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CULINARY BOARD OF STRATEGY MEETS TWO NEW WAYS OF USING

BREAD: PATTIES AND SOUFFLE
SOUP TUREEN,
REAPPEARS ON
FAMILY TABLE

PLANS FOR
SURPRISES
ON THURSDAY . nt usins bread re

(Conttnutd ttxxa Fag Oa)
bureau testing kitchen

and which, are to be demon t'-.-
from the stage of the Socajawea,

"One ol these la 'Ooop.' It's an odd

reommendl by the Bafewajr Store

HomcmAJters bureau.
first, tttm u loundatlon for

freuned mixture for luncheon,,
Dresden pettier-c- ut en unllced
loaf of breed-int- o IV, Inch slices,

and cut each slice across diagon-

ally Hollow out each triangle, so

that shell remains with half-Inc- h

walls. Toast ;lu a moderate oven

(350 degrees P.) until brown and
then add hot creamed entree.

Then there Is new souffle, which

the bureau ha, named

The return to good living has
brought the soup toureen back to
our tables, according to the Safe-

way Stores Uomesnakers Bureau,
which offers a few suggestions for

preparing and serving soups.
Clear, light soups are always

good in spnng and summer, while
the heavier, heartier soups are the
most popular In thai tftll and winter.
However, whether serving the light
er soup for the opening course or
the - heavier soupf for the main
course, keep In mind that the per-
fect soup is correctly seasoned and

name, an odd dish. In fact, but very.

3 egss
J cups milk
i, teaspoon dry mustard
14 teaspoon salt
Butter bread on, one side and cut

Into cubes. Lay one-ha- li of them
In the bottom of the casserole and
sprinkle with one-ha- lf of thei cheei,
Add remaining bread and cover with
cheese. Beat eggs slightly, add milk,
mustard and pour over the bread and
cheese. Sprinkle the top with pap-
rika and set In a shallow dish of
water. Bake one hour in a moderate
oven (350 degrees P.). A cup of
ground ham or a cup of vegetables
may be added to the souffle. This
Is served as an entree or main dish,
not as a side dish.

very delicious. 'Ooop' was perfected
by one of our own home economists
and when served with a platter of
alad and prhaps a few Mice of gar

lic bread. It constitute a meal In lf.

But I'm not going to explain
all the mysteries of 'Goop now, you'll served with appropriate accompani

cheese soul lie:
t slices bread, V, Inch thick,
r, pound strong cheese or 1 cup

grated cheese -

have to attend our Interesting ses-

sion Thursday to become a real 'Ooop'
expert.

ments and attractive garnishes.
Covered Uossls Attractive

The pet lies marmitea or"Th second big mystery of the day pottery covered bowls are very atwill be a demonstration of a new.
tractive and different for sirringoriginal cake appropriately named thick soups or chowders informally.

'Mystery cake. There's really noth The soup plate is used for the
more formal service at dinner. Withing complex about Lt but I am

you would be tremendously amused
If you knew two of the ingredient

this we have the choice of a table-
spoon, dessert spoon or round bow
spoon.used."

Caicea are destined to receive con
fclderable attention during the second

The cream soup bowl has been
popularized foe Informal dinners
and with this Is used the cream
soup spoon. This is favored par r 1 " 1 j 3 vivfticularly for thick soups.
. Appropriate, to serve with soups
are usual plain salted crackers,
whole wheat wafers, bread sticks,
hard rolls, thick slices of French
bread, toasted, or croutons (which
are just squares of rather dry
bread, buttered and ' toasted
browned in deep fat), Uelos toast,
and .tiny meat touroovenj. about
three inches in diatneter and filled - m mm

yjir.. r yUA .Aniff - f

session of "Kltcheneerlng In La
Grande. Mrs. epencer said that one
of the featured e rents will be a
demonstration of an easy method to
make sponge and angel food cake as
developed by the homemakers' bur-
eau during the last year.

Mrs. Spencer declared that she
was highly gratified with the

accorded th first section of
"KitrheneeringH here. Congratula-
tions were heaped upon her by an
enthusiastic audlsnoe as she brought
the program to a triumphant close
this afternoon.

