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PRETTY TABLESAn Answer to That Party Problem Girls They Left Behind Them SALT IS USED
IN 1400 WAYS
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Those of you who look on salt as
something to be ufced only for sea-

soning food will be startled to l?arn
that It has no less than 1400 uses,
ranging from melting ice on side-
walks to Its place in every medicine
cabinet.

Dentists recommend salt as a
mouth wash (one-ha- lf teaspoonful to
u glass of warm water) and also for
dally use on tlie toothbrush. They
assert that Its use as a dentrlflce will
quickly whiten the dullest teeth and
keep the gums firm, pink and free
Ircm pyorrhea.

Opticians advise the frequent use
cf a mild salt solution as an eye
bath, pointing out that Nature's own
eye wash, tears. Is nothing more or
less than warm brine. And It is s.;l-- i

that rubbing a salt solution into the
hair once u weak will keep it from
falling out.

Per tired, aching feet, a salt water
bath every night quickens the cir-
culation and brings immediate com-

fort. Tender feet, apt to form cal-

louses can be hardened by bathing
nightly ln cold salt water.

Dyspepsia, heartburn and Indiges-
tion are often relieved, physlolans sity,
by a cup of hot water ln which a
small spoonful of salt has been dis-

solved; while constipation can be
banished by drinking upon rising
each morning a quart of tepid water

containing two level teaupoons of
salt.

Salt added to the bath gives the
skin a delightful tingle and stimu-
lates the entire body. Or, if preferred,
it may be used as a rub.

MMlgMiAi?f7'nff"fir,ttri'r,-WT-irT- Ti 'finriiit' iff
xawc urn tmcu ui uuiut unuugers guri menus, wno were Willi tne
bandit's party at Little Bohemia Lodye. near Mercer, Wis., but were
left behind hen the gangsters tied after their battle with federal
and police officers. They are held on charee of harboring fugitives.
They gave their names as Marian Marr, Ann Sotliern and Rose Ancker.

i.a(;i a(;ks of iz nations
hi:akii ix nti:.( ii town

CHALETTE - EN - GATINAS. France
4) The Tower of Babel was
tongue tied in comparison to this
little town of 5500 Inhabitants. 80
miles from Paris.

There are 2,79fl foreigners residing
here, and the town, all told, speaks
22 languages. Market day. therefore.
is complicated.

According to the intent census the
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thing that only a few believed pos- -

sible in the shape of a foundation
recipe for smooth, creamy she bets
made in a mechanical refrigerator
without benefit of cream. The par
ticular sherbet made was pineapple,
and. serving It Long Island style, with
maraschino cherries, aroused no end
of interested comment.

But perhaps the biggest hit of the
day was Goop.

The name fits it perfectly. It is
Good Not h n g e Ue ca n d esc r be
It. We tried. We thought of Glimp
and Spldachi and Frizzle and whole
lots of other names, but Goop alone
remained descriptive. Served with
butter or garlic bread and platter
salad, Goop Is a meal in itself. And
what a meal. It's made of veal and
chicken and spaghetti and seasoning'
and other nice things anfl is as simple
to make as the simplest sort of a
meat dish. It's grand warmed over,
too, and one can jutt about guaran-
tee that a perfectly marvelous reputa-
tion awaits the first housewife to
serve it locally, as well as the second
and third and so on. It's that kind
of a dish.

Even Goop, however, did not brine
the day to a clwe, for other deli
cious things were still to come, and,
they held the audience lu excited
anticipation until the very end
Broiled grapefruit, for example, and

ARE DISPLAYED

Pretty party tables for various fes
tive occasions frequently present
problems to the most experienced

1q aid In their solution,
j Mrs. Spencer will give suggestions

and Illustrate with tables set for for- -
nuil and informal entertainments
Yesterday she showed a card table
setting designed for a bridge-lunc- h

Corn is Corn
or not corn grewWHETHER of Edea we do

not know. But one ot the
first gardens man made himself
must have had corn in it, it we
are to judge by references to it in
the Bible and in our earliest his-
tory books. It speaks well for
corn that after five thousand years
we are not in the least tired ot it,

There was a time when corn
was all people had tor dinner'
for lunch and breakfast, too. And
there are some people who would
not consider this a hardship to-

day. But leaving fondness out of
the question, corn gives us energy
lo start things and endurance to
carry them on. We should eat It
often. When you go to buy corn,
choose the type best suited to
your recipe. There's corn, cream-styl- e

and whole kernel corn, and
now there's even corn ou the cob
in cans! Xo matter what form it
comes In. it's the same good old
corn, succulent and satisfying-- us
It was In the good old days when
people lived and thrived on it.

