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SALADS BASED
ON PINEAPPLE

Pineapple Is particularly sulted to
salndn. Here are two salid ideas from
the Safewny Stores Homemakors'
bureati:

PINEAPPLE AND OHANGE SALAD
— Peel omnge and remove pootions
free from membrane, ©Out slices of
plaeapple into pleces ind arrange seo-
tons of omnge and pleces of pino-
apple on o leal of leltuce, Serve with
French dresslng, A bit of fresdly mint
pliced on the salad plite Is attrac-
Uye, Grapetrult may be served with
the pinenpple inatead of orange soc-
tions, niid possibly gurnish the sulad
pinte with two or thrée whole ripe
atrnwberries,

PINEAPPLE MELON RING SALAD
—Cut n smull contaloupe Into slicos
nbout 4 Inch thick, nnd with i liarje
cookie cutier, cut a ring that will re-
move melon from the vind, I no lnrge
cookle cutter W on hahd, pare the
autalde rind off, Place o alice of
melon on lettuse tnd lny o sllee of
pnenpple on top. A mouwil of cot-
tage cheoke placed In the conter and
served with Prench dressing s good:

NO TROUBLE
AND DELICIOUS

Doughnute; fritters 'n French fried
potatoes — all erusty aud brown —
how good they amell nid tiste! Food
ean be no appetiming when fried in
deeqy fnt — and don't be sonred off
by any old “bugs-a-boo™ of an den
that It Is indlgestible, for it s not
true, though fried foods do take o
little longer to cigest.

You carl muke these at home with
ne woubls ot all—just obsirve o fow
standonrd riles,

Flrat, use sultable fut, preferably
vegetable shoftening; sccond, hayve
the proper utensily third, have the
food properly prepared: aned last, suit
the temperuture, the gt ail the
time of frylng  to the ool bt
used.

The temperature for frying must
be exact and nocutiate us posaible,
The use of n deop fab frying ther-
mutheter. ghves exact temperatures,
but If not obtalnable, the old-fesh-
loned test with' o cube of broad may
b used, A l-lnch square of broad
should brown In 40 seconds 1o fat al
300 degrees F.o (propor temperntire
for cooked foods), and 10 60 seconds
in fat at 880 degrees F. (proper tem-
pornture for uncooked foods),

Iritter Batter

1 oup flour,

1 tup, baking powder,

by tap, salt,

4 thaps, sugar.

13 oup milk.

1 ey,

Flour for rolllug,

Deop fob,

Pleces of frult, vegotables or other
Tood,

Bift four and mehsure; sift agiin
with othor dry Ingredients, Mix in
the milk and egy benten together.
Lightly roll frult in flour, dip ln bat-
ter and fry Inodoop fat (375 degrees
F.) until dellentely browned. Drain
on brown paper, Serve with or with-

out sauce, For vegetable of meut frit- |

ters, omit sugar from batter, Note:
For frult fritters, roll frult in flour,

Too much moke-up Ih [ar wore
than too Ntile, pacticulnrly for those
wha are not the Ingenue type, Make-
up for the strect should be wweed
Josa froely thon for evening.

“Junlor' w white Angorn cat,
greels guests nos they reglster at
Rankin, Tex,, ol, by pxtending his
right paw,

All  edueationsl  institutions o
Georgin finnneod by the stiale are une
der divect control of

HE gun s back om Iis gold
standard. The robin's cheery

volee chimes In with the
alarm ¢lock. And even in ity
apartments, breakfast celobrates
pur reunlon with a world that
every doy In growlng warmer and
greener, Put & gay cloth on the
breakfast table—and how about

thls for tomorrow's menu?
Ruspberry and Apple Compote

Cereal with Croam

Frittera with Maple Syrup
Sausages
Coffeo

Raspberry and Apple Compote:
Put o third of o cup of sugar, two-
thirds of a cup of water, two table-
#poons of lemon julce and the syr-
up from one S-ounce can of red
raspherries Into a sauece pan and
bring to boiling, Core, pare, and
cut twq medlum apples into thiok
rings,  Coolt these slicea gontly
f the gyrup untdl tender but not

bo bolled,

ocich perion,
um packed coffeo,
got plenty of complimenta on your
colfee makine

broken,

Remove the sllces into
six sorving dishea, put a spoonful

of the raspberries In the center of

over, Let cool,

wich sllee and pour the syrup
8ot In the re-

frigerator over nlght. This serves

six,

Be Sure to Have Good Coffes

You ecannot cat your cake and
have It, too. Neither can you smell
your eoffes and have all Its Nuvor,
That's why the best breaktast cof-
fee comes vacuum packed, It does
not waste Its sweetnosa on the air
or tho grocery store, All Its aromp
14 'senled {n the hour it Js roasted
nnd kept in until it arrives In

your kitchen.

