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• STYLE WHIMSIES 
Touching the Trot Fundamentals of Food Preparation 

SCHOOL 
1/ tl A complete Cookery Arts Course in 12 

I ;ijM"a*e Lactam# lessons dealing with all the Fundamentals 
Audim of this Important Subject. Thoroughly 

► "When W« Entertain" practical to the beginner as well as to the 
Cookery Am and ̂ Kitchen fxpericnced Cook who is interested If} the 
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HOW TO MAKE GOOD BREAD 

Of the routine foods in our diet 
none is more ordinary to us than 

, bread. But I really think that this, 
' the most coimon of all our com- 

mon foods, can be so very good that 
the take-it-for-granted member of 
your family will not be able to eat 
it without remark. Before we begin 
to discuss the art of bread-making 
let us look for a moment at an ideal 

loaf of bread. 
Us crust will be crisp and golden 

with what is called s “bloom.” To 
ihe taste, it will be sweet and nutty 
When cut. the bread will show an 
even texture, and it will be light 
and spongy, with the sweet flavor, 
of the wheat berries. Such bread 
will be nutritious, satisfying and 
gcod to eat. 

Bread which we regard as one of 
the simplest of our foods is made 
from the very simplest of ingred- 
ients. They are: Bread flour of 
assured quality — good yeast to 
lighten the mixture, salt to bring 
out the flavor, sugar not to sweeten 
the bread, but to supply food for 
the ye set; shortening, to give a finer 
texture, to add nourishment, to keep 
the bread moist; liquid—whole 
milk, skimmed milk, water or pota- 
to water, or a mixture of these 
(Potato water supplies extra food 
for the yeast and makes ths loaf 

tally Protected by American Copyrights 
will not spatter when beaten. Beetj 
very thoroughly to work in plenty j 
of air for the growth of the yeast. 
Cover closely to prevent a hard cruet 

from forming. Set in a warm place 
until light and full of bubbles (the 

bubbles will begin to break on top 

whan very light). Do not let the 

sponge over-rise. 
The Dough—When the sponge.is 

light, sufficient flour < warmed) is 
beaten in to make a dough which is 
stiff enough to handle without 
•ticking to the hands. At this point, 
extra sugar, shortening, and salt 
may be added. (Shortening and 
salt tend to slow the action of the 
yeast, so it Is better to add large 
amounts of these at this point than 
to the sponge.) The dough is then 
kneaded until very smooth. 

Kneading—The dough should be 
handled on an unfloured board, as 

exlra flour worked bi after the 
dough is formed tends to dry and 
harden the bread. The kneading 
motion is performed with the Ups 
of the fingers and balls of the 
hands. With the balls of the hands 
the dough is flattened out, then it 
is folded in with the tips of the 
fingers. Kneading the dough dis- 
tributes the ingredients very even- 
ly and works in more air for the 

rrth of the yeast. Care should 
taken not to chill the dough 

The doueh is sufficiently kneaded 

a hot oven. 400 degrees F., for II 
minutes, (during this time the 
dough continues to rise). Then 
bake at 375 degrees F. until golden 
brown. If the bread seems tc 
brown too quickly, after the lint 2C 
minutes, lower the temperature still 
more. An average slsed loaf should 
be baked In 50 minutes. To teat, 
turn upside-down an a cake rack 
tap gently—U-e loaf should give 
out a hollow sound. (A larger loai 
may take up to 70 minutes.) 

Care ef Bread After Baking- 
After cooling thoroughly on a win 
cooler, store in a clean earthenware 
jar or tin box. Be sure the crock 
is not so tightly covered that it 
will prevent the entrance cf air. 

To Make Liquid Yeast from Dry 

whan very smooth and velvety to 
the touch, and when tiny air bub- 
bles are visible all over the top. 
When cut through with a sharp 
knife, the dough should show tiny, 
even-sised bubble* and no lumps. 
At this point, the dough is placed | 
In a greased bowl. (Greasing the 
bowl prevents the dough from stick- 
ing). Again It must be closely cov- 
ered to prevent crusting, and placed 
to rise at 85 degrees F, to double 
Its bulk. 

