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FIRST COURSE IN EXPERT SHOPS IN PERSON SENSITIVE COFFEE GRATEFUL
FOR COOK'S KIND ATTENTION

RADIO CHATS
FROM BUREAU

COVER WEST

OLD ARABIAN
LEGEND TELLS
CHEESE ORIGIN

AROMA SEALED
UP IN FRESH

SPICE CAKES
KITCHENEERING

TO BE TOMORROW
r W , m "

Mofit Of US Dm lnftltuvl n thlnlr

'V k(Oootlnucd Frum Pago One) of coffee merely as a beverage. But
It has llianV Other IIAph In ennUrv

Among tho Interesting food tradi-
tions Is that of cheese.

legend tells us that ages ago, an
Arab traveler, stopping one day In
tho desert for his mid-da- y meal of

will be demonstrated by Mrs. Spencer Who has not enjoyed coffee cakes?
before hundreds of local hounewivi not me variety because

Coffee la grateful for kind atten-
tion. Tho finished product will re-

pay the housewife who uses care la
keeping, preparing and serving It.

Coffee la sensitive. Aa soon aa
coffee comes In contact with air oxy-
gen tends to reduce Its. flavor, so
It'B wise to keep It as free from
exposure a possible. It's a good plan
to put the coffee Into a Jar with a
tight rubber ring, top as soon; as the
can. la opened, especially when you
buy amounta larger than would be
used . In a week. Ordinarily, coffee
will keep fresh for a week In the
original can after opening, but don't

they are served with coffee, but ihnand whlcu range from soupto d dates and milk, found to his sur
aorta with everything lu- prise the milk, wlUch he had car-
eluded. rled In a bag mado of a sheep'st 5t JwWhen Mrs. Spencer did Jlnd time, stomach, was no longer milk but a

that contain coffee.
But remember, when using coffee

In a recipe, pour It off the groundsstill hot, as standing on the groundstends to absorb the fragrant aroma.
Hero Is a recipe for coffeo spice

M,1after getting final arrangements well creamy mass of curd. Being hungry.
way. to catch her breath, she ho tasted It and found It good. The

rcnnln remaining lil the dried stom

amount varies according to the
strength of tho coffeo desired.

The new drip pots are simple to
use and produce an excellent bever-

age. The pot should be preheated
to keep the coffee hot aa It drips
through. Percolated coffee may be
made with either cold or boiling wat-

er, depending on the type of pot.
If the spread at the bottom Is wide,
boiling water Is preferable. If It Is

of tho valve type, coldf water Is best.
The colling water must be drawn
fresh from tho c,old tap and brought
to a boll. Ton nunutee Is the usual
time tq make good percolated coffee.

Many still prefer boiling coffee.
Sometimes a little egg Is mixed with
It to clear the beverago and odd

sparkle. Another method Is to tie
the coffee In a bag, which makes
the drink clear without using egg or
cold water to settle the grounds.
Again, cold or hot water may be used.
Blond It with the coffee, bring tcfa
good boll and serve. This Is the meth-
od used on picnics, as a rule.

But no matter how It's made, servo
It HOT.

4llkewtso took time to outline some-

thing of the treats In store for the
local women who are fortunate

ach had curdled the milk and thus
cheese came into being.

To keep thousands of western
home makers constantly Informed of
tho latest discoveries made at
"kltcheneertng" headquarters in Oak-
land, the Safoway Stores Home ma ra

bureau features Its director, Mrs.
Julia Wright, on radio programs over
18 stations each Friday morning.

These programs coven Important
subjects pertinent to homemaklng as
well as news of the latest findings
In tho bureau testing kitchen. Along
with this timely Information, the
programs have also become popular
because of the sparkling entertain-
ment provided by radio stars.

On the National Broadcasting com-

pany network, Mra. Wright's radio
programs are released over KFl, Los
Angeles; KOO, Oakland-Sa- n Francis-
co; KGW, Portland; KOMO, Seattle;
KKQ, Spokane; KOA, Denver; KDYL,
Suit Lake, and KTAR, Phoenix.

