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COMES b HIRST
Tasty Meat Loaf Dinner Is Dainties Made ofLeftovers N OED SONu Choice and Easy to Prepare

GOOD IDEAS

ON CUISINE
Says Miss Helen Goodwin

Hostess to Housewives

In meat loaf glre a dellctou
flavor.

3, Carrot may ba cubed or
cut In atrip. It canned pea are
Died the Juke otf tha pea will
ba aufflclent ; otherwlae.
use about a cup of
llcjuld. Add a bit of butter. Cor-err- d

utensil for both thla dlah
nd the onion. Use email on-

ion or cut large onei In fourth.
Cocoanut lUce I'udillnic

Four cup milk. Ona lable- -

!

it
i I'm x '' " i

C0NFU1ES

MM
'Modern Woman Still as

Interested as Ever
In Kitchen"

MODERN METHODS
OFFSET DRUDGERY

Freedom From Old Time
Cooking System

Shown

Alarmist! who declare the mod-

ern woman is neglecting hi
home, abandoning her kltchan
and living off tbe dellcateessn ol
reataurant are contradicted by
Miss Goodwin, who Is conducting
he Herald and.News free cooking

school, at the Union high school
this week.

Miss Goodwin, .who ha seen
thousands of women following her
lectures and demonstrations, be-

lieves that women are as much In-

terested In their borne now aa
Ihey ever were. Her faith ap-
peared Justified as a large and

group of Klamath Fall
housewives prepared to attend the

penlng session.
'Women do not want to eoine

cut ot the kitchen," Miss Good
win said. "They merely do not
want to be t: l to the kitchen so
that they can t do anything else.
If they are given modern method
to supplant the
drudgery, they are Just aa enthu--
slastlo about housework aa war
their grandmothers."

From her experience In con- -

iuctlng a score ot cooking schools.
Miss Goodwin concludes that the
modern housewife la most Inter-
ested In "the little touches tost
add to the old dishes," In the ,

beefstake and gravy" courses. In
tarty cookery, and In their spe
cific problems snch as "why cake
crack" and "why meringue fall."

'My purpose," she said, "Is not
to teach women to cook, but to
give them Inspiration In- - their
housework, to bring them fall
fashions in food, a sort ot styl
show of the kitchen, and to point
out 'wife savers' those many
short cuts which give her freedom
for other Interests.".

A

SERVANT

The high cost ot house servants
these days Is getting to be a ssrl- -
cui problem. The average wage
tor domestic help that comes Into
the home by the hour In soma
cities Is 50 cents, making 14 for
au eight-hou- r day. plus carfare
both ways and two meals. Ser-

vants living In the home are gat-ti-

very good pay all over the
'ountry.

But here Is a servant that works
tor about a penny an hour, th
most reliable, most efficient, most
economic, cleanest servant of all- -
electricity. Measured In term et
'auman labor, electricity may be
hired In the American home to-

day tor an average of about on
cent an hour, according to some of
the statisticians who have gone to
the pains to figure It out.

Incidentally, this servant elec
tricity Is the only one whose
wages have not been greatly

since 1913 before the
war. instead or oeing increaaan,
the cost of electricity on th aver
age I 25 per cent less today than
Itwaslnl913.

Vegetable Plate
Dinner Is Good

The vegetable-plat- e dinner si

ways Is popular, and. It carefully
planned, make at

nd attractive mel.
The woman who nae ner own

garden can aerva a vegtal-pl-
for almost no expenuitura oi -

y, and even me one wno i
buy ber regetaDiee win una iuip
type of meal economical.

Milk, eggs or cheese usually grj
the main source of protein and

may appear In an inrinite varmr
r.f way. The milk can oa usea i

a cream soup, In a sauce for ona
ot the vegetables or In a dessert.
or a glaa of mii may oa

s a beverage. Eggs csn be u"!
In combination with a vegetable.
In an omelet, In a salad, ar In a
dessert. Cheese can be grat4 late
the oup, grted over a vgtabl.
grated over toast, grated over S

salad, or. If pie I th dMWl.
tervtd with 11.

