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How to
Prepare

lly 11KSSIK H. Ml Itl'IIV, tiuuihrrn Koo.1 Ktpcrt

EASTER REVIVES OLD CUSTOMS I CHIC STYLES SEEN ON COURTS
Easter Dinner Can

Be Gala Occasion
for Entire Family

tllve tho family a lit t las different
meal on special days." suggesta Miss y
Ada I.. Uxkharl. nutrition espart
of the National llry council. 'Kven
the simplest celebration helps la
give pleasant memories of home to
children when they become grown,
ups."

In view of this Idea. Mlsa Lock,
hart suggests a few tout urea lor
the 'simple Kaster dinner for the
family. The menu Includes Kaster
baskets, a fruit salad 111 a basket
cut from an orange; rklckuo. In

the favorite lorm. baksd. tried
.reamed or In souffle; a Klaag of
milk: fresh vigcteblea. celery, wa.
,u,in. ..).. i um rrwam In aome

Feeding of Cold
May Start Fever

If Not Guarded
The old adage "fwd a cold and

mam? a tVrr needs a Hi tie mod-

ification to Im properly uiulfnttood. '.
A doctor onc0 Mid, "If you IV d a

cold, you will lav a fever, espec
tally during the t Macs of the
cold."

"At the onset of a cold. then.
lh Mm pie liquid or mi ft diet i

bet," explain Mi IVtrmhy Buck-
ley, of th National Dairy council.

'

"Later, when the fever la cone, and
th wast ins staire of a
cold cornea, the diet need to be!
hoartier to build op aud repair the
body."

All fevers are treated in much
th lame way. says Miss Btukley.
While the patient should not have1
foods difficult of digestion. he
should take simple nourishment
reicutarly. This is necessary tn or-- ;
der for the body to build suffi-
cient resistance for the germ caus-

ing the cold or fever.
If the t ?t Is not varied enouth, '

the patient refuses to eat. which.
of course, diminishes the ability
to fight off the cold. There are:
Innumerable simple ways of serv
in milk and ecjrs. After the fever
has subsided, some of these dishes
may be used as supplementary nour- -'

ishment between the refcular meals
to assist in building up strength.

Here are some of the recipes

.Cottage Cheese is
Always Wholesome

A ottC 'hcM U utU lltrlf Well
til K.tla.lU

Cottage rhefKe itnelf
ially well to miUtK If euoutiU

U UM-- the saltul ttuy servo as the
j main UUb uf the meal. Freiu h.

t mayonnaiKe or totlel dreslrg ko

(well ttilh rluese sulail. The cheexo
uiav be furmel inio balln or slli-e- .

it mny be molilni In tlnV cuns or
' tuiiiu'U thmunJi a pantry tube.

VariMtfott
. Foods hat roinhlne well with
rottaite cheese In uluds are crisp
fresh vegetables: coukeii or vanned
vegetable; fresli. ilrieil. canned

!or prMrved fruitM. nuts, olive.
rice, potatoes. Wltb the last two

jnome huhly flavored and bright
garnish. Ilk pimtentoa or green
pepper should te uwd and rvlery.

(cut-ur- Iter, itvfn peppers, criup l't-tu- e

or cabhaKo should be used to
add suerulence.
Tor n Hearty Luiirhron or Supr

ToiuMiu Hap
1'ottase Cheese and potato salad

m garnish of sweet ptekl and pirn- -'

lent os and serve with French dress-tini-

Hlsclt, cofree, raisin cook- -

ic

Try The--4 SalniU
I cups cottage cheese
1 cup pickled beets, cubed

JAdd nalud dressing and serve on
trisp lettuce.

NuhiImt IS

I cup chopped cabbaco

fancy molds of baby chicks, and',
riowers which delight tho children: '

adding a sunshine cake. Animal
crackers would also please me
children.

OU, old customs are revived at Easter. The Cjnt nbodiroent
of life and the rabbit (pictured above) are svmbols of old legends.
Inset is of a luncheon dish that vould oprcially please the children
The wagon wheels are four round crarkers fastened together br
toothpicks. The floor is toasted bread and the steeds are animal
crackers with their feet encased in bits of soft bread. A curly let-

tuce leaf is placed on the. toast, on that is put a hardboilrd rrjr. 'be
white rut part war through. The volk has been removed and nixed
with equal parts of chopcd cooked chicken, moistened with melted
butter and seasoned and formed like a chicken. The "chicken" is

put in the shell in such a manner as to look as if it was just emerging.

Advanced by it Ieo

Wster-lll- salad la made of hard-boile- d

egsa. the whites being diced
and placed as petala on a nest of
lettuce l;ave. The yolka of the
eggs are- - ml ted with mayonnaise t
tn make tho yellow center for the
flower. The other dishes are tarn.
Iliar to every housewife.

