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GORRECT RULES
OR YOUR TABL

l‘ltll’huun for You to
. Entertain Friends
at Dinner

Should the bread and butter plate
be placed at the right or the left of
the plate? |

If salad is served with the dinner
course, where should 1t be placed?|

How can 1 serve dinner to |<-n]I
guests without belng away from|
the table most of the tme?

These and similar questions u(lcn,
pustle the hostess who wants to
bave the correct service and yet
does not have a mald to assist her.
Perhaps a few rules to which you|

13 RULES FOR
BAKING CAKES

Needed Instructions Laid
Down By Expert Pas-
try Cooks
Thirteén s generally looked upoa
as an unlucky uumber, but thy

cook who refers 10 the following 13
riles for eake baking need have ne

fear as to the outcome of her “com-
pany” cake:

Measure overvthing befors Dbe
ginning.

Always separale the whites and|

the yolks of the egge, unless the

| Tecipe spocifically directs otherwise

Beat the butter to a ¢ream before
adding the sagar: then beat the
sugar and butter ustil very lght
batore adding the eggs,

When a reeipe ealls for a
spoonful of baking powder. it al-

toa-

MENUS FOR THE WEEK

ean refor occastonally will belp the avy means & rounding teaspoonful

next timo you forget whether 1he| ,uiey otherwise stated.

salad fork should go outside ar Io-' e tpaspoontul of baking pow-

alde the dimmer fork, | der may be replaced by a hall tes.
Corpect Arrangement of Silver |np¢mnrnl of soda (level) and a level
In laying the table, the sllver| . .,.ooanful of cream of tartar sifi-

should be placed one lnch from the| oy with the flowr

odge of the table and at right auln_ times.

to it. The kalltn should go At the  pyed fruite. as currants and rai-

right of the plate with the entting| 4ine must be perfectly clean and

edge turned toward the plate -*‘" well flonred. and added to the cake

spoons 1o be used are placed at the 4p g jast moment.

right of the knife with the t"""’| if fruits sink to the bottom of

up, Forks aro placed at the Jeft.| b, cuke, the enke s not suffielent-

It is eaxy o know hm;! to hnlarlclu thick to Bold them (n place; add

the sllver If you remember that It gom flour 1o the baiter.