E XPRESSES

HIS IDEAS

Electric Refrigeration
llai Definite Place

In Home

IMPORTANCE PROVEN
BY CONSTANT USE

From Luxury to Every Day
Need U Hiatory Of

Refrigeration

Elcrtrlo refrigeration liu md
for Itself a definite place of Im

portant In 111 nn. ecordlng to

Ilia great Inventor, Thoma A

F.dlsou.
II. T. Hoiworth, niinagar of

(ho California Oregon Power
company. locl distributor tor
th Uaurl Klcclrlc lletrlgeretor.
Mll tlmt Edlsou. In a question
nalr. bid uinrd electric refrl
nation on of th mrvel 01

the rrrient r. Tho commr
cUUiallon of elactrto refrigera-
tion w aspecUlly remrkble In

Edison's viewpoint, well th
commercialization of ullra-vlul-

glass.
'It ! only with th past two

or three yean tbl Iremendoui
haadaiy bai been mde In coin
merclalltlng lrrtrle rotrlgera
lion, Mr. Itosworlh alatd.

A fow rear (to It wai a com

paratively unknown product ami
roni dercd a noveiiy aim -

ury. During 19J'J ono hundred
twenty-nin- e million dolUri wis
spent tor electric refrlgaratlen.

"Tnle Tail expenditure vras
made by the American publlo be-

came elertrlo refrigeration In

trognlzrd as being a neceailly- -

I can aafrly gay." Mr- - h

declared, "that no family
ho baa electricity and modern

plumblnc would do without them.
And yet. both of these Import-an-t

llama In our dully Ufa were
at ona time coumiarea wauim
Ftnetrla refrigeration bad to go
through practically lha iinie
cycle, but rose from the luxury
lo Ilia necesstiy class In an
mailngly hort time. The aale

of four hundred and ixiy-ig-

thousand domeillc electric refri-

gerator! lat year Indicate the
vast public acfeplama accorded
thla modern method of food pre
ervatlon.

"During 1910 an even greater
number ol pple will learn that
food ehould alway b kept at a

temperature of test than 60
It l estimated that
U nd ovon hundred

tlioiimind machines will b old
In lMU."

The populnr General Klectrlc

refrigerator ba been choien by
Mir Helen Goodwin for her dally
demonstrations at the Klla I.cU'

Cooking chool this week.

SUNDAY DINNER

IS W1PQRTANT

Cheei Cnnapo
Chicken Hrolh

Ptewed Chicken with Mushroom
Fried Kggplant Mnnhed Turulpi

Vegetable Anplo rialnd
Compote ol Urupoa

Coffee

Stcwrd Chlrkrri With Muiliroom
Cut a chicken Into piece and

Hew It rantly In milk and watoi
In equal part, adding a mnll

nuantlly of butter. Tut a amiill
lump of butter Into a aaurepan oil

the fire to melt, dd two tuble-poo- n

ot button mushroom, a
aiMiianlna of mare, while popper

nd unit. nd cnok. Take out the
chicken meat when done, drain It,
tnt It Into a laucepan with the
muihroonii. warm them all up to.

gather and erve. If more uce
l.i deilred. a braakfuit cupful of
eweet cream may he addod lo tha
,iuthrooin when nearly cooked,

e a

rnniiMit of firMM'
Tnlie a bunch or two of fin

drupe, eul the atalka off, and
make a little llt In each, pick
In out (he tone wllh thn point
of a quill. Boll aoma yrup lo the
lnrge pearl degree, put In the
trope and boll them tip three or
four time. Whan cold, aklm off
anv cum that may hnv rlen to
lha top. Arrange thn grape In a
com polo dial) and erre,

C'oM Plate
A noil allMctlv uppr or

luncheon I mde of lea andwlch

(. a mll pot of cottage cheoia
und rnma ro d cut or imn. n ar- -

ined neatly on Indlvldliinl plate
garnlnhtd wllh water crem.

fluttered onion.-icallopo- polar
toee, rarrnla and peae alio tar- -

yd. A meal teat dinner li not
only eaiy to prnpara, but tt ex
tremely laity ai wall, according
lo Mix Goodwin. In charge of Iba
Evening Heralds free Cooking
rhool at lha Klamath Union

high arhool. fbe glvea the fol
lowing suggestions for the meal:
Meat I.oaf Muttered Onlona

(Scalloped Potatoes, Carrot
and Peaa

Cocoanut Itlc Pudding
Hike one and ona half hour

at J7So or two boura lino
1. Try baking meat loaf In

the form of a ring or In a ring
mold. Senre wllh carrot and
peaa poured In tha center and
the buttered oulom and iprlni
of panley garnlihlng tha oulilda.

