
I'AOH THKBR

Domestic Science
' TIIH ART OK MAKINO I'll)
Tho making of paatry i, perhaps,

ttio vorr hardest brunch of cookery
(or mont housewives, Tim art of innk.
Ing rich, tonder pin crust In often
contltlercd Imposalblo lo iimny. wom-o- n

who seem (o think (lint tucccss
comet only to a choaon tow. In (heir
fforli (o product) good results, they

defeat thrlr own ends, and (bo
paitry which ihould bo handled a
lightly, und quickly ui poulble, l

knondod and worked until hard,
rubbery and touich. Huccoaeful
paifry enn not bo made If the pro-eca- s

I drnwn out and tho dough
hnnilleit loo much, (liven a Reed
roclpo ii ml working quickly, nny
woman can make a good pla pro-

vided dim undiimtumU (ho baking.
Tho difficultly Hint ntlund pastry

mnkltiK enn very easily ho
roino whim onn In hIiowii (ho pit
full mid how to nvolit them. liven
tlm mora Inexperienced limine-wlf- o

will ho iililo (o mukii on ap-
petising pi" If Mho will study caro-full- y

(lift tlm recipe, (hen (ho few
slnipln rule regarding manipula-
tion and linking.

It Ii n great help .to havo tho In
Krmlfonts cold pnrtlculraly for
Hioiio unskilled In hnndllng pla
crui( hut It Ii certainly not

Tho process should bo
quickly done, handling tho paite at
llRhtly and ai llttlo na poaalble.
I'aalry mint bo baked In a fairly
hot oven with (ho greaott heat at
the bottom; then It will bo light.
Hut If placed In a moderate oven
(he paatry will be oily and de-

cidedly IndlRoallble ai well ai un
palatable. Nono of (ho Ingredlenti
In paitry are unwboleaoma but fal
with (her food prlnclplea It an
artificial combination that often
provei unsatisfactory; toggy, tough
paatry la certainly IndlReatlble, io
If your family It fond of pie and
what American family It not and
the paatry be of (he beat, (ender
and well baked. No matter how
carefully the dough baa been made,
It not baked well the pie will be a
failure.

The oven ihould be fairly hot for
all plea In order io aet 'the eruit
t--ss sBEaasBaaBBssHsssBsjssBBsi

io that tho filling will not look In.

After (ho plu hat beon In the oven
(on mlnut-- f or when the filling It
heated through) the heat may be
reduced.
1'let which contain a filling where
egg are mod at (ho (hlckonlng med-

ium ahould not bo bakod to rapidly
(hat the filling bollt or tho mixture
will toparate and the plo will bo wa-
tery. Thlt appllot to any form of cut-tar- d

pie.
It It unnrcettiry to groase plo

plalet for (he fat In tho cruat It
tufflclent, (llaai -- pie platen aro very
tatlifactory eapeclally for deep plot.
Plain or perforated tin can be need
for the ihallow plo or paatry fiholla

I'll) cruat ihould bo rollod out to
nhout onn-olg- of, an Inch In thick
ness. When lining tljo pan lay the
cruat on loosely and allow It to coino
n llttlo over tho udgo, Tho scissors
will bo found tho mont convenient
mcnni of cutting tho doiiRh. If tho
pantry la atrotchod It will ahrlnk and
probnhly break whllq linking. When
mnkTng fruit plot which may bo very
Juicy llio undercruit enn bo brush
ed over with tho unbeaten while of
an egg which coagulate at toon at
(ha heat renehet It and niaket an lm- -

porvlout coating. Or tho bottom cruat
may ho sprinkled with vory flno dry
broad crumbt or with a llttlo flour
which will nbiorli the excesslvo mola-tur- n

at onco and prevent the cruat
from being aoaked. Aftor tho. filling
It put In, thin (op crutt la placod In
poalllon; thlt should be rolled out
about one-eigh- th of an Inch thick
alto and thould extend about a quar
ter of an Inch beyond (be pie plate.
Then fold the top cruat under (he
bottom one and either flute the edge
with (he flngera or a fork. Perfor--

tto the top cruat to that (ho ttoam
may escspe or (he cruat wilt be
toggy on the under tide. If a
very dark brown la detlred the top
cruat may be brained over tightly
with milk.

