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JELLY MAKING
NOW SCIENCE

Amateur Can Now Easily
Fill Cupboard With

Perfect Product
Now that Jelly making han
beon reduced to A  positive

sclence, aven the amateur Can

saplly till her preserve cupboard |
with & nearly pertect product,
Porfoct Jelly Is clear, bright
ealored, of tender toxiure aod
delicate flavor, - Stlcky, gummy,
syrupy or tough jelly bespeaks
ek of knowledge In the esson-
Unls of jelly makiog. |

There wre four pecwsary In
gredients for Jelly and  these
must be wsed io eorrect propor-
Ubtin, ‘The Ingredlonts are fruit|

Julce, frait nold, sugar and pec-
un, Although pectin Is the Im-
portant jelly-lng  material, Lhe
presence of frult acid also s es-
sontial. Some frults contaln boin
thess substances In goodly
amounts and make excellont Jelly
paturally. Other fruits are lack
ing in one or the other and the
sfliclency must be sapplled from
some other svurce, such as an-
other [fralt-julce or extracteg
peetin,

Some frults which are defl-
clont in pectin when fully ripe
will Jelly sswturally If used when
slghtly under-ripe. All  fralte
are tlchest In pectin Just bo.ore
they are fally ri--, so it the
fruit used is half under-ripe and
the other half sufficlently ripe to
give good color anc flavor, the
finest jJelly ean be made. The
frults that make the best Jelly
when used alone are our sour
apples (ineluding crabapples),
currants, goosecherries, sour
blackberries, unripe grapes sud
decidedly under-red raspberries.
Strawberries, peaches, ripe
grapes, sweet or ‘“mellow-ripe”
apples, pears, pineapples, cher-
ries and ripe red raspberries do
not make good Jelly when used
alone,

MANY VARIETIES
INGHEESES

There are many varielies ol’l
cheese, both domestic and im-|
ported, snd for classification |
purposes they are convenlently)
dirided Into three groups—hard,|
semi-hurd and soft.

The soft cream clieeses are
eacellent in salads or with fresh
fruit. Carefully stewed dried
fruits also comblne well with
cream cheese for a salad or des-
port, ,

When cheeso 18 to be cooked
care must be taken that it is not
pver-cooked. Over-cooking of
cheeso leavea It tough and splits
the fat, making it difficult to di-
gost. Cheese s sufficlently cook-
td when it is just melted. An
excallent way to use cheose (s

lIf You’re Bored to Tears,

Try These Good New Recipes

It you're bored to tears with
the “thros squares™ & day, {f the
family han elevated fts fipleky
nose at some of you¥ pel coun-
eoctionk, or If the whole meal
question has glven oM & com
plex agalost cooking—what you|

nevd s variety! Something new
und spovial, something with |
that “difterent™ Rtouch, SO

thing »o inloresting to make It
will give you a chance tw rivai

| Edison with your inveuntive skiil

in your own kitchen-laboratory, |
A sugcessful palnler constant
I¥ créatés new plelures, a ninge!
loarna new songs, and the poen|
poeks new subjects—who can cal

cooking o lesser art? The kitch
en-wisard who would Keep hes
own talent [resh and bright as
a pew cake-pan will creale new |

dishes, too, at least one a woek

It needn’t be difficult, not in
this mge of the packuge and the|
can, this era of the casy-way,
not if sou follow your choses|
tested recipes with care. i oo !
o bright gaudy apron, take oui)
yOUr newest utensis, fetch forth|
your manousl of directions, andg|
serve on  your “‘Sunday-best
dishes, a new dish that will jow
er the family's nose and send
your uwhn comples flying like so
much flour in the wind, |

Here aro somie tested recipes|
which will belp glve you a head
start of that rut:

Bisenit Tortonl

{French Whipped lee Cream)
1 enp light corn syrup
3 egg yolks
Few grains salt
15 teaspoon vanilla
iy thsp, gelatine
1 cup heary cream
Y cup macaroon crumba,

