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HOUSEWIVES
TURNING 10
KITCHENEERS

“Kitebeneeripg,” written about, rond.
abouh, snd talked abput for wee#,
beeppng & happy reslity {ocday 19
mayy Jopal housewives who left the
Hacpluwes ballrown at the copcluaion
of the first duy's program with well-
filed  notebpoks  and  well-thrilled
henrts. For who, whisther housewives
who seo und hetir or husbands of
fnmilics who dine, wouldn't be thrilled
by the array of didied deftly demon-
utrited todey by Mra Sponcer for bhe
Hadeway Stores Homwmelkers' Buresu?

It was the further dellght' af the
dispersing audlence that there ure

wE bwi more days ef Y Eitcbenger-
lug' o, be  heard, and Af . the
“oly' ‘nnd “dhs" that werg rellogk-

vd in tho crowd conunenis follow-
dg the first doy's demonstrations
hre to e tiken as Indicative of the
nterest ot the sessions  1OMOrTow
g Friday then “come early aod
Byold the rush' should be n maTe
than sufficlent, word (o the wise,

Logrs, by the way, are opened very
priingtly ot 1 o'aloglk,
JUlR Welght, ws nationsl dis

reotar of the Homemakers' Buréui
nnd Kitclenpeer-in-chief In  the
plaiining of the program has, if one
mug b fopglven for the ulmwost
wimplicity of expression, “dote o
wivdll Job"  And i we were a man,
whielh we somelimes wish that we
were, we'd take off our hat, in sp-
preclation both of the dikhes des-
cribed and the manoer of thelr de-
weriphlon,

Qug can well lnagine, for exams-
ple, that men will be less dignitied,
thaugh none the  less enthuslastic,
i thelr approval] of an  Eoglish
Tealstenk Ple that  was Jfled bod-
Wy ouk of ancient Engliuh mmry
Ly the Hoanemakers' Buredd, giv-
en b few delt touches of modern=
lention and offered from the stage
hers us a fascinuting culmination to
the explanution of a brund new way
of mixing pestry,

Aud then there was a repl, genus
ine, identifiable and fluvorful gra-
ham cracker crusg. Bane of maoy »
housewlle's exlbbence, particularly
whegy the children wnea depled the
richer pastrion, gmbam cracker crust

wad revenled by Mrs, Spencer s the
nubject thouwdands of inguiries  re-
lrl\!ud by the burepw, Inguiries wideh
restilted o many hours of patient
testing and experientation in the
burean kitchen to develop and per-
fect the reoipe which ahe demon-
strated. “The beauty of this crusk'
Mrg. Spencer contribitted to this re-
porter's Interrogition, “is  that It
shouldn't eyer fall If divections nre
followed, and the directions arg core
tninly simple! It ¢an, she poltted
out, be ustd on just about any kined
of plet*

Thoss to whom o good méringuo
has been more of o mirage than a
meringue, and there aro plenty of
us, were pivenn n real ray of light
by M, Spencer ln her demonstia-
uon of wiys and moeans to prevent
tha alnglug of the meringue's themo
song, “Why I Fall For You! The
olimination  of  walery meringues
wnb wccomplished ug  the Famwe
time, and for the tips given many

B grateful homemaker must  have
onlled down blessings upop  Mra,
Spencer and upon the work done

by the bureau ln perfgeting morin-
pue-making.

Another  fasclnating  revelatlon
brought by the fist day of "Kit-
cheeliering” was  the pocullir of-
finity of n standard and highly
perfected blioult recipe to u varleky
of 'deltcncies, fentured among them
belng duwmplings glized with maple
syrup und  served with o maple
hard sauce,

Heans Bermuda proved to he an
alliante of benns and onlons, and
ane of the hits of the day was n
simple cabbngo salad involving ear-
rots, apples, ralsing, plnespple ond
mayonnasg In nddition to n husky
head of cabbage,

Thote who ke ertlnue(l storien
were satisfled, too, for the courss
introduced the first chapter in the
making of peanut butier loo crelm
ne n juvenile joy with an adult ap-

peal, more about It being promlsed
for chup!cr two which will be re-
A tomaortow,  Mothem| wijpse

]un'rm-ma for children Is one
combined with health-
ere meported to be In
ieipation of the completed

