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fODDrfT Dill ril3 RULES FOR MENUS FOR THE WEEKtUIUlLUI l.ULLU, BAKING CAKES-
WHEN IN DOUBT'

SERVE ENTREES
81' Ml AY

FOR YOUR TABLE Needed Instructions Laid.
Down By Expert Pas- - J

try Cooks j

Thirteen is generally looked upon,
as an unlucky number, but the;

Is It a Pleasure for You to
. Entertain Friends

at Dinner

HATl'HIMY

llrenkfn-- 4

Grapefruit
Oatmeal with

Top Milk
Broiled Ham

Fried Potato
Toast

Coffee or Cocoa

l.uticliron
('ream of Celery

Roup
Crurkere

Baked Apple Pie
Whole Wheat

Bread end Butter
Gingerbread

.Milk
Dlnnee

Are You Confronted with
the Problem of

Serving
Aa in Hie game of bridge, where

I ho precept whan In doubt I "lead

trumps," so In planning a dinner.

Should the bml and butler plate!

TVKSIMY
' llreakfaot

Apples
Oatmeal with Top

.Mtlk and Sugar
Potato Cake

Toast Jvll
Coffee

Luncheon

Baked Beans
Brown Bread

Cabbage Salad with
Pimento

Ginger Cookie
Tea

Dinner

Hamburger Steak
Mushed Potatoes

Creamed Cabbage
Celerv

Whole Wheat"
Bread and Butter

Banana Pie
Tea or Coffee

1'ltlDAVy
llllHlkfttNt

Diced Wueapplo
uild llanuhas

Corn Flukes with
Top Milk

Sour Milk Pancakes
Maple Syrup

I offee

Luncheon
Cheeee and Rlc

Croquet
Stewed Khubarb or
other Stewed- Krult

Nut Bread and
Butter

Hermits
Milk Tea

Dinner
Mock Venison

Itaked Potatoes
flashed Turhlns

tlreen Salad
lemon Pie

Cotfee or Tea

MONDAY
llreukfnM

Orange Juice
I.euia Prunes

Corn Meal Griddle
Cakes. Hvrup

Coffee
luncheon

Open Toatted
Cheese Sandwiches

Date Pudding
Cream

Slutted Olives
I Celery

Tea
Dinner

Salisbury Koast
Hrown Potatoes

Kscalloped irn lu
Kamekina

Head Lettuce with
Thousand Inland

Dressing
Dutch Apple Pie

Whole Wheat
Bread

Coffee Mints

TIU'IINIMY

HrenkfiiKt

Orange Juice
Cereal with llran

Top Milk
Poached Kggt

on Toast
Cocoa Coffee

Luncheon

Creamed Chipped
Beef en Toast
Apple Sauce

Mock Sponge Cake
Tea Milk

Dinner-

Veal Pot Itoaat
with Carrot

Cranberry Jell
Perfection Salad

Winchester
Nut Bread

Charlotte Itusae
Coffee

WKDNWIMY
llrtNtkfitMt

Grapefruit and
Orange Cup

Boiled Wheal
Cream

Crisp Mix-o-

Buttered Toast
Coffee

Luncheon
Itaked Potatoes

Creamed Codfish
Celery

Graham Gems
Tea

Blacklterry Jelly
Tart,

Dinner
Veal Leaf

Scalloped Potatoes
CahbaKe S.ilad
Muttered Peas

Bread and Butter
Pickled Peaches

Baked Apples
Sailed Wafers

Tea

ltrckfaNt
(irapefrull

in Sherbet glusse
Cereal

Uacon and Cheese
Omelet

fluttered Toast
Coffee Milk

Luncheon

Mararonl A Cheese
Lettuce Salad
Krult Gelatin
Sponge Cake

Tea .Milk

Dinner

Breaded French
Tenderloin

Esralloped Potatoes
Canned Green

Beans
Beet Salad '

Crystallized Apples
Coffee Milk

cook who refers lo the following IS
rules for cake baking need have no

fear as to the outcome of her "com-

pany" cake:
Measure everything before be-

ginning.
Always separate the whites and

the yolks of the eggs, unless the
recipe specifically directs otherwise.

Beat the butter to a cream before
adding the sugar; then brat the

'when in doubt, aorvethe rule la

an entree."
Homo manager olleu ar con

Steak and onlosa ffnuited with the problem . of what
Baked Potatoes

b placed at the right or the lett of

the plate?
If Bated 1 served with the dinner

conn, where ahould it be placed?
How can I eerve dinner to ten

guests without being away from
the table raott o( the time?

Theae and similar questions often

puitle the hosteaa who' want to

bar the correct aervlee and yet
doe not hare a maid to aasist her.

Perhap a few rule to which you
can refer occasionally will help the
next time yon forget whether the
aalad fork ahould no outside or in-

side the dinner fork.
Correct Arrangement off Silver '

augar and butter until very light Kudlte Salnd with
(Hives

Fig Delights
( offee or Tea

HF.LKN IMITATED TO WASH TAUI.KCLOTIIH

before adding the eggs.
When a recipe calls for a

of baking powder, It al-

ways means a rounding teaspoontul
unless otherwise stated.