When sulking very Juicy plea

allow one tableipoon of flour (o

each cupfnl of auger used, Mix
ugar and folnr until well blended

then iprlnkle over fruit. Or. the pie
may be bound around the edge with
a narrow atrip of cloth which hat
been dipped In either milk or water,

When making paatry ahellt for a
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NO.
SOU Kltmet (fox Trot) Iabam Jonea' Rainbow Orcheatra

Happy (One Step) .... Itham Jonea' Italnbow Orchestra
fi.ee

1049 Whlaperlng (Fog Trot) ....... . Vernon Trio
My Midnight rrollc Olrl (One Step) . Vernon Trio

2043 Sweet September (Fox Trot) ......Oreen llroa.' Novelty Hand
i Kv'rybody Callt Me Honey (Ono Step) Oreen llroa.

et.oo
10011 Your Kyet Havo Told Mo :Marlo Archer Chamloo

ei.oo
KMKRHON

10218 Any Time Any Day, Anywhere (Fox Trot) Planta'n Jaxx Or.
Spanlah Kyet (Fox Trot).., Plantation Jaxx Orcheatra

$1.00

10216 The Moon Sblnei on the Moonehlne (Comedy Bong) K. Hare
Tho Dardanella Illuet (Nov. Or. Ace.)) ....Three Kauflelda

l.oo
10211 The Older They del the Younger They Want 'Em, E. Cantor

Bnoopt, the Lawyer (Character Song) Eddie Cantor
ei.ee

PATHH
22S81 In Old Maderla (Tenor Duet) Campbell 4 Burr

When a Peach In Georgia Wedt a Roto from Alabam
- --.. Peerleia Male Quartette

fi.ee
32280 Danso O Mania (Fox Trot) Oreen Broe. Novelty Dand

Kltmet (Fox Trot) Oreen Drot.' Novelty Dand
fi.ee

20458 Ton Little Oottlea (Piano Aec.) Jack- - Norworth
I'm on Strike (Piano Ace.) Jack Norworth

fi.ee
OKEM

Don't You Remember Thoto Sehool Day it (One
Step) . All Star Trio
Hot Foot (Xlophone with Conway'a Dand) Oeo. H. Oreen

fi.oe
4011 Stop It (Out Step) Duane Sawyer with Rega Dance Or.

Karxan (Fos Trot) Duane Sawyer with Rega Dance Or.
fi.eo

4115 Zoma (Fos Trot) Jot. Knecbt't Waldorf Attorla Orchoitra
I Like to Do It (Fox Trot) Oreen Drot.' Novelty Dand

4128 There It a Typical Tlpperary Over Hero, American Quartotto
Whistle a' Bong Billy Murray

fl.00
WK SUPPLY THE IiATKHT "HITS" WHILH THKY ARK "HITS"
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Klamath Falls'

Finest Ladies'
Ready-to-We- ar

Skop LaVogue
Fellows' Bid,

Third
Extra SPECIAL

A still BIGGER and GREATER than we have yet offered in fashionable
Now comes sixty (60) new stylish dresses, consistinf of Silk Tricolettes, all-wo- ol TriceJettee, Waati-full- y

and handsomely modeled, some lavishly embroidered, in colors include Fall brewne and AaaM
blues and silk Charmeuse, each one reflecting touch of individuality.

This lot will be placed on sale FRIDAY MORNING at the pleasing low price ef flt.M each, aad aW
price will so remain until the lot is sold.

W kindly request you to always shop early and cotae early choice selectiea.
Do not our Coats and Hate for the little oaee. We like to please them
MORE COATS AND SUITS ARRIVING NOW. I

California
Eight Storw

Ore- .-

one-cru- st pie Invert a deep pie pas
and place the paatry on It, pinch-

ing about the edgee to make deep
border. Prick the paitry In eeveral
place with a fork. Plaee In a hot
oven; In about ten mlnutea the thell
ahould be a goldem color and ahould
K rr.crss cirir-;- ., uiii mar to
tako from the oven. Remove from the
tin and place the filling In the thell.

Paitry for leveral plet may be
made at a time, rolled up and act
In a cool place In a well-cover-

lenill until needed. Thlt It some-tim- et

a great advantage for a very
buiy Alwaya aerve paitry
treih or If the pie Ii a day
old and It will become criip and freth
The kind of paatryl depends upon
the amjoant of fat uted and the meth
od of putting the Ingredient! togeth
er.

There really la no mystery, no
magic possessed by a favorite few,
to make good paatry. Jutt follow
the general direction! and you will
urely have latlifactory reaultt.

Note: All meaturementa are level
and flour It tilted onco before
meaiurlng. One-ha- lt pint measur-In- g

cup It need.
Hprrry Plain Paatry

One and one-ha- lf cupt flour, one-ha- lf

teaipoon lilt, one-ha- lf cup
thortenlng, ono-thlr- d (about) cup
of cold water.

Sift flour and salt together. Chop
thortenlng Into the flour; add liquid
gradually, uilng knife. Thlt dough
ihould become ttlft enough not to
Kick (o the tldea of mixing bowl.
Place dough on moulding board and
roll to one-four- th Inch thlcknen.
Fold one-thir- d of thlt sheet of pai
try over to the center, fold the

third over the tint told,
then told acroet. Roll to one-four-

Inch Ihlckneta again.
Thlt paitry can be uted at once,

but It Improved If allowed to itnnd
teveral hourt. By folding the dough
In thlt manner, layera of air are en- -

doted, which expand when the pat- -

try la placed In a hot oven, making
the pie flaky. While the oven ihould
be hot at tint the beat ihould be

after It haa browned.
Snerry Flaky Paatry

One and one-ha- lf cupt flour, one- -

half teaipoon aalt, one-four- th cup
thortenlng one-four- th eup butter one
third (about) eup of cold water.