Good Corn Recipes
Com. and Carrot Pudding: Mix

the contents of one S ounce can
of corn and ot one can of
carrots, two tablespoons chopped
green pepper, and one cup white
lauce. Add two beaten eggs, and
pour into a- buttered casserole.
Bake in moderate oven 350 de-
crees till set or a knife comes
out clean.- (About forty-fiv- min-

utes.) .This crrves six.
Mexican Corn: Saute" one me-

dium onion, chopped, in two table-
spoons butter until golden brown.
Add one tablespoon Hour, and stir
smooth. Add two cups canned
tomaloed, Lwu .cupi eauned corn,
two canned pimientos cut in small
pieces, ono teaspoon salt, one tea-

spoon sajjc, and an eighth of a
teaspoon pepper. Pour Into a but-
tered baking dish. Cover thor-
oughly with buttered crumbs and
bake ln hot oven. This serves
eight.

CCC soil erosion crews have been
put to work on 300 Oklahoma farms,
spendlnc 1.500 on each tract.
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II Is attrurllve. uml mi uiiht to (lie
srrte :it hrlilge p;irllrs or Itincheoii.

(national director of the Homemakers'
Bureau, has recognized, in planning
this last clay, the widespread interest
In delicious, menus
that will bring a new variety to many
a table, and the program has been
arranged to provide. exactly .that.. .

"This last day." said Mrs. Spencer,
"is probably the most helpful day of
a11 inrce- and want lo rePat Baln
Safeway Stores hearty invitation to
everyone to be present."

The program will start promptly
at 2 o'clock, with doors open at 1

o'clock.

MAPLE FREEZE
NEW DESSERT

A new frozen dessert developed In
the Safeway Stores Homemakers' bur-
eau is Maple Freeze. It Is easily made
in the freezing tray of a mechanical
refrigerator. The recipe follows:

Maple Freeze
2 cups milk.
8 teaspoons gelatin.
3 egg yolks.
1 cup canned maple syrup.

tea,sjoon vanilla.
Few grama salt.
1 cup pastry cream.
Soften gelatin In ; cup of cold

mlllf Pim mlb- nnd nn.ir m.nr
'

cmtard ta
from fire, dd gelatin and stir until
dissolved. Chill. Add remaining milk.
maple xlv lur..
into ireezing try. when mixture be. . P..
ffms StlT ln the crpam batn

not sun. rTeeze. stir
" ihvuhs f'w- -

SI Ml mis Foit HILlHtKN
When giving sun baths to children

The finest pineapple
I ever tasted

these c&nhti dices

hufctesft who is iuzl(d lv uliut

IT TAKES PLACE
SANDWICHES

As a substitute for Individual
sandwiches at home affairs, Mrs.
Julia Lee Wright, director of the
Safeway Stores Homemakers bureau.
likes to prepare arid serve tlie sandwi-

ch-loaf. It has many possible varia-
tions from xhe uanie easily-mad- e base,
and it Is attractive as It Is delicious.
Here is the way she makes It:

Remove crusts from a sandwich or
ordinary loaf of bread, cut loaf in
four slices, lengthwise, like cake lay-
ers. Spread slices with mayonnaise
or butter, both aides of each, slice,
except the top and bottom slices.
Place slices together with any de-
sired combination of fillings, such as
cucumber and celery salad in first
and third layers, and salmon salad In
the center. Cover the loaf with cream
cheese moistened with mayonnaise.
Garnish with lettuce cups filled
with ripe olives, radish roses and
small sweet pickles.

The fillings may be varied and the
outside coating of cream cheese may
be tint?d or combined with other in-

gredients. This has almost endless
possibilities for the housewife who
Uke-- j to experiment and invent.

Removing Stains
From Colored Goods

For fiult stains on colored fabrics.
use borax and ammonia. Camphor
will remove most fruit, Jim or pr?
serve stains from white goods while

iinan. leave lor one nour. tnen wasn
in cold water; repeat if necessary.

