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midst ot this resort they serve the
If You're Bored to Tears,

mands a nice topping ot whipped
rreatn and your Icebox la as snip,
tv as old lady Hubbard's pantry,
try thla simple substitute for "top-
ping":

Fruit Fluff: i cup corn syrup,
3 egg whites, cup orange or
pineapple Juice, grape or logan

Try These Good New Recipes
'MIKING

NI SCIENCE

concoctions on paper dolllos and
so may you! Simply bak a recipe
of cup rakes, and when cold, cut

piece from the center to resem
bio an angel raka pan. Then fill
the renter with your favorlie Jolly,
trout the top aud sides with Jolly
and roll In shredded

eocoanut. Top with whipped
cream aud sit back for the com-

pliments!

When you're a dessert that de

!f you're bored to tears with
the "throe squares" a day, it the berry Juice,

Heat the egg wbttaa stiff and
whip In the corn syrup and fruit

family has elevated Its finicky
Amateur Can Now Ea.ily nose st some of your pet con

coctlons, or if the whole mea
Question has given you a com

3 thlans. corn oil
3 tblsps. cornstarch
14 teaspoon salt
if cup cream
l, up mushroom stock
1'epper
1 tablespoon sherry flavoring

ruiinis French Toast
3 hard boiled eggs
Parsley

Juices. Serve at once, Thla Is
excellent Instead of whlppodFill Cupboard With

ferfect Product cream.pies against cooking whst you
need Is varletyl Something new
and special, something with
that "dlflerent" touch. aome--

So Vital
For Good

Cooking

' Now that Jolly maklnit hat
bwn reduced to positive

Saute mushroom raps In oil
five minutes and remove from
pan. To oil In pan, stir In corn
starch, salt and pepper. Add

thiug so Interesting to make II
will give you a chance to rival
Kdlson with your inventive skill
In your own kttcheu-laboratur-

A successful painter constant
ly creates new pictures, a siniset
learns new songs, and the poet

cream and mushroom stock made
hy rooking stems with water un

science, even the amiitcur can
willy fill her preserve cupboard
with a nearly pvrlect product.

Perfect Jelly li cli-ar-, brlehi
colored, o( tender tmture and
delicate flavor. Sticky, gummy,
yrupy or tough jully bdspeaks

lack of knowlodse In the esseti-tla- l

of jelly msklnf.
' There are (our uocwsary

for Jelly and theae

til lender. Add sherry flavor-
ing. On each round ot Frenchseeks new subjects who can call

cooking a leser art? The kitch-

Convenience
is the keynote
of Cooking School demonstrations

of Ghirardelli'j Ground Chocolate

Imt flavor's
not forgotten!

Toast place a slice of hot herd
boiled egg and a mushroom rap.who would aeep net

own talent fresh and bright an Uarnlsh with sauce and rarslev
or strips of pliniento and serve
as a first course canape.

For a dessert that's real fun

must be used In correct propor-
tions. The luaredlents are fruit
juke, fruit acid, sugar and pec-

tin: Although pectin la ttie Im-

portant Jelly-ln- g material, the
to make, try this modern version

a new cake-pa- n will create ne
dishes, too. at least one a week.

It needn't be difficult, not in
this age of the package and the
can, this era of the easy-wa-

not It you follow your chosen
tested recipes with care. Pin on'

of "heavenly bash":
Itoto Ire llnx Cakepretence of fruit acid also la

Borne frulu conuin boiu
these substances In goodly

S cups il pkg.) dates (cut)
a bright gaudy apron, take out

amounts and make excellent Jelly your newest utensils, fetch forth
your manual of directions, ananaturally. Other frulu are lack

V cup milk
S teaspoon salt

1 teaspoon vanilla
ij pint cream (whipped)
4 lb. graham crackers (rolled)
4 cup nut meats (cot)

Inc la on or the other and the serve on your "bunaay-oes- t
dishes, a new dish that will low

Dinners have always been built around a fine cut of meat. And
here, at the Sanitary Market, you find the best in quality meats
at all times.

