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Domestic Science

THE ART OF MAKING ME

The making of pastry In, porhaps,
the vory hardeat branch of cookery
for most hounewives. The nrt of mak-
Ing rich, tender ple crust In often
fgmld«rnl Impomible o muny. wome
ot who seem to think that succoss
comen only to & chosen faw. In thelr
efforts to produce good results, (hey
defont thelr own ends, and the
pastry which' should bo handled a»
Hehtly, and quickly ws possible, s
kneaded and worked untll hard,
rubbery and tough, Ruccenaful
pasiry can not be mmde if the pro-
fenn In drawn out and the dough
handlod too mueh, Given n  good
rocipe and  working quickly. any
woman can make a good ple pro-
vided she understunds the baking.

The difficulties that altend pasiry
making can  vory oanlly he over-
come when one Is shown

hovt e
An ap-

the more Inexperienced
wife will be able to make
potizing ple If whe will study care
fully Htiest the recips, then the fow
simple rules  regarding manipula-
tion and baking.

It Is & great help to have the in-
grodionts cold-— particulraly for
those unskilled In  handling ple
erust but It in cortainly not os-
sentinl. The process should be
quickly done, handling the paste as
lightly and as little an  poasible
Pastry must be baked In a falrly
hot oven with the grealest heat at
the bottom; them it will be light.
But If placed In & moderate ovem
the pastry will be olly and de-
cidedly Indigestible as weoll as un-
palatable. Nome of the (ngredients
In pastry are unwholesome but fat
with ther food principles s an
artificial combination that often
proves unsatisfactory; soggy, tough
pastry (s certainly indigestible, so
it your famlily is fond of ple—and
what American family Is not—and
the pastry be of the best, tender
and well baked. No matter how
carsfully the dough bas been made,
it not baked well the ple will be »
fallure.

The oven should be fairly hot for

the pit. |pastry Ia stretched It will shrink and
fulls  and how to avold them Evun!l'f"hlmf break while baking. When
makMg frult ples which may be very

—  — e
so that the filling will not moak In.
After the plo has bebn In the oven
ten minut *—or when the filling In
heated throagh, the heat may be
reduoad.
Piea which contaln a filling where
egun are used as the thickening med-
fum should not be baked so rapidly
that the filling bolla or the mistare
will soparate and the ple will be wa-
lery. This applies to any form of eds-
tard pla.

It Is unnacessary to greass plo
plates for the fat In the crust Is
sufficlent, (llasa -pln plates are very
sutisfactory especially for desp plos,
Plain or perforated tin ean be used
for the shallow ple or pastry shells

Fiw erust should be rolled out to
about one-eight of an Inch In thick-
neas. When lining the pan lay the
erust on loosely and allow It to come
L) Hitle over the edge. The sclasors
will be found the most ronvenlent
{means of cutting the dough. 11 the

juley the undercrust ean be brush-
od over with the unbeaten white of
an #g — which coagulates an soon as
the heat reaches it and makes an im-
pervious coating. Or the bottom erust
may be sprinkled with very fine dry
bread crumbs or with a little fMour
which will absorb the excessive mols-
ture at once and prevent the erust
from being soaked. After the filling
Is put in, thin top erust is placed In
position: this ashould be rolled out
about one-sighth of an Inch thick
also and should extend aboutl a quar-
tor of an Inch bayond the pie plate.
Then fold the top crust under the
bottom one and either flute the sdge
with the fingers or a fork. Perfor-
ale the top crust so that the steam
may escape—or the crust will be
soggy oo the under side. If a
very dark brown le desired the top
erust may be brushed over lightly
with milk,

When making very juley ples—
allow one lablespoon of flour (o
each cupful of sugar wused Mix
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sugar and folar until well hlended
than sprinkle over fruit. Or the ple
may be bound around the edge with
& narrow sirip of cloth which has
been dipped In elther milk or waler,

all plea—in order to set " the crust
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When making pastry ashells for a
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Safety :: Service

:: Sctisfactio:

place the pesiry om it, pinch.
ing about the edges to make a deep

KLAMA'

| Third
Extra

Odd Fellows' Bldg., S. W. Cor. Sth & Main

This pastry ls for pasir; shells,
ele.

border. Prick the pastry in several | o n. Wihout

places with & tm..m in a hot
oven; in about ten minutles the ahell

muu.mmmmnl

he watehsd carelally umiii ready to)

take from the oven. Remove from the !

tin and place the filling in the shell.

Pastry for several ples may be|

made at & time, rolled up and set|

( : tensil until needed. This is some-|

times a great advantage for a very,

busy houwsewife. Always serve pastry|
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old and it will become erisp snd l'luhl

The kind of pastryl depends upon

NOME LATE REOORD RELEASES lmmdmwmmm|

%o; BRUNSWICR A od of putting the Ingredients togeih-

eveeer. Tiham Jones' Rainbow Orchostra H| "

s ﬁ:‘;‘;( h';:::’..... ,.,,'m.-’:.t"..- Rainbow Orehestra There really is no mystery, no
magic possessed by & favorite lew,
to make good pastry. Just follow

2049 (POR Trot) ...covciiiissrcinininers Vornon Trio 4 will

My Midnight Prolic Qirl (One Biap) ... Vernoa Trie ::.;"::" m""‘""“:“m
September (Pox Trot) ....Green Bros.' Novelty Band WAL SN WNIREINGGH A Mt

0 Sweet tember x Trot) ... n " -

pess Iv'nbed: Calls Mo llou.:,r.[m- Btep) v v QGreen Broa. :.:“:::" ‘:h:b!::t‘ pl:l-“nm:r-
ing cup s ased.

