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HOME COMES FIRST

T A EDISON
FAPRESSES
HIS IDEAS

Electric Refrigeration
Has Definite Place
In Homes

IMPORTANCE PROVEN
BY CONSTANT USE

From Luxury to Every Day
Need Is History Of
Refrigeration

Ejecirio refrignration has made
r‘ r ir

itwelf a definite place of im
portancs ja the sun,

aecording to
the great Inventor, Thomas A
Edison

i »,

the California

manager of
Oregon Power
campany, o distribgtors  for
the Ganoral Electric Relrigerator
shld that Edinow, in a question
nalre, had uamed elecirie refrl
geratipn ote of marvels of
the presant era The commar
claltaation of welectrie refrigera
tlon was sapecially remarkable o
¥ on's viewpoint, an well as the
of ultra-vivlet

Noswiirth

the

mmercialization
Eifln

“1t 18 wnly with the past twe
or threa years that tremetdous
headway bLas bean made In com
mercializsing electrie relrigers
tlon, Mr, aworth stated.

“A fow years agn It wns a com-
paratively unkpown product and
considered w novelty and & lux-
ury. During 192% oge lLundred
iwenty-nine willlon dollars wias
ppent ot electric refrigaratien

“This w"ast espendilure Wwis

mads by the Amsrican pablle hl!-: Size Hantons Conking

clectrlo  refrigeration L]
gecognlzed np belog a necesally

*] enn safely gay,” Mr. Bos
worth declared, “that o family
who has olecirieity and moderp
plambing would do without tham.
And wet, both of these import
att ltoms In onr dally Hie were
at one time coushdered lnauries
Electrie refrigeration bad to Ko
through practieally the same
cvele, bt ross from the luzury
to tha necesalty clara Io  #n
amaeingly short time.  The sale
of four hondred and sixty-elght
thourand domestic electric refrl-
gerators last year indicates the
vart publie acceplance acenrded
tils modern method of food pre
pervation.,

“fharing 1970 an even Kroater
niumber of peple will learn that
fand sliould always be kept at &

fauae

tomperature of less than 50
greow, It 1n estimated thut be-
taorn glx and soven hundred
thotsand machines will be sold
in 1930.*

The populnr General Electrie
Nefrigerator has heon chosen by
Miss Hdlen Goodwin for her dally
demonstrations at the Ella Leh

Cooking ndhool this week.
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SUNDAY DINNER
5 INPORTANT

Cheone Canapos
Chilekon Broth

frowed Chicken with Mushrooms |
Mashed Turnips |

Erggplant
vegatable Asple Salad
Compote of Grapes

Collen
Ll -
Stewed Chifcken With Mushroams
Cut w ehleken into plecon and
ptow It gently In milk and water
In equal pprta, adding o wmall
quantity of butler. Put & pmall
lump of butter into & KRdeapan on
the fite to melt, add Lwo table
spoons @f button mushrooms. a
sndsoning of mace, white popper
and walt, and cook, ‘Take oul the
ehioken ment when done, drain It,
put It inte & saucgpan with the
mushirooms, warm them all up to-
gother and sorve. 10 more snuce
> desired, & hreakfust cupfnl of
pwaal cream may he added to the
vushrosms when ua=rlr cooked,
* L] L

Fried

Compote of Grapes

fake & bLinch or two of fine
grapos, eul the stalks off, and
make n lttle slit in each, plek
Ing out the stonen with Lhe paint
of & quill. HBoll some syrup (o the
Inrge poarl degree, pit In the
grapos and holl them up three or
tour times, Whan eold, skim oft
any neim that may have tlsen to
the top. Arrange tho grapes In a
compolo Alsh and serve.