1. Tomnto oup undiluted
uird In place of tha usual milk

E PUZZLED

OVER AMOUNTS

Tha brld who li enjoying her
tint experience ai bouiekeaper li
often punted over amount! need
ed lo aerre two perloni and the
ue of tha average recipe. Some-

time! food li wasted because more
I provided than can b used

A far reclpei ire eoncernee,
cooking for two reduce! Iielf lo a
mathematical problem. Mwt ree-Ip-

In current cook book ar
'calculated lo lerre ilx per'a". 'y
own are planned to erv four
So If a recipe large enough tor
tour li turd and a dish for two I

wanted 11 1 a ilmple thing to tike
Lilf of each Ingredient ana ue a
auce pin or biking dish or ipldar

Just bait ai large as tha one d

for tha service of four.
Tbe rule for serving tlx must he

divided by three, each Ingredient
carefully calculated, If a dish tor
two la wanted.

Rise HaMeni Conking
Tha ilia f the cooking utemlli

! of more Imparlance thin moat
Dionla raillx. The larger tne
surface expoied to hast the mora
rapid the etiponllon. Tbl.

for miny thick, lumpy
aaucet and burned or d

vegetable and meat. , .
Instead of uilng large pla pans

nd cutting plei In alxthi. tnvett
In a arnall pie pin and cut tna
pla In hilt. srvlng half a frn
pla lo each person. Thla Insure
frash paitry. Thrae-fourth- a of a

cup of flour and cup of
shortening will malt enough
dough for a imill two-eru- n pie.
If a one-cru- pie or men i

wanted, ona tablespoon more than
cne-thlr-d enp flour and wo table-spoon- i

and 1 teaspoon ihorteolni
hould be used. IBS lime pie pan

will hold about two eup of filling,
while an eight-Inc- h pie pan holds
four ciipi.

One-ha- lf pound of treat usually
11 calculated for each peraon when
purchasing roast and iteaks. Th
method ot cooking and (erring.
of course. Is an Important Mo

tor In determining the amount re- -

H.UI.Y MENU
M'XTJJIEO.N' Potato ball

salnd, touted mutfln. fruit
Jelly wllh whipped crem.
olaln cake. milk. te.

OINNKH Iced watermelon
cubes, broiled swordftuh. cu-

cumber aauce, browned weel
nnlatoes. head lettuce with
Husslnn drossltig, green beani
In cream, rye bread, cherry
pie, milk, cot toe. -

quired. When extra' materials ar
added, lea meat la needed. Chops
present the least problem In th
meat line, since it individual ap
pal Itei are known, ono or two
chona can be supplied tor each
person.

Harder o lairniute
Some vegetables are contusing

for It's hard to know how much
must be allowed for preparing for
conking, l'ea In the pod are oe- -

re vlii. for unless tne poo are
well filled the yield ot itubleveg
etnhles la small. On pound. ol
well-fille- d green
will aarve two nersons. ' .

One-ha- lt pound of. green bean
will aerve two persons.

One pound fresh iplnach will
serv two rtenoni.

Vegetables lk beetl, corn and
carrot mutt be chosen ln'regard
to alia. One large bt or carrot
l considered enough tor one aver--

anrvlna. hut If the vegetables
are smull two. or three will be
uoudrd.

Kan and Ham Tlmhale
Four eggs. Mi teaipoon salt, few

grain pepper, Wnpoon onion
juice, 1 cup finely chopped nam
1 cup milk. ( round of tosst..

Heat eggs until light, add re
maining limredlimUe mil thor
nuhlv. Turn Into Individual, well
buttered tlmhale taiblda and place
on many thicknesses of paper in a
pan of hot water.' Bike In moo
rate oven for 4K minutes, or On

til firm lo tha touch. , Turn each
tlmbale onto a round ot toe.it and
urroiind with creamed pea. Oar

nlsh with panley and aerve at
onca. ,'

