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MERINGUE SPARKLING GROWNPACKING THEIR KITCHENS IN TRUNKS Breakfast Eggs
In New Attire FOR PASTRY'S ROYAL FAMILY

EXPERTS GIVE
POINTERS ON

PASTRY ART l - v 'ft - ,. .
Meringue Is the sparkling crown

for much pastry,,To give pastry .that
final royal touch, try this, men tod:". fW 'v'. tr Beat egg whites until stiff andI
dry: then gradually beat In two ta

TEMPERATURE
VITALTACT0R

Temperature la a. very Important
actor In. tho. preparation, ot good

pastry. No matter what- kind of a
pie la In or thefflltng
thnt Is being used, the oven must
bo hot (425 to 450 deg. P.) when the
pastry Is putt In. The pastry., shell
will be baked In about 10 minutes.

For
tilling, reduce the heat ImianUnut..
to 3S0 deg. P., aaA bake- - M-t- 40
minutes longer, or until the filling.
Is cookod.

crust pie, suchAas pump-
kin ore custard should be put ln'"
hot. oven for 10 minutes wdthe,tei0
peraturo- then reduced to 4I degrees
Bake untll the filling

tho. meringue will not fall.
Drops of water on meringues are

also caused by not beating the sugar
in enough. Meringues fall because
of not enough sugar and because
they aro baked too fast and In too
hot Too hot an oven sears
tho outside, leaving the meringue un-

derneath uncooked.
A meringue should dry out first

and then brown. Watery meringues
are caused by too hot ovens.

blespoons of granulated sugar to each
egg whlto used until thoroughly

Tired of having fried eggs stare
you in the face with their expres-
sionless eyes. Then try this Break-
fast Eggs in Cases, ft combination
of eggs and toast that is not only
attractive but delicious.

Cut small loaves of day-ol- d white
bread Into slices about 1 to 2
Inches thick. Trim off the arusts,
and with a sharp knife, hollow out
each slice, leaving a wall and a bot-
tom inch or more thick.
Dot the inside of this with butter
and break one or more eggs In each
case, and season with salt and pep-
per.

Place on a shallow pan and bake
in a moderate oven (325 to 950 deg.

blended. A drop of lemon flavoring
uuproves all meringues. Pile high and
rough in appearance, spreading to
cover the entire top of the pile.

v Iff If meringue Is drawn clear to the
rim of the crust, It will not shrink
or form drops of moisture. Bake In

A bantam hen which fell into a
well near Durant, Okla., was

rescued after floundering around In
tlio deep water for two days.

cool oven (300 degrees P.) for
about 16 minutes. If' baked slowlyTir ?rM ?r ' vr1 I

P.) no warmer, and allow the bread

1

to toast slowly and the eggs to set,
fully 20 minutes.

Servo hot with crisp bacon or
sausages aiid sprinkling of parsley.
Allow one case for each person.

Many people for whom breakfast
would not be compiote without eggs
prefer them coddled to any other
form of cooking them. Heat water
to balling before eggs are put in. Then
remove from the fire. Allow egga to
stand In the hot water for four orI in r; , five minutes before serving. They
will be cooked to a Jelly-lik- e con
slstency and are palatable and easily
digested when served with butter and
seasoning to taste.

quired only after long search. To go
with tliis bright red tea kettle are
creamy walls, built-i-n fixtures of leaf

ifcr s, ana that In-
cludes nenrly every cook, the Safe-
way Stores Homemakers' bureau of-

fers these pointers:
All Ingredients should be aa cold

as possible;
Uso the "water method" for meas-

uring shortening: that la to- meas
ure --oup.of shortening, measure a

--cup of water and. presa Into It
enougll shortening to raise the water,
to tho line. Drain off the urat-
es, xun a knife around the edge, and
tho sliortenlng will drop out, leaving
Uyj cup clean. Similarly, to measure

shortening place --cup of
water in cup and add shortening to
raise water to one full cup.

Nut loo Fine
Do not blend shortening and flour

too fine. It should be coarse as.
peas, because tiiese bits of shorten-
ing make; the pastry flaky. Blend
with two Jcnivcs, a pastry blender, or
wlro potato masher do not blend
with your hands, unless you are an
export, as the heat of your hands
will melt, the shortening and ruin
the crust.

Use Just enough water barely to
hold mixture together. Do not use
all tho water If mixture doesnt seem
to need It; and do nofl use any more
tban the recipe designates. Add the
water a few drops at a time, mixing
with a fork, gently tossing the mix-

ture together.
Turn on a floured board, pat light-

ly and gently roll Into a long narrow
strip. Dot or. spread with 1 or a

tablespoons of additional shortening
and lightly roll It up, like a jelly
roll. Out roll into three parts. Place
cut end of pastry down on the board
and roll out the piece.

Important Step
The rolling-ou- b is Important be-

cause good pastry is easily ruined by
too much rolling. Do not press down
too hard. Lift your little finger on
each hand and point it straight out,
away from the rolling pin, and then
you simply, cannot press down hard,

"Lower crust iDo not stretch--- the
lower crust, but allow plenty of
"slack", so to speak. Make the lower
crust slightly thicker than the top
one so that the pie may be "skidded"
onto a plate without danger of break-

ing the crust.
Top crust Allow tho top crust to

hang over the pan and trim-i- off
to about h of the pan's edge.
Tuck tho crust under
the lower one, and thus seal your
pie. Now flute or ruffle tlio crust,
but do not pinch It as this makes
the outside edge so thin as to burn
easily. In the top crust make a few
cuts in any desired patterns in order
to permit the steam-t- escape.