Coll Plate
A most attemotive supper or
funehioon Is made of tea randwieh-
o8, & small pot of eottage choess
and rome eold cuts of fish, all ar

Tasty Meat Loaf Dinner Is |
Choice and Easy to Prepare

toew, catrots and poas also ser-
yed, A maat |sal dinoer s not
only sasy (o prepara,
tremely tasty as well, according
to Miss Goodwin, In charge of the
Evening Herald's
school st the Kilamath
| high school, Ehe gives tha fol.
Jlowlng suggestioas for the meal:
Maat Loaf

Bealloped

Potaloes,
and Peas
Cocoanut Hice Pudding

Carrota

3bvo
loat

AT ho—or

1. Try

At two hours

baking meat

mold, Serva with
pean poured In
the buttered ouplons sod
of parsley garnhhing the outside,

2. Tomato

Nutierad onlon, scallppod pota-

but s ex-

fron Cookiog
Linlon

Ruttored Onlons

Hake ane and one half hours

in
the form of & rlog or In & ring
earrols and
the canter and
rprigs

soup——andiluted —
waed o place of the usual milk

in moat loaf gives a daliclous un-
usual flavor,

3, Carrota may be cubsd or
ecut in strips. It eanned poas are
ueed~—the julce ofl the peas will
ba sufficlent Mg-id; otherwise,
use about two-thirds cup of
Heyuld, Add a Mt of butter, Cov-
erod utensil for both this dish
and the onlopw. Use small one
jons or cut large ones in fourths

Ooconnut  Rice Podding

Four cups milk. One table-
ppoon butter,
rice, uncooked ope-halt
eorpantut. One hulf cup brown
sugar. One balf teaspoon al-
mond, One-fourth taspoon sait
Fiavoring, Wash rles, put It In
flat pudding dlsh with Bbrown
sugar, salt, butter and milk, Add
covornut and almond flavoring
one and one-hall

at 3750 [for

hours,

BRIDE PUZZLED
DVER AMOUNTS

Thes bride who in enjoying her
firat exporience an housckeeper Is
uften puttled over amouuts need
el to warve Lwo perdons and the
usn of the average recipe. Bome-
times (000 In wasted becauls mors
in provided than can be used ap
petigingly

As fur an recipes ars concernnd,
cooking for two mduces Itasll LOR
mathematieal problem. Moal pes
fpoes in eurrent cook books are
talenlutod 1o werve aix parfons, My

fa it & recipe large enough for

wanted it's a simple thing to take
Lalt of sach ingrediont and use a
satice pah or baking dish or splder
Just half as Jarge as the Ot pro
widod for the servire of four.

dlvided by three, each Ingradlent
onrefully calenlsted, 1f a dish for
two s wanted.

The alze f the cooking utensils
is of more !mporiance than mosi
prople reallze. The larger the
surface exposed to heat the mare
rapld the evaporation. This ae-
counta for many thick, lumpy
saticen and burned or orer-cooked
voketablos and ments.

fustead of uplag large ple pane
and cutting ples In sixths, lovest
in a small ple pan and cat the
pla 1o half, serving half a fresh
pla 1o each person. This Insures
roah pastry., Thres-fourtha of a
cup of flour and one-fourth cup of
shortening  will mAke enongh
dough for & small two-crusl pla.
If a one-crust pla or “shell™ 1s
wanted, one 1ableapoon mote than
eno-third cnp tlour and two table
«poons and 1 teaspoon shortening
should be used. The Hitle ple pan
will hold about two cups of filllng.

.| whila un eightdnch ple pan holds

fonr enps

One-half pound of maat usually
is caleulated for sach paraon when
purchasing roasts and steaks, The
mothod of cooking and serving,
of course, 1 an Important fac-

|tor In detormining the amount Te-

DAILY MESNU
LUNGHEON — Potite hall
salnd, toasted mutlfins, frait
jolly  with  whipped cream,
plain eakeo, milk, tea,
DINNER—Tcell watermolon
ctiben, brofled swordlieh, cu-
cumber sauee, browned sweel
potatoes, head lettuew  with
Russinn drossing, green heaus
In cronm. ryoe bread. cherry
ple, milk, coffon,

qulred, When exira matarialn wre
nidded, Jeas moat la noaded, Chope
prosent the least problem in the
ment line, sinca If Individoal ap
potiten nre known, one or two
chops can be supplied for each
parson
Aarder to Calenlate