"What da you do with left-ov- er

pastry th scrspa of pie doogb
left attar trimming the pie wad
em up and throw thra Into tbe
aarbaga can?" asks Miss Goodwin,
who Is conducting th Herald and
New tree cooking school this
week at the Union high school au-

ditorium.
"Bucb a name! Innumerable

little dainties may be made from
these trimmings! It one'i 1 abort

f time Just tha atrip may be
laid on a pie tin. prlckoct, and
when baked In a quick oven oh,
such dellcloua munching! Bprlnk- -

ed with a bit of grated cheei and
aorlka. they are a dltlerent touch

aerve with tbe alad." Contin-

uing, aba glvei th following
for nslng left-ov- pas-

try:
Cheese straws are a neater form,

ot course. Carefully roll out tne
scraps, sprinkle halt of the (beet
with grated cheese and a on oi
salt, fold over and roil again. Re
peat a time or two. seeping tne
pasta In a rectangular form. If

possible. Cut in strips about S or
Inches long and 3 men wiae.

Make In a quick oven. 600 degrees,
until nicely browned. Dust with

paprika.
Tarta mav be made by cutting

the rolled out dough in varied
shape with either biscuit or eook- -

cutters. A noie snouiu oe cm
n the second piece, which is to

ho nlaced on too of the round
when hiked. Bake In quick oven
son detrees' when cold put the
two together with Jelly or Jam.

Individual meat pie ar a de
lightful way of nlng up left-ov- er

meat and vegetable and loft-ov-

gravy.
A different dessert Is made By

sprinkling a small round ot pas
try with sugar and cinnamon, run
up Inside a nair oi a oauaua.
In a quick oven, aerve hot with
whipped cream or hot Tanllla
sauce.

ANOTHER 0

DINNER IDEA

Iced Cantaloup
Braised Beef a la Mode

Boiled New Potatoes, Parsley-Butt- er

New Beet
Hearts of Lettuce, Waldorf

Dressing
Lemon Custard

Braised Beef a la Mode
Lard a piece of beef with salt

pork, let It marinade for twelve
hours with the Juice of half a

little salt and pepper, a

sprig of thyme, two bay leaves and
half a doien parsley roots. Then

place tbe meat in a saucepan u

a lump of butter, and brown on
both sides for ten mlnntes;

and place It on a dlsb.
Add to the gravy a little flour,

stirring It well and moisten with
a quart of broth, mixing it slow-

ly while the sauce Is boiling Then

replace the beef In the saucepan
with two sliced carrots and a dox-e-n

small onions, glased, and cook
nr n hour nil din s tt strong gar

nished bouquet, a small piece of
crushed garlic, and salt and pep-

per to taste. After skimming off
tbe fat and straining, serve on a
hot iiinh. arranging the carrots and
onions In clusters around the dish.

Lemon Custard
Pnnr Into a saucepan one quart

of milk, tha thin rind of a lemon.
two bitter almonds and one-ha- lf

pound of sugar. Bring the mug
to a boll, strain It gradually thru
a fine sieve over six well-beat-

eggs, and stir well until It thick-

ens. Pour It at once Into custard
cups or glassos, and serve either'
hot or cold.

Varied Menus Aided
With Use of Fish

Menus can be varied by the
nsa of fish. Fresh or canned. It

offers many possibilities tor ap-

petizing meals.
Tha protein of fish Is essen

tially ot th same vaiu as mat
of meats but fish Is a lighter.
Ies hooting food and particular
ly desirable for summer tor that
account. Fish, too. Is regarded
as one ot the most Important
foods tor children.

The method of cooking and
serving has much to ,do with
the popularity of fish. Boiling
hiking, steaming, hrollng, pan
frying and deep-f- frying each
has Its place for certain kinds of
fish. Often a well flavored sauce
la an agreeable accompaniment
and adds much to the dish.

The "lean" fish are
particularly delicious steamed
These are the fish whlcji .have
their fat secreted In the liver,
leaving the flesh clear and white.
After rooking they arc dry and
flaky and very tender. Cod. had
dock, flounder, fluk. ' trout,
smells, black bass, blue fish,
pickerel and many others belong
to mis group.

ART GIVEN

Cooking School Will Be
Given Three Day For

Houtewive

HELEN GOODWIN TO
BE IN CHARGE HERE lo

Paitry Making And U

Of Shortening To
Be Taught

Pastry making and the nsa of

shortening will be one ot tha

points stressed at the Herald and
New cooking school it tbe Klam
ath Union high school auditorium
hy Miss Goodwin, horn economist
In charge.

Friday la th last day of tbe
rooking icbool. and all local house
wlvea are urged not to miss this
final session at 3 o'clock.