10018 Your Eyes Have Told Me .............Marle Archer Chamlso Spevey Plain Pastry

#1.00 One and one-half cups flour, one-

EMERSON hall tesspoonm salt, one-hall ecup

10218 Any Time Any Day. Anywhere (Fox Trot) Planta'n Jazz Or. shortening, one-third (about) cup
Bpanish Eyes (Fox Trot)....... Plantation Jazx Orchestra of cold waler.

01.00 Sift flour and salt together. Chop

10216 The Moon Shines on the Moonshine (Comedy Song) K. Hare shortening Into the flour; add liquid

The Dardanella Blues (Nov, Or. Acc.)) .. Three Kaullelds gradually, using kaife. This dough
81.00 should become stiff emough not to
10813 The Older They Get the Younger They Want 'Em, E. Cantor stick to the sides of mixing bowl.
Baoops, the Lawyer (Character Bong) .........Kddle Cantor Place dough on moulding board and
, 81.00 roll to one-fourth inch thickness.
FPATHR Fold one-third of this sheet of pas-
32281 In Old Maderia (Tenor Duet) .................. Campbell & Burr [|try over to the cemter, fold the re-
When a Peach in Georgia Weds & Rose from Alabam maining third over the first fold,
TR 1 | 7Y th Qllﬂﬂh then fold across. Roll to one-fourth
8180 inch thickmess agals,
23380 Danece O Mania (Fox Trot).........areen Bros,' Novelty Band This pastry can be uped at once,
Kismet (Fox Trot) .................... Qresn Bros.' Novelty Band but Is improved if allowed to stand
i several hours. By folding the dough
20468 Ten Little Bottlea (Plano A00.)....ooicriiiianss Jach Norworth in this manner, layers of alr are en-
I'm on Btrike (Plano A0e.) .....ccoonviinirunnnns Jack Norworth closed, which expand whem the pas-
81.00 try is placed in a hot oven, making
OKEN the ple flaky. While the oven should
, i Behool ? (One be hot at firsl the heat ahould be re-
s ?ou'.;' T.“ fhimnhen, Taose M‘ All Btar Trio ducod atter It has browned.
Hot Foot (Xlophone with Conway's Band) Geo. H. (iresn B! Rpervy Fiaky Pastry
o"'- Ono and one-half cups flour, one-
4099 Btop It (One Btep)...... Duane Bawyer with Rega Dance Or. half teaspoom salt, ome-fourth cup
Karzan (Foz Trot)...... Duane Bawyer with Rega Dence Or. shortening one-fourth cup butter ome
(about) cup of cold water.
4115 Zoma (Fox Trot) Jos. Knecht's Waldorf Astoria Orchestra Proceed aa for plain pastry, leav-
I Like to Do It (Fox Trot) ... Green Bros.' Novelty Bund W |ing out the butter, which should be
o100 washed In cold water untl lsmooth
4188 and elastic. Roll out dough, place

There Ia & Typical Tipperary Over Here, American Quartette
. 1.0
WE HUPPLY THE LATEST “HITH" WHILE THEY ARE “HITR"

wenienns By Murray

butter In . the center, fold over
dough as directed mbove and roll
Repeat’ this twics, Dough s

butter

Meringee

Taree-fourts cup sugar. one pound
cora starch, juice and rind one lem-
o2, RIS CLi Giakge {If 2ot dniee
for one cup fill up with cold waler,)
three egge separated. Beat yolks, add
sugar belnded with corn starch, lem-
on julee and rind and orange juice.
Cook all until thick in double bdoil-
er. Bel off and cool. Bake a crust for
& ple In a ple tin and when done add
the above molsture, first stirring in
the stiffly beatem whites of the eggs
into which had beem beaten one-
third cup sugar. Brown lightly in the

spoons cormslarch, one-half cup cold
water three eggs. Put sugar and but-
ter In a saucepan and cook wmntil
sugar is melted, taking care mot to
burn. Add bolling water and cook un-
til sugar Is dissolved, them add corn-
starch mixed in cold water. Cook
mixture until thick. Separate the
ogge, beat yolks and pour hot mix-
ture over them; then return to fire
and cook about five minutes. Turn
into & baked pastry shell, cool slight-
Iy and cover with a meringue,

Three ogg whiles, six tablespoons
sugar, one-half teaspoon wanilla.
Beat egg whites until very stiff; then
add one tablespoon of sygar at =a
time until three loaves have been
added, beating each ome In well be-
fore adding the nert. Fold In the re-

ertes oven until a golden brown—

;
]

it
il

2
|
j
2!

!
g.—:
i
£
}

breaks taroush thé dough, set mide

FALLS, OREGON .

SPECIAL

A still BIGGER and GREATER value than we bave yet offered in fashionable dresses.

Nwmm(mmuymmmammmwrmu
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MmehMuuhMAYﬂmmGu&Mh of $19.98 sach, and the
price will so remain until the lot is sold. <k

We kindly request you to always shop early and o-n-rbfw.ebinlduﬂ-.
Do not forget our Coats and Hats for the little ones. We like to please them.
MORE COATS AND SUITS ARRIVING NOW.

La Vogue

ome-crust ple Invert a deep ple pan  ustil cool, when it u-hee-..;ly'

Fashion for
Ladies’ Wearing

Odd Fellows’
Building, S. W.
Cormar 5th snd

Mein Sivects

{ Stop Your mlidof Leaks
o CENENT

ELASTIC

Works like putty; sticks to anything, any where, wet
or dry; hot or cold. Gwﬂh#mhﬁh

any roof.
IN BULK—20¢c PER LB
Paint your Roof with Rubercid Roof Paimt
$1.00 per gallon.

Lakeside Lamber o

Mill and Yards, Klamath Ave. and Center St.

PUBLIC AUCTION
! —ON—

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

1 will sell the well known Hooper herd of high class
dairy cows. ‘
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