Bame vogetnhles ara eonfusing.
for 1t°s hard (0 kpow how much
must be allowed for preparing for
cooking. Peas In the ped are de
celving, for unless the pads arn
wall fi1led the yield of eatable veg-
elables 1x small, Ona pound  of
well-flllsd  gresn  paas-in-tho-pod
will surve two parsans.

One-halt ponnd of green beans
will sorve two pearsone.

One pound fresh spinach wili
serva Lwo persons.

Vegolables Jike beats, corn and
carrots must he chosen in'regard
lo slge. One large best or earroil
Is considerad enongh for one aver-
nEs porving, but If the vegetables
are wmall two or threa will be
noeded,

Egg and Ham Timbales

Folr sgga, W tearpoon sall, fow
grains poppor, W teaspoon onlon
fidee, 1 cup flusly chopped ham,
1 cup milk, € ronnds of toust.

Deat eggs untdl Hght, add ro-
mnining ingredionts, mix thor-
oughly, Turn into individual, well-
butterad timbale molds aod place
on many thicknossos of paper in a
pan of hot water, Baksin & mod-
orate oven for B minytes, or un-
til firm to the tguch. Turn sach
timbale onto a round of tonst  and
surround with ¢reamad peas, Gar-

ranged noantly on individinal plates
garnlshed with water cress

nish  with paraley ahd' asrve at
unea,

awn are plannsd to serve four |

four Is uned and a dish for Lwo Is

The rale for servigg alx must be

Very Best of
Food Wanted
By Men Cooks

1t has taken s woman home
service expert to discover that
there 1n a useful domestic tralt
htdden away (n every hubby's
heart which woman may do well
to cultivate. That s, the latent
deaire to cook

Most murried women have dis-
eoversd that thalr husbands
ally bellets they have latent tal-
ont in culinary ways and bubble

|

| rover that the lamb chop or

| sunny-alde ege they hove bean
supervising ls really eatable when
turnad out on the plate.

Thres tablespoons
ru[:l

Wpon removing f(rom oven, Iluh»i

e

over with pride whea they dis-|

G000 I0EAS
ON CUISIE
IRT GIVEN

Cooking School Will Be
Given Three Days For
Housewives

HELEN GOODWIN TO
BE IN CHARGE HERE

Pastry Making
Of Shortening To
Be Taught

shortening will be one of the

Nows eooking school st the Klam-

in eharge.
Friday
cooking school, and all local hogse

Pastry making and the nse of |

|

A.nd Use gestions for using

palnts styessed at the Herald lnd|

Is the last day of the
|the rolled out

| wives ars urged not to miss this!

tinal gosalon at 3 o'clock.
Aaparding abortening, Miun
| Gupdwin says In part “The term
|ehortening judicates the purpose
f fat In cake ans bread making.
| The fat In uved to make the food
sharter or more tender. “XNatur-
{ally thenm, a fat which is all fat
|and contalns no waler or other
|mn:-rtn1. will make a more ten-
der cake or hread. There ls a sec-
rpndary purpose of shortening lo

The lome-service expert polnts|ecake making, and this Is the In

| eut that encouragement of

this| traduction of alr Into

the sugar

desire to cook on the part of the | and fat mizturs 1o help make the

man of the houss will ineviiably
land lo the purposs of
modern cooking and other kit
chen appllanena, a8 men are pro-
gresalve By nature and cannot
bear tu fuss with Inefficlent tonls
which pevertholons, they short-
sightedly belleve Are quite suffi-
clemt for thelr wives,

