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Southern Expert on Cooking Gives
Instructions How to Prepare Dishes

By BESSIE

What  Is Food?

The hody s & machiloe Finad
I o the hody what gas s to an
sutomoblily I b mwor It sup
plles majerial for repalr and 1w
pincemont of woarn-aut poris

SWhen Winter  Comes'

Dotober - Winter unt round
the eornes Fiewe e think phaul
your oold  wealher noedsoas o
pradent Tood buyer — kgep your i
man house In order, by eating the
right  kinds of faids  that
your body can digeat and will sup
iy nowrishment

Your system nesds the foods that
supply heat anmid enwrey us well an
those 1o rebulld aod repair the Ty
nes of the hody Aorva the ol
fowlnee during this month ta pre
pare your s¥sinm  ior 1he wininr
days 1o come

Meat

Duck, lver, tongue, steak, fowls,
lemb, Tish, ham and bacop and s
wubatitutos, chesse aud sgge

Frults

Bananan, apples, oranges, grap

aud  Inte peaches and  pears

R. MURPHY

Good Menus for This Week l o

SUNDAY

Nreakfast
Naked upples with ' crspm
Omeleit Griddle Cakes

o

Chicken Ple
Timhile

Pty

Colery Qlivas
of Bplnach

with Fresh Carrots

Halla

Grlatine

Cauned Poa
Parker Honss
Frult

offen

MONDAY

Oat.moal
Poached Eggs
Calfea
Pinnee
Hamburg Steak & 1a Tartare
Creamed  Cabibige
weel Potito Cragueltes
EegUCarn  Nread
Laottiine-Halad

on Toast

TUESDAY

Hreakfast
Fruit  in  Season
Frrodled Ham
Cofloe
Dinner
Macavoni and  Choose
Htewedl  Tomatoes
Cabluge, Colory, Groon Pepper Solad
ot alls
Cofles

# Hrenkfast I
with Croam '

| APPLES EVERY WAY |  on
FOR ANV OLD DAY Orange Gelatine

Frosted  Apples
Pare and core fen Inree applos
Cover with one pint of water wnd
throe tnblespoons of sugar; simmer
until  tender Hemove  from  the

vy nd drain Wanh the parines
oud et simmer with n Little wWater
for one-half hour Beat the
ol one ogg to o stiff froth and add |
ane tablespool sugar Copt the thp)
of the apples Hghtly with the mer

Ingte and place In & cool oven
Sirain tho julee from the parings,
adil two tablespoons of sugar, re-

white|

tirn to the fire and 1ot boll for five

minutes: add a few drops of lemon

and o e nutimeg and pone arannd |

the npples
——
Glaeril
apples of uniform
and cook  until
Memave ta a plat-

Inrgn
core

Choosn
wize: pare,
tonder in syrup.
tar.
and  pour over the anples Fill
tho contera with spleed prunes and
dust the 1op of each apple with

powdered sugar and derve hot

Spderdd with Meringue

Pare and coro wix  lavge applos
sad arrange Inon baking dish. Mix
throe-fourthn of a cop of sugar,
onn teaspoon of einnamon and one-
fourth tenspoon of salt, (11 the cav-

Apples

Apples with Splecid Prines

Moll the syrop down to o jolly |

ilen. Add one-fourth onp of wa-
e and bake untl the apples e
soft, basting  frequently  with  the|
BYFUD Hemove from the oven and
enol  slightly, plle the meringne
on top of each apple. return to |

the oven, boke elght minutes, chill
4 Pl serve with croam.

White Pelican Is
Wonder Bottling
()r ("'“d rl hlngq ..|‘ chilcken ent in pieces and enok-

SUNDAY MORNING
WITH CHICKEN PIE

Balt and pepper (o season

20 cups pantry flour.
2.3 oup thoriening

2% teaspoond haking powder

iy toaspoon salt,

s cup vold waler

iSame Mours take up maore Wi
ter,)
Bdt the hot chicken, that hak
hevn cooked with a rieh thick well
brath, In a baking dish
thick broth gravy
Heve the puas-
tue (lour, =salt, bhak
shgriening and ecold
and above thi
riest  on
half-hour
sift together
flany, baking powder and salt;
with two knlves work in the

thirde enp of shoartening, !hm‘irﬂﬂ

ST

ey on the
rearly cover
try. made of
powder,
rul)
letting
Hake

the pastry

mg
vater nlace
the

ahaut

ehileken, wilpe

ahisly
Te make

I e

twm.

nwally add the water and work ta
o pakie Eneud the paste sligh
I on o floneed hosed, eoll into a
octupgular shont, sprend  one-half
with shortening.. folil  the  other
hulf of the pasie over shorteding
nod fold ns before rodl Inio w

roctaneuiar sheet, fold 1hree times.

then roll 1o fth e dish 1eimming

an needed. )
Timbales of Spinach

2 quarts spinach

Ly teaspoon silt

L teanpoon” pepper

3 egr yolks, heaten light

14 teaspoon sugar,

1% vcups hrown sagce.

