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[ again risen to double ita bulk it \nrlll|

| be ready to ahape Into loaves or
esﬁc cience Depar*men* | rolls,  Place loaves in well greased
pans, having them about half full

Heugh both bread and rolls with
moelted shortening; lot rise again to!
| double thelr size and bake in a hm.’I
l'mmu abotu 45 minutes for medinm-
I' siged loaves and from 20 to 30 min-
{utes for rolls, according to size I

This gquantity of dough Is for one II
| large loaf of bread or pan of rolls, |
With one-hall veast cake used tol
L each hadl pint measaring cup of
Hauid. bread can be made and com- |
pleted f Kept In o warm room in!
about five hours If longer ]\I'I‘n‘\l:

be given to the rising prog
will be required. One f-n.’r'”lf

Conducted Ay . |

Mrs. Bolle De Graf”
Domestic Jeience Director
Soverr~y Elour Co.

WHEN YOU BUY—

OU can purchase goods made elsewliere

. and geng
a part of your money to other seetiong 1 e distri

buted in payrolls for the benefit of (hose COtMunitieg
Or you ean imnsist on (}l't';_{'ﬂn Muade Produets nnd \1"“:
money—all of it—will remain in Oregon (o inm:ch
the output of Oregon lactories; to muke higger P“;’*
rolls for Oregon; to build more hones

THE INNER SECRET OF MIXING AND MAKING
GOOD BREAD

Did you know that good bread 8 to distribute the gas ovenly
Always make amall loaves to in
sure hread being baked thorough;

i RRCIL I
in large loaves the heat may fail h-‘ yoast

the most wholesome, most digestible
as well as one of the cheapest foods,
that you ean serve? The more bread
and flour you serve your family, the

oas  lens |

penetrate the centor,

| yonst cake to vach cup of Vguid ia
1

and bettep

smaller von woul hills Brea ur- bres inos ¢ Fl . Ming .
,“tlk } | iy & jl sar It bread rises much after being sufficient If dough fs8 set overnight| Nt'lil 111;N in Oregon
'l.l.‘; 105 {! 10 ‘...I Atest amount '\'1! food put In the huh."l'l. the hoat is not In either case the same method of! «
value for the money expende and, gre o weins \ |
alue ¢ M A pended, an giteatl enough, but if It begins to proparation (s used The Hquld ts!

4 the most important artiele of food

Perhaps we never réalized this ‘un

til we were deprived of bread dur-

ing the period of conservation

Consldering its great value, it is sur-
housewives under-
# good loaf of

* prising how [(ew
stand how to make
bread or pan of rolls,

veast

The

of making these

most interesting, and a little careful
study and practice will surely re
ward you for your time and trouble

Helpful Suggestions Aboot

Making Bread

To keep the dough from cooling

ix and ! 1 it ickly In cool
woather (b L | I
e *h m ] ir
wator 1 r i

stan i P e

i1l ri re L\  doug can he

fted ir . 5 poon  jt

{ knead

I zh k led to mix the in
gred 1t thorougl t mak th

it k -
air It Is suMelently kneaded
when it can Dbe laft on the bhoard
for a minute or more without stick-
ing.

Dough containing large hubbles

has risen too long or too fast It
ehould be cut down and rekneaded

l"l‘l’l" A8
mixtures is

brown in lesz than fifteen minntes
the heat is too great The first ten
minutea the loaves are in the oven
they should merely rise and per
haps begin to show na little brown
In spots; the second period of ten
minutes they should become a deli-
brown all over theirt surfaco
the third period
ther should finish browning and (e
they should shrink slightly
thin

cale
and cease Lo rise;
fourth

from pans,

Heat Checks Growth of

4 Youst Organism
minutes th

After gthe first ten

oven heat can » decreaced slighitly,

loay will mive forth a
sound when tapped and
from pan.

After baking remove the bread at

the

once from the pansg and allow to coul
in fresh air, uncovered. Do not put
away until perfectly vold.

gsealded to steribize It, so0 as to avold
the presence of other organisms
than the yeast, Of course the scald- |

| 2
ed liguid must never be used until

lukewarm, otherwlse it will kill the,

| yeast plant. |

Tea Rolls |
hread foundation. |
lHght knead

cut in pleces about the

1'se
When dough is
and

white
slightly |
size of &
Brush with melted short-|
in n

additional |

walnut
and place close together
pan Une
sugar for each cup of |

ening
well

tablespoon of

greased

lgquid fmproves these rolls |
Raisin Dread !
Follow white brend foundation
ndding one more tablespooll sugur
Vi lough 1 rise onee ndd half
L4
0 i 1 I ch cup
juid an L in bulk
g v n wi iy 1
"ut well r 1 pun
L n I f nedinm
v Another method of add
when shaplag into
louves roll out dough for each louf
cover with raising and roll up Jitke a
jelly roll,  Place in grensed pans |
and proceed as directed

Parker House Rolls
foundation

After dough has risen to double H.‘l‘l

bulk the second time,-roll i{nto a

sheet about one inch Cut

'se white bread

Which are you buying?

y [T (D~
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e

DIRECTIONS FOR MAKING LIGHT BREAD
AND ROLLS

(]

thfick. I am now prepared to furnish
Shasta Sand from the Hoey, Camn,,
sand and gravel pit, in any gquantity

that may be desired by contractors
and bullders.
AL F. GRAHAM.