It s ¢laimed that several local
housawives have lately and un-
expeciedly fallen helr to the gilt
of handsomae electric cooking
ranges due to this progressive
tendency, as the man bas tried
to excuss his lack of success In
rooking by clalming that
range was unrellable and behind
the times, and that he considor-
ed It next 1o marvelous his wife
could get along with the facilities
she had been usiug,

It
parvice expart that If & man
wars ted to a kitchen stove,
groasy dlshpan, and other old
fashioned housckeeping ftnple-
ments for any length of time, he
would quickly turn to labor-sav.
Ing devicos 1o lessen the drude
gery and mess incldental to those
dally, never-ending tasks,

e — - ———

Less Flavor Lost
When Fish Steamed

fost when (lsh iz steamed thau

by other mothods, The process
is short, levalving Hitle  heat,
aud the cooked (lah is espocially
delicate, Nuowerar, the sccom
panying asuco I of utmost Im
portance and must bs chosen
with diserimination,

‘auco in the spe-
¢inl sauce for amed flah. The
samo eptce may ba rarved with
fish cookad In seversl ways, but
there always is » special sauce
that goes particularly well with
fish cooked in &% gpecial way

Malire d'Hotel buttes s sorved
with brolled fish, tartar sauce
with deep-fut fried, bMack butter
with pan-fried or sauted, tomato
or egg satuce with bolled or b ke
ed fish, Each 1 othod of ¢ook
ery has Its e=~clal manee.

Drawn buiter sanca is made
like white ssnee, using water it
place f milk and ning
Hghtly with lemon Juice

Maltre 4'Hotel butter is butter
warked until ecreamy and well
seasoned with parsley and lemou
julee,

T riar in & mayonnaise saucs
with adA=4 material,

Masked Egge

Four hard-bolled eggs. § sllces
of tomato, § small rounds of bread
§ tablespoons batter, 1% table-
apoons flour, 1% cups milk, '3
rup finely chopped choone, 1 tea-
spoon salt, paprika, paraley.

Saute bread In butter. Cut to-
matons In slices mbout one-half
meh thick, dip in butter und broil
Place s alleo of tomato on each
round of bread, nnd on thy tomato
piut halt an egg, eut side down.
Put Into o shallow baking dish
sud pour over It the eheoss sauce
made by molting butler, stirring
in flour and stowly adding milk,
stirring constantly, Add cheese,
salt and paprika and stir and cook
until cheose I8 melted. Put bak-
lug dish in oven long enough to
make vory hot, and sorve garnish-
od with pal e,

reawn butter

the|

is the idea of the bomhl

Less flavor and nntriment are|

|m'u light. 1t ls important, there-

more | lore, thut the sugar and fat shonld

be mixed to a lght, alry mass,
Ta this creamed mixture may be
|added the eggs, ssually the yolks
|slightly beaten, leaving the whites
l-.-- be stirred 1o at the last minate
If the cake Is to be white, the
lquid is added In place of the
volks, Whenaver mlilk or water Is
|added to & creamed sugar or fat
mixture, care shoald be taken not
ito broak the light, alry structure
| which wtirring has bullt up, but
to add alternately a littio of the
liquid, then some of the flour
(which shonld be thoroughly alft-
ed with the salt and baking pow-
der) until both are folded In gent-
'y but completely, In order to in-
|erease the iightness of the batter
| rather than to break it down,”

FLEGTAIGTY
COMMENDEL

The first electric cooklng Was

done &t the Crystal Palace in Lon.
don In 1898, ns a romarkablo ex-
periment.  Today miillons of
meals are prepared electrically ev-
ory day in this country nloue, not
| to speak of the electrical coakery
that 18 becoming common in al-
|num evary other civilized nation
in the world, Right here in Klam-
ath Falls, and, In fact, the entire
arca of Klamath county, electrie
| ctoking I8 being used to a marked
| degree,  Flgures obtalped from
the local power company show
that more than 1500 families, or
ono out of every four elecirio cus-
tomers in Kiamath Fills use elec-
tricity for cooking. This is a truly
remarkable showing, and speaks
woll for the progrossivensss of lo-
cal housswlves in adopting the
latest modern cooking metliods an
well as for the reasonable electrie
ratos which mako this sbowing
posatble,

|

New Refrigeration
Saves Time, Money

In the eold, dry temperature
of tha electrle relvigerator, eXx
tremely 1erishable foods will re
main fregsh and fit for use ar
urvoually long t'=e.