A fluffy chick at each child's
place or a home-dye- d Kaster egg
adds lo the festivities of the meal.
If mother has time, Mlsa

suggssts a renierplece made of
braui-he- of some flowering plant
placed In look like an orrhard. with

liny chickens, lambs and cowa In

the shade. If toy animals are not
at hand the children can cut these
out of magailnes and niouut them
on pasteboard so that they will
feel they are "helping mother make
the Kuster party."

VUt'VK II KA It Is
OK TltKMK "KOOLKItST"

Have you heard of such April
Foolishness as:

The man who can't stand any
"night air" In hie bedroom. buL can
stay out until three o'clock?

The woman who can't eat butler
because she Is reducing, but must S
have her chocolate creeni randiest

Tho man who drinks coffoe three
times a day. smoke Incessantly.

Miss Buckley recommend:
(IkocuijUe Milk SSr.ke

This Is best made wi:h a cocoa
paste which can be marie in ad-- !

ranee In quantity and kept tn the!
refrigerator to use when needed, j

To make use 1 cup cocoa; cup j

sugar; few grains salt and Z cups'
i

water.
Mix cocoa, sugar, salt, add wa-

ter, and cook until a smooth thick
paste is formed. If crnveni-n;- . al-

low to cook a long time. 34 min-
utes or more, in a double boiler to
improve the flavor. For a milk
scat in one taDiespoon oi tnis
cocoa paste and shake thoroughly.

On the tennis court nowadays rou will sec costumes as smart a
tliose worn the side lines. Theiron are as comfortable as they are
chic, too. Above, at left, May McAvoy wears a sleeveless jacketand skirt of shepherd's check. The skirt ocns at the side to allow

'
freedom of motion. The atrijird tub silk blouse and bloomer com-
bination are smartly tailored. Might, she wears an accordian pleatedwhite crepe skirt with green border, a tailored white rrepe blous
and sleeveless jacket, jacket Is slip-ove- r of green knitted silk.

19'i20; hi'iinery wliilvs. 214122;
pullets, IS rents.

IHTTKIt
Helling price, bos lots, creamer)

'Choice Receipes Are
Noted Ladies,

WASHINGTON. I). C. April 1.1. i

National, state and local eele-- !

brltles Including Mrs. Calvin Cool- -

Mm. Mr.. John D. Sherman, presi--

ident of the general federanoa of,,! ciuDj. (.overuor Nellie
Ross of Wyoming. Irvine Cobb. Wll-- !

nam Allen White. Walt Mason anil
tbf pre,Il5ent!1 of the 4S 8U1, t

Add the whites of the eggs beat-- '
en stiff, and i teaspoon vanilla.

Mold, chill and serve with whip- -'

ped cream.
Mrs. Sherman not only presides

over the destinies of 1 4, moo wo -

rlnbs, but he Is ood
cook. Here is one of her favorite
dUnes

irewnisil iu a uej . , ,or- - eggs; z squares melted clioc- -
f

p reserve Jar with rubber make,:'"1""" '"". olate: i cup flour; 1 cup chop- -
an excellent Improvised shaker) i "uded la the galaxy of distinguish-- ' Pj walnuts. Cream butter and
with one cup of chilled milk. ed folk who have contributed re-- 1 sugar, aud egg not beaten, rhor- -

KgX Nofj lelpea for their favorite dishes to olaIr fiour and walnuts. Hake 2')
1 cap milk: 1 egg; 1 tablespoon the Cook Book recemly inued byjnilnutes in fairly hot oven. Cut

near; few drops vanilla; few the Woman's club of Hacerman. j ll"ar,' quite cool,
grain natmeg: few grains cinna-- ! .ew Mexico. ! Irving Cohb s favorite dlnh Is
mon. and pinch of salt. I Mrs. Coolidge's recipe which or-- 1

ho inwi ""d greens and his sls- -

Bea; egg until Tery light: add cupiea the place of honor In the ,or' Knby F. Cobb contributes her
the sutar. salt, vanilla and spices: ; front 0f the hoi, is lg fnnws: recipe as follows
then the milk. Shake until sugar Is W hile ll.iuv Coff.f Souffle j ' Jol and Turnip (.'reens,
dutsolved. Serve cold. Mix 14 cups coffee. I table- -' Southern Style-

Poached Kgs on Cream Toast jspoon gelatine. 3 cup granulated) Mustard, kale and turnip greens
Place a slice of hot buttered '

sugar and i cup milk. re cooked the sauie way as spln- -

toaK on a warm dith. Pour overj Heat In a double boiler, add yolk fh- It ' necessary to pick and
It -- 4 cup hot milk seasoned withjof j e(t(!, slightly beaten and mlx-!as- h each laef carefully. The old
salt, pepper and one tablespoon but-- , eij wlttl j.3 cup ,ugar fashioned way of cooking turnip
ter. Place poached egg on top and and 4 teaspoon salt greens seems most popular, and It
serve immediately. Garnish with cook until it thickens. i quite a treat to be able to en- -

