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HOUSEWIVES KITCHENEEJR IN CHIEF BUREAU LISTS CAKE BAKED BEAUTIFULLY --- --- - WHAT THEN? HOMEMAKERS I
TURNING TO CHEESES AND $ 8 4 $ BUREAU OFFERS,
KITCHENEERS PROPER USES ICING, OF COURSE, TO GIVE MASTERPIECE FINAL TOUCH WIDE SERVICE

Assuming the cake has been beau"Kitcbeneering." writteu. about, reafl
about. ami, talked about for wefu,
became a happy reality today jtv

Out of the many varieties of
cheese, the Safeway

' Stores s'

Bureau recommends these

m
NUT OR CHOCOLATE : Add to icing

or scatter over the top.
SPiCE: Add a few grains of mace

to Creamy Butter Icing.
I'limtiltite se ven-M- ii iut Icing

1 cup sugar
ifc teaspoon cream of tartar
,4 cup cold water
ii teaspoon salt
1 et'.g white

(f (easpoon vanilla
3 sq. chocolate
Put sugar .cream of tartar, cold

water and salt in top part of cLou- -

boller gently , boiling; place sugar
mixture over watcfi on, stove and
begin beating Immediately with a
rotary beater, Beat constantly until
the mixture looks fluffy and will
stnnd in peaks when, beater Is pulled
out quickly. When done, "remove

'
from wa'ter Instantly, Add vanilla
and stir occaalqnally until cool, or
early cold. Add chocolate which has
been melted over hot water, or low
heat. THIS IS IMPORTANT. Do not
stir toq much after adding chocolate

Just enough to mix In through the ',t?ii,v."
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i The largest Institution of Its kind
In the country, '

That' (s the proud boast of the '

Safeway Stores Homemakers' Bureau, '
sponsor of "Kitchenecrlng." Prom
a single office four years ago, the
bureau' has grown until It has a staff
ot a score of trained home econ-
omists ,a suite of offices and a large
testing kitchen at Its Oakland head--
quarters. - w

Mrs. Julia Lee Wright, director of
the bureau since its start, has stress-
ed tho practical and personal view-

point In its widely diversified service.
Thousands of Western homemakers
have come to regard the bureau as
friend and part of the household,

"Kltchenserlng," presented yearly
In conjunction with the leading news-

papers of the West, Is but pne of the .

bureau's functions. It offers a, dl- -:

rect service on every conceivable
household problem, promptly and
Without charge budgets, menus, en-

tertaining, canning, recipes and many
other subjects, all prepared by trained :

home economists.
Mrs, Wright broadcasts. weekly oveit

a wide system of radio stations and
Is a recognised favprlte of house-hol- d

programs.
The bureau publishes bulletins on

seasonal .topics ot household art;
has Issued a coolc book. "Recipes
You'll Enjoy," and Mrs. Wright Is
one of the editors of "The Family .

Circle, "a magazine being dlstrbi
uted through, the Safeway Stores.

'The Safeway 8tcires Homemakers'
Bureau,'1 Mrs. Wright declares,

'
"wilj

be glad to help you with sny house.
hold question. Just write to us, Box
0(lp, fSiltland, Csl."

7 rr . '.' .

To cool a, dish of pudding or any
hot food quickly, set It (n a pan of
cold watef Which, has' beerj welj
salted. ''' '
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ble boiler; add unbeaten egg white.
Havo water In bottom of double

for appetizers, sandwiches, salads,, or
desserts:

American cheese Is a fine, mellow
cheese with a rare
flavor. It varies both In consist
ency and flavor, according) to. its
age. The New York full cream
cheese, is a very sharp, strong fla
vored cheese; usually crumbly.
American cheese is used for sand-
wiches, with pie, or for general use
In cooking. ,

Cream cheese is white, soft, rich
and creamy. Used fon appetizers,
salads and sandwiches, or served as
dessert with crackers and
or currant Jelly.. ' ,

Parmesan cheese Is Imported from
Italy and la very hard and mellow.;
used In soups, spaghetti, macaronli
eto.