Hemove ottelde leaves pnd
o stalks’ from the~ spinach,
wash thoronghly, changing the wa-
wr muny times.  Add salt and let
Inll ten o fifteen minutes, turn-
ing the spinach many times, Use

no water but that clinging to the|
fpinach after washing; draln in o)
endanider, pressing out all the !ra‘f
chop very fine, add the sea-
wonings aud the egg yolks and mix
thoroughly: turn  into  geeased
nolds fitted with a roufd of paper
in the bottom: press® into
molds compactly;
A baking dish on
pager and  thras boiling walor
srolitid the molds (o half thelr;
helght; et cook until flrmi; Serve
with eferm or hrowy sauce

ter:

many Tolds ul';

feuited pelatine, make a
atrawborry  gelatine anid
vre uny eombination of frults, add-
vt Just hefore hardening, take
can of the pssorted Irults for
salnd and add selatine. Mold in
faudividual molds,

For the
piaiy oy
or

A deliclous frult cake put up in
attractive tin box costa %£1.95
It whould be cut into 25 sllces
making four sllces costing 28 cents
(5 cents pach). Eunough coffee for
four people, at an average cost of
40 cents a ]nllltlll i about 4 vonts,

an
eents

SHASTA CAFE

125 South Seventh.

You eat to live—why not live well?
We serve meals at all hours

)
N “Lattle short  of I'Ili"'l'fiil L]
Vs itmagltiation I your Oetaber the way A, M Uslller, pgreaident of
MU Ll the White Pollean Bpripeps Hottlng
spring  womy urprive an yaup: Works, descrllien thie ‘growlh of the
tamily, oven though thoy ape (e | CRFBONRtE  Hevarage  [ndustry  in
wme  old  food but in new ways Kinmath Fall
fan'l xervo polafues every dn) “From @ l‘-I:.‘ wehvard  dndn
suliniitute macaront. vive and spug | 0 MREFEE 1 qi PORE.DY 8 fajonn
liwttl I variou ' R 'lll:h.'l”'l .I””.' .“;.I,' ! ;
Al don’t paghotrl & ' ;..l iy _w_'l_ _I'III‘ ”_ o
allls Wik affi naw diding thou
In the T PV aften widh ' o nf dittare . osch. ey e
well woarunod lowite s i atpment  and minchl il
IV KTATEA rhicene e demand his simm ¢ Al
Eat tor health ppd efflcleney il o Dixle autnmatle wittling ma
Thie heat bnyihg guide Tor proe chine, whieh douliled our capaefty
Hepl hodsewives Is the dplly aew Topprosed guslity I Logtled  bes
praper Wateh the fom) advertl el gliven w i wrincipal res
tabtils Lol y o will save tlmie a an for the Tooal sud ednntry-wide
witll as money o in ccasamprion. T) drink
Far Insserts mids by the Jocal ling work
Naked apple polatine  deassris hin the advantage poipt of heing
ANMEATY e eyt eakon el | COINE DUFG ARG WHRIESOTH !
R 1
inrhba SWEET POTATO IS
Ontmenl. grits, eornmeal  mush CROQUETTE REL]SH
Lran nnd othier reddy o Worve oor
oiiln Cut n osmall sabliage 1 aar
Vegetaliles ters, pemave the hand centor, cover
Exeplant, boans of all kitds, po. with holting  water and et cook
1athes -:..-_.u!.n,..-.. turnip vaul st temder In oan open  Kettle
flower, celery, lottuee gpnd onlons hop the cabbage vather coarse
Milt ane-fourth cup of shortening,
in 1t oonk onesfourth cup of Dour
halfl o teaspoon each of salt
atd paprika, add twa cups of mitk
ul wtlr onefl Bidline itub short
WEDNESDAY éning on a bakioe «dish, put in a
reakfnst iver of cabibage, sprinkle ligoils
Slicsd  Nananas with salt, add o layer of the sauce,
frnmbled Epps Pran  Muffigsl tue  twhlespoons of erated  choese |
Colfer gl do vontinue the laxers until
Dinney 1} neredionts are useld, having
Park ("hops with Apples 1l last laywr saunce Cover with
Vaundlod  Yums Bplnach | throe-fourt! up of crpcker ofums,
Prunn Whip palaed with onefourth cop meited
-— nrtanine e In oven to hrow)
THURSDAY (e erume.  Garplb the dish with
Breakfast bard-cooked ogge aliced thin
Nakod Apples s
Bsroled Hacon Hpoon Hread Secct Potato Ceoqueties
Cotle 2 owvups dooked Awoel  polale.
"l Dignes — Vs tenspoon salt,
Cejers i {1 1 e y & ' :
Hound Hroak-ltalian Style 2 .;;_’ji";l.::”:.:“‘:‘:::::n
Turnip  Grogns 1 epe bodien untdl - well - mixod,
Loetines with Freneh Diossing 3 tablesponns follk |
= Hoft hroud «ruins
FRIDAY Sharienine
. "“-“M“-! The potatocs may W Laked or
4 '.“‘al,,"ml SARGAH Lotled preas whils hot through o
Raluin Hread lt_ml Bolled Diaeun e MR i k) Ak 1AG et
;".;::.I.;. and the «inhamon into the pots
Balmon and Potate Croguiites toos: mare salt may he v.--t‘--ls--l Lt
Sninach Grava 1ons veed & Mitle, then mell In the hands
Lettuco-Hegg Salad fnip halisi forim. ou & hoard inte
r eviinder shapes Roll the shapes
H‘;‘;I;l‘\ i the soft grmams, cover with the
Nreakiast vEE mixed with the milk end again
Frait roll in the crums After standing
Cotenl and Creatn w short time, roll the shapes again
Marmalade French Toast to remove any  loose crums.  Fry
Cottoe i hot fat one minue
inner e —— —
Vegetahle Soup Sale of Dresses at Dea Begin's
Groans Naked Rwoet Dotntoss SLOFe, 138" Ho Sth
Corn Iread Apple T -
Orange  Masker  Salad
Orange Stections
Whipped Cream
'ropare oranee sections in pet
ot ahape. AL 3 oranges sectlons
to vach arange haskot Iefill hn
kets with jolly and a= it begins 1w "l'l\cit'l' Nt‘\\'
wed wlip Iin the orange wections
allowing  Jolnin 1o extend h.m-nl
basket edgos.  Set and ehill, Serve
w Ih ﬁ\nulnnnl whipped cveam
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ggly Wi