S cup celery, cut fine
t cup chopped apple red peeling

may be If ft cn
Mix with a cottae cheese salad

dressing and serve on a lettuce
or a small cabbage leaf

IMI'OltTAXtr: OF t.HKKN
vi:.rrrurK.s

A icood supply of minerals and
vltnmins. which are so cssentRil lo
good health, muy be found In gre--n

vegetables. Because of this H is

very important that at let ont
green vegetable be served dally. If
this Is done manv of the tonirs may
be eliminated, for green vegetables
are excellent nources of Iron. They
are largely made up of cellulose,
fiber and water, so aid degisetlon
by furnishing bulk whK-- assist In

carrying other foods through the
digestive tract, thus eliminating
constipation.

TO TINT TKTAINH

Now that hotisecleatiing time Is

drawing near and the curtains look
faded and dingy, try thla simple
task of tinting (hem yourself. A

good ivory or ecru shade may be se-

cured by making a tea solution,
using 1 tablespoon to 1 pint of wa-

ter. Allow the water to remain in
the tea long enough for a strong
Infusion to be formed. Drain off
the tea leaves and add sufficient
water to cover the curtains. It is

wise to test a sample and remem-
ber It will be lighter when dry.

president from Maine to California
and from the gulf to the border, has
contributed her choicest recipe. This
state is represented as follows:

By Mrs. Sadie r. presi-
dent Oregon federation women's
clubs: :

t hill Kauce
1 peck tomatoes. 3 teacups each

green peppers and sugar, 2 teacups
of onions (dry, teacnp aalt,
3 pints vinegar, 3 scant teaspoons
cloven, ' 3 teaspoons cinnamon, 2

tenspoons each nntmeg and ginger.
Skin tomatoes, run peppers and on-

ions through food chopper, add all
other Ingredients, and boll from
2 4 to 2'-- hours.

Writers and Clubs

dressing. Tho beans are delicious
,n ttarar. having lost noue by long
cookini!-

Gor"nor x'f !to" '
governor, nood looking and a good
cook- - h , H,ber contribution to the famousi
cook book

.rownle
1 cup white smear: enp but- -

Joy the smoked hog jowl cooked
with greens, season well with red
Pnper and nalt, cook until tender,
drain, serve on platter with meat
In center and poached eggs around

'bordtr of db-h- . Always serve with
rfrn bread, either corn batter bread

'or pone corn bread.
William Allen White, Emporia,

la ".V Flroiled Steak." ConrerninR
steak he Hays :".Steak should be a

. hi thre inehes thick, three
pounds in one. piece. It's a man's
dish, don't serve It at a lady's
lum lieon."

That club women have not for- -

gotten the culinary art in their
quest for culture. Is manifested by
the fa't that every state federation

Markets
Man FruuiiM' rll II, lie: 7

FOT.ITOKN
YVashlhKtnif (ems. f 3 16 fi $S CO:

jobbing rivers, fi.ii (f 12.50; swvuia
No. 1, 31iJVi.

IMTTI.K
Callie slnaity; steers good, $9.)U'

cown, good und choice.,
JT.OOSlliiO. '

Calves, strxly; 100 lbs. and un- -'

der, 18. 6b $11.00; over 3IU lbs.,1
1 10.60 $13. 00.

Hogs, steady, light, tl 2 25
'

112 75; medium, 1 2.00 1i 1 2 50.
Hbeep. steady; lambs, medium to

choice, fll. 00; ewes, f 1.00 it IS. 00;
wethers, fl 1.60 $ 12.00.

1'ortlnml, hv., .tprll 1 1, IIC7

WIIKAT
Dig Bend llluestem. 1.26; luiart,

$1.33 H: soft white, JlMVs; west-
ern while. $1.11 ; hard wlniiT.
$1.2K'4; northern virlHK, $1.30;
western reil. $1 2d.

Hurley. No. 2, sT. ll.. April 1)1.1.'

$31.00; .May bid, $.11. ov.
WOOL

Nominal, valley, fine half blood.1
32c; medium three-quarte- blood,
32c; medium three-quart- blood,
30c; braid, 30c. At valley points j

nrlces are 2c to lie hieher for is.'
lectcd stock.

Buying price, current receipts.

Federation Striiig I'm an Kansas editor, contributes three
Prepare- on pound string beans recipes, one headed. "American

and allow to ?.ind one hour in Mash is native, and built rtsht Is
old Iirain and turn into aKonA;" lhi iff followed by a rerlpn

hot kettle, i oniaminz h tahl-llo- r "A Man's Salad and the third

and rides In work, but thinks be
needs a nerve Ionic?