A supplementary "wax network"
Includes KFJI, Klamath Falls; KORE,
Eugene; KUJ, Walla Walla; WFAA,
Dallas; KIDO, Boise; KGOM, Albu-

querque; KGIR., Butte; KMED, Med-for-

KTSM. El Paso, and KXO. El

From Arabia cheese making spreadenough to bo able- to attend "Kit'
chcneerlng" from start to finish. throughout Euroj.e and most of Asia.

Each country created Its own, kind."In the first place," sho said, "Mru.

Wright wants me to bring her per

canes, especially good when served
warm,:,

t'urfeo Spice Cakes
'4 cup shortening

3 cup sugar
1 egg
1 cups flour
I'i teaspoons baking powder

teaspoon salt
1 teaspoon cinnamon
V teaspoon clovee

C"P cold coffee
teaspoon vanilla

Cream tho shortening with sugar;
add beaten eutr and mix wpii Rift.

leave tho ltd off.
No matter how carefully coffee la

prepared the result will be below
standard If the pot la not clean. Aft-
er using always wash It out with
soap suds, then rinse and dry. Oc-

casionally soda and water may be
used, following with rinsing. Leave
the pot uncovered that aAr may cir-
culate through It,

Ordinarily, coffee making calla for
one rounding tablespoon of coffee
for each cup of water, but this

sonal greetings to every housewife or

prospective houtiwlfe here, and to
Invite everyone to come to this great
cooking school-whic- wo call 'tat-
cheneerlng.' Many months of effort
have gono Into the preparation of
this course, which lias been designed
to fill tile wants of modern women.

according to the materials and facili-
ties It ad . Tod u y we have more
than 600 varieties of cheese from
which to choose.

Tlieory Disproved
Undo Sam has disproved by tests

In his awn laboratories tho theory
that cheeso Is highly Indigestible.
These tests showed tlmt 05 per cent
of all checee Is thoroughly and, read-

ily digested.
Cheeso Is popular since It not only

Is savory and extremely economical,
but Is versatile In flavor and uses.
It keeps well and Is easy to work
with.

Cheese which Is to be used for
cooking purposes should be selected
with an eyo for flavor and consis-
tency. In each brand of cheese there

Every dish which will be demonstrate flour once, measure and sift agained Is easy to prepare and Inexpensive
Into greased muffin pans and bake
In a moderate oven 376 degrees P.,
about 20-- minutes. Serve fresh.

vanilla and beat thoroughly. If de-

sired, half a cup of seedless raisins,
out Into pieces, may be added. Pour

wini Dating powder, salt and spices.
Add alternately with tho coffee. Add Centra.and represents tho most exacting at

tention to tastefulncss.
"Broadly speaking," she continued

"each of tho three days may bo given
a different heading, with tho first
day largely devoted to pastries,
homey lunohcon dishes, salads, etc
the second to cake and dishes for

ono variety which is especiallyentertainment: and Ihe third day to
complete meals."

Mrs. Spencer hastened to point out, Cflfthowover, that each day' program will
! 1be for broader than 10 limitations

of any one headline. niuinrii'i'inii nni

"For example," alio said, "on the
first day, wo will have such dtahes Mra. .Marliin Ibigcn) Kpeneer, dlrei:r of I ho Kiifcway mores llniiieiiiukers'

llureiltl. who Will conduit the Hafruay Hlnres miirne III Hltelienrerlng,
doea liar slwpplng at u Hafenay Mlore In preparation for the series of

classes, opening tuiniirrmv nt the Hneajau-t.i- Ikillrtmm.

a brand new graham cracker crust for
pies, a cheese souffle 'mode with
bread, a most' practical vegetable

designed for some particular use or
method of cookery.

Kuperh With Spaghetti
A hard cheese is best for grating:

and this la used when' cheese la add-
ed to a soup or sauce, just before
serving, also for sprinkling on the
top of meat, fish or vegetable dishes
which are to be browned In the oven.
Of course, it Is superb with epa
ghettl mixtures.

