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FIRST COURSE IN
KITCHENEERING
T0BE TOMORROW

(Continusd Frum Page Ono)

will bg demonstrated by Mra Spo
before hundredn of locnl housowiv
and whioh mnge from soupe b e
sorts with eviryihing ln-betweoen li-
cluded,

When Mrs, Sponcor did find time.
after gotting final armngemrods well
winder way, to ontch her Lreath, she
Hkewisp took time 0 ottiine somes
thing of the treats In skorg for Lha
furtunute

local  women  who  are
gnough Lo be nble Lo sltend "Hiks
choneering” from start to findsh.

“In the (st piace,” abe shid, "M
Wrlght wants me 10 boing
nonnl gredtinis to every houss
prempective houwsowite bere, and
Invite gveryong Lo cosde to Lhls grest
oking sthoul wihlth we call "Kit-
ohoneering'  Many months, of effort
have gone ko the preparation of
thih course, whith los boen doslignid
to 1111 thy wunts of modern womon.
Bvery dish which will be demonsinil-
ol I8 cilay 10 prepare and lnexpensig,
ang represonis Lhe nuet oxacting ats
tontion to fastefulnoms,

“Arondly speaking” she continued,
Yeoh oF Lhe thres days by be plven
0o rterent  hending  wikh the fimt
dny  damgely devoted t0 paatdles,
honiey Tuncheon dishes, salads, ote
the second to cakds nnd dikhes Tor
entortalnment; nnd fhe third day 1o
complety menls.”

M. Spencor hantoned 0 polit out.
however, that onch days progream will
o far broader than fhe lBmitations
of wny one headllye,

“For example,” she ngld, Yon the
it dny, we will have niuch dishes ok
nbrand new gmbuan cmcker crust for
plon, a cheese soulflp ruade with
brend, »&  mest practich]  vegutalily
shlnd made I o cobbage hopd, and o
recipe which Mra, Wright dlscovered
In Canndn and revamped for modern
usage for Old Engllah - Leefstesk ple,
And ane of the okt Interesting (e~
tures of this paetiowlae day will bp
the explanation and complote demon-
stratlon of an entlpely new way to
mix pustries, on woeked ont oo the
kitehon of the Hompmakars! biresi.

The second  daym  program. Mra
Hponter stited, willd principully de-
voted to cakos ind to party ldeas,
would Include o revelobion of  the
theory and practito of the makiog of
oo

"Qoop! she salid) with o omile,
“may be an odd onme, bub UCoop!!
In ol very dellolous dish, 1t roally
all thit the hame (mplies snd, whan
merved with o platter: of salad  and
perhapn u fow slloes of guelle hread,
I nomeal dn tself. T nol galng o
ol you anything wholk "Ooap't non,
Bl Just walt untll tho seponi day
of the cooking sehiool,

ANY she added, “theret snothar
renl myntory on thy second day of
Ehe eooking wohool program, It's Mys-
tory -Cake, and If 1 were to (41 you
I two principal Ingredients today
yeu'd Inugh, no mattar how wall you
ny have Leen tenred.

"Ineldentilly,” M, Hpencer  aald
“If noyone thinks alie knowe an oasy
and foolproof  way to make sppnge
und angal food gnkes, walt untll she
Bors the Homomakers' Durau's new
wny of mixing them.*

Complete meals, necosding to Mrs
Spencer, will foatiare this third exeit.
ing day of “Kioheneering” Inetud-
I every plinso of stove Vi, bodh
surfnos and oven and Bgh and lew
fempernturen,

"One of the things that oversens
anjoys,” ahe syl Yis e Porto Rican
POL Toast with Clermun potato pan-
aRes, nnd anothor. i two new hrenk-
fant dishes LHut ure irnaid,

"Hut renlly, sha e luded, “onn
MUk bo prosent to begln b uiders
Htined nll of tha work ot L Sifo-
Wiy Btoares Hog inkors' Burenu lias
Pt Into "Kitohisneariig' to ke il
HEtke work for howmwives
mnke Whelr work ao tere
thelr famities i guests

ol to

e 1l

Boonew  miote TR e extend Al
Julln Len Wright's porsonil  Invits.
Hon o everyone 10 be prosent, amil