Llmburger cheese Is used for sand
wiches, or with crackers as dessert
following such dishes as frankfurters
and sauerkraut.

Camembert cheese is rich and ripe
in flavor. Served with crackers as
dessert ,or used In salads. '

Rouquefort cheese Is made in
Franc?. It Is rich and tangy and
used with crackers as dessert, fol
lowing highly flavored foods, or for
appetizers, salads, salad dressings, etc.

Swiss cheese la mellow and sweet.
Easy to slice and is used for sand-
wiches, with pie, or in salads.

When a grated cheese is wanted In
cooking, a hard cheese Is best and
Parmesan is frequently chosen. Amer
ican cheese is the variety most com
monly used In cookery and varies In
flavor and consistency according to
Ito age and the richness gf the milk
from which It is made. t

Safety In Canned'
Goods Is Assured

Home economists are olten asked
if it is harmful to allow canned foods
to remain in opened cans. Nowadays
t nereis no more danger in leaving
foods in cans than in any other con
tatner, if the food is covered and
kept in a cool place. The new type
lining eliminates danger. There Is

nothing about the can which will
contribute to the spoilage of the food,
particularly if the product is that
of a reputable canner.

Two young foxes that wandered
Into Augusta, Ga., were caught with
bare hands.

tifully baked. What then? Why Ic-

ing, of course to give the final touch
to your masterpiece. There are many
varieties, of course, and among them
the Salejvay Stores Homemakers Bu
reau recommends these as simple, at-
tractive and delicious:

Creamy Htu;er Iill iff
cup butter

3 cups powdered sugar
Top milk or cream
14 teaspoon vanilla
Cream butter until soft odd sugar

and blend thoroughly. Ad vanilla
and sufficient cream to make
spreading consistency. Add cream
gradually. It will require from 14

to cup. i

VARIATIONS CREAMY BUTTER
ICINO LEMON OR ORANGE: Use
Juice of lemon or orange In place
of the cream, and odd a few gratings
of the rind.

MOCHA: Use coffee Instead of
cream,

MAPLE: Moisten with Maple flavor-
ing syrup.

CHOCOLATE: Add 3 tablespoons
ground chocolate or cocoa to sugar
before adding cream to coffee.

FRUIT: Add chopped raisins, dates,
figs or cherries.

iss
Kraft aft

grand for appetizers

the delicious

frosting. DO NOT add the chocolate
until tha frosting Is nearly cold, oth-

erwise the fat of the chocolate will
"breok down." th frosting and it will

become thin.
If ground chocolate la used, blend

V5 cup of chocolate with 3 tablespoons
ot hot water and add when the frost-

ing Is cool, stirring as for cake choc-

olate,
lYoxttng

:
Substitute brp,wn sugof for aU of

half of the white sugar In the regu-
lar Chocolate Seven-Mlnu- Icing.
Oinlt the chocolate, and otherwise
follow directions as given above

NOWMrs. Marian Rogers Spencer, director or the Safe. my Stores lloine-make-

Buifau, who. conductMl t lie Safeway Stores course In g,

wlilclt oiteued today at the Sacajnweii llallroobn. IN THESE
YYHKN FOOD 19 SALTY" UKOII.ED BEAN JACKS';

Art kviAllnnt. liiiiohunn' 'dlnh Place
slice of , buttered bread pn baking
sheet or broiler pan. Y'Bpread with
baked beans. Put a slice bf Ameri-

can cheese over beans. Top with
slices of bacon, broil under low
flame until cheese Is melted and
bacon crisp, about 10 minutes.'

When food is made too salty, it
may be counteracted by adding a
tablespoonful each of vinegar and
sugar.

For the benefit of employes a,

Kas., department stores maln-tal- n

a "rogues' gallery" of shoplifters.

KRAFT CHEESE-SPREAD- SIT V., I"Here's a
marvelous
hevy-ty- pe

shortening

many local .houtewlveil. who. leit th!
buCAjawa ballroom, at the conclisloii
of tht first day 'a program with

! notebooks ana
hearts. For who, whether housewives
wliu see and hear or husbands or
families who dine, wouldn't be thrilled
by tli array of dlshea deftly demon-
strated today by Vtrs. Spencer for the
BuXttivay Stores Hoaiema Iters'' Bureau?.