;:'\K!llft

Then, to top off the program in
n way that whotted every appatite
forr morey; M  Bpencen demon-
stratedd the preparation of o com-
plete meal on o single broller, In-
teresting nok only beécause of ita
simplicity of prepamation but be-
cuuse it docs things In o major
wny for those housewives who don't
mind washing brollers alone, but
eo disitke finding o used broller for-
gotten on the stove after all of tho
other pots and pans have been scoured
thin,

All In all, the opinlon of thoso
present seemed to he that “Kitchens
eering” might well becalled by the
namo that Julin Leo  Wright bas
piven to the cook-book which has
atided ta her fame A8 A Home coo-
nomist, Reclpes You'll Enjoy." For
todny's recipes wers enjoyable, and
will undoubtedly be enjoyed for a
long, long time to come in local
homes, After the program hundreds
of women [flled pust the tabies on
which ths {finisMed products were
displiuyed, What they saw must in-
deed have inaplred many of them 1o
determine upon especial treats for
tho home table nt the earliest op-
portunity, and ¢ is quite llksly that
many o Jocal dinner tonight will be
plven # new alr of festivity, thanks
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KITCHENEER IN CHIEF

IBUREAU LISTS

.I"‘Sh‘.:
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Mrs, Marlan Rogers Spencer, dicecior of the Safewny

muj“q-n‘ Murphu, who conducted the Safeway Stores course o Kitch-
eneering, whicly opened today at the Sacajawen Ballroon,

CHEESES AND
PROPER USES

Out of the many warletles of
chiese, Lo  Bafoway Stored Homaes
makers” Burcay revomumends  these
for appetivens, sandwiches, salads, or
Ueangorts

Amigrioan clisost s a fine, melow
vhevds with & mie old-fashioned

varies both In_ consiat-

Iavor, it
Foaud
The

fluvor,
L Now
choems, I8 A Very
vored clivess,
Amerioan  chese
wichea, with ple,
L cooking

Croum vheese s white, solt, rich
and creamy, Used fon pppetipom,
sulads and sandwichies, or served ns
dessert with crickers and boarsle-tdue
of currauk jelly,

Purmesan el

neeording o it
York fwl eream
nharp, strong fla-
usually  crumbly,
In used for sand-
or for goneral e

In imported from

Ltaly and n s hard oid psllow;
\sed I soups, spaghettl, macarond,
ele

Limburger oheesa is used for sand-
wiched, or with crackers as dessert
following' suoh dishes ns frankfurtors
pnd spueriraue,

Camombert gheese |5 rich and ripe
in flavor, Served with orickets ws
th of ysed In splnds, ¢
ouquefort  cheese s made In
Frunes. It 18 rieh and tapgy and
used  with crackers ns  dessert, fol-
lowing highly flavor=d foods, or for
nppotigers) aalada, salad dresalngs, ote.

Swiss cheose 1s mellow ‘and sweet.
Eusy Lo sllee and Is used for saul-
wiched, with ple, or in salads,

Whan o grated cheese is wanted in
cooking, o hard checse 18 best and
Parmesan in frequently chosen. Amers
lean chigese Ia tha varlety most coms-
monly wied in cookery and varles in
flavor and consistency nocording to
W age and the richoess of the milk
from which ¢ is made.

Safety In Canned
Goods Is Assured

Home poonomists are often nsked
I 1% s harmdul to allow ceanned foods
to remaln in openvd cans, Nowndais
thereld no more danger in leaving
Toods in cans than in any other con-
talner, I the food s covered and

Stores Home-

BROILED BEAN m('KH

An excellent luncheon: ‘dish.
slice of buttered Lquq

ahest of brodler pan. w withy

Pl.acn

WHEN FOOD I8 SALTY
When food s made too sailty, it
hkmg may be counterscted by ndding o

1tublu||m1m11 euch of vinegur

kept in a cool place. The new type
lining ellminates danger, There In
nothing about the ean which will
contribute to tho spollage of the food,

and | particularly if the product s thit

bBaked beans. Put a !11:0 BI Ameri- | sugar, of o reputable canner,

can cheose over beans. Top with _—

slices of bicon. broll under low|. For the beneflt of smployes To-| “Two young foxes that wandered
flame until cheese 8 melted and|peka, Kn. dopartmoent atords maln- | Inte Augusts, Gun. were caught with

bacon crisp, about 10 minutes. lllm\ [

"rogues’ gallery"” of ahoplifter,

bare handa

-

Here's a
marvelous
new-type
shortening

(]

Julia LeeWright is demonshohn_"

it ot the cooking'

I
1t's thefastest-creaming
shortening! Gives you
lighter, finer-grained
cukes,

I
Notice Formay's
“Yspringy' pastry

dough. Thar's whac
makes flakier® pie
crustsd 3

chool

I
Formay stands higher
deep-frying temperi-
tures without smoke or
odor! Gives you crisp,
morewholesome fried

foods.

v
Formay is tasteless
and odorless. A really
pure shorening!

