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EXPERTS GIVE
POINTERS ON
PASTRY ART

For pustry-mokers, and that in-
cludes nenrly eyvery cook, the Safe-
way Stores Homemnkprs' buresu of-
fers thise polnters:

All lngredients should bé na cold
ns possible,

Use the “water mathod” for meas-
uring ahortening—ilint o to meas-
uee Ag=cup. of shortening, measice a
lg=gup  Of water and press into it
anouill shortening to raise the watar
tootho d=nup dine, Drato off the wats
ef ranon knife around the sdie, and
the Whiortening .will drop out, leaving
the cup clean, Slmilarly, to moasurs
2-%-cup ahurtening place 1-8G-cup of
wittel I cup nnd odd sbortoning to
ralse. water to one full cup.

Not Too Fing

Do ok hiend shortening and tlour
too fine, It should be course na
jrofis, because Lhose bl ol shorlens
Ing male tho putry faky, Blend
witlt two knivos, npastcy blender, or
wire potuto masher—io not: blend
with yowr hands, unless you ore an
cxport, s the heat of your hands
will melt the sbhortening and ruin
Llio! erust:

Uso Just enough - water. barely to
hold mixture togother, Do not use
ull the water 1€ mixturs dossn't seom
o peed i and do Dot e any moroe
than the recipo deslgnates, Add the
water o fow drope bt o time, mixing
with a fork, gently tossing the mixe
Lure topelher.

Turn ot 4 floured board, patlighte
Iy nnd gendy roll-into o long naTow
sirip, Dot or. spresd with 1 or 2
tiblespoons of sdditlonal ahortening
and  lghtty roll 16 up, like o Jeliy
roll, Cut roll into three ports. Place
cub et of pastry down oil the hoard
and roll out the plece.

Important Step

The  rolling-out Is important  be-
cause good hastry s easily rilned by
too mueh rolling, Do not press down
too hard, Lift your little finger on
onch hand nnd point it stralght out,
away frogn the rolling pin, and then
you simply. ennnot press down herd,

Lower crust—ID0 not steetelr the
lower crust, but allow plenty of
valnek!, so to apenk, Moke the lower
crust mlightly thicker than the- top
ono a0 that the ple may bo “skidded"
onto o plate without danger of break-
ing the erust.

Top crust—Allow the top crust to
Hung over the pon and tpioo it off
to nbout ope-lnih of the pan's edge,
Tuck the ovép-hangitg crust under
the lower ong, nnd thns seel your
ple. Now flute or odfle the crust,
but do not pinch It as this mokes
thy outside edge so thin as to burn
viilly. In tho top crust muke w fow
cuta in uny deatred pattorns In order
to pormdt the steans to- esaope,

Individual ple-ghells may be made
by muking the ersts on the bagks
of muffin ting. Be suro o plerce
them well so tliy will bake evenly
und not blister,

0ld Card Tables
Given ‘lﬂ\J_ew Dress

Cnrd tubles muy be rejuvennted by
coveritg them with covers from old
mnghzines, Plotures of flowers ore
best, but others may be used. Re-
move the old covers from the tables
i paint the frame and legs, Trim
the plotures carpfully and armnge
thim to cover the top completely,
shving ospecially  attructive plotures
for the center, A Inn-llkKg arcatge-
ment of the plotires gon be used,

Comont the plotures corefully to
tho table with glue, or better still,
rubbes cement, He sure to cover the
efitire bBack of ench pleture with the
glup or coment and press each. pic-
ture dovwn finnly and smooth out
nll wrinkles, When the glie has
dried thoroughly, dpply at least elght
suctessive eonta of ornnpgo  shollae,
allowing plenty of time for ench copt
to dey,  Ornngoe shellaclk gives the
etutes pn antlguo offect.