Cheese for cutting or melting must
bo soft enough to be pushed through
a course wiro strainer with the back
of a spoon or forced through a po-
tato rlcer; or It may be placed on
a board and cut or chopped, Into
small pieces with a knife.

salad made In a cabbage hood, and
reclpo which Mra, Wright discovered

ANY QUESTIONS, KITCHENEERS?In Canada and revamped for modern
usage for Old English beefsteak plo

EXPERTS READY TO ANSWERAnd one of tho most Interesting fea-
tures of this partlaular day will bo
the explanation and complete demon-
stratlon of air entirely new way to
mix pastries, as worked out in the "Kiteho peers'' pamprlHo ft moot ln- -
kitchen of the Homemakers' bureau. qulhltlvo group.

The second day's program, Mrs. Tills fact la aptly demonstrated by

WASH WITH SALT
Sinks and drains can be kept clean

from grease and disagreeable odors
by pouring hot salt brine through
them once n week. To restore to their
original whiteness, enameled bath

Sjiencer stated, wliilo principally de tho thousands of letters Mrs. Julia
Wright receives each year ub thovoted to cakes and to party Ideas,

would lncludo a revelation of the
theory and practice of the making of

tin fe way Stares Jlomjoiiutkera' bureau
from won tern women who aro con tubs and washbowls which have bo-

uoop."

tion boxes" placed at tho exita of
tho Siicujawea Inn. Queries left there
will bo collected at tlio end of each
"ICitchonoerins'1 session and either
answered from the stuge or forward
ed to tho Homemakers bureau, where
n practical and complcto reply will
bo provided.

It la tho proud boast of the s'

bureau that it had never
been ''stumped" by any problem of
homcmaklng, although some- "stick-
lers" luvvo required montlis of re-

search before n proper solution has
been discovered.

fronted by ft wido variety of home-- come yellow, wash them with salt
uoop," she said with a smilo, and turpentine.mukor problom, following her

course In "Kitohenocrlntf.""may bo an odd name, but "Ooop'
In order that questions which oc Before tho coming of the oil lamp,

Is a very delicious dish. It's really
all that tho uiuno- Implies and, when
served with a plotter of salad and

lighthouses were lit by candles or coal
fires. The last of the latter was the

cur to hnmemnkers whllo they are
attending tlio " Kltcheneorlng ' course
nvy rccolvo a promiit answer, Mrs.perhaps a few slices of garlic, broad, lighthouse at St. Bees, where a coal

Is a meal in ltwlf. im not going to Wright has arranged to have "ques ll;:ht burned until 1822.
ion you anything about "Uoop" now,
but Just wait until tho second day
of tho cooking school.

"And," she added, "tharels another
real mystery on the second day of Fi ViENU (VIOURinc. cooking school program. It's Myster-

y-Cake, and if I wero to tell you ARVELSn two principal Ingredient today
you'd laugh, no matter how well you
may have been reared.

"incidentally," Mrs. Sponcor said
"If nnyono thinks alio knows an easy
and foolproof way to make sponge
and angel food cakes, wait until she

. . and more to follow
at the Cooking Schooleeea the Homemokera' Bureau's new

way or mixing thorn."
Complete meals, according to Mrs.

- ySoponcer, will feature tho third exclt.
Ing day of "Kltohoneorlnir." Includ.
Ing every phaso of stovo usage, both
surface and overt and high and law
temperatures. It's really wonderful how one

good cheese dish can transform
"One of the things that everyone

enjoys," sho said, "is tho Porto Blcau an ordinary menu into quite a
festive meal. Try these easy rec

pot roast with German potato pan
cakes, and another Is two now break-
fast dishes that aro grmid. ipes and just sec ! And when vou

Edwards
Dependable Coffee
is guaranteed to please you!

many, sno concluded, "one do, make sure the name Kraftmust bo present to begin to under,
stand all of tho work that the Safo- -
way Stores Ifomcmakcra' Bureau has It mm is on llie package, or on tho foil

of the loaf from which your
dealer cuts your slices. For thatput into Kltcheneorlng' to make such

wont lor nousowlvos, and to
name Kraft means cheese at
the peak of its flavor . , . cheese
that is alwnys uniform . .

cheese that is pasteurized, like

maxo their work so Interesting nnd
their families and guests so delighted.So once more let 1110 extend Mrs.
Julia Leo Wright's invita-
tion to everyone to bo present, andto remind everyone to bring penciland paper so that nothing will bo
missed. We ro suro you'll enjoy every
minute of 'Kltchcncerlng'."