Individual ls may be made
by making tho crusts on the backs
of muffin tins. Be sure to pierce
them well so they will 'bake evenly
and not blister.

green and bright checked curtains
in which red predominates.

So cheerful did Mrs. Wright and

'

fQ'

her assistants find this color schema
that it must go traveling with them

Members of the Kufawuv Ht ore lloiitcmakers' luireau staff, who are dlnntlng this year's course In Kitchen throughout the west.
Tho red tea kettle has become i

sort of trademark for the Homemakecrlng. arc shown packing their trunks In prrat Ion for their travels.

era bureau. The Kitcheneers themsistants, aro firm believers in colorA complete kitchen that can be
selves have grown so fond of theirthe testing kitchen Itself Is a sym-

phony in cherry red and cream. cheerfully bubbling slogan they

Homemakers' bureau test kitchen.
Homemakers attending the Kltchen-cerin- g

course will note tho colorful

equipment used. Julia Lee Wright,
director of tho bureau, and her as

carried in a trunk! (Well, the, kitch-
en range and refrigerator are not
included). Otherwise this kitchen is
a duplicate of the Safeway Stores

havo hunted red tea kettles for theirTho first equipment ordered for
own homes.the kitchen was a red tea kettlo ac

ja&s.' lS .,.vJ
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.4.1 -Tor these "French fried
potatoes I have heatedMen love deep T

fried foods when z5"
Formay to f. I here i as!' 3they re done right.

You'll find this new-- not a hint of smoke. Not
a trace of odor.

type shortening
a reai neip.

Old Card Tables
Given New Dress

Card tables may bo rejuvenated by
covering them with covers from old
magazines. Pictures of flowers are
best, but others may be used. Re-

move the old covers from the tables
and paint the frame and legs. Trim
the pictures carefully and arrange
them to cover the top completely,
saving especially attractive pictures
for the center. A fan-lik- e arrange-
ment of the pictures can be used.

Cement the pictures carefully to
tho table with glue, or better still,
rubber cement. Be sure to cover the
entire back of each picture with the
glue or cement and press each, pic-
ture down firmly and smooth ou,t
all wrinkles. When the glue has
dried thoroughly, apply at least eight
successive coats of orange shellac,
allowing plenty of time for ench coat
to dry. Orange shellack gives the,
pictures an antique effect.

"Chemical Bath"
Polishes Silver

Plated silver may bo cleaned with
any good commercial polish or by a
method which la known as "electro-
lysis." Make a solution of one ta-

blespoon of salt and one tablespoon
of soda to each quart of water, in
an aluminum kettle or anything con-

taining a strip or piece of aluminum.
The silver Is then placed in the so-

lution so that it comes in contact
with the aluminum and allowed to
stand there until tho tarnish is re-

moved which Is almost instantly.
Then wash in clean, soapv water and
dry in the usual manner. If a higher
luster is desired, polish with a Jew-

eler's polishing cloth.
This methodi for use on plated

silver only, is nothing more than a
chemical reaction between two met-
als which removes the tarnish, and
it has been proved by teste that this
method removes less of the valuable
metal than other cleaners.

THERE'S no fable about tbe goodness. of. Maximum.

Syrup ... it's a pure, delicious delight.: that literally:
transforms every brealcfast into festive occasion.

Rich, golden Mlix-i-mui- n brings out all'thc'lipsmack- -.

ing enchantment of steaming waffles . . . it. tops the:

matchless flavor of hot cakes, fresh: from the griddle..
... it contributes to tho delicacy of unusual', cake

froslings and desserts.
Max-i-mun- i. mastei-full- . possesses; the nicUbw,.. zest--f- ul

tang of a gcJiuine Norlliwootls products because it?8

a perfect, scientific blend, of deep-wood- s- maple- - and5

pure cane sugars You'll happily discover Max-imu- m

provides an extra perfection to every use. Best of"all'

.you can afford to1 use Max-i-mui- n as? often-- . and as.

liberally, as yoiu taste demands-- . , for
bigh-nialit- y. syrup

See how crispy- -
brown and qrease- - use this kettle of

rtv less my potatoes
are. REALLY
WHOLESOME

Formay over and over
again for fritters,
French fried onions,
fish and so on. Formay,
you see, is economical,
for it does not carry
the flavor of one

fried food to another.

1

4 ft?

I, j

low in' price!
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Teakettle Scale
Easily Removed

Lime deposits In aluminum tea ket-

tles are best removed by heating the
empty kettle thoroughly over a low
flame, then tapping the bottom with
a wooden block or wooden potato
masher to crack the coating.

Very thick scale is difficult to re-

move and it is best to treat the ket-

tle as other utensil are treated,
emptying it each night and allow-

ing it to dry, and washing it Inside
several times a week. Tills will pre-
vent the formation of scale.

Max-i-mu- Syrup ia now being
featured at Safeway Stores Home-maker- s'

Bureau- "Kitchenecrihg''
Courses. It lias merited tho Home-maker- s'

Bureau. Seal of Approval
because of " tile distinctive, true
Maple flavor

SOLD AT YOUR:
SAFEWAY FOOD STORE

4 r

AX-I-MU- M SYRUPi m L - l "iitf f

Helpful Hints For
Dried Fruit Cooking

When cooking dried fruits, such
as prunes, apricots and figs, add a
teaspoon of cornstarch to each half
pound of fruit. This makes a good
syrup and Improves the flavor. In
cooking very sour fruits much less
sugar Is required If a little salt is
added and the flavor will also be
Improved. Before adding the sugar,
stir In a quarter of a teaspoon of
soda to each quart of acid fruit when
stewing It and much less sugar will
be required.
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