Regarding shortening. Mil
Goodwin says In pirt: "The term
shortening Indicates tbe purpose
of lot In cike an bread making.
Tbe fat la used to make the food
shorter or more tender. "Natur
ally then, a fat which Is all fat
and contalna no water or other
material, will make a more ten-
der cake or bread. There la a sec
rndury purpose of shortening In
cake maklni,-- , and thla Is tbe In
troductlon of air Into the sugar
and fat mixture to help make the
take light. It It Important, there-
fore, that the sugar and fat (hould
be mixed to a light, alrjr mas.
To this creamed mixture may be
added th egg, usually th yolks
slightly beaten, leaving the white
o be stirred In at the last minute,

If the oake is to be white, tbe
liquid Is added In place of tbe
volks. Whenever milk or water la
added to a creamed sugar or fat
mixture, care should ba taken not
lo break tbe light, airy atrnctur
which stirring has built up, but
to arid alternately a little of the
Mould, then some of the flour
( which should he tnorougniy siit
ed with th salt and baking pow-

der) until both are folded In gent- -

v but completely. In order to in
crease the lightness of tbe batter
rather than to break It down."

ELECTRICITY

CD1ENDED
The flnt eloctrlc cooking was

done at the Crysul Palace in Lon
don In 1S99. as a remarkable ex-

ccriroent. Today minions oi
meals are prepared electrically ev
ery day in this country alone, not
to speak ot tna eieciricai cooaery
that Is becoming common In al
most evory other clvlllied nation
In the world. Right here In Klam- -

nth Falls, and. In fact, the entire
area of Klamath county, electric
ooklng Is being used to a margea

degree. Figures obtained irom
the local nower company show
hat more than l&oo lamiues, o

one out of every four electrio
in Klamath Falls use elec

tricity for cooking. This Is a truly
rnmarkahla showing, ana speaa
well for the progresslvenass of lo-

cal housewives In adopting the
lotest modern cooking methods as
well as lor the reasonable electric
rates which make this snowing
possible.

New Refrigeration
Saves Time, Money
in the fold, dry temperature

of th electric refrigerator, ex-

tremely jerlshable foods will re-

main frash and fit for use ap
ui'i:sually long t;"ie.

It Is asy to see haw tbl me-
thod ot f ed preservation elimin-

ates the nd tor dally snooping
nd sives money in rutting down

the toed spoilage i the mini
mum.

The General Electric Refrlger
tor. revolutionary type of re

frlgarator, produced, manufac-
tured and guaranteed by the
General Electric Company, ha
met with exoontlonal favor, dun
to Its simplicity, frocdom trom
drains, pipe or fan and to tin- -

fact that It Is twtr-snoi- oor'.atie
"These features." said K. O.

Klnhn. sales nianagor ot Thn
California Oregon Tower Com-

pany, "combined with the uuus-na- l

refrigeration which Is an
everjvlay feature of this remark-
able machine, h.ivo been th
rauae of It quickly itaiiied popu-

larity. It ned no oiling or oth-
er attention and once Installed
In th kitchen can be forgotten."

poon butler. Three tableipoom
rice, uncooked one-hal- t cup
cocoanut. Ona half cup brown
digar. One bait teaspoon al-

mond. h taapoon aalt.
flavoring. Waih rice, put It In

flat pudding dlih with brown
ugar, lilt, bulti'r and milk. Add

cocoanut and almond flavoring
upon removing from oven, Hake
at 375o fur ona and one-ba-

hour.

Vety Best of
Food Wanted
By Men Cooks

It has taken a woman home- -

aervlre expert to discover I ba I

there ! a useful domeillc trait
hidden iwsy In every bubby'i
heart which women may do wall
to cultivate. That Is, the latent
desire to cook.

Moat married women have dis
covered that their husband re
ally believe they hive latent 11
nt In culinary wave and bubble

over with pride when they dls
rover that tbe lamb chop or

unny-ld- e egg they have been
supervising Is really enable wben
turned out on the plate.