FORMAY

1o Mru neor's effective damonstin-
tions, which will be continued stars- |
g nt 2 o'elock tomorrow.

The prograny for the socond day |
will fenture a touch of frivolity with-
oub loks of every-day value, for party
diibiel which may nlso be ysed for
the family will provide the prineipal
feltures which will be demonastrated,

Eat With Fingers? :
Proper, Sometimes

Pitigers, of course, were used be-
fore forks or spoons were invented
Naw there's less for fingers to do
the table, But there are sme
operty saten with the fin-
corn on the cob

¥
— .J"mkti
r:r"n cheese,
roe

strawberries (when ser ]

with hulis), small. firm & 1

. Jullenne sirips, potito ¢ r
cherries (with stema), and crisp cakes

V
Formay itays fresh
without refrigeration,

THE NEW-TYPE

SHORTENING
@
makes you g

Vi
And it's as easy to
digest as butcer!

better cook!/

o a @@ 99

L ]

ICING, OF COURSE, TO GIVE MASTERPIECE FINAL TOUCH

CAKE BAKED BEAUTIFULLY - - -

P @ e e

WHAT THEN?

*e e L LR X

Assuming the cake has been beau-
trully baked,
Ing, of coune o give the Hnal touch
10 your ninsterjpilece,
Varietiod, of coe,
tha Salege
R reeunmatds those s
tractive ond dellciows:

L oup butter

2 cupis powdered sugor |
Top milk or oream

1
Cronm Dutter wantil sole add sugor

gprndually, 1t
to 15 cup
VARIATIONS —CREAMY
ICING LEMDN OR
Julee of
of tho credn, and add o few grotlngs
of the rind. |
MOCHA:
crean.
MAPLE: Molsten with Maplo flavor-
ing syrup,
CHOCOLATE:
ground chocolate or cocom to sugar
before tdding cream to coffee,

What then? Wny ie-
=10 (st

There are Taany
nod wmoce them
Buores Homonwkers Bu-
simplo, at-

Lo

Crsumy Buizer Tving o tor

q B,

Lepspoon vinilla thit

and  blend thoroughly, Ad vanilia
nnd sufficlent cream to make w Have
sproading  conslitoncy,  Add crebm

HUT OR CHOOOLATE: Add to Iclui{ boller gently | bolling;
oFr eatter over the top
Bi Add n fow gratns of maoe | begin
ta Oreamy Butter Icing,

Cluseilite seven-ninute lelng

P suigar

by teaspooi eleanm of Lirtar
1L eup cbld water

e .|a~nn walt

l Ol Wil
15 r.nmpmn viriiiln,

chosolnto
sigar creimy of tarthr,

bin boller: add unbeaten eofg white.
double

water In bottom «of

(and stiy occnsionally. until cool, or

cold | stie toq much after qdding cheeolnte
woler ond salt in top poart of dotls |

will requine’ from 4
BUTTER
ORANGE; Use

lemon or omunge In place

Uso coffee Instead of

Add 2 tablespoonn |

place  mugar
waler on gtove snd
beating Inunedintely with a
rotary heater, Boat constantly until
the mixture Jooks fluffy and will
atand in penks whorn benber i pulled
aut quickly, When donn,  remiove
from witér Ipgtantly,  Add yapillia

n!lxllll'll over

aurly ool Add ehotolate whivh has
been melted over hot witer, or low
hont. THIS I8 IMPOIRTANT, Do not

Jubt enough to mix in througlh $he |

frosting. DO NOT add the chooolnte
until tho feoating s noearly cold, oth-
orwito tho fat of the chocolate will
Yhyonk down' tha fpostlog and 1t will
bevotme thin.

1t groungd chocolate 18 used, blend
1 cup of chocalate with a t 1
of hot witer and add when the frost-
Ing W cool, stirring as for cake choo-
olate,

Camymel Frosting
Subgtitute hrown sugese for all o
half of the white sigur 'in the regu-
inr Chocolate Seven-Minute Ieging.