It {5 enay to see how this me-
thod of f od preservation elimin-
ates the ne~d for daily shopping
and saves money In cutting down
the focd spollage i+ (ke milnl
muam,

The Gensral Elecirie Refriger
ntor. roevolutlonary type of ro
frigarator, produced, manuface
tured mnd guaranteed by tho
(eneral Eleetric Company, has
met with excoptional favor. dun
to it slmplichly, froedom from
dralas, pipes or fans and to the
tact that it 1s asierapely wortable.

“These fealiiee,” mald K. G
Kinhn, sales mannger of  Tha
Calltornla’ COregon PMowar Com-
pany, “comblped with the nuuna:
nal refrigdration wiieh s an
avary=day feattre of Lhix ramark-
abla machine, hava besn the
cousa of it quickiy mxaiwed popn.
Inrity. It neads no ofling or oth-
or attentlon apnd once installad
in the kitchen ean ba forgotlen.”

|a quart of broth, mixing it slow- |

|

Dainties Made of Leftovers
Says Miss Helen Goodwin

“What 4o you do with left-over
pastry—tha scraps of ple dough
1oft after trimming the ple—wad
‘em up and throw them Into the
sarbage can?” arks Miss Goodwin,
who Is conducting the Herald and
Nows frem cooking schopl this
woek At the Unlon bigh school ag-
4iorium,

“Such a shamse!

Innumarable
Iittle daintles may be made from
theso trimmings! 1 one's is short
of time—just the strips may be
Inld on a ple tin, pricked, and
whent baked Io a gqulck aven—ah,
auch deliclons munching! Sprink-
‘ed with a hit of grated chees and
paprika, they are a diferent touch
Lo serve with the salad
wing, she Kives the fo

iry:

Cheess sirawa are 4 neater form,
of course. Carefally roll out the
weraps, sprinkle half of the sheet
with grated cheese aund a bit of
salt, told aver and roil agaln, Re-
peat a tlme or Lwo, keeping the
pasts in & rectangular form, it
possibie. Cut In atrips about b or
% inches long and 1-3 inch wide

ath Unfon high school auditorium | o w0 o auick oven, 500 degreos
Fy Miss Goodwin, home aconomist | yntil nicely hmwni'd‘

Duit with
paprika.

Tarts may be mads by cutting

dough in varied
shapes with efther biscult or cook-
s cutters. A bols ehonld be cut
in the second plece, wilch Is 10
he placed on top of the round
when baked. Bake Ia qt oven,
500 degroea’ when cold put the
two together with jally or jam.

Individual meat plos mre & de-
lightful way of using up lefl-over
meat and vegetables and loft-over
grary,

A different dessert (s made by
sprinkling a small round of pas-
try with sugar and clnnamon, roll
up insids & half of a hanana, Bake
in a quick oven, serve st with
whipped cream or hot vanilla
Baues

INOTHER G000

DINNER I0EA

Yced Cantalounp
Bralsed Basf a la Mode
HPollsd New Potatoas, Parsiey
Butter New Hewts
Hearts of Lottucs, Waldert
Drossing
Lemon Custard
« & ©»

Bralsed Beef a la Mods

Lard a piece of beef with salt
pork, lst {t marinade for twelve
bours with the julee of hall a
lemon, & lttle salt and papper. &
sprig of thyme, two bay leaves and
half a doren parsiey roots. Then
place the meat in a saucepan with
a lump of butter, and brown on
both sides for ten minutes; Te
move and place it on a dish.