FOK It I" STAINS
To remove run', stains from cloth,

them with lemon Juice and hold
rl;r e over the steam from a

boiltni,' teak"t;lp.

cheese tray, and a pair of Kay.iwtPn ,r miv. r h

IN QUALITY

If you're Invited to a party at the
home of one of the several hundred
local women who attended the

day of the Safeway Stores
Homemakers' Bureau three - day
course in t'Kltcheneerlng" at the
Sacajawea Ballroom this afternoon,
break any other engagements you may
have and attend.

This, you may rest assured. Is per-

fectly grand advice. Having spotted
several of her friends in the audience,
your reporter expects to follow it her-

self, for she doesn't see how each and

every housewife present can refrain
from having at least one party, but
not. of course, to "show off". Of

courf" io"
Not that the afternoons session

was without its practical side, for
no matter how frivolous a dish was

presented. its frivolity was within

the limitations of simplicity of pre-

paration and beyond the limitations
of purely party use. What's good for
the friends. In oth?r words. is good
for the family as far as the

Bureau is concerned. And

making It easy to make in the first
place was obviously a primary con-

sideration In the mind of Julia Lee

Wright, national dlreotor of the
Bureau. In planning the program
which Mrs. Sjencer presented yester-

day as Mrs. Wright's personal repre-

sentative.
Mrs. Spencer started things off

ripht royally with what she chose to
call a Mystery Cake, before she re-

vealed the mystery'- Of course it's
the' business of a reporter to uncover
and" expliln mysteries. But this is
one time when we fall down on our
Job. If we were to mil you. for Jn-- .
stance, that there's tomato soup In It
you probably wouldn't believe us. ao
we might Just as well say nothing
other than to supgest that, if you
weren't present, you ask someone who
was. You'll find out. something well
worth while.

Not content, apparently, with in-

troducing one new thing at a time,
Mrs. Spencer killed two birda with
one stone and. hand In hand with
the mystery cake, exposed a brand
new way of mixing butter cakes in
general. It proved, as she termed
it. "twice as good In half the time,"
and It, a well as a new method of
making sponge cake over hot water,
promises to Join the long line of
Homemakers' Bureau Innovations
which have become standard practice
in local kitchens over the past few
years.

After Mrs. Spencer had transform-
ed tlie sponge cake Into a Whirligig
Jelly Roll, she did not discard her
magic wand but continued and turn-
ed tomato soup into a ring salad
with a crab meat center, pointing
out that the diversity of tastes per-
mits the substitution of pineapple
and Royal Anne cherries for the crab
meat, which gives one still greater
respect for the inventive genius of the
Homemakers" Bureau.

Then flashing Irom one surprise
to nnothrr, she demonstrated some- -

(

Serve Asparagus
got out your menu pad andYOU lanib chops; creamed

parsley potatoes (they're a
little dressier tttau plaiu boiled
ones) You sigh. Just an ordi-

nary dinner again. But wait a
second. Write down uiwujjus.
Kilter asparagus and tlio whole
niiMiu Is r it zed up nt ohco. Hero
uro some good uttpnrugus roi'ipvs

equally good as dinner or lunch-
eon disht'8. Paste them In your
cook book for handy reference.

Hot Asparagus
Asparagus uu Oratin: Heat one

can of asparagus tips and drain
thi-m-. Arrange- in a buttered

alternately with layers of
slkvd hard boiled eng (.four cegs).
Make a cheese sauce, of fmr

butter, four lablospoons
Hour, the asparagus juice and milk
enough tu make two cups licuid,
a quarter of a cup grated chete.
hull a teaspnnn salt and an eighth
of a teavpuon pt'pper. Puur over
the asparagus and cover with
crumbs. Brown In a hot oven
4tt degrees - (or ten or lifteuti
miuuics. This serves six.

Cold Asparagus
Crab and A p'iru;;n mi.VJ

Shred the contents of one ti

ounce can crabir.eat. and nutrinatu
it in French dressing Mr an h.nn
together with half a can of apura
gus tips cut it) Inoii Add
n third of a cup chopped walnuts,
and fork in lightly hall a cup crip
shredded lettuce. Mix with may-
onnaise-, and serve at once. Thin
serves flix.