18 always arrasged in the ":“' ] Cups used for measuring hold al

which 1t ls to be used from the ouls o pigr

side 1n; that fs, the first plece of  guer 15 the best material for

silver to be used will be the far-| c..auing cake pans. Batter burns

thest from tho plate. casily, sticks and holds the cake to

three or foar

WHEN IN' DOUBT
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SUNDAY MONDAY TUESDAN WEDNESDAY THURSDAY FIIDAY NATURDAY |
Bk fnst
Hroakfnst Orange Julee Hreakfase 2+ Dol R Hreaktase Dhesisk tiant hrenk finst
Girapefroil Lainiitn' e it tas Applos Grapefrall and et uvappie
in Sherbol glasses Corn Meal Griddie Gatmeal with Top Orange Cup Orange Jules d Danalias I“;'-IIN'I‘HI”
Cerval Cakes, Syrup MIIK and Sugar Bolled W iheat Coreal Ilkl&l Biran Cora Flakes with .l.""m‘““‘h"[‘
Bacon and Cheete oo f Prng Potate. Cakes Cream Top Mk Top Mk »
Omelet ""':: Toant Telty Orlsp Mavin Poached Eegs sour Milk Faneakes ’,"l'“‘l"';! l":'" Al'e You Confronted with
Butterod Toast “HRCRONN Cotl ' Ruttered Toast on Toawt Muple Svru el Potutons
Colfes ' Milk Open  Toanted g Colfen Conng . Colle J“. :'"“‘r # Toant !M Pmblm °f
Cheese  Sandwichios Luncheon L hieun Coftue or Tocna S.f?il'l
Lupchovn Date Pudding Baked Potatoes Lounchaon Luneliron B
; Croam Haked Beans Creamed Codflsl % _ Chwece ‘wnd Rivce e
Muraropl & Cheese Stuffed Olives Hrown Hread e liry Croamed Chipped vl Cream of Colory As i the game of bridge, where
Lettuce Salad i Celery Cabbage Salad with 3 4 Beel on Togst . i foup ! i
Frult Gelstin Tea Plmento ""’"‘“{.'fﬂ"“"" Apple Saude -::hl"f"l“_lﬂkul;\ll*[‘ ‘:-.1; Crackers the precept whan in doubt in “lead
¥ i . * . -4 L v . il e BlOWa r . . | »
rwb.n.\.ml '““.\Ulh  Dinner i...n“;"!::.. Kilos Rlackberry Jelly \h:l.*:. Ap.mm“hl\lk. Nut Broad and m\l\"‘ll;:l-l.:“{\l.!ll:-r:;h trumps,” so o planning & dinner,
W . Tl"rln{:t:”l{.uij;‘.'\‘:: o ||I;;::.::r — l:“::n‘ Dread snd ftatter | 1he sule n “when ia doubl. servegy
E b v 1a . | 1
Dinger Escalloped Corn fu Dinger Veal Loaf - Milk Toa l'l"“:‘:::“.d | a8 LLLEL
Breaded French Rameking Hamburger Siea Scalloped Potatoes Veal Pot Roast - ite ™M con-
Tenderioln Head Lettuce with Mashid Potatoes Cabhaze Balad with Carrots ' Dinner Dinper 1 gl v i i Vi 1
Fscalloped Potatoes Thousand Island Creamed Cablage Buttered Peoas Cranbmrry Jell Mock Venlsor Staak and Onlows efronted with the problem of wha
Canned Green Dressing Celory Bread and Butter Perfoction Salad Huked Potaioss .lm..-n Potatoes to do th T lu & vacant place on
Beans Duteh Apple Ple Whole Whaat Pickied Peaches W ine hoator Mashed Tu:ull--- Endive )ihulm! e Ll T Somuthing 1s nseded that
Heet Salad Whole Wheat Broag and bButter Bakeg Appies Nut Bread Green Halad _ Olives " b5
Crystallizeg Apples Bréad Matana 1'le Balted Wafurs Charlotte Rusee Lomon Ple Flig. Ielights ia tasty and ditferent, while a "
Coffee Mk Colfee Mints Tea or Colfex Tea Calfon Colfee or Tea Cuflep or Tea paacas time, (ting In with the other
v Alshes which form the meal
| 1 i »
HELEN IMITATED TO WASH TABLECLOTHS CHICKEN and 1 teaspoon of paprika ]RSO (e huu:-'rlh'”n-ib
ol Pour over this one cup bolllng The ‘arswar In sorve a I.ma-l.o dinh.
i [ uuial In ol se. roanst chiehed, 3 or L e oatren or “made™ dish, has
it Imitation can be consid- Atter washiog ss ususl. vinwe NV ST TRRER ESS. S 1R OT water, cover clomely and eook 10 ooy permanent. place’ on  the
as  hbt posaible old . 3 aw Tl ]
PR A ST Do T < "‘l‘l - ; :; I 'II : SIERSALCERIN = SN SpHL 10€ | iy oven until tesder, that s, about | nverage housewife's bill of fare.
. smoeothiy and m o a dry, clean L . |
tery, then Helen Wills can il.n.u-gl t.l.u‘k.q sl gt gfpie v hicken and prepare as for brolling. | one hour {Thé principal question which eon-
conslder  horsell  highly  (flat- of hours _I.N the r will be a LaY breast up, ln a cansorole, anid Add one enp eream and two enps | fronts hor in thelr makiog s varia-
tered gloss Nke pew, without the frayed spread with three tableapoons of fresh muslirooma which have been | qon In this regard the fullowing
O i » L . " o
FTR 4 r i butte o Nve minutes, 4 - P €
Ever sinee the arrival of the edges “and the shapelessness caused bmiter which has Been ereamed with | fried ;n " r-tr or live Biny Irul:"‘ may be of valie;
L] .
modest Callfornian on the Ri- by whipping in the wind ‘.‘u.. |_1lr.,p-|mnn of Gipur, walt, papper Conk 20 minutes, 5 { lﬂ_lfllllﬂl on 'I‘n.a H.h]_
viera she has beon a curlosity T e —_—
7

upon which a million eyes have

focused, Quite & shock was éx-
perienced, when through the
leveled lorgnettes it was dis-

covered that Helen had never
her hair. Dressmakers
thelr hands

spair when she appeared on the

bohbed

throw up In e

I PIGGLY
WIGGLY

LGAILY
DOZEN

e P

In case You are serving a meal
in which knives are unnocessary,
the forks may be placed at the right
of the plate Instead of the left.)
The water glass in placed at the
right oear the tip of the knifo and!
the bread and bhutter plate at the
Tt 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
dinner plate.

Even Napkin Has Its Place

The napkin Is placed st the left
with the loose edges parallel to the
forks and the edge of the table,

Balts and peppers may bo placed
in front of each gueat or between
two covers If they are to serve for
two guests.

For serving the company dinner,
the service should be simple If
there is no older daughter or maid
to help. A cockiall may be¢ placed
on the table before the guests enter
the dinlng room. After the cock-
tall dishes are removed, woup may
be served at the table by the hos-
tesn it you have a soup toureem,
otherwlse, it should be served from

the kitchem. The aservice may be
simplified by omitting elther the
soup or the cockiail, as that will

mean serving one conrse Instead of
the ' two.
Holklay Feast Setting

For Thanksgiving or any holliday
fenst, it svems more fitting to have
the meat, whatever it may be, carv-
ed at the table 1o
carving the meat, the
serves all vegctabios to he served
on the dinner plate. Perhaps the
eldest daughter sittlng near cun as-
aist him, Whett meut (s carved at
the eable the carving kol
fork shonld placed dire
front of the host, that is abog
iaches frum the edge of
The carving knife shon

addition
hont

ta
ulso

b

the t

1 ey

at the richt and the fork at i
with space between them for
platter All oth NPCORSATY  Nery
Ing silver should be placed ut hi
right. M you would keep prace (o
the family. be xure that the carving
kuife Is dharp