With doors opening promptly at
o'clock, and with the counm starling
promptly at 2 o'clock. It Is oxiiectcd
that every available seat In the Snca-Jaw-

ballroom, will be filled by u,e
time Mrs. r present the first
of each day's recliow.

milk, lor your protection.
Cheese and Crab Delight

lives up to its name!
Cook 2 Inlilrspnons chopped Rrcen pep-
per in 2 tal)lesxx)Hsol butter. Blend in
2 tal)U'sXK)iis Hour, y, teaspoon mus-

tard, salt and per, 1 cup stewed
tomatoes, 1 package of Kraft American
Cheese, nratt.il, and one slightly beaten
eKg. Add )i cup of hot milk and 1 cup
o( crab meat. Serve hot on toast or in
pnsiry cups. Kraft American Cheese,
you know, is tht pasteurized, packaged
American, (allied (or its Jul!, natural
Cheddar llavorl

Velveeta Crisps
. . . perfect for parties!

Over hot water, soften a packaco of
Kraft Velveeta . . . the delicious cheese
(ood that's diRestible as milk itself. Cut
fresh bread in wry thin slices, trim

DRIED FRUIT BETTER
IF COOKED L OVEN

v ;

mm

So sure are we that this choice quality coffee will

please and satisfy you, that we make this unqualified
offer:

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 entirely pleased and completely satisfied in

every way, return the balance and your grocer will gladly
refund your money.

Can any offer be more fair? Could any offer more

nearly indicate our faith in this popular blend which
has been pleasing coffee-particul- ar people for more

than 30 years? Try Edwards' Dependable today.

Learn more about this, choice quality coffee sold at

a low price!

Dried fruit Is far better If slewed
In the oven and can bo conked whtlo
baking or roasting other food. Wash
tho fruit, pour boiling water on It
and let It stand In a covered dish
until tho oven Is ready; then add
sugar, cover tightly mid let tho lieat
of tho oven cook them,

ait) delicious cooked this
way. Prunes get a new flavor If a
few wholo cloves ore put Into the
pan whllo cooking, or It a sllco or
two of lemon is added when theyaro almost gone.

crusts and spread with Velveeta. Roll
up, skew wilh toothpicks and toast
under broiler llame. turnini; often.

hclden m elveeta sdeliciously mild
Cheddar flavor are the e

elements of many foods, richlvcon- -z5 centratcd. A wonderful ood for children.CURE FOR SMOKING
KEROSENE HEATER Creamed Old English

for a husband's pie
Apple pie and cheese . . . straight road
loaman'shcarl! Shred Kraft Creamed
Old Knclish, the deliciously sharp
Cheddar. Sprinkle on pie generously!

If n kcroficno licutor fitiiokra or hns
ii tlisabrtvnblu txlur when HkIiUxI.
pliico It on a box about 0110 fuot fnn
tho floor. A ploco or Kiim camphor
dropiMxl Into tho tank, will also

unpleasant odor nnd j;ivc a
clearer flame. If tho lihtl wick
K'ta turned too JiIkIi and can not be
turned down, throw on a handful,
of salt to put tho flame out at once.

Krall (.reamed Old toasts
beautifully spreads easily, too!

After the bridge game
. . . this Swiss Sandwich!

l.iKhtly butter two slices of bread.
Spread with tmist.ml and ton with slice DWIGHT EDWARDS COMPANY Sin Francisco Porri and . Los Angeles Denvw
of the deliciously Kraft Swiss
cheese. Toast under the broiler flame.
Serve as a two deck sandwich caniished
with pickles and crisp broiled bacon.

Dinner on Schedule
For Mrs. Gardner

Come out of the Harden, Maud. At(
least in time to prepare lunch or
dinner. It's a good Idea to place
niv AlArm clock in the window when
you go gardening, nettlnK the alarm
to ring when it's time to preside at
tne range
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