J fitted A sparagu and Pcpprr
Salad: Soften one tablespoon gela-
tin in a quarter of a cup cold
water. Add enough water to the
juice from one can ot usparagus
tips to make one cup. Add one
bay lt?af, ono sprig of celery tups,
and boil for three min&oa. Strain
over gelatin and Kir until dis-
solved. Add one and a half green
peppers, finely diced, one boiled
carrot cut in small pieces and a
quarter of a teaspoon pall. Arrange
the asparagus lipa, tip end down,
around the edge of a fluted mould.
Pour in the gelatin mixture and
chill. Serve, unmouldcd, on

garnished with mayonnaise
and nrrfpsi of ptru lento. This
Etfrvus bli.,

in the winter be sure to expose them wet
during the middle of the day them

when the sun is the w.rnnest.

aliens Include 1,113 Poles. 918 Rus-

sians, 396 Czechs, 18G Turks. 56 Ital-

ians, 33 Croats. 20 Portuguese. IV

Serbians. 18 Belgians. 7 Lithuanians,
6 Germans. 5 Greeks, 4 Bulgarians,
3 Englishmen. 3 Spaniards. 3 Alge-
rians. 3 Swiss. 2 PiniiB. 2 Georgians.
I Hungarian. 1 Austrian and, last
but not least, an American.

Miami, Fla.. police recovered a
stolen, automobile recently in exact-
ly one minute.

MORE
UP

SALTCELLARS

treats primarily for the younger gfn- -

eratlon, Sunbonnet Salad and Ire
Cream Clowns.

the final deposition of the Peanut
Butter Ice cream started on the first:
day. and with their raisin eyes autf
chocolate noses and gay little led
cream cone riiivj thuv nrnmlwxl mntit-
a treat for lucky children of "Kit--
cheneers" who come, saw and were
conquered

Tomorrow will bring the 1934 edit
tlon of "KitcheneerinK" to its local
close with a program featuring
plete mealM. Mrs. Julia 1 WrlWH.

NO

CHOKED

IODIZED
OR PLAIN
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Chirm im) and practical icben there art many P iftrf '""Hk-riT- ?
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jiirsls, is lv English country tviisr breakfast. BVA "PVttiA I
"ComtHiotcn when you phase and Mpyoursdj"

j
More delicious, of course, are ctnter shea tfr ft J 1 1 ' I

'
of Hawaiian pineapple. They are the very f'C'L , llflil'' I
choicest part of the fruit. Flawless in form. jly "sii WH ' I
Loveliest in color. And as for flavor, theirs is jA s V:l ?

s I I

the glorious tang in its fullest f f
perfection. Libby gives you, at no extra cost, "V iS Cf " '

pineapple th3tisfxclnsiiYlycriilaslicrs! You'll I'ivt'W" ' ' Ml
enjoy Libby's CrusW. too. Delicate in texture, lflJ Pi Tt,

'
1

tart-fres- h in flavor, it is just right for the f0vH r j

Pineapple Cup which is also widely recom- - $ i '
mended for health. When buying pineapple, Jijr ft'' xJaY&S'
always specify ..hy s. That's the way to be I ,"H VjV' M P y
certain of cmlr slice, and the finest Crushed. ' 'flV' r "'Gt Yifttst

Libby, M?Nei!l & Libby A' M7
Honolulu, Hawaii f X BW?

IT COSTS YOU NO MORE
j k 1

jmrk FEATURED AT THE j tf f 7 V
s

COOKING SCHOOL ' .-
4-

"ff , Itl'Mi. Crnlrr ste, and Libby s ): t
' C' new Pineapple Juice as t t I. j J"' f V -- X
', ij'J r well. Have you tried this I is.- - '

j

t'JS$- tanpy health drink? Not I . .

a syrup but unsweetened
j5?$-xiHS- juice, rich in natural Lsters i V:,$.
fpjZ&Sr-

- .
(thc fllvor.rriers). I,, 1 J &'$ v m.m:;hs for breakfast! l'! '
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Nearly two-third- s of America's housekeepers ha-- e dis-

covered that the nuisance of clogged saltcellars can
easily be avoided by changing to Morton's Salt. Made
with tiny cube-shape- d crystals, which don't stick to-

gether in damp weather like the flake crystals of ordi-

nary table salt, it's practically impossible for it to form
annoying, wasteful lumps!

Morton's is also a full-streng- th salt, and thus goes
farther because you use less. It comes either plain
or iodized to prevent simple goiter in a triple-thic- k

moisture-proo- f package with a convenient hinged spout
that won'f tear out!

WHEN IT RAINS

IT POURS LIBBY --GITES YOU Mf--

e

Don't just ask for salt ask for Morton's Salt