The home-ecrrlr- e expert polnta
out that encooragement of tbl
dealr to cook on the part ot the
man ot the bonae will Inevitably
lead lo the purpose ot more
modern cooking and other kit
chen appliance, aa men are pro
gressiva rcy natur nd cinnot
bear to fus with Inefficient tool

hlch nevertheless, they ihort- -

Ightedly believe are quite suffi-

cient for their wive.
It 1 claimed that aeveral local

houiewlvee have lately and un
expectedly fallen heir to the Kill
of handsome electric cooking
range due to this progressive
tendency, a the man ba tried
to excuse his Isck of succosa In

cooking by claiming that the
rang waa unreliable and behind
the times, and that ha consider-
ed It next to marvelou hi wife
conld get along with tbe facilities
the had been using.

It Is th Idea of the home- -

service expert that If a man
ere tied te a kitchen stove, a

greasy dlthpan. and other
housekeeping imple-

ment for ny length of time, he
would quickly turn to lnbor-v- -

Ina devices to lessen tne drud
gery and mess Incidental to those
dally, naver-enoin- g iisas.

Lest Flavor Lost
When Fish Steamed
Less flavor and nutriment are

lost when f'sh Is steamed man
by other methods. The process
I short. Involving little heal,
and the cooked flh Is especially
delicate. However, the accoui
panylng sauce la of utmost Im-

portance and must be chosen
wllh discrimination.

Drawn butter ranre Is the spe
cial auce for sieamod fish. Th
samo sauco may ho served with
fish cookod In aeveral way, out
there always Is special sauce
that goe particularly well with
fleli cooked in er.-- a special way

Mltre d'Hotcl butter !i served
with hro ed fish. Isruir sauce
wllh dep-fn- t fried. Mae butler
with pan-frie- d or sauted, tomato
or egg aure wlin noiieo or ok
ed fish. Each I ethod of cook
ery hi Its sauce.

Drawn butter sauce l mad
live, white e'Mice. using wa'.er
nlace f milk ana
n.htir with lemon Juice.

Maltre 0 Hotel ouiier is mm
worked until creamy and well
easnned wllh parsley and lemon

lu,r'- - .
T rtar la a rosjosusi"

with od-'-- 't material.

Masked Kgff
Wniiv hard-boile- d eggs. S slices

t inmnio x small rounds of bread
inh esnoons DUttor, m iuoie- -

anmna flour. Irk cup milk,
cup finely chopped choc, hi tea
innnn suit, naprtka. paralcy.

Haute oreaa lu ouiier. vui w
mataei In siloes aooui ono-ii- u

ineh iblrk. d i in butler una nrou
Place a sllca of tomato on each
round of bread, and on the tomato
put half an egg. cut side. down.
Put Into a shallow baking dish
nd pour over It the cliewe sauce

made by niolM" butter, stirring
In flour and slowly adding milk,
stirring constantly. Add cheee.

lt and naerlka and stir and rook
until cheese Is melted. Put bak-

ing dish In oven long enough to
make very .not. and serve garnisn
ed wllh pa.Y3,

Goodwin

POTATO SALAD

POPULAR DlSh

Potato salad Is always popular,
snd may appear In many varia-
tions. The Ingredient may be in-

expensive or elaborate aa the oc-

casion requires, but careful sea-
soning Is of utmost importance.

No matter what tbe combination
ot vegetable! and other materials
may be chosen, a suggestion ot
onion Is Imperative. Since man;
people flndV U difficult to digest
raw onion, tbe Juice should b
used.

Tbe flavor can be more evenl)
distributed, and exceedingly deli-
cate. It a few drops ot onion Juice
are added to the salad dressing.
To extract onion Juice, cut onion
In halt and score out surface with
a sharp knife. Press with dull
edge of knife to force out Juice.

Sometimes potatoes are used
principally a a tiller for othet
materials, much as bread Is used
as a carrier for butter. In elthet
case. It is the blankness ot flavor
that makes th potato valuable for
salads.

Cook Potatoes Carefully
The cooking of potatoes for sal

ad is Important- - They mnst be
perfectly done neither over
cooked nor under-cooke- If cook
ed in their Jackets they not only
retain all their food value but stay
ic better shape.

Cut potatoes in small enough
dice to combine with the other
materials. Large pieces ot potato
are unappetizing and It should
not be necessary to cut them with
the salad fork vhen served.

In the following salad the po
tato acts as a tiller. This salad la
an excellent combination of pro
tein and vegetables for a hot day.

