i1 s

ad

R AR

WEDNESDAY, 2, 1914

- “THE DAILY GATE CITY

PAGE SEVEN

o —

——

Miss Peet Cooks With Gas

She Also Uses Detroit Jewel Gas Ranges

While attending her demonstrations ask Miss Peet what she thinks of Gas For Cooking.
Ask her what she thinks of the Detroit Jewel Ranges.
the Masonic Temple all this week.

See these ranges in operation at

Keokuk Electric Compan

(Appliance Shop in Hotel Iowa Building)

Cor. 4th and Main Phone 820

The Range of Today

It’s a “Garland”’
Burns &% Gas 2 Coal

At Any Minute

4 Top Cook-
ing Holes

4 Regular
Gas Burners

. . . . - . N

Warm Kitchen in Winter—Cool Kitchen in Summer .

The most practical and successful two-fuel combination range ever devised

The Resolute-Garland is successful because it operates perfectly with coal

or gas, without interchange of numerous parts. Botli coal and gas can

be used simultaneously. The use of one fuel does not interfere with the
other—a unique departure that is a decided advantage.

Practically: the full capacity of a complete coal and a gas range is afforied
in 47 inches width—a most convenient and up-to-date equipment for =a
large or small kitchen.

A Real Two-in-One Range. For Coal or Gas, at any Minute,

' Duncan-Sc/llell Furn. Co.

Cash 307-317 Main Payments
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Bettes Foods
“Bott-lcr
Homes'

Some of Miss Peet’s Famous Recipes
. CLIP THESE AND SAVE THEM

! MARSHMALLOW CAKE

1 cupful sugar Whites of 4 eggs beaten stiff
Y4 cupful crisco 1/, teaspoonful salt
2 cupfuls flour 1/ cupful milk

1 teaspoonful vanilla

‘Cream crisco, add sugar gradually and cream together. 8ift together three times the dry ingredi-
ents and add alternately with milk. Add vanilla, beat mixture thoroughly and last fold in beaten
whites of eggs, bake in layers. Get good fresh marshmallows, put on top of one layer, about 'z Inch
apart each way. Lay on another layer, cover with marshmallows to correspond with first filling. Put

2 teaspoonfuls baking powder

- in a slow oven, let soften enough to spread nearly together. To serve cut in equares leaving a marsh-

mallow in each square.

RICE CROQUETTES
2 cupfuls boiled rice 1, teaspoonful salt
1 egg beaten 1 teaspoonful paprika
114 tablespoonfuls crisco 1-8 teaspoonful pepper
Cream crisco, sai¢ and paprika, add to rice, then egg, mix well, then add 1 cupful thick white
sauce, shape and fry in deep crisco, hot enough to brown a cube of bread In 40 seconds.
THICK WHITE SAUCE
2 tablespoonfnls crisco Dash of pepper
1 cupful milk heated 1 teaspoonful salt
4 tablespoonfuls flour
Meit crisco, add flour, and then milk gradually. Cook over a fire until smooth and thick, add sea-
soning.

MUFFINS

1 egg
1 cupful milk

2 tablespoonfuls melted crisco

1 3-4 cupfuls flour .

4 teaspoonfuls baking powder
1, teaspoonful salt

2 tablespoonfuls sugar

Mix and sift the dry ingredients and add gradually the milk, well-beaten egg and meited crisco.
Put In crisco “gem” pans and bake fiftéen minutes in a moderate oven. .

Why
700,000

American
Women
Use The
Hoosier

Cabinet—
The National
Step-Saver

T

Puts the “WHITE BEAUTY” the
NEW HOOSIER in Your Home

—SAVES MILES OF STEPS —SAVES MONEY
—SAVES HOURS OF TIME —SAVES NERVES
—SAVES SUPPLIES —SAVES HEALTH

The enormous savings of the Hoosier Kitchen Cabinet have
caused its wonderful sale. From California to Maine  you’ll
not find a town without at least one Kitchen made up to date

Cabinet Kitchens.
Women who own Hoosiers recommend them to their friends.
Business men see in them immense economy for their wives,

en efficiency. Sold in Keokuk exclusively by

DUNCAN-SCHELL FURN. CO.

Cash 307-317 Main St. Payments

Xmas. Decorations

Wreaths
~ Holly
Magnolia
Evergreen
'Evergreen Colls
Xmas. Trees

The Lago

WINGOLD
FLOUR

““Finest in the World’’

BAKWEL

Pancake Flour
““The Best’’

Of Iowa---Distributors

marcino-Grupe Co.

Extra Fancy

Apples
Bananas
Cranberries
Grapes

Grape Fruit
Lemons
Oranges

Figs Nuts Dates

by a Hoosier. Some entire communities have model Hoosier .

Evervwhere, the Hoosier is the recognized standard of kitch- .




