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TABLESETTING |

GUIDE TO HELP
HOMEMAKERS

CHARMING BR

EAKFAST TABLE ARRANGEMENT

fahle setting I8 oftén o problem
for housewives, Books of etiguetie
pometimes  disagres sharply us to
what's proper, Sometimes It's § mat-
ter of geogruphy, o, with east and
west far apart, For wealern homes
whero Informality 18 the rule, the
SBafewny Btores Homomakers' buroin
has propared a guide. Here in out-
Hne form, are lta maln polnts:

Table linen should  be  apotless. |
Dollies, elther linen or luce, are ap-
proprinte for informel Junobsons nnd
dinners, Colored lnens sre wsed only |
for luncheon and breakiust, For more
formal service completely cover tho
table, using linen of banguet oloth
of an elaborate Inco cloth. This s
placed an the bame pollshed table and
not over colored cloth,

Linen Should Maoteh

Napking atiould mateh linen in ool
or If not in materfel, Bredkfoft and
lunchoon napking may be small, but
dinner napking should be from 18 o
20 Inohoe aguare. They are placod
to the loft of the allver or if the
thble s crowded, on Lhe aorvice plate,
They may be folded In o trlnngle
for breakfmst or lunch, but nre us-
ually folded very simply for dinner,
It folded In rectingular shape, ploce
with opon lower corner nearsst tho
pinte, Neyver stand o papkin on the
tabile,

Tablo decorntions should bo kept
almple, A centerplece I nlways np-
propriate, but ehould be kept low,
not obstructing the view pcross Lhe
1able,

Candlea Have no  plice on the
luncheon or ton table inleis thoey
aro lighted and the room darkened
by drawing the shades,

Bllvorware, whither plato or slar-
1ing, should be kept well polluhed,
and courses should not bo Included
in the menu if the proper sllver Iy
not avollable, However, It s possiblo
to nubstitute for varloua pleces,

The position of flat silyar In, as o
rule, one Ineh from the edge and
vartiole to the edge of the table,
plncing it in oorrect sequence o wsod,
beginning from the outalde and
worklng townrds the plate.

For Informul Dinner

For Informal entertalning at home,
not more than four or alx pleces of
‘wilver (not counting the oyster fork)
nnould be lald on the tubile ot ong
time. Theso gonetally conslst of
knife, fork, sulnd fork, spoon, If nec-
essary, ndditional ploce may be
placed on the table before ths course
10 peryed,
¢ Kulves are 1ald eutbing edge to-
ward the plate, next and to the right
of the plute,

© Bpoons jre next to the
knife, bowls up and parnllel with
tho knife, If soup In o bo served, tho
boullion, cream doup or lamge soup
npoon 1s placed on the outalde; and
niext, the temspoon,

Forks am placed on tho left of
the salad plate, tines up, If snlnd in
werved wostorn style (bofore tho main
course) the dinner fork s placed
next to the plate and then tho salad
fork., If tho salnd in to bo perved
with the maln course, or after tho
maln coursy, tho salud fork b put
next to tho pinte,

Plavod on Plate

The cocktall fork or apoon s placed
on the cockiall plate, parallel to the
other sllver on the table. ‘Through
Popular wange o spoon may oasily ho
subatituted for n cocktall fork, un-
lesa sorving fish,

Sllver for the dossort may bo
brought In on ihé plate.or Inld on
tho table Just beforo i In sorved,

Tho wator gl of goblet 18 placed
above the tip of the dinner knife.
If other glonses are used, they are
placed on the right of thes water
glass or In o line slanting from thoe
Eoblet to the right,

Bread and butter plates are plncod
nbove the tips of the forks, In line
with tho wator glaases,

Varlely of Ways

Broad and butter spreader may be
placod In w varloty of ways, Inkl on
tho top or right alde of the bread
and butter plate with tho biade to-
ward the center of the plate, or tings
anilly scroei the top of the plate,

Bals and pepper contalnam moy bo
placed b elther end of the table
within easy rench of tho guesis; if
individual sets are used, thoy may
bo placed for cnch cover or between
overy. two covers,

The eream and sugar bowl may bo
put on the table; the latter s nl-
wayn fillod with nmp sugar i0 Lo
be used for a ot bevernge. If coffon
in to be mervod only with or after
the dessert course, the cups and |
BaUSe™ And oreamar sud sugne Bowl
hre brought on with the' course they
A 1o nccoipany,