“Chemical Bath”
Polishes Silver

Plotod sliver may be elonned with
nny goodd commoreinl pollsh or by o
methiod whlch s known pa Yelecto-
lysie* Miuke o solution of ong to-
blespoon of salt apd one tablespoon
of sodn to each gquart of water, in
an aluminuwm kettle or anything con-
tnining a atrip or pleco of nlunminum,
Tho silver iy then plased in tho so-
lition #o that I¢ comes in contnch
with the aluminum and allowed to
stand there unill the tarnish is fe-
movetl—which I8 nlmost  instantly,
Then wash in clean, soapy water nnd
dry in the usiual manner, If n higher
Itistor ia de d, polish with & jew-
eler'n pollahiln Joths

This method, for use on plated
silver only, s nothing more than o
chemical reaction botween two met-
nln which removes the tarnish, and
it hm been proved by tests that this
mothod romoves Jess of the valuable
metal than oiher cleanem,

Teakettle Scale
Easily Removed
Limi clopont ;'I'. aluminum tos ket-

o the hottom with
jrotata

woaten
c tha coating.

or

trented
d nliow-
t inslde

llclp_l'ul Hints For
Dried Fruit Cooking

t0o each ¥
This makes a
improves the flave
WY sour fridis mush
quilred If i

oo

old fruit when
stawing tls less sugar will

be required.
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PACKING THEIR KITCHENS IN TRUNKS

e
nal
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A complete kltchen that ean be
carried In n trunk! (Well, thy kiteh-
en range and refrigermtor are pot
Intluded). Otherwise this' Kitéhon Ik
n duplieate of the Bafowny Brores

Homenmaker' burean  tent
Homemakers attending the Kitehen-
vering course will note the colorful |
cruipment used, Julin Lee Wright, |

Members oF the Sufewas Stores Homemakers' Boread staff, who ane dbiecting thin year's course in Kitvhens
eering, are shown pheking thelr teunks ln preparation for thelr trivels,

kitchen, | sistants, are firm bellevors in color—
Ll testing. kitchon lteelf |5 o syme-

phony In cherry red and croam,
The fimt equipment ordeidd

Breakfast Eggs.
In New Attire

Tiredd of having fried egys atare
yau in the face With their expres-
| slonless: oyes, Then try this—Break-
| fant Eggs o Owees, & combination
| ol ougs nod toast thit W not' oply
attruetive but deliclons,

Cut small doaves of day-old white
brend Into sllees about 115 to 2
| inclion thick. Trim off the crusis,
pod with a sharp knife, hollow ot
leneh slice, leaving o wall and o bot-
| tom: one-guarter Ineh or mote thiek.
Dot the inside of this with hutter
kil Break one or more oges In each
e, and season with salt and pep-
]‘f"f

Plage on o shallow pan and bake
in o moderate oven (304 to 380 dey,
¥, )—no warmer, and allow the bread
o toest slowly and tho cggs to set,
fully 20 nadnules,

Serve hot  with  orlup  bucon o
pausages and sprinkling of  pamley,
Alluw one cuse for epch poerson,

Many people for whom brepkfnst
would not bLe cowplote without oggs
profer them coddled to any other
Torm of cooking them, Heat wuler
Lo boiling before egigs are put in. Then
remove from the fire, Allow eggn to
flang in e hot water for four or
five minutes before serving. They
will be cooked to o jelly-like con-
wlsteney and are palatabile and ceally
digestod when servid with butter and
seusoning to taste,
phiy

guired only after long search, To go
with this bright red| tea kottle nre
civimy wills, bullt-in fixtures of loaf
green. and bright ohecked ourtalnn
In which med predomliiates,

Ho cheerful did Mm. Wright and
her nssistanta (ind this eolor scheina
that It must go travellng with them
throughout thae west,

The reéd ten kettle NWog bécoms a
sort of trademaric for the Homemak-
e’ burei.  The Kitchencens thein-
polves have grown so fond of thely
cheerfully  bubbling wslognn  thoy

for | havo hunted red tes Retlles for thelr

director of o bunou, s hes ol the kitohen was n red ten kettlo ne- |'own homens,

ONE OF JULI

There's no smoke or
odor when you

deep-fry with FORMAY!

