooking sch
—ind carry away e newa

formation Lhat n
each ssaslon

mindd andg

and

LLW
be | epma

I_| Beat 3 egps, add the Rumford sift- chipped cheese. Stir until well melteg
o previcualy with flour
Men. add spinach wh
well o
give dough the
Heat butter In

and blended. Stir In the well beaten
| and pour in the cream. Add
to|the baking powder mized with the

oy, | sugar and mustard. Add dush of cay- |
Hike enna to tasts, Stir and cook In don-

:t'.11 with spples

‘| ternately with the milk,

|
moderste oven, 350-375 degrees,

will not string.
PFarfslan Apple Ple

8§ or 8 tart apples, thinly silced
1 cupful brown sugsr

Onle Huah,

H\ olp | Goansll

feira, will

staln ;H.'..n.'.l or

Exmminer Coming—Ward )Ioit.r;r'a cAm
ver of opemtors and chauf-
be on duty la Medford | Prid

Friday sm: Baturday, OQclober
hose W
licensea to 4

on Eaturnday.
P S A ——
Use Mall Tribune want ada,

18 and |

may get in touch with Mr, Me.
Heovnnils from § & m, to 8 p. m. on
A7 and from B & m. 0 8 p. m,

1 tablespoon lemon juloe,

14 tesspoon grated nutmeg |
1 tabtilespoon butter

2 egmn, soparated

1 tenrpoon Rumiord haking powder
1 cup fiour

13 teaspoon salt

23 o A cup milk

AMethod: Butter s ple plata and|
Erinkis with one-
il of the sugar and add the lemon

|Julce mnd nutmeg. Cream the but-
| ter nnd the remainder of the sugar
| Add the yolks of the ezga and beat

®  Bift the flour, sait and baking
powder. Add to ths firs§ mixture al-
and beat for
about two minutes, Four thia bat-
ter aver the apples and bake In a|

m-.u]i

the apples are moft and s fork tip
inserted in the batter comes out
clean and dry. Lastly, beat up the
whitea of the aggs to a atiff froth,
Sweeten with two tahlespoons of su-
gnr and beat again.,  Bpread  this|
fromiing over the ple and return ta|
the oven to brown lghtly. Serve
hot with thick cream. WIIl serve alx,

Vislt Glendale—Several officers of |
ake Chritian Endeavor
Sunday in Glendale, at-
tending to bininess connected with
thel: osganization, with Rev, Howard |

be Held at 3 p

day and Pric

Cratetian ¢ r, immedintely Iol-|
lowing the | e, I
Every reclph and erery kitchen
Migmeation th hus » parl In thia

b theme of whl=h
kitchen™ Liaa been
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rooking ac
la *ihe h

e

are sory kel
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n a0 apsily ba turned
Into romanse.” eantisued Mis Heath, |
"Whethiir yon oodk 0oy two or !'urI
ten,” the p ns will your |
eyes lo an amazin enlinary |
Ericks and step-savirs, Today's mesls
Are pooked enally, quickly and surely |
=—thore'a no excune for drudgesy In |
this modern ago—pot one whit™
Every housowife of Madfard should
resorve every aftornoon of the three
duys when the Happy Kitohen peo- |
grams will bo conducted in the COri-
terian,  The Mall Tribune urges you
to altend—then Lry the recipes on !
the family's groueien |
— |

DELICIOUS |
RECIPES |

Tastler thian many most qlsbies are
Lt ;

menla a day
come A <
"Cotking

Vogetahle Paftles

May people ase const
vory sorious rosolutlona to
vegetahlen™ ‘Ihen  the resolutions
hitve a way of golug to pleces on
ovOryday exporiance —vogotables orde
predl oF served turn out, perhiape, not
Ay Tiling or not so tasty ss had
befn expected. Thot'a becaise Vies
tabile oooking  waunlly gets only too
Tittle attention, If as mbeh care were
aken o produce teal 0

making
et micke

talile dlshow an 18
meat  dis Last
would be mote popu
Of Al ages. The vopeiab pAttinn

glven below are a W exampls of
how good an wll-vegetabls dish can
b and Juat oaa flling and taaty ns
many ment Iant, hire's
p regipe thnt 10 HOCOMATY
qualities to be a "oftetis
requesied™ favorile,
for
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Suider’s Butter is rich in flaver and food

value, That's

8ee her at the
10, 11 and 12,

I‘{ff

That’s What

Says About

SNIDER’S

GOLD MEDAL

selected it for many of her choice recipes.

the Best to Buy”

l

HEATH

TER

why Hester Heath has

Craterian Theatre October

1¥s Snider’s—Its

. Snider
Dairy
& Produce
Co. -

Have mercy on your stomach

Cook with CRISCO—it digests quickly

buy Crisco?

on hand.

e
Anne, why'd you

| have planty
of my shortening

to

| Oh, Mother, | want

scofch pie for Dad
tonight—he loves itl

make o butter-

You

know your

father has

indigestion
| when he

eals pia.