Second Kneading Down—This Is 
done right in the bowl, simply by 
folding the dough from the sides in. 
to break up large air bubbles. The 
dough Is then kft again to double 
Its bulk. • 

Forming the Loaves—Knead the 
dough down on an unfloured board, 
cut into pieces, which will half fill 
the bread tins; again, knead each 
loaf until very smooth. Cover close- 
ly and set to rise In a warm place 
at 85 degrees F. until doubled In 
bulk—not more. 

Baking—Place the risen loaves In 

stay moist longer.) 
Yeaat—As the most unique In- 

gredient in our list, we give some 
spec* here to the yeast Yeaat la 
a living growing plant. Like all 
plants, it must have food, moisture 
and a favorable temperature. When 
all these conditions are right, the 
liny plant—it is sc small that there 
are millions of them in a single 
yeaat cake—grows and gives off gaa, 
which expands the little elastic cells 
formed by the gluten in the flour. 
As every one knows, the products 
of yeast action have a distinctive 
flavor of their own. 

The yeast food required is sugar 
(which we mix into the dough) and 
air (worked in by kneading). The 
right temperature is very important. 
About 80 or 85 degrees F. (this may 
vary a trifle either way) is consid- 
ered to be about best for the yeast. 
The temperature of the liquid yeast 

► should be taken with a thermom- 
eter or tested by dropping an the 
inside of your wrist, where it should 
feel neither warm nor cold. 

It is necessary, too, to keep an 
even correct temperature during ris- 
ing. This problem for some people 
is a difficult one. A thermometer 
is a real help. Then you can ax- 
periment, and see what, for you is 
the ideal condition for your sen- 
sitive sponge. If you have a suit- 
able warm comer, you might be in- 
terested in a wooden cabinet made 
from a packing case. In this the 
sponge may be placed and the tem- 
perature controlled by a low turned 
oil lamp. 

Yeast is familiar to the home 
bread maker in a number of forma 
—compressed, dry and liquid. Dry 
yeast has all possible moisture re- 
moved. Compressed yeaat has about 
the moisture of cheese, and comet 

W wrapped in tin-foil; being fresh, it 
Js necessary to store it in a cool 
place For the constant bread 
maker, liquid yeast is a real con- 
venience. since it is so rapid in use. 
It is prepared from the dry yeast 
cakes as described below. 

Dry yeast will keep indefinitely; 
compressed yeast must be bought 
fresh and should be of creamy 
color, no strong odor, and should 
break cleanly without crumgling. 
Liquid yeast must be made fresh 
every 10 days or twx> weeks. 

Directions for Bread Making 
The yeast is first dissolved in a 

sweetened liquid, which has been 
aealded and cooled to lukewarm 
scalding of the liquid will prevent 
possible souring, but the liquid must 
be cooled, as a too high temperature 
kills the yeast). 

w' The Sponge—Beat in warmed 
f flour to make a thin batter which 

T—* -A supply may be made for 
10 days' to two weeks' use. 

S cup bread flour. 
Gold water. 
4 quarts boiling water. 
1 quart finely mashed potatoes. 
% cup salt 
% cup sugar. 
5 dry yeast cakes. 
% cup lukewarm water. 
Blend the flour with sufficient 

cold water to make a smooth paste, 
fltir gradually into the four quarts 
of boiling water: remove from heat, 
add mashed potatoes, sail and su- 

gar. Goo! to lukewarm <90 degreaa 
F.), stir in the dry yeast oaket, 
which have been soaked for IB min- 
utes in the warm water. Cover, 
place in a warm place (86 degrees 
F) for a few houn or over night. 
Be sure to use a vessel which will 
allow ths mixture to rise. This 
yeast will keep in a coo) place for 
two weeks and makes 10 to It largo 
loaves of bread. Ths mixture should 
be allowed to stand over night bi- 
fore using. 