Lo remind everyie
and paper ao Wit
bl We'te sure
minutes of "Kitehwy

With oo

0 g penedd

nothlog  will he

Oy avary

LT wptly e 1
oelock, and with the coumse tarking
prooaptly st 2 ooladk, It 1 oX o
Ehab every avidinbile seat i flus Haen

Jowen bnilroom will ik
e M, Sponoes Prements e st
OF diwly day's e

DRIED FRUI'T BETTER
I' COOKED IN OVEN

Diled frolt in s
In Ltho oven

baking or n
Lhe fruit, § W
LU T VTR

nnit et covetoil il

MLl thie T Ll il
e, o y oL e heat
tho Lhre PYunies e

ey 1 comokad

way, I* ! ¥ 1 I n

few puiL | L]

pas whi i

CURE FOR SMOKIN(,
KEROSENE HEATER

If n keroseme Dowier suokes o

turmed down,
of mald 1o put We flame our ik oo

Dinner on Schedule
For Mrs, Gardnes

.‘

, EXPERT SHOPS IN PERSON l

| LEGEND TELLS
. CHEESE ORIGIN

Among the Interesting food trdl-
tlond ln Lhat of ‘chétke
Legenid Lells us that os Ngo, B
Arnb traveler, atopplog one day in
tho desert for his mid-day meal of
doted widd milk. foupd o ks sur-
prise the milk, which he had car-
ried In made of n shesp's
abomne waus no longer milk but o
Crent Helng  nungry,
Iy Uiisted i 1t godd. The
3 ¢ rdried stom-
e and thus

aq of curel

I npredad
st of Asln

Lhrouglwnt BEurope o

Each vountry ereated Its own Kind
neeording to the mntorinls and factli-
tles It M, Togay we lhave more
s 00 tigh of chetsa from
which to
Phisury Disproted
Unclo SBam has disproved by tests

in his
that| el
THhosa | teat
of all cheeng §
Hy digeated
Choewo 1 popular since it not only |
b saviory and extremely ecobomical, |
but In versialle in favor aoxl wies |
It keeps well and ls ensy to work
with.
Cihe which 18 to bo used for
rooking purposes ahowld be w]n(‘f("d|
| with an eye for flavor ond consls-
tency, In each brand of cheosa Ehere
i one variety which s espocially
deulgned for some pourtloular uss or
method of cookery
superh With Spaghetel
A Hiard cheose 1s best for grating
and thie in vsed whels cheese (8 ndd-
ol to o woup of sauce, Just before
porving, deso for speiokling on the
top of m ¢ Hah or vegetable dishes
which are to be hrowned (I the pven.
Of cotirss, in muporb with epn-
R bt mixtunos
Cheos for cutiing or melting must
ho soft enougl to bo' pushiod through |
& ormrpe wWire stratner with the back
O wpoon o foreed through s po-
tato rlcer; or 1t may bo pliced on
Board and out or chopped into|
nmndl pleces with o knlfe,

WASH WITH SALT

1 labormtories Lo theory
s s Wghly  Indlgestible. |

whinwwd that U5 per oent

Mes. Marlon Rogers spencer, dlimidor of Lhe salewny Btores Homamnbors®

Turstan, whin will comfuet the Safeway stoves egurse (0 Kltoheosering,

does e shopping at o Safoway Store e pry Fise thie seeles of
©laasen, wstning fomarmow nf fhe Soe jowes IREomom.