Kach teaspoontul of baking pow-

der may be replaced by a halt
of soda (level) and a level

teaspoontul of cream of tartar sift

to do lu fill lu a vacant place on
b.i trenu. Something la needed llul

is tarty and different, while at lh

it. urn", fitting In with the other
dishes which form the meal.

'What to do, the housewife auks"
Tho 'answer la serve "mad" dish.
Tho entree r "made" dish, has
found a permanent place on the
average housewife's bill of tare.
Th principal question which con-fro-

her In their making ur varia-

tion. In this regard th following

After washing- - as usual, rinse In Get one young roust chicken, 3 or
hot water aa possible, fold 4 ptfumui u weight. Split the

and 1 teaspoon of paprika.
Pour over tills one cup boiling

water, cover closely and cook In

tho oven until tender, that la, about
on hour.

Add one cup cream and two cups
fresh mushroom which have been

smoothly and roll In a dry. clean' ... for brolllns.
frnnln blanket Iron in a Counle

casserole, and""""t U0- - ,nf k.,r. H th. re.i.lt will be . -

gloss like new, without the frayed spread with three tablespoons of

h. ih.i..iu emitted butter which has been creamed with fried in butter for five minutes, j recipes may b of value:

In laying the table, the atlrer
should be placed one Inch front the
edge of the table and at right angles
to it. The knife should go at the

right of the plate with the cutting
edge turned toward the plate. All

spoons to be used are placed at the

right of the knife with the bowls

ed with the flosr three or tour
times. '

Dried fruits, as currants and rai-

sins, must be perfectly clean and
well floured, and added to the cake
at the last moment.

If fruits sink to the bottom of

(Continued en Page Hlone tablespoon of fUnir, salt, pepper Conk 10 minute.'
by whipping In the wiud. r.s- -

np. Forks are placed at the left.

It la easy to know how to place
the allver If yon remember that it
is always arranged In the order in The Latest Drink Out (Orange Flavor)

If imitation ran be consid-

ered the sinrcrest form of flat-

tery, then Helen Wills can
consider herself highly flat-

tered.
Ever since the arrival of the

modest Californian on the Ri-

viera she has been a curiosity
upon which a million eyes have
focused. Quite a shock was ex-

perienced, when through the
leveled lorgnettes It was dis-

covered that Helen had never
bobbed her hair. Dressmakers
threw up their hands in de-

spair when she appeared on the

court, not In crepe de chine or
georgette, but in homely while

duck, stiffly starched, and de-

void of much line.

Girls of her age are letting
their hair grow longer so they

the cake,' the cake is not sufficient-
ly thick to hold them In place; add
more flour to the. batter.

Cups used for measuring hold a
half pint.

Suet is the best material for
greasing rake pans. Butter burns

which ft Is to be need from the out-

side In; that is. the first piece of
allver to be need will be the fr-- aazen J iitheat from the plate.

In case yon are serving a meal
in which knives are unnecessary,
the forks may be placed at the right
of the plate instead of the left.
The water glass Is placed at the

easily, sticks and holds the cake to
the pan.

Hare the oven ready as soon as
the cake is mixed.

Do not Jar the stove, or open and
close the oven door until the center Honolulu PuiiGhright near the tip of the knife and 0( tne ne is t

weave It In knots tocan re--

the bread and butter plate at the
left at the tip of the fork. The
bread and butter spread is placed
across the bread and butter plate
parallel to the edge of the table and
with the handle turned toward the

semble bobbed hair. Just aa

Do not cover a cake with paper:
the paper burns and spoils the
.flavor of lha sakawv.k ., ,

Regulate your oven or use oven
regulator. If necessary to look at
a cake while baking, do it as quick-
ly as possible, and open snd close
the door carefully.

'As Cooling as the 3reezes on Waikiki Beach"Helen does. Such stars as

Penelope "Dldl Vlasto and her

cousin, Helene Contaslavos,
dainty Grecians by birth, have
seen the folly of everything
but white duck.

Ask for It--For That "Dry .Feeling"WASHING HII.VKR

dinner plate.
Kvcn Napkin Has Iu Place

The napkin la placed at the left
with the loose edges parallel to the
forks and the edge of the table.

Salts and peppers msy be placed
in front of each guest or between
two corers if they are lo serre for
two guests.

For serTing the company dinner.