But, Mothar, the shortening
moy be the trouble.

In coaking cless today,
Miss Abbott told us Crisco
is often used in diets
because it's so wholesome. |

ﬁNNE s TAKING DOMESTIC SCIENCE!
b e — . A

you'll need it to

affer eating
so much pie.

Take this, John—

setlle your stomach

Mother, | 1old youl
Ded can eal

Crisco pie-crust,
Criscoisa
quick-digesting fat!

| haven't
had a bit
of trouble,

No, ma'am,

A

AD-SAYS ANNE S RIGHT!

You don't nead to take the Joy out of eating In
order 1o prutm{ your digestion, You ean gladly

say Hyes' to wholesame Crisco r-:a-q and erispy
Crisco-fried {oods! hoy ean be good for you
—hecausa Cri iblo regelable shortens

ing that doesn't over-burden your stomach.
Most every day something is fried in your
house, Ts it ;:'u.muahwl and hard to d;mt—-
or is it brown and crispy the way Crisco-fried
foods are? Crisen can be heated higher—so it
seals food quickly in toasty brown—which pre-
vents fat Irnm sonking into the food. That's
why Crisco-fried foods digest quickly!
liur. let your common sense tell you, Look at
¢ h e ck country
ness. Why,
Crisco is
by its own

eream tlrl
there's nott

.u'l'rv-t ]r.
When you buy Crisco, lagk for the familiar
hTus-':rf! iite h?n‘] 'Iﬂrr\‘i viieuum-sealed

CORONATION BUTTERSCOTCH PIE

{n ple that dosss't bock like & pla=—it has 3 layora llke & caka)

Tha Fidling:
Ihln[emmnnl riscn l‘( cup® hrown sugar
cup floy 5 ’ﬁMI\‘rﬂ ralt
‘leu Yok, lightly beatea & cups milke (hatd
To make filing—Mix 1 ealt. Add milke and

fore remeving lrom
fil whils pre=

etall untll miature t
stave stir In baate
paring dilicious e

Diigestibin Crison Pasiry

2 cups four

N *'Inr\nnn malt
35 cup Crieco 3

T'o make pastrp—&ift Gour and salt., Cut

knives until the o

soough ta Tl

Inte & parts and roll wach out to i aheet. Cut into rounds,

Bnr .ll-l"hr-trl il ljm'nr e vnpmrm baling sheots,

pricking each 0 ) until I-irll-
L

Crisco do iAe regisiered
trade-mark ef a0 shoris
nlmr manufocfured by

rocier & GambieCo,

CRISCO

Wog. U, 0, Fot. OF

digests

r
At the Mail Tribune Cooking Bchool, conducted this week
in the Craterian Theatre, Miss Hester Heath nges and recom.
mends CRISCO, the modern, quick.digesting shortening.

od at this apecial price.

actually

-

Craterian

If you don't now, you will when you see this range. This
ia tha range of tomorrow. It represents the greatest
advancement that has been made in electric range
design. Do not let the price deceive you. This range
was shown to some (fifty of our salesmen who have
been selling electric ranges for years., Their estimates
of its selling prica were from $150 to $180. It created a
real sensation when the announcement was made that it
would be sold for $99.50. The Light, ELECTRIC Clock,
Condiment Jars, special new type toggle switches, built
in temperature chart, full automatic temperature control,
four surface plates, 16""x14"x18" SLIDING oven, large
warming compartment, and many other new leaturesa
that will not appear {n other ranges until 1935 are includ-
It will be necessary for you to
see this range yourself to understand the tre

mendous valus being offered. It is now on display.

Be Sure To Attend The Mail Tribune Cooking School
Theater,

October

THE CALIFORNIA OREGON
POWER COMPANY

at the

10-11.12

99
$2§

MONTHLY

This ciroulsting type
Kitchen hoater is the
ANEWer
en hesting problem.
Ask to see it

|'l'l‘||ilit

to any kiteh.




