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CULINARY BOARD OF STRATEGY MEETS

SOUP TUREEN _

LANS FOR l.
SURPRISES

ON THURSDAY

(Continued frota Fage One)

homemokem' buresu testing kitehon |
and which sre 10 be dempnsirated |
freen the stags of the Saocejawes, |

MOne' of thees Ia 'Crotg.” It's an odd |
neme, an odd alsh, in fast. but very. |
very deliclous,  ‘(oop’ was perieoted |
by vae of our own home econanista
mnd whes served with & plastes of
talad and perhage a few slices of gar-
e broad, 1L cotrtitutes & mesl In it
L nonot godng o
gll ihe = e of ‘Coop’ pow, you'lk
meve W altend our [nteresiing s
sioty Thussdsy (o bectine o real ‘Ooog’ |
expert,

“The wecand big mystery of the 3
will be a demonstration of & new,
criginal ke  appropriately named
Mysters cake Theme's really noth- |
ling complex slotis 18 bus | am se !
you would be tremesdously ormssed
I yoi kosw two of the fngredisnis
L

Cualies ure destined to recelve cone
piderable avention during e serond
sension of “Hitchenecring™ in la
COrapde. Mra Spenter sald thet ons |
of the feslumsd cvents will b» =8|
demoratration of an wasy method o |
make sponge ardd sngel food cake A8 |
developed Ly the ho ekery’ bur-
eiu during the last year,

M, Spetdar declasyd  Lhat A%
=ma hlgidy gpralifisd with 1 re-
i scoorded Bhe firet session of
“Kitcienaering™ here Congratula-
Lowns were heaped upots her by an
enthusbutio atidivtse s she b«n.ucnl.‘.
tha program. 0w triwmphant
s afternoon.

“f hope that many of
Grunde hometnakors who were .;:-ar.:rl
o allend our IUwt asdslon wiil be st
the " Becajawea tomorrow,”™ ahe sald.
“The Bafewsy Htorea Hotnemakors
fureau haws devoted months of effors

ang gatien: research as b gt of the
prepamtion of the La Grande ocourse Here the Salewny
in Kichentering’ 1% has been do- |

shined 10 snswer the gemangs of |

Homemakers' Hormi Kileheneering «bafl b« shown in the testing kitoben st Guklingd heulguarters, holding &
of this year's program ander (e direction of Julis Lee Wrigii

who is jourth from the jefi,

' REAPPEARSON
FAMILY TABLE

The return 10 godod Uviog has
brought the soup towreen batk 10
Gl tables, arconling 10 the Bafe-
way Stwes Homesnakers' Bureaw,
which offers a few suggestions for
prepanng and serving soups.

Clear, light soups sv  Always
good In spring and suogner, while
the Lesvier, hesrtier soups are ihe
most popular in che oIl and winter.
However, whethsr serving the light-
er soup for the Opeming course or
the DnDeavier soup| for the maln
coure, keep In muing that the pefe
fect soup is correctly seasotied and
seried Wwith AppIUpriale ACCOmMPRnl-
peeiits and aitrectve garnishes.

Covered Bowh Altractive

The petites marmites o small
pottery covered Lowls ade vesy at-
| tractive and oifferent for perving
inick soups or chomders informally,
The soup plaie is used. for the
more fonnsl service st dinner, With
this we have ibe cholte of & lable-
Spoon, dessert spoon O round bow)
pOoon,

The cream soup bowl Las besn

ticularly for thick soups
Approprinte, 0 scrve  with soups
fare ususl "plain  salted crackers,
| wnole wheat walers. bread sticks,
| basd  rolls, tnick slces of Freoch
th:uu‘ toasted, of croutops  (which

are Just squares of mther dry
bread. buttered and
| browned in deep fad), Melbs toast,
end tioy st  tourpOovers, about
thres  i(nches in disgnéter snd filled
with highly seasoced chopped meat.
Garnisboy S ugpeited