Beat the ogg Solks light and
add to the corn syrup.  Cook.
stirring constantly, nntil the mix-
ture thickens—about five min-
utes, Add the gelatine souked
five minutes In waler to cover.
When ecol, flavor, add salt, beat
iImo the cream, whipped, and
trapsfer to litle paper cases.
Dust the tops thickly with the|
macaroon crumbs and put in a|
cold plage to become [irm. l{l

| Toast place

2 thlsps, corn oil

4 thlsps. cornsiarch

15 teaspoon malt

iy Cup <¢reamn

iy wup mushroom stock
Fapper

1 tablespoon sherry favorisg

& rounta French Toast
2 hard bolled egEs

Parsley

Rauts mushroom capn In oll
five minutes and remove from
pan. To oll In pan, stir in corn-
starch, salt and pepper, Add
cream and mushroom stock made
| by cooking stems with water un-
til lender. Add sherry flavor
fng On each round of Fronch

n slice of hot hard
bolled vk and a mushroom cap
Garnlel with sauce and parslev
or strips of pilmlento and serve
as n [irst course canape,

For a dessert that's real fuu
to make, try this modern version
of “heavenly hash™:

Date lew Box Cake
2 cupe (1 pkg.) dates (cut)
4 cup milk
1-§ teaspoon salt
1 teaspoon vanilla
1 pint cream (whipped)
15 b, grabam erackers (rolled)
iy cup nut meats (cat)

2 cups (W 1b) marshmallows
fent) v
Crush the graham crackers
with a rolling pin. Cut the

dates and marshmallows Into
amall pioces with wet scissors. To
the cut dates add the milk, salt
and vanilla, Add nuts and
marshmallows. Mix well, Add
graham crackers. Add whipped
croam last, Form in a cylinder
Roll the sides in graham emmek-
er dust, Wrap in waxed paper
Let stand 24 hours. Serve cut
in slices with whipped cream oF
fco cream on top. 12 servings.

If vou have never tried Stuff-
ed Cingerbread, you've missed
something!

News From Newport
From exclusive Newport comes
this suggestion for an excellent
party dish or for a fancy dessert
for home consumption, In the

midst of this reaort they serve the
concoctlons on paper dolilne—and
po may yon! Blmply bake a recipe
of enp cakes, and when cold, eul
v ploce from the center 1o resm
ble an angel cake pan. Then U
the conter with your favorite jelly,
trost the top and sides with jolly
Ing vocoanut. Top with whipped
orenm
pliments!

and roll in shredded fresh-keep. | berry Julcs,

and sit back for the com- | whip in the corn syrup and frait

When you've a dessort that de-'eream,

wands & nlea topping of whipped
rream and your leebox In as omp.
[ty an old lady Mubbard's pantry,
[tey thin simple substitute for “top-
Pping

Frult Flutt: % eup corn syrap,
2 ekg whitea, Y4 cup orange or
pineapple julee, Erape or logan-

]
Boat the okg whites stiff aud |

This s
whipped

Serve at once.
Instead ot

fulews,
excellont

Convenience
is the keynote

of Cooking School demonstrations

of Ghirardelli’s Ground Chocolate
~but flavor’s

L
PN

So Vital
For Good
Cooking

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.

SANITARY MARKET

Corner 7th and Main

Phone 22

possible, pack in an lce cream
freezar, using equal parts of lre
nnd salt, and put pleces of card-
board between the layers to Keep
the cases separate, or put In
freexing compartment of automa-
tic reirigeralor.

The macarcous called for in|
the preceding recipe are & de-|
Hght in themselves! Use the|
resh-keeping cocoanut for this
recipe, and only ten minutes of
your time. I

Mararoons Francalse !
2 ogk whites |
1, teaspoon =alt |
L tsp. of vanilla
f-4 cup gran. sugar |
3 b, pks. or ¢an of cotoanut
(1 1-3 cups).