ANY QUESTIONS, KITCHENEERS?
EXPERTS READY TO ANSWER

THIOhueera® comprig nomost e tlan hoxed" pliced gt (e exits of
(uiblelve yroup, | Lhe Baonjewen Inn, Querios Jeft Lthere

T Enet I uptly demonsteited by | will be colloctml ut the emid of cioh
the thotuands of lotters A, Julls | “I0chenering' seslon  and ol
Loy Wright seoeives onch youe ot the | acaswored from Wie stige or forward-
Hafewny Bloren  Homnomakers® Luresu |ml to the Hon miers” buireai, where
from westorn woinen who ome o | b prietieal and eomplete teply will
fromted by o wide varleby of homes | bo provided

Hinley
from g

ame aud disagreeable mluml

hot salt bring through |
nowerk, To restore to thelr
original  whitenes, ooameled bath-
tubn nnd weahbowls which have be-
yollow, Wwish thom with solt

GOy

maker  prabloms,  followlng  lee IE 46 Lhe provd boast of the Home- | pnd turpentine,
cotrsn 1 HItohensoring." makers' buresu thab b hes  nover - e

In ordor that quesiionn whioh oos | boon Csomped” by ony problem of Brfore the coming of e ol lamp,
pur to homenmkers whille they  ame | homomaking, slthough some “stick- | Hgbthouses worg HE by cnndles or coal
wttending the “Kiw wearing mu:wllurb” have reguired o ol re-| The lost of - the latter was thi
WAy TRo0Ive B prempE anawer, Mra, | search before o proper solution Haa || Dotk il St, Boos, where o conl

i distovere, Hight burned, until o

Wright los semaoged to
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Four Menu MarvELs

M
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. . . and more to follow
at the Cooéz'ng School

It's really wonderful how one
e | 006] cheese dish ean transform
= E ' an grdinary menu into quite a
lestive menl, Try these ensy ree-
ipes and just see! And when you
do, make sure the name Kraft
is on the package, or on the foil
of the loal from which your
dealer cuts your slices. For that
name - Kralt—means cheese at
the peak of its flavor . . . cheose
that s always uniform . . .
cheese Lhit 18 pasteurized, like
milk, for your protection,

Cheese and Crab Delighe
lives apr to 515 name!

nnd drnind ean bo kept eleas | 8

OLD ARABIAN |AROMA SEALED SENSITIVE COFFEE GRATEFUL

FOR COOK’S KIND ATTENTION i

amount varles hcoordlig  to  the
strength of thoe coffeo deatred,

The now drip pota uwre simple to |
use and produce an excellent bever- |
age. The pot should be probeated
to keep the coffee hot na 1t drips
thirough, Percolated coffee may be
mude with elther vold or bolllng W

Cotfen s grateful for kind atten-

UP IN FRESH
SPICE CAKF‘S tlon.  The finished product will ro-

Most of ‘us are Inclined to think | keeping, preparing and serving it
of colfeo’ merely s o boyernge, But| Coffee I8 sensitive, As soon ns
it hes many other tses in cookery, | coffeo compes in contact with alr oxy-
Who hak not enjoyed coffes onkes? | gen tends. 0. reduce 1t flavor, so

Not the varlety so-named becauss | F's wite to kKeep It a8 free from A i
they wrved with oolffew, bk thowg | exposure as possible, It's o good pan | er, depending on the Type of o

1t the spread Ut the bottoo I wile

that dontuin coflee, to- put the colfés into i Jar with »

But remember, when using coffes | tight rubber rif 1op &8 'soo| 4s the | bolling witer is preferable, 1f i &
i oredipe, pour I6 off the grounds | can 18 opened, owpecially when you | of tho walve t¥pe. waler s s
bolling water must be drawn

BULL ot wd standing oo the grounds | buy amounts larger than would be | The ik
tonds 10 abeorh the frugrunt pooma. | Used. in & Week. Ordinarily, coffee | fresh from the gold tap and broug it
Hero Is noreclpe for coffee splce | will keep fresh for & week in the (to a boll, Ton minules s the .ll:'_-u.ul.
cik copecially gool when served | origlnsl ean after opening. but don't | time tg make goocd p«:rcu_huud colfee,
WAL letwvo the ld off, Many still preier boiling coffee
No matter how carefully coffee s | Sometimen n lttle ¢ s mized with