Savory Potato Salad
Two cups diced cooked pota

toes, J or J drops onion Juice, i
small new beets, 4 sardines, '.

hard cooked eggs, 2 tablespoons
minced parsley, 1 cup cooked sal
ad dressing.

Remove skin and bones trom
sardines and sprinkle with lomon
juice. Let stand 15 minutes. Dice

llnily Menu
LUNCHEON Macaroni bak

ed with oheese, sliced toma-

toes, rye bread, berries with
sugar and cream, butterscotch
cookies, milk, tea.

DINNER Vegetable plate
dinner. Jellied fruit salad,
cheese cups, graham cracker
pudding, milk, coffee.

beets and cover with 1 table-
spoons vinegar. H teaspoon

and U- teaspoon salt. Let
stand 15 minutes. Chop whites of
eggs and put yolks through rlcer.
Add onion juice to saiao dressing.
Combine potatoes, beets drained
trom vinegar, sardine flaked In
small nieces, eggs and salad dress
ing. Stir lightly with a fork and
chill for ona hour In refrigerator.
Serve on crisp lettuce with minced
parsley sprinkled over tne top.

Cherry Cnhea
You can add Inspiration lo your

!r cphea If vou color them wlin
fruit coloring and add a red cher- -
rr to each one. Frozen, tne cner-

ry looks most attractive bobbing
round in Its iceoerg.

Chle rhancan
vw and summery Is the shir- -

led hsndkrchlef linen hst. In gay
red. faced with plain wnue pique,
The belt banding Is pique.

Mis Helen

YOU ARE IXVIIF.D
e Come to the cooking

school yon will enjoy It.
e- You will eee dellghtlal,

tasty foods, complete meals.
prepared by Miss Goodwin,
of the Ella Lehr Cooking
Schools. In her unique mod- -
el kitchen. Her program is
entirely neew and different.

a. Tbe time: 3 to 6 p .m.
a. The place: Union high

echool auditorium.
The dates: Tomorrow,

Thursday and Friday.
The Herald and News In--

rites every woman In Kla- -
math Falls and vicinity to
be Ita guest at this enter--

tatning and instructive tree
demonstration ot tbe latest
In modern cookery. There Is

e no charge and no oblige- -
tlon.

No Matter Where
We Go We Find

Chicken Popular
No matter where we may go

North, South, East or West
chicken Is always popular for
family o. party meals. Restau-
rants, tea rooms and country
Inns specialize In chicken dinners
and are well patronlxed.

The tesa plannlug a lunch-

eon menu al-- rs is on the look-

out for unusual ways to cosk and
serve the prime favorite dish ot
chicken. Chicken salad and
chicken a la king are good old
standbys thU fill a place, but
there are many o:-- r ways ot
serving chicken to small parties
that are quite out ot the ordin-

ary and are not difficult to ac-

complish.
Chicken rr.' .sse, hot or cald"

chlr'-c- timbales: c'a!:ken roll,
chicken loaf: Hawaiian chicken.
chicken supreme and chicken
croauottea nil are delicious for

fare. ' These recipes use
cooked chicken and are suitable
for luncheons or high teas.

Waffle Shortcake
Sure to Please

Instead of heating-- np the oven
in hake a cake or pudding, try
a waffle dessert. Almost any type
ot cake batter may take on waffle
rorm. for the same process o

cooking Is used on the waffle Iron
Instead of In the oven.

Wattle shortcakes are made by

spreading hot, crisp waffles with
nutter, spreading generously with
crushed and sweetened fruit, cov-

ering with the second wattle and

garnishing witn a nig spoouiui m
whlnned cream.

A slab ot Icecream 1 put be-

tween two waffles, sandwich fash-Io-

to make ice cream sandwlch--
Freeh fruit or any preferred

sance can be poured over the
sandwich or the top wame can oe
sprinkled with powdered sugar
Just before serving.

HQ wame can oe cusp
la nnleaa tha hatter is well made.
The same care used In cske msk- -

ing must be taken wltn wniue nat-

ter. The shortening Is either
worked to a "cream" with the

or melted and added the
Inst thing before baking. The lat-

ter method makes a crlsper watfle
and takes less beating, but cream-

ing tbe shortening and sugar
makes a tonder. delicate ono that
"melts In the moutn. ine eggs
must be beaten separately for the
best results. If they are beaten
without separating, they must be
beaten until very light. Tha dry
Ingredients are sifted together as
In cske mixing.