Among the anclent CGredds and Ro- |
mang, plmapaca or eple ATh WD TI0E

written for the pubdlg L Wiy
borved ns part of the okoturlc

Ing of the priests

ledrn-

This breakfost tabde setling, armnged by the Safewny Store Homemakers' Borean, shows how simplicity of

wrriingemient, Howers and elfective

JFAMILY WON . |FATHER ISN'T OVERLOOKED— |

— |

BY HOT BREAD,  KITCHENEERS SUGGEST PARTYi

Hot breads for breakfast, lunch or
dinner—and nothing else matters—
muoh. On cool days hot blacults or
muffing seem plmost necessary, ut
lenst once a day, How good they
taste for breakfast with some of the
strawberty jam mother made In June,
or orange marmalade, If you prefer,
Ever try hot blecult with plenty of
nilee gweet butter nnd maple syrup!
You Just can't get enough. It ln't
posalble

Of course, thero I8 juat ono draw-
back to all this, Omoe you have start-
ed, there Is no place to stop. the
family will demand more and more.
You may Junt ns well invest In o
lnrge sized sack of flour and look

up all the old and new hot brond
nr;-rlpw-—ulld procecd to outdo your-
seil,

Muffins nlways make n hit, too
niod you can add almost any kind of
fruit or berries for warlety, Berve
them at any mesl, With bocon and
colfee you have nll the breakfest you
wans,  Berry muffins make & grand
domert served with a good lguid
pudding sauce,

Herry Muffins
4 cups flour
15 cup sugRr
21

OLD FAVORITE
GOES MODERN

"Omeker puddin Wil o Tavorite
delicacy batk In your mother's child-
hooed dnym, nnil I she oame from
Now England or the old south she
with sure to have known this tempt-
ing eoncootion,

Partioulaely fn the southern mtotes,
where tho Aunt Mandys and thoe
Aunt Cindys rudes the kitchen, wos
Yerackub puddin't

Aunt Cindy, wiclding her rolling
pin to good mdvantope and subwtl-
tuting a cup of on crumbs for
nooEup of  four, the fimt
fernckul puddin®t

Although  tho mexlern varlety of
eraoker pudding I8 on far ery from
those the colored momindes turned
out, 1F s equully  wholesome,  and
dellclows, Todey 16 may be frogen
In the electrio refrigerntor, baked in
the fireless cookary or Just  made
plain,

Orahim arnckers, partioularly those
baked with honey, are beat adapt-
ed to erucker puddings, While thelr
distinetive finvor lends n rich, nut-
ty tasta to tho dessort, tholr gralinm
flour content Introduces somne fl-
brous materinl or roughago nto the
diot, ns well as some useful min=
ernls, Bolng sweet In themeselves the
grohim crickers save sugnr ln ocook=
ing nnd make the pudding more coo
nomical. Thelr fuel value I8 highor,
boing equivalent w1066 cilorieh por
pund.

Hore 18 one characterlstlo crucker
puctdlog :

Gralimy Crackor Betty

A griham  oricker

4 tablespoons straloed applosauce

Whipped oream

Choppod witlnis

Joll graham erackers  fine, three
for each dish, Pub In glasses with
i hollow I the cendtér, Pl hollow
with spplesauoe, flavored with clnn-

Hindlo

namon’ sl oloves,  sprosd  withy
whipped croany ond  sprinkle with
walnuts, Chill In elgotrie refriger-

NEW PROTEGES
FOR GRAHAM

I, Bylvester CGmbhony after whom
Grabam flour and Ciraham orackiers
wors samed | m than a 100 yoam

ngo, wouldn't yinlze his versatlle
proteged todny, necording W lhome
erononusts, Graliwm  emokor “oook=

ery™ Lild Decotne & new vogue,
Every day there nro new rocipes
published o the use of Graliam
ernckorn Lo make suoh | boste-temph-
Ing things as Dr, Gmbam  nover
Mrdamed of; Cirabam crekor Jon box
tnke, Craham cmcker ple, Oraluam

arnokoer oak msandwichos, bBread and

selection of ehlnn mas ctmbloe to ke & happy begloning fur the day,
sholt and check off as the products

TII[H INVI‘:N'[‘()RY 'I‘O |nu.- used. With this inventory one
K[‘,‘.EP \'()" l’oH'[‘Iﬂl)'ulwnyh can tell when the stock s

rmunning low, what's on hand and
whets to buy.