The little boy who wanta to be a
football hero but still refuses to
drink milk?

The girl who la always buying
cosmetics for that eomielon
which school girls covet, and sllll
Mioses l.y the salad counter to
pick out pie? National Dairy
Council News.

For results nf News Clsse Ads.

CAKE BAKERS

rut their faith la lbs flour

they use.

This, combined with skill In

mixing and baking, lolls the

story of success,

CRATER LAKE

FLOUR
la the lucky brand.

Klamath County Product

Made By

Martin Bros.

W use
CRATER LAKE FLOUR
A Home Manufactured Product.

SIXTH STREET
. BAKERY

paprika or chopped parsley to make
more attractive.

Medium Cream Sauce
1 cup milk; t tablespoons flour:

2 tablespoons butter, may be used
In place of the milk on above.

Jelly (niltte
(For 1 person)

1 egg; pinch of salt; 1 table-

spoon hot milk; 1 teaspoon but-

ter, and Jelly, any flavor.
Separate yolk from whit;. Il'-a- t

yolk with fork until thn k A'i'l
salt and hot tuilk. nat whit-
until stiff and dry. Cut and fold
Into first mixture Heat omeM
pan, and butter sides and bottom. ;

Turn in mixture ani cook siowiy.
turning pan that omelet may brown
evenly. When well puffed and del- -

itately browned underneath, place
pan in oven to finish cookinK on

top. Itemove from oven, spread
with jam. Jelly, or marmalade
Fold, turn and Bprtnkle with suar.
Serve at once.

Orange TapiH
2 tablespoons minute tapioca ;

1 pint scalded milk; j cup Miliar;
2 yolks tKK; H teaspoon vanilla;

teaspoon palt; 2 whites of euijs,
6 oranges, and 2 tablespoon suirar.

prices. Firsts, extras, .bo fur plain
wrappers, sublet t to discount of 3 0
li p- -r cent; dairy buying price 29c.

IIKKSN
Helling prlre: Tillamook county

triplets r.tr; lunt. 2('r; Oregon
Irlplrts, not bramleil, 2nff22; Tilla-
mook f. o. b. triplets, 23c; lout, 24.

1,1 VK I'OI'I.THY
Selling price: Heavy hens, 27 tl

2; light hens, 324(21; broilers.
8 S i 2 7: heavy. 30r.13: roosters,
12; 1'uklii durks, 30U32; youug
Keese, 20r; capons, 30 If 32.

IIKI.I'S I'OH HOI NKU IKK

It saves time If all the staple
groceries for tho week are bought
at one lime. Money may often be
saved by buying them In large
tllftlltltles.

Ilnl! the silver In an aluminum
pan lulu which bur of
Ivory soap has been shaveil;; add a
teaspoon of table suit. Moll for ten
minutes, rlusn with hot water and
I Inn dry.

To took a meringue when the
water Is ton hot when all the
space Is taken up with other things,
plnro It In thn warming oven until
set and then browu In the ovon.

A lllllu gruted rocc. iinut sprinkled
over the apples or a pie before
putting on tho top adds a delirious
flavor.

WHOLE i

Hpoon hot butter or oil.;
r'over immediaielv km! rook in hot
,tpara for ... 4(l --.u,,,,., .,.- -.

iTinK often. Salt, and penper to
.aM aiid ;:rve without other

.

pick over and wa h tapioca. Sr.ak j

in water to cover. Add soaked t;Ti- -

ioa. sugar and alr to sraldd milk
in double boiler, rook until trans
parent. Pour cooked tapioca over
slightly beaten es yolk. Cook a'n-- l

stir until yolks are rooked. A Id

slired oranges. pour into flii.tiy
buttered dith. Ii at ck white f.;ifT.
Add - tablefipoons sugar and vuu-ili-

Pile nieriiiiiwf: in top p.m
bn-w- flight ly in oven. Serve e.,Ni.

There's always
an appetite

for this whole wheat
food

Take Home a Quart of

Gilt Edge Ice Cream
Pure, Healthful and Invigorating

CHILDREN LOVE IT!

Ask Your Croc.--r for

Gilt Edge Butter

City Creamery

For Good Friday!

Hot Cross Buns
Will Be Here Fresh from Our Oveni!

We specialize in the Ral
Hot Cross Buns.

Our Cofft;e Cakes, Bread and PastritM
are of the finext.

The Home Bakery
anreaaea wneat Askforjv

f KraftA
'

(lEESEf
VAtyour dcalervJ

dA FULL MEAL IN TWO BISCUITS

Phone 921 or 745-- J 202 Main 1114 Main Phone 734