Qwlcb Method fee Bread, 
Using Liquid Yeast 

t quarts bread flour. 
• Dints liquid yeast. 
Warm ths flour, stir into ths 

liquid yssst; mix well. Turn on to 
a board; knaad until smooth and 
even. Place in a slightly greased 
bowl, cover, place in a warm nlaot 
until doubled In bulk (about 1H 
to S hours). Turn again onto thg 
board, knead well, form Into two 
loaves, put into greased pane, oovor 
and set to rise until doubled In 
bulk (about one hour). Bake ae- 
oordlne to ran urn! direction* 

SWEATERS ARC IN VOGUE 
Sweaters never have been more 

popular than they are right now. 
They're recommended not only for 
sports and country, but for street 
and more formal occasions. There 
are dinner sweaters of handsome 
metallic woolens and fine yarns that 
are soft as silk. Wear t|em with 
ankle-length skirts of satin or vel- 
vet. 

One square-necked, short-sleeved 
evening sweater in simple pull-over 
design la made of pale pink lace, 
woven with elastic. Itk worn with 
an accordion pleated aklrt In a 

i deeper shade of pink. 
DRESSES WITH JACKETS 

Woolen dresses with matching, 
fur-trimmed jackets, are newer than 
two-piece suits. One particularly 
handsome model consists of a dark 
green, rough woolen dress with a 

bright red velvet belt and a hlp- 
; length swagger jacket, trimmed 
I with dark brown seal. 

aimne 
SHORTENING 
NOVEMBER DAYS ARE 
PIE MAKING DAYS . .. 

November days are usu- 

ally th* first frosty days la 
our section of the U. S. K* 
and oi all the days. No- 
vsmbsr days are pie-mak- 
ing days. Unwn! Apple 
pic. cherry pie. lemon pi* 
and raisin pi*} banana 
pis. psach pis. and last 
but not lsast mines pi* 
and pumpkin pis ... what- 

I 
ever your choice, if you 
want the crust to be flaky 
and yummy, be sure to 
use enowy pure Jasmine 
shortening—ths shortening 
that s best for all baking 
and frying purposes. Don't 
■ay Shorten- 
ing" to your 
grocer, say 

"Jasmins 
Shortening" — 

It goee further. 

Beauty Habits 
Are Formed 

In Youth 

HEk Bervtee staff 
If a little girl gets Into the habit 

of brushing her teeth, using a 

fees end neck frequently end brush, 
tog her heir every dey, her ehanoes 
of becoming quite beautiful are 

doubled. She never may be a 

raving beauty, but if she to dean, 
nest, healthy and has an apprecia- 
tion of daintiness, sha will to at- 

"Will! X have to thank my mother 
for that," a young writer said the 
other day to answer to a compliment 
about her shiny, well ground hair. 
"You see. when I wm small, mother 
uesd tq brush my hair every day and 
when ! was a httto older, she mads 
ms do it myself. The habit stuck." 

I think her words might be a 
worthwhile Up for every woman who 
has a small daughter. Remsmoer 
that the grooming sod health rou* 
final you teach your child have a 
great deal to do with her appear- 
ance when she to mature. 

Teach her to enjoy e dally bath, 

a with her windows open and 
plenty of water. It may ba 

quite a problem, but lt*s worth a 
good deal of trouble to teach her 
to eet fresh fruit Instead of candy 
when she’s hungry between meals. 

Yw cant ask a small ehlld to 
keep too clean, but when your 
daughter to older, say ten, you can 

at out the desirability of spotfem 
irs, cults and other aoeeasorias. 

Also that careful pressed clothes are 
far better than wrinkled, soiled atm. 

If yeu*ie on* of those cals who 
lavas to hall, you might make your- 
self a dressy blouse or sweater of 
silver. Farts combine* these stiver 
sweater* with velvet skirt or velvety 
woolen skirt 

eve 

The oversleeve le an Important 
port of the winter coat. Sometimes 
the oversleeve le entirely in fur. m 
capcute styling, or it may be in fab- 
ric end fur. ft gteee entra rermth 
to the ferment 

* • e 

Belts end trimmings of some of 
the Forte daytime frocks or* ap- 
pUquoe of gunmetal leothor com- 
bined with embroidery. 

e e e 

Fur toquse tie going to be worn 
with fur on fur trimmed suits Just 
os soon os ths weather Is cold 
enough. 