IVs 8 good iden, If you have o well
ntooked cupboard of canned goodi, to
ek the contents on ko onrd, tock
the cord on the cupbootd door or

Six women have swum the English
whiningl,

y baking powd
9 tabl butter
1 cup milk (scant)

1 cup berriea
1 teaspoon sult

Mix nnd salft dry ingredients twice;
work o butter with tips of fingem,
add milk and berries, Bake In gremsed
muffin pans 35 minutes In hot oven

(400 deg, P,).

“Kitcheneering'! apparontly leaves

of it. The course with which the

GLAZED HAM
EASILY MADE

When we see the lusclous baked

|aut futher, aithough you'd be mur- | coffes in served depends on the hout, |, 0.0 that ure used In advertisements

prised at the number of meén who
attend the cooking schools. Bo that
| Inther won't feel mnegleoted, the
Bafewny Stores Homemmkers' bureiau
suggents something for him.

Every Iman enjoys o stag party and,
of course, it goos without saying the
better the food the better the party,
This docsn't mean “frills” of "fancy
eooking” elther, for when men en-
tertaln  thelr own friends in their
own wiy they Invarlably chooss plain
mther hearty food.

At n renl stag party no woman
should appear, and the hostess' only
dutles are the “before and after” ong
of preparing the food and cleaning
up after the party.

Ir father {5 the type who has some
npecinl pet recipe which he s fond
of concooting., by wll means make
that the high lght in the meal, for
hw will tuke great pride In making
samething just a little better or dif-
ferent than anyone else. Brolled
steaks or juley prime rib roasts of
beed nro favorites with masculine
oooks and aré alio gquite simple to
propare,

A dinner which s quite sure to
pletse ia:

Thick Boup, as Potato or
Gpilt Pea
Prime Rib Roast of Beef or
Brolled Btonkn
FPotatoen, Mashed or Au Gratin
Baked Onlons or s Buticred
CGreen Vegetable
Crisp Green Balad with Sharp
French Dressing
Fie or Pudding
Coffea Sugur and Cream

Baked or brolled fish mny
the place of meat. Ple seema to be
o favorite dessert and the only eare
you need to take Is to provide plenty

titke |

but it 1s o pretty aafe thing to count
on moat of the men preferring 1t
with the main course, and then—
some more with dessert,

Of course, father may be an In-
exporienced took who las never been
allowed to Tty his hand” and he may
feel o little timid about experiment-
ing on hla guests. In this coke o
men] could be planned to be actually
cooked mhend of time, Then sowp
can be kept warm in & double boller
oF be replaced by p clam broth or
son foodd cocktall which is on the
tible when the guests nrrive, Baked
ham I8 good elther warm or cold
and scilloped potatoes pre easy to
heat In the oven,

The formality of the dining de-
peids on the host. If he wants to
ke everything on one plute, eat
nil the food with the same fork. aid
Inave the dishes on the table, he
should feel frée to do so. However,
it is the hostess' job to make sure
that the correct siiver s on the
table or tha guests are llable to
find they have to chodso between &
butter sprender and 4 teaspoon with
i which to eat thelr ple,

Everyons pralses o good cook, #o
give father his turn jn the Mmelight,

HANTY TWINE HOLDER

A handy twine holder Is- a small
funnel, suspended from the kitchen
wall In & convenlent plice by the
small ring attaghed to It, Place the
ball of twine Inside and run the end |
of thy string out through the funnel
| end.

The Southern rallway was the st
Hritish system to ndopt the stesl
Mledper.

our mouths water but we think,
“Thats only n pleture, for ne onhe
coulil bake o ham that would look
like ‘thatl" But—that is just wherd
you nre wrong, for it is the eanlest
thing in the world to bake n ham
that locks ns attrsctlve as any plc-
tured one You ever saw, aAnd that
tistes even better than it looks. Best
of ill, it Is almost as ensy to pre-
pare it for 20 ns for two people, 8o 1t
makes an ideal meit for any. type
of dinner.

Prepare smoked ham in usual woy
by bolling In water till tender, Skin
place. in baking —pan, stick whole
cloves in top and place In mdernte
vy (380 P,) untll heated thorough-
ly. During last bhalf hour of cook-
ing, pour on enough syrup to coat
hume add water i bottom of pan
to prevent caramelizing and continue
baking, baating octusionally. Brrall
canned hams or slices of ham may
ulso be glazed in thin way.