‘ Gargishes ond- aComsGries  sug—
| pested care. tiny duwmplings, mess
| badls, ang vepotables, graled,  diced

o out lo thin stripe.
| GCereals such os rice, bariey. tapl-
och:  pastes Bs  mecarond noodles,
| vermicelll and aniphabels.
| A slce of tasst aprioklsd with
Fiated chess:,

Mushrooms, brolled and placed in
ihe catiler of cream soups. aleo,

madern women, Fundamentally the |
pLrpose of "Kitchonoering” 1< to teach
Wertemn women thy modern art of |

surg €YeTy

Jie L'zti

lm""l two dayn of the ‘Kitcheneering'
hmnemakes

COOK VEGETABLES FOR COLOR,

o " . b § ¥ s
prepinitg shd serving well-balancea | Who astends :'“ '”:H. - e:ﬂ ‘u::
nril otonogiiesl medls with o mini- | Wtually eccilipg aps  =eB AT
|'r:;u¢_ Once dppin, [ wang o/ warn |

mum of time s energy. Weo hawvo
jidned  our  ‘Kitchenooring' pro-
HYRmy O that every minity L ighly
interesting and educstional.”

The third and final gession of
“Kittheneering” hore Priday promibses
to be a fitiing climex with the pro-
#rEm aevated to complety meals, An
Interesting discusslon and  dembn-
slration of every phase of stove usape,
involving botl surface and oven st
tHzh and’ low temperatures will also
b included ot the last day.

YAL the stirt of the "Kitchetiser-
ing" course we promised o demon-
strate more than 35 reclpes, and I'm
slire our sudlence will find us more
than making good tols promise on
the final program.™ saled M
Bpencer,

UPriday afterticon we will feature
n nmmber of cholee hivak{eas dishes
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Iecluding flutfy Prench tonst and | i ihe
‘Pake! Humpiy Dumnpties’, tallk T b

It really dMficult o briefly tall | syen it [ ;s
you sl the many surptises nnd in- | eithor yory hol, milher
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novalipns we Leve plantied for llwllpan
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SUPPER
TABLE

with three popular

Van @mp’s ..o

BEAN HOLE BEANS

‘The bean lover's choice
Plump, white beans, blended wir

potk, molasses, brown

sugar]nlmj misstatd —by & process which mukes tncsn‘u_"‘_..—‘\p
more delicious and easler 1o digest! Bean Hole Beans "‘;'I-\\)

are reaidy to serve, just as they onme from the can.
But if you want to taste
the contents of one can in a covered camsetule
for about 15 minutes, T brings out all thetr

full, whioleson of, I you like & ctisp top M
layer, heat them a few minutes longer] Serve L2
thesn often—they'te & welcome, eanly prepared | (&
and economsics] treae for wll the family, ~\r

VAN CAMP’S TOMATO SOUP

With richer, true tomaro flavorl

m st thelr very best, beat

<™\ i You've never had Tomato Soup with such
tempting color, such full tomato flavor!

Vv
)
L ‘ve never known ¢ T | t C
i O ve never known how good amato soup

s caut sas you've hod Voan Camp's! Deli-
= . 2

¢ fragrant, velver-smooth i'nt.:J perfecdy
VAN CAMP’S

» IS TR m "l‘
VEGETABLE
The real, ul'J—f:Jhniuﬂn‘rfSL-?n!.'U P ‘r)ﬁ\

There's a flavor thrill in every tempting
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delicious . . ¥ to servel
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bowlfull Muade of crisp, f ende
ed with savory beef broth and alphabet maca-
roni—it's satiafying and mucvelowsly pood w

eat! Ready to serve,
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hundreds of thoughta snd hinis they
- [

There, You Are!,

N

HOMEMAKERS BUREAU URGES
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Prigerves

Codlk vegesables according to oolg
es much of

ha|

clored yegortabled retaln their
rhen cooked in plenty of
peovered pan. Spinschy
little water.|Cne tars red spple, one-fourthh cup
gen tn preserve the
iha Waah,
It in
1 beginning of
"Sany cooky add a
vegetabley
which It does, but at — ] —————
ne time the food wvalpe W re-
Lecomes & cholte of

hit | ing,

\ For cream asougs, chopped muta,
| pod cream. egg  Wwhite, pop-
"'Icor: or any pulfed cereal, chopped

i;:::sle;‘ afe sppropriate additions.