"I hope that many of the La
Grande homemakers who were unable
to 'attend our first smsion will be at
the Sacajttwea tomorrow," she said.
"The Safeway Btorea Homemakers'
bureau has devoted months of effort
and patient research as a part of the
preparation of the La Grande course
in Kltcheneering.' it has been

to answer the demands of
modern women. Punda men tally the
purpose of 'Kltcheneering is to teach

with highly seasoned chopped meat,
(iamb fee huggewtesV

Garnishee-- and)- - attxsones sug
gested are tiny dumplings, met
bails, and vegetables, grated, diced
or cut in thin strips.
.Cereals such as rice, barley,, tapi

oca; pastes as - macaroni noodle,
vermicelli and alphabet.

A sUce of toast snrinUtd vith
Here the ') grated cheese.Moinrmaker' llumun kltrlieneerliiK kln'f If hfwn In the klu-lir- at Oakland huUuart-rs- , hutdiiig a jinal rrvietti

ui i iiu jtnra pnf;nifn unurr utr uirmiini uf uii4 ltc nn;in, m iuu(1h fim mf left. Mushrooms, broiled, and placed in
the center of cream soups, aleo.

final two days of the 'Kltcheneering
course. I'm sure every hcenemaker

For cream soups, chopped nuts,
whipped cream, egg white, pop-
corn, or any puffed cereal, chopped

COOK VEGETABLES FOR COLOR,

HOMEMAKERS BUREAU URGES
who attends wilt find every session

western women the modem art of
preparing and serving parsley .are appropriate additions.
and economical meals with a mini
mum of time and energy. We have

. . ..., in j ,i' i,i ir- m """r""-'y- '' r'T'--
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HAWAIIAN SALAD
One pint thinly sliced crisp cabplanned our 'Kltcheneering' pro

actually exciting and well worth
while. Once again, I want to warn
homemakers to bring a pencil and
paper to the 'Kltcheneering sessions.
Our audiences always find there are
hundreds of thoughts and hints they

grams so that every minute is highly bage, one cup pineapple, cut In cubes,
one tart red apple, cup
preserved ginger cut in small pieces.

more flaror.
Cook vegetables according to color

in order to retain as much of the
clear, fresh natural color.

d vegetables retain their
color best when cooked In plenty of
water in an uncovered pan. Spinach,
however, requires very little water.
Salt has a tendency to preserve the
green coloring matter and at the
same time improve the flavor. It is
generally added at the beginning ol
the cooking. Tvlany cooks add a bit
of soda to keep the vegetables a
bright green, which it does, but at
the same time the food value is re-

duced and lt becomes a choice of

wanf to Jot down."
wash, core and dice- the apple,As on the opening day. the doom

of the Sacajawea ballroom will be but do not pare it. Mix ingredients

soesry if allowed to remain in the
water.

All green vegetables should be put
into boiling water and the boiling
continued in an uncovered utensil
umil they are tender.

All root vegetables are placed In
cold water, the pan is covered and
the vegetables boiled until tender.
Peeling the root vegetables AFTER

A great deal of experimental work
has been done to determine the best
methods of cooking the different
vegetables to retain the maximum
amount of food value and color.

Following are some Safeway Stores
homemakers' bureau rules to observe
in preparation of vegetables.

Vegetables should be cooked until
tender but still firm. They should
be drained at once, as they become

together, add pineapple salad dress-

ing. Serve In lettuce cups with pi
cream salad dressing.

opened at one o'clock to accommo-
date early arrivals. The sessions to
morrow and Friday will also start
promptly at two o'clock. Admission,
of course. Is free of charge.

If In normal health, a person should
be able to hold his breath tar aboutrook in,?, whenever nobble, preserve color or food value. 40 seconds.

Add It to Milk;

interesting and educational,"
The third and final session of

"Kltcheneering here Priday promises
to be a fitting climax with the pro-
gram devoted to complete meals., An
Interesting discussion and demon-
stration of every phase of stove usage.
Involving both surface and oven at
high and low temperatures will also
be included on the last day.