Add to the gravy a little flour,
stirring it well and molsten with

1y whils the sauce is bolling Then
replace the beef In the saucepan
with two silcod carrots and a doz-
on small onlons, glazed, and cook
for an hour, adding a strong gar-
nished bouguet, n small plece of
crushed garile, and salt and pep-
per to taste. After skimmiing off
ths fat and straining, serye on a
hot dlsh, arranging the carrots and
onlons in clusters around the dish.
L] - -
Temon Custard

Tour into a saucepan one quart
milk, the thin rind of a lemon
two bitter almonds and one-half
pound of sugar. Bring the milk
to a botl, strain it gradually thro
a fine sleve over six well-beaten
eegs, and stir well until it thick-
¢ns. Pour it at once into eustard
cups or glasses, and serve alther
het or cold.

Var-i;l Menus Aided
With Use of Fish

Menns can be varled by the
use of {ish. Fresh or canned, It
offers many possibilities for ap-
petizing mealis.

The protein of fish is essen-
tially of the same valus as that
of meata but fish Is & lighter,
jeas hdating food and partieular-
Iy desirable for summer for that
account. Fish, too, in regarded
as onn of the most Important
toods for children.

The method of
sorving has much to do  with
the popularity of feh. Bolling,
baking, steaming, broling, pau
frying and deep-fat (rylpg—each
tias ita place for certain kinds of
flsh, Often a wall flavored sauce
Is an agreeabls  accompaniment
and adds much to the dish.

The sowallod “lean™ fish are
particularly  dellel-us  stoamed
These ate the flah which  hnave
thelr fot eocroted in the liver,
Jeaving the tlesh ¢lear and white.
After cooking they are dry and

of

cooking and

flaky and very tender, Cod, had-
dock, flounder, (fluke, * trout,
smelts, biack bass, blue (Ish,

plekerel and many othera belong
to this group.

Housewives

—— =

i Miss Helen Goodwin

200090000000
YOU ARE INVITED
Come to ths cooking
school—ron will enjoy It
You will sep delightial,
tasty foods, coinpleta meals,
prepared by Miss Goodwin,
of the Ella Lehr Cooking
| ® Schoals, In Ber unlque mod-
| % e kitchen. Her program ls
entirely neaw and different
The time: & 10 6 p .m.
The place; Unlon high
school suditariam,
The dates; Tomorrow,
Thursday and Friday
The Herald and News lo-
vites every woman in Kla-
math Falls and vicioity to
be f1a guest at this enter-
talning and instructive Iree
demonstration of the latest
in modern cookery., There I
no chargs and mo obliga-
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No Matter Where

We Go We Find
Chicken Popular

No matisr whera we may go—
%orth, South, East or West—
chisken s always popular for
family o. party moals. Restan-
rants, tea rooms and country

and are well patronlzed.

The tess planning a luneh-
pon meny alwzss {8 on the look-
out for unusual ways to cosk and
serve the prime faverite dish of
chicken. Chicken salad and
ehicken a la king are good old
standbys thot fill a place, but
there are many o'™-r waFs of
serving chicken to smnall parties
that are quite out of the ordin-
ary and are not difficult to ac
complish.

Chicken = :m#e, hol or cald:
chleven timbales: chiken wall
chicken loaf; Hawallan chicken,
chicken supreme and chicken
croquettes— all are dellcious for
party fare. These recipes use
cooked chicken and are sultable
for luncheons or high teas,

|
|

‘Waffle Shortcake

Su_r_e to Please

io bake m cake or pudding, try
4 watlfie dossort. Almost any type
o1 cake tatter may take on wallle
form, for the same process ol
cooking s used on the walfle iron
{nstaad of in the oven,

Walfle shorteakes are made by
spreading hot, erisp walfles with
butter, spreading generously with
erushed and sweotened fruit, cov-
ering with the second wallle and
garnishing with & big spoonful of
whipped ‘eream.
| A slab of icecresm is put be-
| twean two waffles, sandwich fash-
|fon, 1o make ice cream sandwich-
es. Fresh frult or any preferred
sance can ba poursd over the
sandwich or the top waftle can be
sprinkled with powdered sugar
Just before serving.