The warm dioner plates shoukd
be placed Immiediately In front of
the Most, then the platter placed i

the _space left for it and all vege

table
as

disties arranped at his right

Is moat oz

nent,
Pincement of Accessory  Dishes
Aceessories such as eeler
And jelly, muy be arranged conven-
fently on the table ln siélh o way ns
to help make

olives

the table a reall
protty pleture. When @t s time ta
serve these foods, ssk the gucet
nearest each to sarve himsell and
pass It on around Do not farget
the neccssary spoen or fork to go
with sach of these toode
It the salad In served with (he

meat course. It should be placed at
Abe left of each covor. Vegetahles
sorved (o small are ales
placed at the left,

dishies

It stand on the =il

It I8 easy 1o re-!
member that all norvice diphes are

the pan

Have the oven
the cuke ls mixzed.

Du not jar the atove, or openn and
close the oven door uniil the center
of the cake is "set.™

Dé not cover n cake with paper:

ready as soon as

the paper burns and spolls  the
avnr of the ealiewie o & !
Regulate your oven or use oven

regulator w look at
a cake while baking, do it as quick-
Iy a= possible. and open and close
the door enrefully

It necessgry

WASHING SILVER

Here s 2 novel way of curing for
sllver. When It Is taken from the
table put it in a white-enamel wide-
mouthed piteher. Then use a tatle
spoonful of washing powder, fill the
pitcher with boiling waten and let
of the sink

After the other dishes are washed
drals qff the water from the plicher
and pour in some more boiling water
and the silver L& clean

The silver does not get
as much as by
pan and the boll
keep the silver

scratelhivd
wishing In a
ing water see
bright.

dish

18 10
thus savipg

migch polishing. Of course the dry-
ing takes but A fow moments
SUCCOTASH
One plat BEma or kidnoy beans
1 pint corn cut from eob, 1 cup

milk or cream,
sult and peop

2 wablespoons butter,
T 10 taste,

Cook bteans in bolling water 25
minates, adid 1-8 teaspoon soda, bojl
1 minugie and arain. Add com.

ik and ook 5 minutes. add =alt
and cook 3 minuten longer. This
ay also be made from canned
eors and beane

feft with the exsep-
verage, which I~1|’..u('d'
oinrse of a dinner has

and serving
1oved firsl, then
Iront of each

ible shonld be cleared

I solled dishes dand of all food
Qishes uied In one coturse befors
the aext cour=s s sprved

f pays to plan Lhe service of your

*ding to the china and sil-
he service |s care-
wili not be neces-
Isave the
:han two or thres times
quring the dinper

court,
Erorgette,
idack, stitfly

vold of much lne.

UGirla of her age are

their hair grow lo

not in erepe de chine or
bat in homely white

starehed,

and do-

letting
nger s0 they

can weave It in kpots to pe-
semble babbed halr. Just  as
Helon does Such stara nas 1

Penvlope
Hulono

couRin.

dainty Greclags by

seen the

but wii

foliy «»
te duck

OLD STYLE TABLE-CLOTH
RETURNING

The
is returning to favor
Belgravia
For the
streel has been
of

mat of n stze

last ten

mata linen and
Inrger
table exnctly

s Once mMore a

wide spread of dou

hangiag ends on all four sides

“Didl Viasto and her

old-tashiloned

selling

ble damask with

Contanl
bir:l
¢

f everything

Avos,

Three pound

uround Choe

115, ran
Ground Chy

can Ghirardelll's

Ghlrardelll
ate

urton

Cruckera

™ FAVOR

table-cloth §

in Mayfair and )

Bond
stigll table R

years

. lnm.-r Snap

lace  or the

b
to fit the din-
this

demand for the L

but yeuar

Une
shey's Coc

SNEW UsEs T

Lave any
rab a lit

It you
anywfiere
ead

amazed to see how little “elbow
greass” s meeded Use soap for Fourth and Main Sts,
burean drawers that refuse (0 move, Opposite Hall Hotel
or windows that do not want tol
move. Put soap on window cords. |

= - -

ilé soap on the
of each one an

Wit SOAP

serews Lo drive

d you will be

LUilnger Snap

Hal! pound
T

One pound «
P

shelled Walnuota

prisnid

Ty

bulk,

yorgymud

can Her
'

pound

v Her-
Cocoa

it Baker's

oo

35¢
93c
50c
05c¢
05¢c
25¢

Bottled by

—Is—

The Latest Drink Out (Crange Flavor)

| Honolulu Punch

“As Cooling as the Breezes on Waikiki Beach”

Ask for It—For That “Dry Feeling”

White Pelican Mineral Springs Bottling Woarks.

Phone 58

3lc
18¢
33c
18¢
44c

B.P.Lewis Grocery

We ¢

Pay us a visit—or phone your order in.

“The Coffee House.”
223 So. Sixth St.

arry

a complete line of

Quality, Groceries.

Try a pound of Lewis Special Coffee.

We have our own delivery.

Meat Market operated in co-operation
with Grocery.

» SERVE =

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

Klamath Falls Creamery