"At the start of the 'Kltcheneer-
ing' course we promised to demon-
strate more than 35 recipes, and I'm
sure our audience will find us more
than making good this promise on
the final program." stated Mrs.
Spencer.

"Friday afternoon we will feature:
a number of choice breakfast dishes,
Including fluffy French toast and1
'Baked Humpty Dumpttce.

"It's really difficult to briefly tell
you all the many surprises and In-
novations we have planned for the
J. . ......

There-Yo- Are!

Lemon Juice and milk. That's a
combination that used to mean cur-

dled milk. But there's a way to avoid
that. Always add lemon or orange
Juice to the milk, rather than the
railk to the Juice. There will be
even leas difficulty if the mUk Is
either very cold or very hot, rather
than nt room temperature.
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Superb pineapple. Marie
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In FACT, everyone who knows how to

banish- - early- - morning glumness with a

smile, recognizes the goodness of Max-i-mu- m

Syrup. It rules every breakfast
with majestic deliciousness . . . for Max-i-mu- ni

possesses the rare mellow tang
of a genuine Northwoods product. Max-i-uiu- m

is a rich blend of real old-tim- e

deep-wood- s maple and cane sugar that

tops the glowing flavor of steaming hot
cakes and waffles. Use it generously for
delicate frostings and desserts... you can,
for Max-i-mu- m is smartly inexpensive!

Mox-i-iuu- Syrup is uqw being featured at
Sufetyay Stores Honiemukers' Bureau "Kitck-ciieeWng- "'

Courses. It has merited the Home-maker- s'

Bureau Seal of Approval because of
the distinctive, true Maple flavor.

at the

Supper
Table'

with three popular

Van (amps favorites

BEAN HOLE BEANS
The bean lover's choice

Plumo. white heani. hlrntlfl witK rutrlr I

UBir and mum id by a procew which makes them Hi
more delicious and tasicr to digatt Bean Hole beans
biv u; u kivc, ju uiey come irom tne can.
dui ir you want to taste them at their very best, heat

.1.

inc contents oi one can in a covered caucrole
for about 15 minutes. This brings out all their
full, wholesome flavor. If you like a cmn top
layer, heat them a few mfnutet longer Serve
them often they're a welcome, easily prepared
and economical treat for all the family.

SOLD AT YOUR
SAKLYi AY FOOD STORE
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VAN CAMP'S TOMATO SOUP
With richer, true tomato flavorl

You've never had Tomato Soup with such
tempting color, such full tomato flavor!
You've never known how Rood tomato soup

elt s only to be expected that Libby's center slices should c .ue
comment. For, as is explained at the Cooking School, center liccv. Z.- -can be unless you've had Van Camp'sl Deli-

cately fragrant, velvet-smoo- th and perfectly
delicious . , . It's ready to servcl

VA N CAMP'S

are the very choicest part of field-ripen- Hawaiian pineapple.
Most tangy and delicious in flavor. Most uniformly fine in color,
texture, shape. And Libby gives you center slices exclusively at no
extra cost! Nor do you want to forget Libby's Crushed when
buying your pineapple for health. It is delightful in flavor and
texture, perfect for the Pineapple Cup. Ask your dealer always
for Libby's Hawaiian Pineapple. Libby, M9Neill & Libby, Hawaii.

THCY COST

YOU NO MORE

VEGETABLE SOUP
The real, o! J-- a jfiioned Until

There's a flavor thrill In every temptingbowlful! Made of crisp, fresh vegetables, blend-
ed with savory beef broth nnd alphabet maca-
roni it's satisfying and marvclously good to
cat! Ready to serve. New I ThttVmfXy Mxievt' iHy'i JW-im- n PinMfpk Jifct. rkbw iutrui1

filrrsillif;I.i.wr-iMrrio- ) l(ssitwlrs,.n.li5ytuf,l(is tcWily juiit is numkm
or Mr.ity.i.sl. JluHhjul. loo - amsnj dbtr hii'ls it fron.es nlaamts ... B. C.

sr rAS SYRUPsliced,Van (amps . jwxt the ceu
FEATURED AT THE COOKING SCHOOL

t