Horseradlal Is an fdeal scoompani-
ment for baked lam, espoclully this
horserndishi crepm. sauce:

Harserdish Cream Sauce

Blend equal parts of prepared
ground  horserndish  and slightly
sweetenod  whipped erenm. Serve In
tiny lettuce cups which come from
inmcst leaves and sorve one lettuce
cup full of the sauce on each plate,

SAVE THAT EGG!

It o bolling ege 16 cracked, do you
remomber s pineh of salt added
quickly to the wuter moy prevent
the ey from bolling out? And do
you know that adding a tiny pinch
of salt to fresh milk will make 1t
kewp much fonger? {

CRACK

ER COOKERY grves you

one good surprise after another

QUICK-

Look!

THIS SNOW FLAKE
SOUFFLE CALLS FOR
0-;21y26ggs

10 Snow Flake soda
wafers (crumbled fine)
1 oz. chocolate
1 cup milk

/4 cup sugar

1/3 tsp. cinnamon

AND-EASIES

SOMETHING NEW
FOR YOUR SUNDAY
NIGHT SUPPER CROWD

*

eAnchovy Special

Blend anchoyvy pasme with an equal
amount of butter, Spread on Toasted

evvell poufres e broswss Betty of
ontld o doyn  becomes, with ras
hnm o b fowen dish from Lhe
Telr) wWoked with whipped
Ceanm nnl spr nuta,  For
alitlidren, » ! bhecomen
n wondertul * iy

Civalinny . orpek  farmd e

Wikl thin How v
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COME EARLY!

Doors of Sacajawea

Course in

KITCHENEERING

Starts Promptly at

2 OQ’clock

. I\l. SAFEWAY

wkers' Bureau

Whole Wheat Dainties wnd garnish
with slice of stuffed olive,

Springtime Smow Flakes

o

Croam burter with lemon juice and
minced onion. Spread on Snow
Flakes and goaeniske with coarsely
chopped water cress,

| i - ‘Tm& Ticals

l Mix 1 tablespoon horseradish with

2 tablespoons creans cheese. .‘;?I'l.'-ld
Toasted ™"Whole Wheat

l‘('l woon
Daintics.
Note: Prepare H.rrm'.wl’: ahead of time,
but spread on crachers of the last
ke,

1 tsp. vanilla
2 egy yolks
2 egg whites

-\‘-—Jﬁ-"j"::
Crumble crackers into top of double boiler, add

over hot water 10 minutes, stirring occasionally.
Remove from fire and add to beaten egg yolks.
Then fold in stiflly beaten egg whites and add
vanilla. Turn into {'mttcred baking dish, set in a
pan of hot water and bake in moderate oven
(375° F.) 45 minutes. Serve at once with pepper-
mint sauce or cream. Preparation, 15 minutes.
6 portions.

4 thsps. honey

HONEY MAID MUFFINS

without using [lour

18 Honey Maid Graham crackers (crumbled fine)
3 thyps. melted shortening
chocolate, milk, sugar and cinnpamon and cook 2

tsps. baking powder

Mix shortening and honey and add well beaten
cgg. Crumble crackers and add milk, salt and
buking powder, Put mixture into greased muffin
pans and bake in a hot oven (425° F.) 20 minutes.
2 small muffins,

I/5 cup milk
V4 tsp. salt
1egg

Did you know that such easy-to-make good things
could come out of cracker packages? And there
are still more to come! For instance—get a pack-
age of Snow Flakes (the family-size carton is
thriftier) and see how many delicious recipes

there are, right on the package!

And try crisp Toasted Whole Wheat Dainties. ..
plain, with cheese, or with salads. Or try giving
the children Honey Maid Grahams and milk when
they're hungry berween meals. Lots of good
nourishment there!

Whether you use Honey Maids, Snow Flakes, or
Toasted Whole Wheat Dainties, plain or in cook-
ery, you will find these crackers have perfect fla-
vor. They're oven-fresh, ahways. Fast delivery serv-

ice from ncarby bakeries promises you that.

NATIONAL BISCUIT COMPANY

biscuit
dozens

Lovk over your grocer's

depariment! See the
of good things the

Uneeda Bakers muke thae
Are waiing you there—all
oven-freshs g 0