Miss Helen Goodwin, kitchen expert, selects our meats for ex-

clusive use in the Herald and News cooking school. She finds
them of highest quality and puts her expert stamp of approval
on them.

efficiency must be supplied irom
aoma other source, such aa an er the family's nose and send

your own complex (lying like soother (rult-Julc- a or extracted 3 cups ( "4 lb.) marshmallows
(cut)pectin. much flour In me wind.

Soma fruits which are defi Here are some tested recipes Crush the graham crackers
with a rolling pin. Cut the
dates and marshmallows Into

cient In pectin when fully ripe which will help give you a head
will Jelly u.iurally II used wnen
tllshlly under-rip- e. All fruits
are richest In pecttn Just bc.ore
they are fully rl . so It the
fruit used Is half under-rip- e and
the other half aufflciently ripe to
give good color an, flavor, the
finest Jelly ran be made. The

start of that rut:
lliM-ni- t Tort on I

(French Whipped Ice Cream)
1 cup light corn syrup
J egg yolks
Few graina salt
4 teaspoon vanilla

tbsp. gelatine
1 cup heavy cream

cup macaroon crumbs.
Beat the egg yolks light and

add to the corn syrup. Cook.

SANITARY MARKET
fruits that make the best jelly
when used alone are our aour

Corner 7th and Mainapple (including rrabapplesl Phone 22

small pieces with wet scissors. To
the cut dates add the milk, salt
and vanilla. Add nuts and
marshmallows. Mix well. Add
graham crackers. Add whipped
cream last. Form in a cylinder.
Roll the sides In graham crack-
er dust. Wrap In waxed paper
Let stand 24 hours. Serve cut
In slices with whipped cream or
Ice cream on top. 12 servings. .

U you hare never tried Stuff-
ed Gingerbread, you've missed
something!

Xews From Newport
From exclusive Newport comes

this suggestion for an excellent
party dish or for a fancy dessert
for home consumption. In the

currants. gooseberries. sour
blackberries, unripe grapes and stirring constantly, nntil the mix
decidedly under-re- d raspberries.
Strawberries, peaches, ripe mmgrapes, aweet or "mellow-rip- e

ture thickens about fire min-
utes. Add the gelatine soaked
five minutes In water to cover.
When cool, flavor, add salt, beat
Into the cream, whipped, and

apples, pears, pineapples, cher
"hen you use Ghirarclelli's Ground Chocolate you gain instantries and ripe red raspberries do

not make good jelly when used
alone.

transfer to little paper cases-Du-st

the tops thickly with the
macaroon crumbs and put In a
cold place to become firm. If
possible, pack In an ice cream
freeter. using equal parts of Ire1 VARIETIES

convenience the convenii nci of cocoa's powder form; and yet

you retain the full, fine flavor of chocolate. In baking, for ex-

ample, all tKt dry ingredients go into the sifter together the

chocolate, too; no grating, no melting. See Ghirardelli's denv

onstrated at the Cooking School!

and salt, and put pieces ot card-- :
board between the layers to keep
the cases separate, or put In

(reeling compartment ot autoraa- -rJ CHEESES tic refrigerator.
The macaroons called for in

- There are many rarleties of
itio preceding recipe are a de-

light in themselves! Use the
g eocoanut for this'

recipe, and only tea minutes of
cheese, both domestic and lm
ported, and for classification
purposes they are conveniently your time.
divided into three groups hard, Macaroons rrancaise
semi-bar- d and soft. 2 egg whites

The soft cream cheeses are 14 teaspoon salt
to Up. of vanillaexcellent In salads or with fresh Dfruit. Carefully stewed dried 4 cup gran, sngar all yourfruits also combine well with 14 )h. pkg. or can or eocoanut

cream cheese for salad or des (1 1- cups).

Tou wul receive, tree, one ot thest
clever packets of g

chocolate recipes "Sweet Sixteen
Packet No. a a useful collection,

'

on card-dip- t logo intoyourcsrd file

or your cook-boo- sj you choose.

sert. Beat the egg whites still out
not dry. Add the salt. Beat InWhen cheese is to be cooked

care must be taken that it is not the sugar cup at a
time. Add the vanilla and foldOver-cooki- of

rbeese leaves it tough and splits
the fat, making It difficult to di

Beauty's
Finest Aid

There's no reason for
looking "wilted" in
the kitchen or out
with our- complete
beauty service near.

