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Mre. Wiarren . Harding in her

THE '.‘I!Lq'r I‘Al)Y | | yory wasi and gule made: Wash
OF THE LAND (?) | Domestic Science v i iy mac:

oup of wugar, and cook just long
onough to dissolve the sugar. Nenat
well and wet anide to eool,
tRensoning Nt Hequived
For Fine Plavored Fralt

If the apples are fine flavered no
wonsoning In necessary, but It some-
what tasteless, add a small stick of
gintamon, a clove or two, or & slles
of lemon, and oook with the fruit,

AIR PAVILION

TOMORROW NIGHT
ance floor between Portland and
San Francisco

|sllen of butter aino gives a pleasant
|flavor.  Apgles turn dark quickly
altar ponling, wo cook them at onee |f
(you wish a clear saute,

Another mothod of Ppreparation
| which hasn the advaniage of belng

Everyone Invited COME!

inpples, quarter, but do not peel or

|eore,  To wix applea add one-half cup

YOU CA-N MAKE LOTS |of bolling water and cook rapldly un
OF GO‘OD TH]NGS :lll tender Press through s puree
WITH GOOD APPLBS sirainer or colunder, add sugar to
-—— 'tuste, and stir over the fire until
'O usetulness, apples sesm to hold (magar In dissolved
first  place awmong fralls, sinee Granulated or Brown
they can bo depended upon at almost | Sugar May e Used
any time of the year, and are usually | If properly cooked (there Ia nn:
lows  expensive than  other  fralts. | more appetizing dish than & baked
| Thers seoms to be no other frult lgpple. Either granulated or brown!
| ore popular, nor one which lends sugar may be used, each giving a dif-|
itwelf to o many mothods of prepara- | farent flavor. For variety the fruit
 tlon There Is an old adage, "Aneun be stuffed before baking with
papple n day keops the doctor away."” (ralning and walnuts, prunes or an
If thin s true, then at any price ap- uncooked custard. After baking the
ples would prove a real economy. wores may be filled with jelly or|
However, unless porfectly ripe, they ‘orange marmalade. Thess are just|
, (o pot miways ngree with everyon® o few suggestions for variety.
| when eafen raw; but cooked in s-um«r For baking, wash and core alx ap-|
form ecan, with few exceptions, Lo ples, taking ears to remove all of
| waten by every member of the family. ' the core and seeds. You ecan pur-
Apples, nn well as cther frufts, ure  chase an appliance which does this|
valuable In the diet mainly on we-!wor kquickly and well. After .llplr--.
count of the wsugar, salt and wclds are cored, remove a portion of the
they contnin, which lmproves the skin, about one-half inch wide, from
quality of the hlopd the center of the apple. Place In a
Flain or combined with other In-|ipan with a cover or In a ensmerols,
predients, they afford an slmost un-'and pour over the frult a syrup made |
limited vwarliety of desserts, from of one cup of bolling water and one
plain sauce and baked apples to the lcup of sugar bolled about five mm-l
[ ever-popular apple ple.  Yer all a!!'utan Cover tightly and bake In a
' these dishes, too often, do not come moderate over until apples are soft
up to expectations, due sometimes to | bul not broken.
carcliossness, but more often l.lrtlllIh1 Twenty-five minutes Is about the
not knowing just the few things es- | time required for baking medinm- |
| mentinl to suecoss, To begin with, ulnhml upples. Remove cover, sprinkle !
falrly good quality of apple Is needed | apples generously with sugar and |
for the best resulis, & rather sour place on the top grate of the oven
one proferred. Greenlngs will al-to glaze. Haste with the syrup le-'
wayn prove satisfuctory. Apple sauce | eral times and wamth closely to pre-
should be eooked quickly: that is the |vent burning. When cooked lift each
wecrel of success |apple earelully tow serving dish and
For n pinin sauce peel, core and  pour the syrup around them. Chill
quarter six apples. Put into a kettle | before serving.
inever one of tin} with about one-| [If one or two apples are peecled,
half cup of bolllng water; cover and'cored, sliced and placed around the

i

home. This is not 8 White Houss o0k rapldly until the apples are apples while they are baking and
scene, but be after the fourth tender. Add o few graius of salt;|then the syrup Is strained through a
of next Ma |aweeten to taste, usually about on|fine sleve over the apples, a rich
— ' - - -
' L
Comfort —-Cleanliness—Reasonable Rates
New Throughout
- IN THESE DAYS OF\ HIGH PRICES THE

AVERAGE CITIZEN WILL BE GLAD TO FIND A
PLACE TO LIVE THAT IS WITHIN HIS REACH
AND WHICH FURNISHES EVERYTHING THAT
HE COULD WISH FOR—A GOOD BED, A CLEAN
ROOM, PERFECT VEN'MLATION. THESE YOU
WILL FIND AT THE CENTRAL HOTEL. SEV-
ENTY ROOMS IN THIS GREAT HOSTELRY ARE
NOW READY AND THIS NUMBER IS BEING
ADDED TO AS FAST A8 THEY CAN BE FIN-
ISHED AND FURNISHED,

SPECIAL RATES MADE TO PERMANENT
ROOMERS. NO BETTER SPRINGS, MATTRBSS
OR BEDDING ARE MADE THAN THOSE FOUND
AT THE CENTRAL HOTEL,

’ Ja Jl KELL&ER. M.'