Beat the egg whites stiff but|
not dry. Add the salt. Beat In
the sugar one-fourth cup at a
time. Add the vanilia and fold
in the cocoanut. Drop rounded|
teaspoonfuls of the mixture one|
inch apart on a baking sheet or
inverted pan which has been u‘ull

in a cream sauce but It must not
be added until the sauce is thor-
oughly cooked. Add the chease
long enough before serving to
melt it

The Italian way of
grated cheese with soup has
much in its favor. Potato, tom-
Rto, splouch and almost any veg-
etuble cream soup gains much
nourlshment and flavor if grated
cheese Is ndded when the soup 1s
served.

All varleties of cheese should
be kept in 4 cocl place, The hard
and seml-hard varieties can be
%ept fu good conditien almost fu-
definitely if wrapped In a cheese-
cloth wrung out of vinegar. The
cloth must be ehanged an soon ay

serving

it becomes perfectly dry.
Less than an ounce of Amaeri-

greased with gnsalted [at orl
cooking oil. Bake in a -slow
oven {275 degrees F.) for I8
mioutes. For Chocolate Macar-
oong, Mmelt one square choco-|
late and add to recipe. 30 mac-|
aroons.

Instead of soup or Luit cup|
for that first course, go t‘umin-'l
ental:

Bherry Mushroom Canapes
€ mushroom caps

can cheose furnishes 100 calor.
les, Three cunces or about five
level tablespoonfuls of cottage
cheese furnish 100 calories, In
comparison with this, two ounces
of brolled sirloin steak furnish

100 calories. This Is a very
emall serving, the average perv-
ing belng at least twice ihis

amount,

USE
THE BEST

SA
A

Leslie Salt

2-pound
carton

Santfords

Cooking School Time
and All the Time

VE
T

. 10c

Extract

Schilling's is best
2-ounce bottle

.25¢

Chocolate

Ghirardelli's is best

32c

1-pound ecan

When you use Ghirardelli's Ground Chocolate you gain instant
convenience—the conveniencs of cocoa's powder form; and yet

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

ample, all the dry ingredients go into the sifter together—the
| chocolate, too; no grating, no melting. See Ghirardelli's dem-

wi
be

P

looking
the

| onstrated at the Cooking School!

Beauty's
Finest Aid

There's no reason for

on card-slips

“wilted"” — in
kitchen or out—
th our complete
auty service near.

GHIRARD
CHO

ierce Beauty Shop

You will receive, free, one of them
clever packets of prize-winning
chocolate recipes—"Sweet Sixteen™
Packet No. 2=a useful collection,

o your cook-book, as you choose.

Say "Gearar-delly”

togo intoyourcard file

ELLI'S
COLATE

Watch Your

Cooking Improve

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

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

You'll Also Like the

Famous KRAFT Products

Mayonnaise—Cheese—French Dressing

The new Kraft-Phenix
use - .
pure foods
Miss Goodwin

addition to any table or kitchen.

Klamath Fa
Creamery

1310 Main

VELVEETA
cheese , . . mayonnaise all ready to
delicious French dressing—
these are just three of the noted Kraft

recommends these
foods, also, as a welcome and valuable

11s

Phone 777

o all your
cares go to
school with
your children?

When they've trooped off to grap-
ple with fractions and phrascs,
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 make this
sacrifice if you have a Westing-
house Flavor Zone Range. For
getting lunch for the children—or
dinner for the family—becomes
one of the easiest things you do—

The wew developmant,
the Wastinghouse
Quick-Cook Unit, will
five yom J0% 1o 507
greater 1pend and 1095
fe 0% greater ofi.
clency, depending ow
the kind and guantity
of Jood balag cooked,

Cooking School

at the

tric Cookery.

*Yesr Partaers

To Attend the Ella Lehr

High School Auditorium .,

Hear and see Miss Helen Goodwin dems-
onstrate the many conveniences of Elee-

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 savoriness
and melting tenderness rivaled
only by the famous Dutch Oven
cooking of old Colonial days,

Westinghouse ELecTRIC RANGE

WITH THE AUTOMATIC FLAVOR ZONE OVEN

I Progress”
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ONLY TWO DAYS LEFT

THE CALIFORNIA OREGON POWER COMPANY




