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THE NYSSA GATE CITY JO

Cooking School To Demonstrate Economy In
Food Preparatlon With The

How To Hdve

1
| It whipping

Crisp Bacon Slices

URNAL THURSDAY, JULY 17, 194

' To wash glass from which milk

Correct Use Of

& Suc-

cream refusks to Toasted English Muffins or Rolls hn.s been poured, plunge Into cold
— whip, place the C‘z To make the crisp I.\.u_uu slices, \atrr before putting into warm
Fun Al Your bowl contalning i _:) dip strips of bacon in cream, then | water. Rinse egg dishes with cold IJatest Type
| the cream In a I 1:}_ § roll in flour, Place on rack of smoke- | water, This dissolves the egg left on
| larger bowl fill- - O less broiler pan In your modern | dish or spoon, but hot water makes Of El e
U“f'n Party | ed with cracked s electric range. Turn switch to “broil.” | it stick. ectrlc
lce. Then whip Broll, turning once, until bacon is —Cooking Bchool Fri. - Bat—
WOMAN WHO DOES OWN WORK | as usual, Iul«.p and brown |  Desserts that call for beaten egg Appllances
CAN PLAN AHEAD — Cooking School Fri - Sat whites are made lighter and of anl
— |  If lettuce leaves for your party .e\vn texture if part of the sugar—1
When vou must be maid and host- | salad just won't “cup.” this will help When beating up a cake or using | tablespoon for each egg—Iis beaten' Nyssa members of the Electrical
ess, too, there's only one way to| Take two leaves of head lettuce| the chopping bowl, place the bowl on | inte the egg whites, making a mer-
make sure that you will enjoy your | and with a palr of scissors or a sharp | a towel or a paper. This saves time | ingue to fold in. The sugar helps to Equipment Sales Association have
own party. Plan ahead, and choose | knife, cut a V-shaped piece from |in scouring black marke from the | hold in the air beaten Into the egg Joined forces with the Nyssa Journal
a menu that will require little last- | the stem end of each. Then fit one .tlrdrml table top | whites. to make the All-electrical Cooking
minute and preparation. The | V-shaped cut into the other :3'[rrl.u-_i — School and Demonstration
e bt }l‘[l[“: ‘1:;‘“].;:]: the slices to form L-;.lI] osss, offering & §10 cash priss’ for
s-'(,? '\ L' ‘.; too, Is the onel Use the deep-well coocker on your | _ the woman’s club or .urgani‘mtiml
YD & 3!"-}‘} who can greet| modern electric range for heating | tha‘-_“‘e““‘“ the largest Defﬂ‘nmlif-'
NG ‘A her guests in a | rolls. They will require no watching of it's membership for the two days,
fil .;.w{.]': & calm. unruffled| and when you're ready lo — and three door prizes for the lucky
1l ) 'i\ \ fashion. secure | them they'll be tender and moist, a Individuals whose registration cards
J[\ in the know-| well as warm! will be picked from an electrical
ledge that every | o prevent | :;::Jhe:#hm::fu;hor:empra?ﬂ h:‘f;‘:
tiny detall has been attended to flower holders cludes, as first prize ‘nn' :lgctrlca']
that linen, silver l.mul rlm.m1 _;m- or “frogs’ lr'umi rmt.e;' complete with stand and
ready to use; that dainty and delic- slipping, pour a "
lous food needs only a few last- | little melted]| R :lzg:zz_aj:: I:ﬂlﬁ:tric waffle iron and
minute touches; that garnishes ,m-| paraffin in the bottom of the flower em em er [ 1 1 | '
arranged, and that there's no chance | bowl and press holder in the para- The school will be held on Priday
for anvthing to go wrong! | ffin and Saturday of this week, begins at
Angle Food Cake s probably 2 p. m. each day, will be devoted to
“tops” In party foods. The oven in| BROIL THE BREAKFAST demonstrating the most economical
vour modern electric range main- | —=BUT NOT THE COOK! u r u method of preparing food with elec-
tains the low, even heat required L tricity, and answering any problem
for the tender, dellcate, and molst ‘Broiler that & housewife might have en-

Angle Pood we like, so why not make | Breatfasta®

on for your next party?
are baloved
Prize Ange! Food Cake ! .