Here is a novel way of caring for
silver. When it Is taken from theOL STYi.E TABI.rU IXJTH

HKTI'IININU TO FAVOR Fhonc 58White Pelican Mineral Springs Battling Works.Bottled by
table put It in a white-enam-

pitcher. Then use a
of washlnc nowder. fill the

th' service ahould be simple if pl,cher wlth Dolllns watw. ,nd ,et

Reduce Living
Costs

Jar "H.B." Straw- -

iorry Preserves OSC
can Ghlrardolli's ofGround Chocolate OOC

"i
'can Ghfrardelll's qoGround Chocolate

Three pound carton rn
Crackers OuC
New Cabbage, fiE
pound "DC
Radishes,
bunch UuC

d Walnuts ng
pound uOC
Ginger, Snaps. Toy o "1

barrels, each JlC
Ginger Snaps, bulk, 1 Q
pound IOC
One pound can Her--

shey's Cocoa OuC
Half pound ran Her- - 1 Q
shey's Cocoa ...... IOC
One pound can Baker' AA
Cocoa 'ttC

Fourth and Main Hts.

Opposite Hall Hotel

it stand on the side of the sink.there la no older daughter or maid
to help. A cocktail may be placed After the other dishes are washed

The table-clot- h

is returning to favor in Mayfair and

Belgravia.
For the last ten years Bond

street has been selling small table-- t
mats of linen and lace or the

on the table before the guests, enter, draln qff , water from , pltcni.ri
in. mums room. A.ier xne coca-- , and , ,ome more bomng water
tall dishes are removed, soup may and tne ,Ter , cean
be served at the table by the hos- - The sllrer does sot get scratched
teas if you have a soup ioureen,M ,,. , by waahlng , a dl9hj larger mat of a site to fit the din-- ,
otherwise, it should be served trompan and the bolllag water Mem, toj ner table exactly: but this year
the kitchen. The service may beikeeD th. hr,ch, ... ,,!..
simplified by omitting either the "UCh .k.
soon or th. wk..t. a. th., -I- ll ?liS.aln- - ?f ree dry- - w ide ,Drea of doubl. dBmaik wlth SERVEing taxes nut a lew moments. t
mean serving one course Instead of, hanging ends on nil four sides.
the two.' Sl'tVOTASH

Holiday Feast Setting f One pint lima or kidney beans.
For Thanksgiving or any holiday i pnt corn cut from cob. 1 cun

SKW VSKS FOR SOAP

feast. It seem more fitting to hsve!miik or cream. 2 tablespoons butter. If you have any screws to drive
anywhere, rub a little soap on the
end of each one and you will be
amaied to see how little "elbow

tne meat, whatever It may be, carv-isa- it ,nd pepper to taste,
ed at the table. In addition toj Cook In boiling water 15
carving the meat, tbe host also minutes, add 8 tea-po- soda .boll
erve all vegetable to be served minute and drain. Add corn. grease' Is needed. tse soap for

on the dinner plate. Perhaps the.nmk and COok 5 minutes, add salt bureau drawers that refuse to move,
eldest daughter sitting near can as-- 1 and ml , minutes longer. This or windows that do not want to
aist him. When meat is carved at miy alM made ,rom canned move. Put soap on window cords.
the table the csrving knife and .,. aBd beaM
lork ahould be placed directly in t

front of the boat, that Is about ten placed at the left with the excep-lnche- a

from the edge ot the table, jtlon of the beverage, which Is placed'
The carving knife should be placed

'

at the right.
at the right and the fork at the left After one course of a dinner has
with spar between them for the ' been served, all foods and serving
platter. All other necessary serv-- l dishes should be removed first, then

CRATER LAKE
ICE CREAM

Your guests will be delighted.
It's made from pure cream, and
in a variety of popular flavors.

PHONE US YOUR ORDER

Our Number Is Now 777

I n allv.. .h.,l.t ka l I -- . 1.1.1
SUVU.M IIW.CU L .11- -

right. It you would keep peace In
the family, be sure that the carving
knife Is sharp.

the dishes from in front of each
guest. The table should be cleared
ot all tolled dishes and ot all food
dishes used in one course before
the next conr-- e Is served.

It pays to plan the service of your'
meal according to the china and sil-

ver on hand. If the service Is care-

fully planned, it will not be neces-
sary for the hostess to leave the
table more than two or three times
during tbe dinner.

B.P.Lewis Grocery
"The Coffee House."

223 So. Sixth St. Phone 355

AVe carry a complete line of

Quality, Groceries.

Try a pound of Lewis Special Coffee.

Pay us a visit or phone your order in.

We have our own delivery.

Meat Market operated in
with Grocery.

III

The warm dinner plates should
be placed Immediately In front ot
th hoat, then the platter placed In
the space left for it and all vege-
table d'.shes arranged at his right.!
aa is most convenient.

Placement of Accessory Dishes
Accessories inch a celery, olives,

and Jelly, may be arranged conven-
iently on the table In such way as
to help make the table a really
pretty picture. When it is time to
serve thee foods, ask the guest
nearest each to serve himself and
pass It on around. Do not forget
the necessary spoon or fork to go
with each of these foods.

If the salad is served with th
nest course. It should be placed at
h left of each eovor.. Vegetables

served In small dishes ar also
placed at th left. It I easy to re

f Kraft I ; Klamath Falls Creamery

member that all service dishes are