EE WRIGHT'S GOOKIN

5

SCHOOL DEMONSTRATIONS

U

fried foods when

a real help.

Men love deep

theyre done right.
You'll find this new-
type shortening

i ]

For these French fried
potatoes | have heated
Formay to 395°F Thereis
| not a hint of smoke.
| atrace of odor.

Not

See how crispy

brown and grease-
less my potatoes
are. REALLY
WHOLESOME

(v e )
[l use this kettle of
Formay over and over
again for fritters,
French fried onions,
fish and s0 on.Formay,
you see, s economical,
for it does not carry
the flavor of one
\fried food to another.

ERINGUE SPARKLING CROWN
FOR PASTRY’S ROYAL FAMILY

Metingue s the sporkling crown tho metingue will not fall.
for:much; pastry; To glve paatry thag| Dewpe of waler o meringucs aro
final toyn) touch try Whin mehitod: | MA0 caused by nos beatlng Lhe. sugar
' i enoughs  Meringues - fall . boonuso
Bent egg whites until stiff auel | or' ot enovigh' SUgAE ond - bedalss
dry; then gradually beat in two a- | they are baked too Inst and in too
blespooni of griuulated sughe Lo ool | ot an. ovenn. Too hob an: oven sesrm
o whito used  until  thoroURIY | Lhe outside, loaving the merkngue tin-
blescted, A drop of lemen Oavorbig | gorponth. uncooked,
luyproves all meringired, Plle high and A meringtie should  dry out fimt
rough in o appesrines, spreading 1o und then brown. Watery meribgues
cover the entire top of the pile, | are caumed by oo hot ovens,
1f medingue s dmwi clear to tho |
rim of tho. crust, 1t will not shrink A iintam hen which fell  into'n
or form dropa of modsture, BDake o | T4=foot well none Durnt, ORin. woy
noocool oven (300 degrees 1) for | eescued after foundering arouand
nbout 15 minutes. I baked slowly | tha deop water for two dayn.

o bl S
notor in the p _of
pastry. No matter what ;m-m
ple 1a in the making or'the ' filing
that s bolng used, the oven must
bo not (425 to 450 deg. F.) whon the
pustey o put in, The postry.
will' bo baked in nbout m‘-mgu::!
FPor o two-crust’ plewlth ot iraw
fHng reduce the best.in: 10cpalmutes
ta) 360 dey. F. and.boke. 2010 40
minuted longer, of untll the rlling.
In cooked. ] :
A ningle orust ple, stiohsns puamps
ki oor eustard should' beoput In® e
hot oven for 10 minutes and Lhstems
peratum then reduced. to 8
Bake until the fOling. s firm.
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THERE'S no fable about the goodn
Syrup .. .it’'s a pure, delicious delight that. literally
transforms every breakfast into a festive occasions
all' the lip-smack-
ing enchantment of steaming waflles ... it tops the:

Rich, golden Mix-i-mum brings out

matchless flavor of hot cakes, fresh
«.. it contributes to the delicacy
frostings and desserts.

Mux-i-mum masterfully possesses

a

p!‘"\'illl?!-i an extra perfeetion to-eve

low in price

Max-i-mum S

makers’ Bure
Courses, It ha

beoause of
Maple flavor.

MM

S
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SOLD
SAFEWAY

e il o Mol S
et Glpersy
Deasa W i L b Rtk
| A

esg. of Maxsirmum

from the griddle
of unusual’ cake

the mellow,, zest--

ful tang of a genuine Northwoods product because itls:
swfeet, scientific blend of deepswoods maple: and
pure cane sugar. You'll happily discover Max-ismum

ry use. Best of all’

v+« you can afford to use Max-i-mum as. often and as
liberally as your taste demands. ... for this:
wonderful, high-quality syrup is:amazingly

£

APPROVED

yrup is now being

featured at Safeway Stores Home-

e “Kitcheneering”
wmerited the Home-

makers’ Bureau Seal of Approval

he distinctive, true

AT YOUR
FOOD STORE