Coffee Splee Cnkes

1y eup’ Ahorteriing prepared the result will be below |t to clear the bevesago and add
4=, cup sugar | Newndurd 1f tha pot Is not cloan, Afts | sparkle. Another mwthod 5 1o te
1 egg er using olwnys wash It out with|the coffee In & bag. which makes
115 clph Noup poip suds, then rirse and dry. Oo- | the drink cleny without using eig or
14 teiapoons baking powder castomally soda and water may be|cold wator to settle the grounds,
1y tehapoon salt used, following with rinsing. Leave | Agaln, cold or hot waler may be used,
1 GeRapoon  elnnamon the pot uncovered that air may clr- [ Blend it with the coffes, bring toa
4 tonapoon oloves culite through {6, good holl and serve, Thisis the meth-
i

o weed an plondes, as oo rule,
Bub no mattet how it's mude, serve
it HOT

Ordinnrily, coffes making calls for
one rounding tablespoon of coffoe
for emon cup of water, but this

V oup eold  coffeo

b Lonepoon vanillia

Crewn the shortening with sugar;
add beaten egy and mix well, &ife |

| flour . onide,  medsire and st agnin | vanilla and beat thoroughly. If de-| into groased muffin puns and boke

With baking powder, salt and spices. | sired, half o cup of seodigss ralwing, | In o mederate oven 376 degrees F.,
Add nlteruntely with the coffoe, Add ' it into pleces, may be sdded. Pour | about 20-95 minutes, Serve fresh.

RADIO CHATS
FROM BUREAU
COVER WEST

To keep thousands of  western
home mekera constantly Wnformed of
discoverios  made at

the latest
“kitoheneering” headquariers in Oak-
il, the Safoway Stores Homuemnk-
Aflh il Teotures Lta director, Mrs,
Wright, on mdio progroms over
tlons ench. Frilay morning.
programns  cover  lmportint
sublects pertinent to homemaking s
well s news of the lutest findings
in the buresu testing kitohon. Along
with this timely information, the
progranss have. also become  popular
bocausa of the sparkling eotertaln-
ment provided by mdio stars,

On the Natlonal Brosdcsstlng come-
plny network, Mre. Wright's radio
progrems are released over EFI, Loa
Augeles; KOO, Oakland-San Francis-
co; KGW, Portlind; KOMO, Séatile;
KHQ, Spokane; KOA, Denver; KDY,
Sult Lake, nnd KTAR, Phownlx,

A supplementary  “wox  network®
includos KPIT, Klamath Frlls; KORE,
Sugens; HUJ, Wallh Walla: WPAA,
Dillas; KIDOD, Bolse; HOGGM, Albuy-
quenque; KGIR, Hutts; H3IED, Med-
ford; KASM, El Paso, and' KX0, 1l
Centro.

" EDWARDS’
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hopped green pep-
of butter. Blead in
ba LEdsponn s

o pexfect for parties!?
Owver hot waler, salten o g
IKralt Velveota . ..
fowowd thurt "a digesti
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offer:

refund your moncy.

a low price!

l

; ull"r ground
[ tor percolator or
tlp mathod

. DEPENDABLE COFFEE

is guaranteed to please you!

So sure are we that this choice quality coffee will
please and sarisfy you, that we make this unqualified

Buy a pound can, use half of it by your favorite method
of making coffee—remember Edwards’ Dependable is cor-
rectly ground for any approved method of brewing—then,
if you are not entircly pleased and completely satisfied in
every way, retumn the balance and your grocer will gladly

Can any offer be more fair? Could any offer more
nearly indicate our faith in this popular blend which
has been pleasing coffec-particular pcople for more
than 30 years? Try Edwards’ Dependable today.
Learn more about this choice quality coffee sold at

’ DWIGHT EDWARDS COMPANY - San Franclico « Foetland . Los Angeles - Denver

DEPENDABLE COFFEE

*  Featured in the Safeway Cooking School *