= e —

with a biscuit cuter, then with the
bhandle of a knife dipped in melted
! shortening, fold over and place close
. | together in a well greased pan. Set
warm; add dissolved yeast and ﬂn""| in a warm place until light, then
gradually, beating well until 100 paye fn @ hot oven. When baked

Stf to stir. Turn on moOUldINE| rush over with melted short /
ening | §
board and knead in remaining ﬂourI or the unbeaten white of an egg.

Note—All measurements are level
and flour is sifted once before meas-
uring. A half-pint measuring cup is
used.

) — ————

Livery, Feed and Sales

until the mixture is smooth, does|

The white of egg gives a high gloss.

Stable

White Bread not stick to hands or board and pub- :
One cup boiling water or scalded|blée may be seen under the surface. Clovesicat Rolls Gener.l
milk; 1 tablespoon melted shorten-|Return to well greased-bowl, brush| Use white bread foundation. uto
fng; 1 tablespoon sugar; 1 teaspoon|dough over with melted shortening,| When dough is light shape into
Concrete

salt; 14 yeast cake dissolved in %
cup lukewarm water; between 3 and

cover and allow to rise in a warm
place to twice Its original size then

balls about the size of a large mar-
ble, place in groups of three on well

Construction

Service

4 cups white four. knead down in a bowl and let risc|greased muffin pans. Brush with
again This - secon:l kneading, | melted shortening, allow to hecome

Mothod of Preparation after baving risep once, gives a mu<h | very light and bake in a hot oven. Mu’m &"?3 X

Put shortening, sugar and salt in! hoer grain to bread and shou!d al-| When baked brush with unbeaten |. zl-: provided fest Qulck Scrvm

scalded liquid; let stand until luke-| ways be used. When dough has| white of egg. Ml s T Day or Night

3 e the laather Klamath Stable Shasta Sand Used
L8 makes them waterproof ively
- and makes hiking 8 pless- N oastnats Fiates
ure,
restMills iy iy PP g e < SN

UNDERWEAR
Y WOMEN

t%

MEETS the requirements of
discriminating women
| who demandaperfectfitting un-
dergarment woven of the finest
yarnsandgivingunusual service.

WOMEN'’S UNION SUITS
inevery size and shape
from 34 to44. .

330—Light weight cotton.

(0
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\
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Headaches

s
CORN BELT ARCTIC

3180—Medium weight cotton. One of the most common
910—Heavy weight cotton, fleece sources of headache is the i
lined. = stomach, Billousness, Indiges- o No cloth'll:iout this Corn Belt arctic to get f“_‘-_'l_p‘:r‘; .
. - . - ; - ’ i t
3398—Light weight merino. | g St st Simonts 2 :':mm"_‘““' .:b';.:f‘;%ﬁﬁ'?.‘“m:‘a: ol
. - e mig w.. aKer
3132—Heavy weight merino, s Rt anakics (1t la mt:::oo'fnt,:: E.-: top of the
3287—Medium weight silkateen and NYAL’S = xllom :3?':“ 1 Illig as is consistent with
| menno- ! ) "8 HEADACHE i m‘ th = - ‘_’__ .
ﬂ:EHeavy weight silkateen and | REMEDY " ' .
All th - d bl Rtk : -"*'ﬁ-. will quickly overcome any o |
x € desirable shapes an kind of headache and do It :

S1z€s may be obtained in the Iivlttmut " causing ﬂD?I serious | : h Now' Rubber Foo{wea'; tthe
above numbers in Union Suits, after-eftocts. e oA e i b 0 b “armet
Vests and Tights plate” toe cap. Wear it over fegular shoos. Has four buckles stone!

. i o'l P l'ke 3& atlnch.ed.. A high. . kin stabley

Rl 2 This is an ideal shoe for farmers’ rough, wet, sloppy “’:i" :
; barnyard or field where a high rubber boot is not needed.
Gj ores { %ﬁ 1 ) Diop in and handle this good arctic.  You'll like it.
. i\
Underwear I I K. K. K. STORE
d’(?ff nUSA, U mod’s pM Exclusive Agents
R s oecaon Lo
[4 e w0 BUY THEIR BhUCE ' it e