Pruit filled Angle Food is par- rl") . '\.“”-”
ticularly delicious for a party, To r‘:“';:“\._ and they
make It, bake yvour favorite Angle /;{ I are pop-
Food and when the cake has cooled _“--—:“_\_,_ — ular with
seperate Into 2 layers, using a fork e = - . -""' home -
Spread with Whipped Crean: Fruit makers
Filling and put layers together | yn0. when there's a modern electric |
1gain. Frost with remaining Whipp- | range to do the broiling. There's nn!
ed Cream Frult Filling danger of foods catching fire, no

Whipped Cream Fiuit Filling disagreeable smoke to make you |

pint heavy cream | start the day wrong. "Broiler break-
2 tablespoons sugar fasts” economize on time and dishes, |
cup fruit (erushed) too. Here's a sample menu, with

Whip the cream until stiff, then | everything but the coffee prepared
Told in sugar and fruit in the broiler on vour modern elec-

tric range
|
Rhubarb-Pinapple Conserve s (. Pour, bolling hot into hot
6 cups rhubarb T cups sugar jare;. seal s onGe
2 cups pineapple | R e T =
Cooking School Fri. - Sat

Cut unpesled rhubarb into % inch | =
slices, and pineapple in small plece:
before measuring. If fresh pineapple A taste sensation that Is sure to
is used, cook until tender in just leave everyone begging for more s a
enough water to prevent sticking. | Ham Mousse Salad Plate. Serve it |
Combin rhubarb and pineapple and see what a tongue tempt
with sugar and boil rapidly unti dish It makes

Electric Ranges

For Beauty!
Economy!
Durability!

See Them On Display At The Cooking School
Friday and Saturday

GOLDEN RULE

MAKE IT RIGHT STORE
OREGON

NYSSA

NYSSA PIONEER

CELEBRATION

VEAL BIRDS

Beat 3 eggs
of cinnamon and

Hghtly

1's cup sugar

' cup shortening
2 eggs well beaten
113 cup cocoa

Program

Datu u[uf/, :/u[&;f 19
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Cooker Pot _-'.-'l"fzu[}

HONEY CUSTARD

countered in the use of her electri-
cal appliances. Miss Katherine Pet-
erson, home economist, who will
conduct the school, announced that
she has asked Miss Sylvia Hodglns
to assist her during the two days,
in order that the school and demon-
stration will move along at an inter-
esting pace. Printed programs for
the two days will also include the
| receips for many of the dishes that
the two home economists will pre-
pare during the two day school.
Those dealers who are cooperating
are:
Eder Hardware Company
Nyssa Implement Company
Golden Rule Store
Gamble Store Agency
Wilson Brothers

CARROTS

not to a foam; add % cup of honey, 2 cups of scalded milk, dash

Cake
OREGON CHOCOLATE CAKE

1 cup cold coffee

« teaspoon salt. Pour into buttered pan. Cover or wrap with wax paper.
R A R T

2 cup flour (sifted and measure)
1 teaspoon soda mixed with

1teaspoon vanilla

1. Put cocoa into sugar and add egg mixture, 2, Cream shortening and sugar add eggs.

3. Add colfee

alternately with flour. 4. Add soda and vanilla,

Temperature 350
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SIRLOIN LAMB CHOPS

GRILLED PEAR HALVES

butter with
with lemon julce

SPINACH AND CARROTS

Drain halves of canned pears and dry on paper toweling. Combine 1 tablespoony meltitd

;Zf\)ﬁf'll}jt‘luto't

FRESH MINT ICE

1 cup canned pineapple julre

s Cup Sugar

% cup fine cornflake crumbs. Dip the pears in the crumbs and sprinkle lightly
and arrange on rack. Brown lightly in broller.