(removing before sugar s added. A

| minutes.

THE EVENING mm! KLAMATH FALLS, OREGON

Tire Mileage Increased and Cost
Reduced —for Small Cars

Jelly ahould form which is even bet-
ter than the apples. If dosired season,|
with nutmeg, cloves or clnnamon. i

The apples can be served plain or
with cream; filled in the manner sug-
gested a meringue can be made of
the white of one egg boaten very
stiff, adding two tablespoons of
sugar, beating again with a few dropa
of vanilis, Place & spoonful on each
apple, return to & moderate oven and
bake about 10 minutes to a golden
brown.
Apple Ple

Line ple plate with paste. Pare,
corg and slice four or five apples to
fill ple plate. Add one-fourth tea-
spoon of nutmeg to one-half cup of
sugar and sprinkle over apples. Have
the upper crust about one inch larger
than the plate and fold It under the
lower crust. This will keep the juice
from cooking out. Put in a hot onn.i
reducing heat after the [first 10

Apple Gingerbread

2 cups flour

Y% teaspoon soda

2 teaspoons ground ginger

1 teaspoon salt

1 teaspoon cinnamon

1 teaspoon baking powder

1-3 ¢up meltod shortening

1 cup sugar (white or brown)

4 cup molasses

L% cup milk (sweel or sour)

1 eE

About 3 apples.

Pare, core and slice mpples very
thin; grease muffin pans and il
about one-fourth full of sliced ap-
ples, 8ift the first. six ingredients,
beat egg uhtil light, add sugar and
continue to beat untll creamy. Add
milk and flour alternately, then mo-
lasses and melted shortening. Pour
over apples and bake In a moderate
over between 20 and 25 minutes.
Turn out and serve with a spoonful
of whipped eream or plain vanilla
pudding sauce. If only half this
quantity is desired, use half of all
ingredients, except ogg.

Vanilla Sance .

3 cup sugar

2 tablespoons flour

Pinch of salt

1 cup of bolling wator

1 tablespoon butter

1 teaspoon vanilla

Mix sugar, salt a0 | floar; add boil-
ing water gradually, plice over fire
and boil until thie or until tlour is
wall cooked., Rmuove from stove,
add butter and vunilla. This sauce
ean be Lept Warm over not water,
Brown tty
3 cups Lread cruinbs

BSEE 82150

’

You can buy Goodyear Tires today
at prices which are no higher than '
they were ten years ago.

And from these tires can now
obtain more actual mileage due to
advancements made by Goodyear in
their construction since 1910.

The t cost of Goodyear mile-
a is decidedly less and
this fact adlzplies to all the line,
including the 30x3., 30x3% and
31x4-inch size Goodyear Tires built
especially for small cars.

If own a Ford, Chevrolet, Dort,
Ndxwwellorother car taking these

sizes, go to your nearest Service
Station for Good

3 apples, pared and sliced.

2 tablespoons butter

1§ cup seediess raisins

% cup brown sugar

% cup hot water

% teaspoon cipnamon.

Put a layer of erumbs in a pudding
dish, add a layer of apples, sprinkie
with sugar, spices and raisins and dot
with butter. Repeat until the dish is

1 teaspoon oil or meited butter,
full, add water, cover top 'i‘."*n flour, sugar and salt. Beat egg
crumbs and butter. Place diah ll;““' add milk and shortening. Add
a "! of hot water and bake Im‘:dnd dry ingredients gradually beat-

three-fourths of an hour, or until ap-| until smooth. Berve as & garaish
PiNe-See wott. bmﬂthmwa-:‘. meat course, or as & dessert

nutmeg sauce.
Nutmeg Bamce
Follow directions for vanilla sance | OTARES Bawee
using % teaspoonful of grated mut.[ % ©up butter
meg instead of vanilla. :: cup u:::ﬁ -ll:'u
Apple Fritters orange grated "
Peel and core apples, cut across l.l Gream butter well, add sugar grad-
]

with an orange sauce.

thin slices. Dip in fritter batter and |U8lly and beat until creamy. Then
fry In deep fat until apples are scft. 844 grated rind and juice gradually,
Have fat heated and before frying Desting well.

fritters drop a cube of bread into the i
fat and count to 60. If the bread; There Is talk of reviving the old
Is a golden brown by them, the fat”Kitty" baseball league next year,
fs the right temperature to use for with an eight-club circult made up
frying the raw fruit. Always test fat of towns in Kentucky and southerm

after removing one lot of mtlenl'hlhu.

Wo do mot sell curreat;
doesn't T 1