It was the further delight of th
dispersing audlene that there are
still two. more days of. :'KUcheu?er-lu- g'

to, bo , heard, and. , if . the.
"vim' 'and "aha" that were reject-e-

in the crowd comments follow
lug the first day's demonstrations
are to be taken as Indicative! of the
Interest at the sessions tomorrow
unci Friday then "come early and
avoid the rush" should be a more
than sufficient word to the wise.
Doors, by the way, are opened very
prcinptly at, I 6'cI6ca:.xr 1 " " "

JU)ifV, Lee Wright as national dl-- !

rector, .of the HomiernaJcersV Bureau
and 'kltceneerrln-cliief- . . in, the
planning 'of the program has. If one
maf. ..be. .forgiven for, the. utmost
simplicity of expression, ''done . a
swell job." And if we. were a man,
which we sometimes wish that we
were, we'd take, off bur hat, in ap-

preciation both of,, the dishes des-

cribed and the manner of their de-

scription..
Gap can weU imagine, for exam-

ple, that men wiU be.ieea dignified,
though none the less, enthusiastic,
in their approvalj. of an English
Beetfteuj Pie tliat .waa lifted, bod- -,

lly. but of .ancient' English, history
by ; the", Homemakers' Bureau, giVr
en a few deft .touches of modern-
ization and offered from the stage
here as a fascinating culmination to
the' explanation of a brand new way
of mixing pastry.

And then there was a real, genu-
ine,, identifiable and flavorful gra-
ham cracker crusp. Bone of many a
housewife's existence, particularly
when the children are, denied, the
richer pastries, graham cracker crust
waq revealed, by Mrs. Spencer as the
subject thousands of - inquiries re-

ceived by the bureau, Inquiries which,
resulted. In many hours of patient
testing and experimentation in the
bureau kitchen to develop and per-
fect the recipe which she demon-
strated. "The beauty of this crust,"
Mrs. Spencer contributed to this re-

porter's interrogation, "Is that it
shouldn't. ever fall if directions are
followed, and the directions are cer-

tainly simple." It can, she pointed
out. be used on Just about any kind

" 'of pie." i

Those to whom a good meringue
has been more of a mirage than a

meringue, and titer are plenty of
us,' were given a real ray of light
by hCrs. Spencer in her demonstra-
tion of ways and means to prevent
the singing of the meringue's theme
song, "Why I Pall For You." The
elimination of ' watery meringues
wns accomplished, at the. same

time, and for the' tips given many
a grateful homemaker must have
called down blessings upon Mrs.
Spencer and upon the work done
by the bureau in perfecting meringue-m-

aking.
"' '"'

Another fascinating revelation,
brought by the first day of,

was the peculiar af-

finity of a standard and highly
perfected biscuit recipe to a variety
of delicacies, featured among them
being dumplings glazed with maple
syrup and served with a , maple
hard sauce.

Beans Bermuda proved to be an
alliance of beans and onions, and
one of the hits of the day was a
simple cabbage salad involving s,

apples, raisins, pineapple, and
mayonnaise in addition to a husky
head of cabbage.

Those who like continued stories
were satisfied, too, for the course
introduced the first chapter In the
making of peanut butter ice cream
as a Juvenile Joy with an adult ap-

peal, more about it being promised
for chapter two which will be

tomorrow; Mother wtyose
dessert problems for children Is one
of variety combined with health-fulne- ss

were reported to be in
enger anticipation of the completed
product.