HMAWAIIAN SALAD
One pint iliced crisp cab-
bagr. one cup pineapple. cut In cubes,

preserved gloger cut in wmall pleces,
core and dice thg spple,
but do pnot pare |t. Mix ingredients
together, add pineapple salad dross-
Serve tn lottuce cupe with pine-
& |spple cresm salsd dressing,

11 in normal healtn, » person should
Ee abie 1o hoid his tiesth for about
10 seconds.
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i @it's only ta be expected that Libby's center slices should cause
comment. For, a5 is explained at the Cooking School, center slices
are the very choicest part of ficld-ripened Hawaiian pineapple.
Most tangy and delicious in flavor, Most unifosmly fine in color,

_ ? texture, shape. And Libby gives you center shices exclusinedy at no
z{, > extra cost! @ Nor da you want to forget Libby's Crushed when
- ¥ buying your pineapple for health. It is delightfu! in flavor and
I texture, perfect for the Picapple Cup. Ask your dealer always
for Libby's Hawaiian Pineapple. Libby, MENeill & Libby, Hawaii.
N} B & alig
ey urs, Towsweetemod, motasyoup, 1
-~ for break L, tow — ey other beneits it provids o
- . ‘T : ! )
wal L alie X
; : a L
. qusl the cenlés el .
; <hone N ; {CHOO
- A FEATURED AT THE COOKING SCHOOL
. .
° o o
° ® ) .
. [
o = °.o QO

popularteed foro informal @ dinners |
gnd with this s wsed the cream
soup spoon.  This s favored pas-

foasted or

TIW0 NEW WAYS OF USING

ally.
walls,

Two new-ways of uwsing bread are
recomumended by the Saleway Btares
Homwmakery bureatl

Fimst,
creamed  mixiure o7

Dresden
ioaf of hr:ﬂ into 1% inch slices,
and cut each

that & abell Temaine with half-inch

13560 degress P
ther; add hot creamed entree.
Then there i8 & new souffle, which
the buresu has
cheese soulfle:
3 alices bresd, % inch thick
iy pound mirong cheese o 1 cup
Taled chowse

ednesday, May 9, 1901~

e

BREAD: PATTIES AND SOUFFLE

3 egee
2 cups mmulk

15 touspool dry mustand
. gation for| 1 teaspoon salp

- Bl luncheans, Butter bresd on ops sdde and cut
apn  unsliced into cubes,  Lay oneshalfl of them
In the bottam of the casserole ang
sprinkle with ene-half of they ol
Add remalniog bread and cover with
cheess, DBoat egRs alighiy, add milk,
mastard and pour over the bread sng
cheese,  Spriukle the top with pap-
rikn and e inon shidlow duab of
weter. Bake ofie hour in » medimie
ovenn' (BE0 degrees PO A cup of
ground ham or & cup of vegetables
5 be saded to the eoutfle, T
werved WR A3 entres or main dish,
not a8 & side dish

Pes—cut

plice ncioes  disgon-
Hollew out each triungle, s0

& moderate oven
until brown and

Toost io

named f{ool.proofl

IN FacT, everyone who knows how to
banish early-morning glumness with a
smile, recognizes the goodness of Max-i-
mum Syrup. It rules every breakfast
with majestic deliciousness. .. for Max-
i-mum possesses the rare mellow tang
of a genuine Northwoods product. Max-
ismum is a rich blend of real old-time
deep-woods maple and cane sugar that
tops the glowing {lavor of steaming hot
cakes and waflles, Use it generously for
delicate frostings and desserts. .. you can,

for Max-i-mum is smartly inexpensive!

Max-i-mum Syrup is now being featured at
Safeway Stores Homemakers® Burean “Kiteh-
encering” Conrses. B has merited the Home-
makers' Bureau Seal of Approval beeause of
the distinetive, trae Maple flavor.

SOLD AT YOUR
SAFEWAY FOOD STORE
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