No waffle can be erisp and ten-
Jor unless the batter {s well made.
| The same care used in cake ma k-
Ing must ho taken with walfle bat-
ter. The nhorlonlnq is elther
worked to a “cream” with thoe
-ugar or melted and added the
Iast thing befors baking. The lat-
ter mothod makes u erlsper watlle
and takes loas beating, but creams-
ing the shortening and sugar
makes & tender, deficate ono that
smaits in the mouth.” The egge
miust be beaten separately for the
best Tesnlts, I they are heaten
without separating, they must ba
beaten untll very llght. The dry

tngredients are sifted together as
Yin rake mixing.

R

& | tions.

.1

inns specialize o chicken dinners|

POTATO GALAD
POPULAR DI3h,

Potato salad Is always popalar,
sod may appear io many varia-

isoning Is of ulmoest Lmportance.

of vegetables and other materials
may bs thosbp, a suggestion ol
snjon la imperative. Since many
people tind & difficult to digesi
mw onlon, the julca should be
used.

Tha mvir tan be more evenly
i distributed,” and exceedingly dels
cate, 1! & fow drops of onfon julece
are added to the salad dressing
To eaxtract onlon julce, cut onlon
lo halt and score out sarface with
w aharp knife. Press with dall
edge of kntfe to force out fulce.

Sometlmes potatoes are usad |
pringipally as & filer for othe
materisls, much as bread ix used |
as & carrier for butter. In eithet
case, it is the blanknoess of flavor
|that makes the potato valuable for
'salads, |
Cook Potatoes Carcfully
|  The cooking of potatoes for sal- |
ad ts important. They must be|
perfectly dome — pelther over-|
cooked nor under-cooked. If cook
od In thelr fackets they not only
retain all thelr food value but stay |
iz better shape. |

Cut potatoes In small enough |
|dice 1o combine with the other |
| materials.
are nnappetizing and
not be neceasary to cut them with
the salad fork vhan served,

In the following salad the po- |
| tato acts as a flller, This salad fa!
jan
| tein and vegetablos for a hot Jday

Savory Potato Salad

Two cups diced cookad pota
toes, 2 or 3 drops onion julee,
sm wew beats, 4 sardines,
hard cooked eggs. 2 tableapoons
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ad dressing.

Remove shin and bones

julce. Lut stand 15 minutes, Dice

Dally Menuy
LUNCHEON-—Macaron| bak
ed with cheese, sliced toma.

sugar and cream, batterscnteh
cookles, milk, tea.

DINNER -~ Vegstuble pinte
digner, jelited fruit salad,
cheess cups, graham cracker
pudding. milk, eoffee.

tests and cover with 2 table
spoons vinegar, 15 ‘leaspoon sy
gar and 1 teaspoon sall. Let
stand 15 minutes. Chop whites of
eges and put yolks through ricer.
Add onlon julce to salad dressing.
Combine potatoes, bests drained
from vioegar. nurdines flaked In
small pleces, eggs and salhd dress
!ing. Stir lghtly with a fork and
| ¢hill tor ons hour In refrigerator.
ism-vo on crisp lettuce with minced
paraley sprinklad over the top,

Chorry Cubes
You ean add inspleation to your
ton orhes if you color them with
fralt coloring and ndd o rad cher
ry to each one, Frosen, the cher
| ry loaks most atiractive bobblng
around in its leabers.
Pt el S i
Chie Chapean
New aud anmmery s the shir
184 handkershivt linea bat, in gay
red, faced with plain white pique.
The belt bandlag s plque.