Then, to top off the program in
a way that whetted every appetite
for more,; Mrs Spencer, demon-
strated the preparation of a com-

plete meal on a single broiler, In-

teresting
'
not only because of Its

simplicity of preparation but be-

cause it docs things in a major
way for those housewives who don't
mind washing broilers alone, but
so dislike finding a used broiler for-

gotten on the stove after all of the
other pots and pans have been scoured
thin

All In. all. the opinion of those
present seemed to be that "Kitchen-eerln-

might well be called by the
name that Julia Lee Wright has
eivon to the cook-boo- k which has
added to her fame as a home eco-

nomist,
'

Recipes You'll Enjoy." For
today's recipes were enjoyable, and
will undoubtedly be enjoyed, for a
long, long time to come In local
homes. After the program hundreds
of women filed post the tables on
which the finistasd products were

displayed. What they saw must In-

deed have Inspired many of them to
determine upon especial treats for
the home table at the earliest op-

portunity, and it Is quite likely that
many a local dinner tonight will be
given a new air of festivity, thanks
to Mrs. Spencer's effective demonstra-

tions, which will be continued start-

ing at 2 o'clock tomorrow. '

The program for the second day
will feature a touch of frivolity with-
out loss of every-da- y value, for party
dishes which may also be used for
the family will provide the principal
features which will be demonstrated.

Eat With Fingers?
Proper, Sometimes

Fingers, of course, were used be-

fore forks or spoons were Invented.
Now there's less lor fingers to do
at the tsble. But there are some

things properly eaten with the lin-

gers artichokes, corn on the cob,
llrm cheese, strawberries (when ser-

ved with hulls), small, firm sand-

wiches, julienne strips, potato chips,
cherries (with stems), and crisp cakes.
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W?X':Zr U Kraft Kay i C?' Wi St
Thtenuineuld
eitl-- in the 3 oz.

inn patKaie v Pi?

It's thefastest-crtaww- g

shortening! Gives you
lighter, d

cakes.

Notice Formay's
"springy" pastry'
dough. That's wiat
makes flakier ' pie
emits! "'

;
Formay stands higher
deep-fryin- g tempera-
tures without smoke or
odor! Gives you crisp,
more wholesome fried
foods.

IV
Formay is tasteless
and odorless. A really
pure shortening!

Formay stays fresh
without refrigeration.

VI
And it's as easy to
digest as butter!

Roquefort. And there's Kraft Kay
cream cheese with the added

dash of chopped pimicntos, olives
and racy pickle relish!

At the Cooking School you'U
get some clever ideas for serving
Kraft Spreads. And at your nearest

food store you 11 find
all five of them featured. Today

. start collecting your set of the useful
and attractive Swankyswig glasses!

On Uttuct, in Roque

You'll use these Swjnkyswig
glasses a Ipt, especially for juices
tomato, pineapple, and orange.
Thin but sturdy fluted glasses, with

gay ted and black bands!

And you'll make dozens of good
things with these delicious Kraft
Cheese-Spread- s . . . appetizers,
sandwiches, salads!

Get acquainted with all five of
these creamy Kraft Spreads . , .

tight away. There's Pineapple
Cream Spread l:

adelphia" Brand Cream Cheese
flecked with bits of pineapple. Kfaft
Old English a delightfully sharp
Cheddar cheese. Kraft Roquefort
Cream and Pimento Cream Spreads
made from the famous "Philadel-

phia" the one zesty with fine
Spanish pimicntos and the other
blended with perfectly-ripene- d

A recipe to cherish
"PHILADELPHIA" SALAD. LQAFI

Hero is a prize recipe using that snowy-whit-

fresh - tasting, old favorite "Philadelphia"
Brand Cream Cheese! ' '

Cut four lengthwise slices from s loaf of' day-ol-d

bread. Trim crusts,. Spread the fit's t1 slice with Kraft;
Mayonnaise; covet with tomatg slides. Spread the
second slice pf bread wit!) nayonnajsc and place
dressing-sid- down on lomatoei. Spread top with
Kraft Kay and cover with third slice qf bread. Spread
this slice with mayonnaise; cover with shredded
lettuce. Top with fourth slice of bread spread with
mayonnaise. "Frost" entire loaf with 3 packages of
"Philadelphia" that has been softened with a little
milk. Chill an hour before serving. ' lit-

fort Spread bltndtd
with French dressing It I I'. , .

THE NEW-TYP- E

SHORTENING
o

makes you a
better cook

SEE THESE FAMOUS5 KRAFT PRODUCTS
DEMONSTRATED AT THE COOKING SCHOOL