Pierce Beauty Shop

gest. Cheese Is sufficiently cook

cares go to

school with

your children?

in the eocoanut. Drop rounded
teaspoon! uls ot the mixture one
Inch apart on a baking sheet or
Inverted pan which has been well
greased with nnsalted fat or:
cooking oO. Bake in a - slow
oven (175 degrees F.) for 2i

GHIRARDELLI'S
CHOCOLATE

ed when It Is. Just melted. An
excellent way to use cheese is
in a cream sauce but It must not
be sdded nntll the sauce Is thor

minutes. For Chocolate 11 a car--, Say "Ctarr-JtHj- "oughly cooked. Add the cheese
long enough before serving to oons, melt one square cnocc-la- te

and add to recipe. 30 macmelt It.
aroons.The Italian way of serving Instead of soup or trait cupgrated cheese with soup has

much In its favor. Potato, tom for that first course, go

Sherry Mushroom Canapes
mushroom caps

can cheese furnishes 100 calor-
ies. Three ounces or about fire
level tablespoontuls ot cottage

Watch Your
Cooking Improve

ato, spinach and almost any veg-
etable cream soup gains much
nourishment and flavor if grated
cheese la added when the soup u
served.

All varieties of cheese should
be kept In a cool place. The hard
and semi-har- d varieties can be
Vept In good condition almost In-

definitely it wrapped In a cheese-
cloth wrung out of vinegar. The
cloth must be changed as soon as
it becomes perfectly dry.

Less than an ounce of Amerl- -

cheese furnish lou calories. In

comparison with this, two ounces

When they've trooped off to grap-

ple with fractions and phrases,
can you look forward to an after-

noon or a whole day of leisure
or needful recreation? Or must

you sacrifice precious hours to
the kitchen?

You won't need to moke this
sacrifice if you have a Westing-hous- e

Flavor Zone Range. For
getting lunch for the children or
dinner for the family becomes
one of the easiest things you do

of broiled sirloin steak lurntsli
100 calories. This is a very
small serving, the average serv-

ing being at least twice this
amount.

requires but a few minutes of
your time. Since this new electric
range operates by automatic con-

trol of heat, you can slip a meal
into the oven any time in the
morning . . . and do what you wish
with the remainder of the day.
Cooking will be done while you're
away from home.

When you come back to the
kitchen at serving time, you'll find

everything done to a savorincss
and melting tenderness rivaled
only by the famous Dutch Oven
cooking of old Colonial days.

The most successful cooks have learned
this important secret . . . that.it paya to
be generous with butter. Food is tastier,
richer and more nutritious.

"Use butter liberally in your cooking,"
says Miss Helen Goodwin. She uses Crater
Lake butter, ice cream, cottage cheese
and buttermilk exclusively in the cooking
school all from this creamery.

USE
THE BEST

SAVE
rs mrm intttpmnt,
Ik W tilintknf
Otlck-C- k Vnil, mill

tin ys 10 it S0

fin tpttd mi 10

t 20 trtmttr tft.
citnej, dtptrndimf mm

Ik kind mud mmmmlllj
'

see ktimf comktd.

AT You'll Also Like the
Famous KRAFT Products

Mayonnaise Cheese French DressingSantfords
Westinghouse Electric Range
WITH THE AUTOMATIC FLAVOR ZONE OVEN

VVAVAVAVAVAVAVAVA

ONLY TWO DAYS LEFTCooking School Time
and All the Time

The new Kraft-Pheni- x VELVEETA
cheese . . . mayonnaise all ready to
use : . delicious French dressing
these are just three of the noted Kraft
pure foods

Miss Goodwin recommends these

foods, also, as a welcome and valuable
addition to any table or kitchen.

layonnai
10c

To Attend the Ella Lehr
' Cooking School

at tbe

High School Auditorium

Hear and see Miss Helen Goodwin dem-

onstrate the many conveniences of Elec-

tric Cookery. '

Leslie Salt

carton ...

Extract
Schilling's is best

bottle

Chocolate
Ghirardelli's Is best

can ...

25. Klamath Falls
Creamery

THE CALIFORNIA OREGON POWER COMPANY
"Yew rartMra lg22M fnwut "

1310 Main Phone 77732c