Fourth and Main Streets—Opposite Hall Hotel

ggly Co.

| ternately with remaining half.

the,
set the molds In

'USE OF ORANGES

IN PIE AND CAKE

Orange Mevingue Ple

1 cup sugar

& tablespoons cornstarel,
iy leaspoon sdlt,

4 BEED,

1 tablespoan butts;
! tablespoons lemon Julce,

2 cups orange Julce,
Mix sugar, cornstarch, salt and

rratid rvind in top of double bholler
to bolling polat
and add the mixture, stirring eon-
stantly until thirk and smooth
Flare over hot water and cook 10
minutes longer. Separatp egEn, sav-
ing whites for meringe. Deat yolks
vlightly, add to mixture and cook
1 minute Remove frem fire and

heut orange jules

wid butter and lemon Julee. (ool
eLod tnrn into & baked erust. Cover
with meriugue made from oRE
wihites

Orange Layer Cako

L ocup hatter

1 cup wugnr

3 eEh

s teaspoon sali.

1 3-4 cups mixed milk and wa-
ter

1 teaspoon lemon julee

3 cups pastry flour
haking powder,

Cream butter and sugar, add yolks
of egxs and beal thoronghly, Sift
dry Ingredionts throe times. Add
kalf of dry ingredionts to first mix-
ture and bea:: then add Hgalds al-
Add

| toaspoons

flavoring; inst fold in the

CRATER LAKE FLOUR

A Home Monufactured Produet.
SIXTH STREET
BAKERY

| venten

egg whites, Hake In two gnd welted butler and cook 15 mins
oblong sheet pans or in three lay- oies in double boller. Heat ’I‘ilh v
ers.  Spread with orange (fling be- alightly and add to ¢ooked mixture.

tween Inyors and cover with orange Add grated rind, Spread when
| frosting on top and sldes, caal, S i
e e P—
Orange Filling Salmon Salad Sandwiches —
1 cup sugar Ons pound can Pink salmon, I =
1 tablespoons cornstarch. tnblespoon any salad dressing, 2 o
L teaspoan salt, bice - $=sne
2 tablespoons melted butier. | Iabjcapocax. finsly_ERappng FoRse ~ " |
1 cup orange juice. ber plekles (sour), 1 teaspoon el

It’s

Cakes
Pies

Bread

Ask Your Grocer for

Crater Lake Flour
Made by
Martin Bros.

stiffly

|

prated onlon or onlon Julee, one- |
| aalf tedspoon mixed salt and pepper.
Mix thoronghly and spread between
Add juices sllass of bhrond, ent thin.

Y cup grapelruit juice.
Grated rind 3 oranges,
3 egg yolks,

Mix dry Ingredienta.

SMOKED MEAT SPECIALS
Armour's Skinned Bax ........................40¢

Armour's Bacon Strips ...

Armour's Bacon (whole or half) ... ;
Hams (wholeorhalf ... .. . .. . ... 38

The Palace Market

524 Main.

B.P.LewisGrocery

223 So. Sixth St. Phone 355

We 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 co-opevation

¥ drink and—

Protect Your: Famlly

The County Health Officer tells you to be careful of thé
water you drink—Why not be ('areful of the milk you .

GET THE BEST .

by furnishing them with Pasteurized Milk?
All milk from our Creamery comes to you Pasteurized and
in sanitary, sterilized bottles.

Don't {lirt with the undertaker.

Use Pasteurizgd Milk from the

Klamath Falls Creamery




