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Many Surpnses in Store for Guests at Cookmg

PREPARE MEALS
FASILY IN 1931
HAPPY KITCHEN

School Tomorrow
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Delights Housewives

| 4 teaspoon celery sald
3 tablespoons putfer
1 teaspoons Rumford Baking

the wholse
ita stomach—and

tic over tha
ts put up
ncerns, and 18 nn|
r in the alogal, *Read

y. try to practice
d Miss Honth, ™

SUnsOnInUS,
g n:u:n.w rmu

'.1!1.: lab.
unination o

has prealind over

F theaser as well as Hunt’s

in double boller
ihe dutter and corn siarcs
| untll amooth and #&d %o milk, Add
soazanings and cook i double boile
| until thickened. Add baking powdar
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Pudge Cake
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bt
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teaspoon vanills

Cook chocalate with milk and beat
until mixture i thick. Set aalde to
hecome cold, Beparate eogzr.  Beal
yolkn, add them to chovolats mixture
Then add sugar, flour sifted wit
baking powder and salt
after  each addition. Lastly, add
beaten whitee, Bake in tin about 2
inchea deep in oven 350 deg. F. for
26 mimites

Hive Griddle Cakes.

1 cup bolled rice
teaspoon salt
cup milk
tableapoons melted shortening
2 vgan
3% cup flour
tesapoons Rumford baking pow-
der

Mothod; Put the rice In & bowl
and add to it the malt, milk, ahort-
| ening, yolka of eaggs, well beaten
| Then atlr in the flour atfted with the
baking powder, Lastly, add the atiff-
| by heaten w s of egea. Cook quick-
i¥ on a hot easnd griddle

Gold and Sliver Sponge Cake.
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2 tablespoons coid water
1 teasy baking pow-
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Y teaspon salt
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Heat well!

1 Method: Beat the egg yolka un

sugar gradually; then the cold water,| Rey
and mix thoroughly. @0t the flour| Rev. Powell
once bBefore measuring and then thres | Bead Centr

1 Polnt,
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Tunnels bored 1o the Boulder daml
project are 80 large an averape flve- | Tex,,

Telagraph messengers in  Austln,
faced by numerous thefta of

story house oottld be moved through | bicyoles, unsucesafully petitioned the
them without touching the roof of | city coundil for an otdinance requirs
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I White part: i

8 eaw whites

5 oup flour

% cup ausar

13 teaspeon cream of tartar

i3 tesspoon Rumford Baking Pow-

dar

15 tesaapoom malt
1-3 teaspoon almond essanoe
| Method: Beat the whites of the
ogas allghtly, Add the malt and cream
of tartar, Beat until stiff. Add the
aifted migar gmdually, beating be-
tween sach addition. Bift the flour
and the Rumford several times and
fold lightiy Into the sgg and sugar
mixtiure Add flavoring Work ms
quickly as possible in making the
white part of the oake And In get-
ting the sake into the oven

Put the yellow and white battess
into an ungreassd tube pan by spoon.
fuls, alternating the colors Uke mar-
| ble cake, of have a white layer and
s yellow layer, with the white layer
on top Drop the pan aharply on
the tahle once or twice %o break up
any large alr hubblea. BPake In a
|a10w oven, 300-338 deg., for an hour,
After baking. invert the pan unti]
the cake ia entirely cald

POWELL ORDAINED AT
JOINT CHURCH RITES

At a joloy servies of the Medforl
and Cenim! Polut Christian churches
SBunday evening., the two pastors
RHev. W. R, Baird and Rev, D. E. Mil.
{ lard, ordained to the Christian min-
tatry Harry Powell of Central Point |
The Medford Christian church, whers |
the service wna held, was filled w0 |
Icupnc!l" angd the service was a very

HESTER MEATIL

18 well known dietitian and home economist offers thls

sound advice to southern Oregon honsewives . . . If yon
save a portion of your income each weel, regardless how small,
you will be amazed at the rapidity in which it will acoumulate.
Open a Savings Account at once in this bank.

The FIRST NATIONAL BANK

“A Departmentized Bank”

- BUDGET...

Your Household

SAVE...

Part of Your Income!

Hester Heath

(Famous Economist)

Expense

Says

Impresaive and dignified one, {

After the ardination service a stir.

Hi"‘r »

AR

directions and You'il gever Ye

Inted, ¥You'll need

2 cupa milk

3 in

1 teaspoon paprika

hicapoons cornatarch

HETER HEATH says,

“] Selected

for the Mail Tribune

Cooking School

for their

High Quality

PEERLESS MEATS

Large Assortment and Low Prices

THURSDAY SPECIALS

Lean, young pork
Shoulder Cuts

1b.

SWISS STEAK extra choice Ib. 15¢
Pork, roast or steak

Sirloin Steak goodbeef, tender Ib. 12%e

17%¢

.y

This Is the Second Week of Our Big

and More and More Peo;le Are F'inding tha_t

IT PAYS TO BUY AT THE PEERLESS
A conlon Washer Will Be Given Away

SS MARKET

ll' 14 NORTH BARTI_IET'I'

or pie and have no ill effects.”

