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Mail Tribune’s Record- Breaking Cooking School Closes Today

Ends Lectures
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whenever you want it-

if the pie-crust is made with Crisco, the quick-digesting shortening

PIE

Pie? Say, dear, why
do you tempt me?

I‘w whenever vou want it? Sure, IF the ple-erust is made with Crisen. For
Crisgiea pie-erust doesn’t work the stomach overtime—Crisen in a pure, ereamy,
ight short v that digeels quickly.

Many folks who've had to watch their diets have written lotteps telling us
whiit s chatige Crisco has made in their lives, They're eating pin like rr'uuhr
healthy paople now that the shortening used for pie-crust is Criscol

Turn out a lovely, faky pie tonight—made by a tested Criseo recips such an
the diinty “Affinity Pie” rocipe given below. Na ather shortenin vull dn—
Crinen is made from pure, whelesarme nils by Criseo’s own prosess. That's ahy
It's g0 ereamy. That's why it keeps aweet-tasting and “quick-digesting™ for
weoks and months!

AFFINITY PIE
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Pot Holder Set

FREE. 2 oloth-bound Holders in a wall envelope
Crisco
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Marsh’s Grocery

Lumat Brothers
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Reliable Grocery
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MUSHROOM GRAVY

Pure olive oil—vegetables—meat—and of course mushrooms
—combine in Fontana's Mushroom Gravy to give you a real
Italian style gravy—a bouquet of rare flavors to add enjoy-
ment to soups, gravies, sauces, or when served over macaroni
or spaghetti dishes. [t contains tomatoes but it is in no sense
a tomalta sauce or hot sauce.

FONTANA'S
MUSHROOM GRAVY
Choice of Cooking School

The the

* » QUALITY PRODUCTS
are absolutely necessary to
assure satisfactory baking.

The cost of a high quality:
flour...FISHER'S BLEND. .,
in comparison with other
ingredients is very low, yet
flour carries the greatest
responsibility in baking suc-.
cess.

Do not jeopardize the suc-
cess of your baking, and run
the risk of losing the cost of
your ingredients and your
time by gambling on uncer=
tain flour.

You know the Fisher repu-
tation. You know they are
""America’s Finast Flouring
Mills.” You know every sack
of FISHER'S BLEND is guar:
anteed by them. Here, then,
is your assurance of quality
and baking success.

“Blend's Mah Friend"”

Eath sack of FISHER'S BLEND eartlas the Seol of Acceptance of tha
Cammittes on Faods of the American Medical Assoelation, Each bateh
\ hes baen tasted in out laharatory and by yout representative of the

mill = Mary Mills

"% FISHER FLOURING MILLS COMPANY

PORTLAND

SEATTLE TACOMA

S ——