Proceed aa for plain paitry, leav
ing out the butter, which ihould be
wathed In cold water unti Itmooth
and elatttc. Roll out dough, place
butter In tho center, fold over
dough at dtrectod above and roll
out. Repeat thla twice. Dough li
then ready for use. If butter
break through thf dough, let aalft

Odd S. W. Cor. 5th Main

value di

that
that

houiewlte.

re-

maining

LaV
until cool, when It can bo cully
handled.

Thla paatry la for pu'.ry ihclU,
tart, etc.

moa Pie Without
Mrrtagve

Throe-four- ts cup tugar. one pound
com tttrch, juice and rind one lera--e.

izizs ess vrai-.--
c s- -t i.for one cup fill up with cold water,)

three eggt teparated. Beat yolki, add
tugar belnded with corn Kirch, lem-
on Juice and rind and orange Julco.
Cook all until thick In double boil-
er. Bet off and cool. Bake a cruit for
a pie In a pie tin and when done add
the above moliture, first itlrring In
the stiffly beaten whites of the eggt
mo wnicn naa been beaten one--

third cup tugar. Brown lightly In the
oven.
Bejttctweotcli Plo

Ono cup boiling water, one and
oae-ha- lf cup brown augar, two
tabletpoont butter, three table-
ipoon cornitarcb, one-ha- lf eup cold
water three eggt. Put tugar and but-
ter la a uueepan and cook until
sugar It melted, taking care not to
burn. Add boiling water and cook un-

til tugar It dissolved, then add corn-itarc- h

mixed In cold water. Cook
mixture until (hick. Separate tho
oggs. beat yolks and pour hot mix
ture over them; then return to fire
and cook about five mlnutea. Turn
Into a baked paitry thell, cool slight-l- y

and cover with a meringue
Meringue

Threo egg whllei, tix tablespoons
tugar, one-ha- lf teaipoon vanilla.
Beat egg whltet until very ttiff ; then
add one tableipoon of sugar at a
time until three loave,nave been
added, beating each one In well, be-

fore adding the next. Fold In the re-

maining tugar and flavoring. Spread
on top of filling and bake in a mod
erate oven until a golden brown
about eight mlnutet.

NOTICE TO CREDITORS

Notice ia hereby given that tho
undersigned ha been duly appointed
admlnlitrator of tho ottat of Joha
B, Orlfflth. deceased, by the County
Court of the State of Oregon, for
Klamath County and all persons hav-
ing claims against said estat. are
hereby directed to present saxao to
aid admlnlitrator. at the Law Office

of Oeo. Cbaitaln, Klamath Fall,
Oregon, duly verified, within six
month from the data of thla notice.
Dated October lit, 1920.

W. E. ORIFFITH
Admlnlitrator of the ettate of

John B. Griffith, deceased.

100 pairs. Men's shoes dress and
buslues styles worth regular' to

IB tho pall" on sale for t.M. K. K.
K. itors'tHamot sal. SMI
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Stop Your Roof Leaks
WITH

PIONEER
ELASTICraMr

Works like putty; sticks to anything, any where, wet
or dry ; hot or cold. Guaranteed to stop any leak In
any roof.

IN BULK aOc PER LI.
Paint your Reof with RtetU lUef Paiat

$1.00rgalles.
We have a full line of Ruberoid Roofinf .

Lakeside Lumber Co.
Mill and Yards, Klamath Ave. and Cantor St

ttttMottIIMIIIIIIItMMMMIIMfMIMfM
PUBLIC AUCTION I

ON

FRIDAY, OCTOBER 22
AT 10:30 A.M.

I will sell the well known Hooper herd of high class
dairy cows. '

35 HEAD
Consisting of Durham and Jersey Milk Cows; '

also one pure wed roan Durham Bull. These cows
are fresh or will be by the first of January. All
cows tubercline tested. Also five head of good
young horses.

MACHINERY AND DAIRY SUPPLIES
Will also be sold.

Two 12-in- ch single plows.
One 16-in- ch sulky plow.

. One harrow.
Tali Ii a good baaoa to buy iome extra flno dairy stock, and

anyone in the market ihquld not fall to attend thlt tale.

cash.

TERMS OF SALE
Three months' time oa approve security, or B discount for

FREE LUNCH AT NOON .
t C. G. MERRILL, Auctieaeer J. D. HOOPER,

IIIIM MM
1 -- l af(. '( .
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