• • • 

Muffs ore gaining In popularity. 
Itwre is o now one, o long and slim 
eyUnder. oollod the "dachshund." 

• • * 

tueilo Paray has o new shade 
which die onus block tulip 

a # • 

hate millinery shows foothsr hats, 
•ew type turban* version* of o 
coachman's hot and those Inardred 
by O now motion picture. Don Jdan. 
snowing in ran*. 

• • • 

Now. you men who always want 
t« be the last word in swank, some- 
thing very new and spiffy in ties 
of snakeskln. 

* * e 

Skiing gloves ate reviving the 
leather mitten. There are heavy 
cording* at thv top and a snap tab 
that sunaats fastening to the luit. 

• • * 

Oreen aoceseortes are mart In 
Pari* With a yellow-beige ensem- 

ble, o very smartly dressed woman 

was Men a tthe races wearing bot- 
I tic-ircen felt beret, mrcn shoes, and 
carrying a green bag 

COLLECTS HELLS 
The hcbby ol Mias Hacel A. Hicks 

of Cleveland Height*, 01i«ik to col- 
lecting bells. She has samples from 
2S oounmet tr.d 16 states of the 
union. In sddttlm to the belts, eha 
also collects bell lore, kooks, poetry, j pictures, dippings of famous bells, I 
and gathers all the traditions alls 
can find. 

CHIT CH IT 
Of the 9.000,000 women in Turkey, 

6,000.000 belong to the peasant data. 
• • • 

The only woman sir mall dis- 
patcher in th« world is Mrs. Alt* 
L. Marston of Concord. N. H «St 
also cares for the radio station and 
collects flying weather data. 

—— '"I ■ """W>i W 

In the course of experiments tw T 
learn how coal-tar d %t reacted * 
with the human milk Or. tools of 
Vienna discovered that the mill * 
will coagulate blood faster than any 
other agent. 

1 ■—.. —| 
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CALENDARS 
We cun still furnish 
you with Calendar* 
for DecertiHur deliv* 
ery. 

Bishop's Print Shop 
4 
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Discord* start what someone 
iw .* *umJS£* 

ttimm fashion 
instead of discarding last sprtng*i 

swcggor suit, why not have tt mad< 
over into a simple box-jacket suit 
to wear under a winter ooatf Th* 

pleats In the skirt can be stltehec 
down to five the new peneil sil- 
houette effect and the ooat can b< 

out to hip length If the raglar 
sleeves are too full, take an met 
or two off the seems. It the coal 
Is collarleee, uee the material yot 
cut from the bottom to make ■ 

small, flat collar. Wear blousao amt 
sweaters with It. 

Jr i 1 / ^■jji 
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For yaari tha Duncan Coffaa Company hat prodaimad Ofs Usual, OfJmiration Coffee 
A that, "whan a battar way to pack coffaa it ditcovarad * * • /w\ /-j ♦ 

Admiration Coffaa will ba packad that way." C/fvOpts the Jjettci iidfj 

Now comes the announcement of the "better way.” Scientists 

say the nearest approach to a perfect vacuum that has been 
a 

attained in a tin can is 26.8 inches, while a vacuum of 29 5 

inches is secured by using a glass jar container. Thirty inches 
would be a perfect commercial vacuum. 

y It is therefore obvious that coffee packed under vacuum, 
in glass jars, will keep fresh longer than when packed in ANY 
OTHER WAY 

To keep your coffee fresh after opening, just replace the 

cap on the jar and give it a sharp twist Other than being an 

•deal coffee container, there ere dozens of uses for the glass 
jar after you've used the coffee from it 

If you use coffee pretty fast, you can also get the same 

delicious blend —Admiration Coffee —in cellophane wrapped 
paper bags at a few cents less per pound. And remember iff 
Duncan Coffees are delivered fresh from the roaster to your 

grocer every seven days or oftener. 