The Ingredients may be ln-:
# txpensiva ar elaborats as ths oo
¢icaslon requlres, but careful sea-

|

No matter what the combination |

Large pieces of potate |
It should |

minced parsiey, 1 cup cooked sal- |

{rom |
Instoad of heating up the ovea |sardines and sprinkle with lumon the siatisticlans who bave gone o

toes, rye bread, berrvles with |

STRUCTOR
ONFUTES
ALARMISTS

“Modern Woman Still as
Interested as Ever
In Kitchen"

MODERN METHODS
OFFSET DRUDGERY

Freedom From Old Time
Cooking Systems
Shown

Alarmists who declare the mod
narn woman I+ neglecting  hw
home, abandoning her kitehsn
and living off the dslicateersn oy
restanrant are contradicted by
Miss Goodwin, who s conducting
“he Herald and News freo cooking
ICIIOCII. at ths Unilon high szhoo!
this weaek.

Miss Gocdwin, who has seen
thoasands of women following Ser
lectures and demopstrations, Le-
Haves that women are af much in-
terested (n thair homes now s
ihey ever wore., Her falth ap-
peared justifled as a large and s~
thusinstie group of Klamath Falls
hiousewives prepared to stisnd the

pening sesslon.

“Women do not waat to ecine
cuL of the kitchen," Miss Good-
win sald “Ther merely do not
want to bs L | to the kitchen so
that they can't do saything else,
If they are glveu modern metbods
to supplant the old-fashioned
Grudgery, they are just as enthu-
slastle mbout housework as were
their grandmothers.”

From her experience In con-
ducting & score of cooking schools,
Misa Goodwin concludes that ths
modern housawife Is most inter-
ested {n “the little touches that
add to the old dishes,” In the
“besfstaks and gravy’” courses, ip
rarty cookery, and in thelr spe=
cifie problems snch as “why cakes
erack' and “why meringues fall.”

“My purpose.'” she sald, “Is not
to teach women to cook, but te
glve them inspiration In- ‘thelr
housework. to bring them (all
fashions in food, & sort of style
show of the kitchen, and to polnot
out ‘wife savers'—thosa many
short cuts which give her [reednm
for other Intereats.”

A PENNY AN
HOUR SERVANT

The high cost of honse servanis
these days Is gotting to be & sdrl-
us problem. The average wages
for domestic help that comes inlo
the home by the hour In same
citles 1s B0 cents, making §4 for
an elght-hour day. plus carfure
both ways and two meals. Ser-
vants living In the home are gal-

oxcelleat combination of pro-|ting very good pay all over the

| vountry,
Hut here [s o servant that works

|for wbout a penny an hour, the

mont reliable, most efflclent, most
reonomie, eleanest servant of all—
electeletty. Measured In terms ef
yamnn labor. slectricity may he
hired In the American home Lor
day for an sverage of shout one
cont mu hour, necording to soma of

the paloe to flgurae It out.
Incldentallv, this servant—aelac-
trlcity=—Is the only one whose
| wages have not besn greatly lg-
Increased since 1913—hators the
| war. lustead of being Increassd,
the cost of elactrlcity on the avers
| sga 18 25 per ennt less today Lha®
||r was (n1013,

Vegetable Plate
Dinner Is Good

The vegotable-plate dinner &l
ways |s popular, and, 1t earefully
planned, makes nt well-balancad
snd attractive mel v

The womap who has her own
garden can servs a vegotable-plata
for almost no uxponditure of m
oy, and even the one Who m
buy ber vegetablos will it
typs of meal sconomieal.

Milk, eges or cheese us
thé main wource of !
muy appear in an infinite ¥
of ways. The milk can be s
u eream soup, In & sande fa
of the vegetables or in & d
or a glass of milk may
un a beversge, Ekga can
in comblinution with &

In an omelet, in & #8
demnert. Cheese can be g
the soup, grated over 8
grated over Losat,
ralnd, ar, If ple |
rorved with 1L,