———

HOMEMAKERS
BUREAU OFFERS:
WIDE SERVICE

The largest i::numunn of ita kind
in e ppintry,

Thut s the proyd boasy of the
amtuwrur Btoros Itarrmmkum' Hilreats,
of Yiion Lo
I’ sluagle offide four year ago, the
bureaty’ hps grown until it hns o stare’
of 4 deore of truined home econs
omiftd ' nuilte of officeh wnd W Jafge
testing kitehen nt it Onkiand heade

qurters,

Mra, Julin Loe Wright, director of
the bureny sltice ita start, haa strees-
ed thé practicnl and permonal view-
patng b i widely diversified servioe
Thotsands of Western homemakers
Hiwe come to regurd tha buresu i &
friend and part of the household.

"Eitehwneoring," presonted  yohrly
i eonjuriction with the leading nawes
papers of the Weat, 8 but one of the
buteau's funcbions, It offers = di=
roul. mrvir:n m.\ overy t'umi\m.hli

wlf.lnout rlmm—hudxlu. menus, m-
ter H pes and
i langsliog pared by trained
houme ﬂm'numuu‘

Mro, Wright broadeasts. weekly over
o wide mystom of radio stations and
i b recogpleed tnvwlh of houses
hald programa,

Fha burean publiuhes bulletinag on
sopsanal  toples of  howsehold art;
hos snel w cook hook, “Hoglpes
Youwll Bnjoy” and Mm Wright s
one of the editors of “The
Cirele, “a magagine being  dis
uted througl the Safpway Stores.

Y7he Saleway Stares W
Bureaw.” Mrs, Wright d by
be glagt to hélp you with any
hold questlon. Just write to us, Pox
o, Onklp.rul. 1.t

To cool G dish of p ar oy
hot food q,u!cklr. nt. lt ip & pan of

FRUIT: Add chopped raliinag, dates, Omis the chocolpte, and otherwise | cold water ‘el
figs of cherrige. | follow diregtions wa given nboye. unlted,
e s — —— ==z ==

Kraft Cheuse-Spreads am

Copr. 15144
K ralt Phwals {heow ¢

grand for appetizers!

2
/z"u Kraft Kay in
deviled eggal

® You'll use these Swankyswig
plasses & lor, especially for juices—
tomato, pineapple, and orange.
Thin but sturdy fluted glasses, with
pay red and black bands!

And you'll make dezens of good
things with these delicions Kralt
Cheesc-Spreads . ; |, appetizers,
sandwiches, salads!

Get acquainted with all five of
these creamy Krafe Spreads . | .
right away. There's Pincapple
Cteamn Spread —snowy-white Phil-
adelphia® Brand Cream Cheese
flecked with bitsof pineapple. Kraft
Old English—a delightfully sharp
Cheddar cheese. Kraft Roquefort
Cream und Pimento Creamn Spreads
made from the famous * Philadel-
phia”—rthe one zesty with fine
Spanish pimientos and the other
blended with perfectly-ripened

-(r-ulm:

SEE

and racy pickle relish!

At the Cooking Schoal you'll
get some clever ideas for serving
Knft Spreads, And at your nearese
up-ta-dite food store you'll find
ull five of them featnred, Today
stare collecting your set of the useful
and nttractive Swankyswig glasses!

On letrsice, tey Rogwe-
Jirt Spread blended

with Frenck drasing {
L

THESE FAMOUS
DEMONSTRATED

AT

Roquefort. And there's Kraft Kay
—cream cheese with the added
dash of chopped pimientos, olives

TH

Tl penninesnld >
ol in. the 3 oz,
foil package

A rec/pe
“PHILADELPHI

Here is a prize recipe
fresh - tasting, old fa
Brand Cream Cheese!

Cut four lengthwise sl
bread. 1
Mayonnale;

cover with

Kraft Kay and cover with
this slice with mayonn
lettuce.
mayotinabse. "Frost™ ent
“Phlladelphia® that has

1 erusts. Spredd che fiese slice with
secohd slice of bread with mayonnsfse and place
deesyingaide down on tomatoes.

Top with fourth slice of bread spread with

milk. Chill 4o hour before secving.

the delicious TAIRAF T CHEESENSPREADS

to cberzsb
A" SALAD LOAF!

using that snowy-white,

varite — ' Philgdelphia™

ices [rom a loaf of day-old
tafe
romatn slices. Sptead the

Spread top with
1 thicd wlice of bread, Spread

alse; cover with shredded

iee loaf with 3 packages of
been softened with a linle

KRAFT PRODUCTSx
E COOKING SCHOOL