FEREREPRREREURELRCEL RN RN eny

1% o= fresh mint or 3 large sprays
2 tablespoons lemon julce
1 cup crushed pineapple

&+ cup white corn syrup
Green food eoloring
Cook sugar and pineapple julce for five minutes. Add corn syrup.then add the cut and
bruised mint. Allow to cool slowly to get full flaver from the mint, Strain, add tha Imm_n
julce and crushed pineapple. Color pale green. Pour into freesing tray and freeme with

old Comtrol on No. 7. When frozen remove the bowl; whip with bester until mix becomes
light and creamy. Return quickly to freezing tray and allow to finish freeging with Cold
Control on No, 7
R A R A R
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TIME CHART FOR FRUITS

Oven Temp 1000 ft 2000 ft 30001t 4000 ft.
Apples ®»o . 9 109 1 13
Apricots 250 68 a5 100 120
Berries 250 68 L] 100 120
Cherries 250 68 85 100 120
Currants 250 68 L5 100 120
Grapes 250 L] BS 100 120
Peaches 250 88 L] 100 120
Pears 50 % 0 109 130
Plums 250 88 L 100 120
Rhubarb 250 L B 100 120
Tomatoes 250 k- " 109 130

Time given applies to quart jars. Time should be reduced 13 for pints, and/incredsed

13 for -gallons

Altitude at Nyssa, 2,188 fest,

Idaho Power Company
Nordale Furniture Company
The old theatre bullding, where
the school is to be held will be

open in the evenings on both of
the two days so that the public may
view the latest in electrical home

appliances.

HOT PLATES
LIGHT

GAMBLE

one 106

Gamb!
Quality,Economical
Electric Appliances

and
Wiring Supplies
ELECTRIC IRONS

TOASTERS & FANS

CORONADO RADIO0S
WAFFLE IRONS

Complete Line Of

Wiring Supplies

AUTHORIZLD

Geo. C. Henneman, Owner

e’s For

FIXTURES

SWITCH BOXES

AGENCY

STORES

Ham Mousse Salad Plate

1 thsp. plain gelatin
i cup cold water
2 cups stock buillon
14 cup mayonalse
W cup diced celery
iy cup diced dill pickle
% cup minced pimento
1 cup chopped smoked ham
Soak gelatin in cold water for &
minutes. Heat stock or buillon to
bolling point and add the soaked
gelatin, Stir until disolved. Chill un-
ti! slightly thickened, then whipp in
the mayonnaise. Add remalning in-
gredients, pour into ring mold; chill
until flrm. Unmold on salad plate,
garnish with salad greens and rel-
Ishes. Berves six to elght.
SUGGESTIONS for Salad Plate
Accompaniments for the Ham Mous-
se: Tomato Aspic Cubes, devilled
eggs. carrot strips, canned peas mar-
inated In French Dressing, ripe
olives, celery hearts, salad greens.

—Ooukmg Bchool Pri. - Sat.

TRY POTATOES THIS WAY

Here's a grand new way to fix up
our old friend the potato. The recipe
Is a little different from what house-
wives generally use, but it Is easy
to prepare —and easy to cook on &
modern electric range. Wash and
boll two pounds of potatoes (start
in cold water), Put 4 cup of butter
in skillet or shallow saucepan. Cut
the butter and pour over It 2 table-
spoons of olive oll and grate in the
rind of % lemmon. Add 1 table-
spoon of chopped parsley and one
of chopped chives (one teaspoon of
chopped onlon may be substituted)
and Y% teaspoon of nutmeg. Then
salt and pepper to taste and heat,
After potatoes are bolled, cut into
quarters or elghts and heat in the
sauce, when ready to serve, add the
julee of one lemon, tuming the po-
tatoes as the julee is added

® Here's the Big Value you've
waited for—a big, 6% cu. ft.,1941
Kelvinator—completely equipped
with up-to-the-minute, exclu-
sive conveniences —at an amaz-
ing price. See it today.

MOOiL 5.4

g.?l[:‘w-Prm'ilp:nll + Model
St vt ot §179.75

o‘::tl M::;l S.6. . CnS-Ww Magic Shell—
Moonstone Meat Chest . .

*Prices shown are for delivery in your
kitchen with 5 Year Protection Plan

Ban . . price now ool
lmtﬂlﬂlmmn,ﬁ'_-l
specifications subjact to change with

T gt Mo 2 KEWINAII]R

Nordale Furniture Store
PHONE 94 NYSSA