BROWN'S STORY IN
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r& Surcess diahes by Sarak Vield Splint, fond ediee, MoCall's NMagaiine

ing help Is hers for you In this
wind e
w0 cooking departme

o complete yo

with me.

uses wnd recommends CRISCO,

Mrs. Paul Brown has a reputation for lovely cakes and erispy
crullers. And she loves desserts herself. But she has had to be
very careful of her diel. She says: “'I myself am a vietim of in-
digestion if I don’t wateh what I eat. Onze, if I ate rich refresh-
ments at night, I couldn't sleep. But I have found that anything
in which I have used Crisco agrees with me. Now I eat whatever
1 like. I feel that CRISCO is digestible. For instance, my hus-
band—who is a lover of sweels—can eal £ pieces of Crisco cake

PICTURES

You, Crivea b
digeatible.

Mr. Brown can
eal 2 places of
Criseo ple with
wo 11 effech.

1 always fry with
CRISCO - It
makes crullars
and polaioes

w0 crlipy and
digestible,

| At the Mall Tribune Cooking School, eondacted this week In the Craterian Theatre, Mis
the modern, QUICK-DIGESTING shortening.

zgests quzclzly

-:? Get t/m ] COOK BOOK for only 254

(21 ] ‘[‘Illl'll' Crinen recipes

book prepared by Sarah
t is such an
Hlustratad,
haptars on menus, mesl [
prent. Each chapter L

(] Rl o, e
u don't need ancther cook book

Name

ok book In hook storea for les
25 centn i you mall this eoupon .
Ib, ean of CRISCO. Gty

Street Addrean

PROCTER & GAMBLE, Depr. A
P. 0. Box 837, Cincinnatl, Ohlo,

1 eocie £5 rente and the outside wrapper from o 800 can of
famill "The Art ol Usshitig asd Serving

by Sash Fiald

State

Qﬂ watch my digestion,” . e v. som,
“and find Crisco-cooking agrees.”

((RISCO is the creamy digestible fat

RAISIN NUT PIE

1 cups seedless radsing 14 teaspoon ealy
]ﬁ cups bolling water Julea of 2 Inmons
}-5 cup AT $|ununf !. orangn

!nguhln Crlasco Pastry (e Ltuur Recipe below)
Cook (e raletns in the balllng watee 8 minutes, Mix
sugar, comatarch and mib togother. Add to the raln
and water mizturs. Cook until jul.c;.h
from fre,and add lemon and crange
silr in the tiutmeats. Line pls plate ﬂ’og: E‘Ig;lnuhh

{ree douiblesrust proportiona anter

Mlpﬁml Nrush hottom with malted Crisco to
prevent soaking. Pus In Alllng, dot with bita of ﬂ,ll'.ﬂ‘r
digestible Crisen, caver with strips of pastey
1attice frahlon, Bale in & hot oven (450° F.) about 10
minuten, then reduce heat to moderats (330° F.)
Aokl baking—about 20 minutes longer.

2 Ry

N cup sugar
Birnd mashid swent potatos with sall, sugar, ot
megt, sl Crineo (1ho wweet, dwlﬂt shortening). Add
bot milk snd fold In eges, beaten. Transfer 10 &
deop pan linod with digestibie Crisco pastry  (ses
Master Recipe below), Bake In & hot oven (435° F.)
for the first 10 minittes io sed the under crast. Thmn
redice the hiest Lo modersts (130* F) and contitius
oooking until the filling fs delicataly brows oo top aad
firm In the n'mw--l il 10 minutes longer.

AL Afeasy nd Ap
by Ciood ltu-mkr-plu Tnsifiute. Criseo ls the teg=
Intered tradmmark of & shortening manufactured by
the Provier & Oambile ()n.

GESTIBLE CRISCO PASTRY
(Master Recipe)
(U0 thin recipe ta make all your fasorite plas dipestidie)

DOUALE-CRUST: 2 cups four, 1 teaspoon salf, 3§
cup Crisen, 0 10 & tablospoots water,

SINGLE-CRUST: 1} cups flour, H uupm i
4 oap Crisoo, 4 o 6 sablespoons wi
Crimbly Crisen Crus—8iN tlour and nll, Do nod
el Ceisen, the creamy, digatidle shortening, C\ll i
Crison fpely, Add Jus esough cold waler 0
mizturn wgeiber.
Flaky Crisen Crust—Eif four and sk, Chill Ceisn]
the sweet, digestiblp shortening, Ciit in Crisco conrsly,
Al leecold water, Just enough to holl mixture
Togeiler

From hers on, thie method b the same - Ttoll
% tnch thick on lightly foured board, Foe
vover Inverted ple-pinto. Prick hortom anid sldes. Bake
In Bob ovon (600 K18 minntes Por feecryst ple,
bake 10 minutes n hot oven (430" F.) then retocs W
moderate (3800 F.), Dake unill Alllig s dbos,