Coffee should not
Nefther should it be
made with a scant tablespoon for
Use plenty of vacu-
and you will

commission |

LIGHT OMELET |
" FOR EPICURES

mlwlu' that will win
froms epioires Lry ‘

For o fluffy
'ol's" nnd “hah's"
L recipo:

Mlow two egis for ench |ull":|u1)_ or
thive for two, but do not use more
than alx eggs il o time. Bopamibe the
el whiles and yolks carefully. Bent
whiltes untll stiff, Then beut the
yolks bl thick and lemon colored
Add ona tabigspoon of millk for ench
8 W0 the yolls, season  and  bent
| thproughly, Then fold (o the whites
carefully, Meanwhile lave n boawy
frying pan heatlng with bacon <drip-
plugs or shortening,

Pour the oy mixture ito the poan
and allow it to cook slowly until the
surface 1s full of bLreaking bubblos
and e under side s brown, This
takos about five minutes.

Plans  for o world's fale in San
PFranclsen upon the completion of
the Golden Gate and the San Fran-
cledo-Ohkland’ bay bridges about 1038
are belng considered,

A bantam hen which: fell lnte
T4-fool woll noar Duratit, Okla., win
refvned aftor Aoundering around in
the deep witer for two duys,

A survey of the Modoc lavie beds
netiotnl monyument in Northern Call-
fornia discisad more thao 384 ¢
mensuring from 10 feet to 109 feot
In diameter,

Oklahomu City police found the
lops of pnumerow; automotille rodlistor
| copa was due to’ u collection Tnd
| mmong dértaln youths

ootit of the 200 nlr-
by redldents

| Ninety per

planes. purehiased of

known ns the unfversity board of | China dodk yely wete lmported Trom
regents, | uho Tnitod States
= L]
A King’s Daugl
+ P, ~N
g s Daughter
HORIZONTAL Answier to Provions Tazele walt Lreex

1, 8 Who Is the

10 Genua of

king's dangh.
ter in the
pleture?

12 Beneficial.

13 Abhorronee,

14 To mell,

16 Badgerlike
animnl,

18 Roadside
hatal,

10 Fragrant
oleorenin

20 Godly perspn

nstriches,

11 Sweet polato,

12 Heor fathor L
rufer of

15 To what fam-
Iy Nne dooes
whe Iwilong?

17 Lionheartad
parson,

19 Corpuscles,

23 Playing card

26 Round-aup

21 Helmet-shapal
part.
43 Preposition,

T8 Exelamation
Al Honund hill

28 Smaull tablel
oner than,
hienl

in Viseount

a0 Northeast

GASOLINE
Whon you have o
Eosston

hard
washing nhiend,
drops of guxoline to the
wiatch the magic nl resulis,

niG neLr

witer

window

n Tow
nail

—

DO THIS BUT DON’T DO THAT
— SUGGESTIONS FOR KITCHENS

Soups came under this heading, Lo,
ook mikd Havored vepetsbles in
too much water, Use Just enough
watar 1o Keep them from burning
Eorve & mest o son food salnd
with dn entree.  Uss rither aan a
miin course for lunch or supper
Overcrowd  the plotes or platters
or the dining room tubld. A slmpld
garnish 'of parsley, ripe or stuffed

| plives, scotlons of hinrd cooked  €ERS,

matoes of green pepper, or a dash
of paprika make wn every-day dish
“aupreme.”

Iy

Buy veidetables dntd fruolts In sen-
son if you are concerned With n
hudget And don't buy perlshnbled
In larger gquantkies than you cban
usa up bmmedintely;

Conslder they method of cooking
when planning menls, ind ns nearly
s possible inve dishos that can all
be cooked In the oven or sil on top
of the stove

Cook  egios and chees)
temperature.

Chill cookle dough several
of over night before ‘rolling,

Suit all menl planning to the sca-
son, fram the stundpoint of weather,
and conslder foods that' are [hoséwn=
#on

Have all salnd  Ingredients  well
druined, well chilled und alwnys very
erlsp.

at a Jow

hours

Sile of the olit Chiness ealondar by
which time wns reckoned in necord-
mee with changes of the moon s
forbldden by Inw in the republic of
China and police recently confiscated
miny thouwsads,

Two different plles of rulns In
Babylonin aro diversely credited with
belng remnants of  thg tower whost

pulliling ontwed the tonfusion of
topgues, the Tower of Habel

for these

'l‘ry this choice
" quality coffee
... made your
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PERCOLATOR

COFFEE POTY

Featured in the Safeway Cooking School

DWIGHT EDWAHRDS COMPANY
Som Prameiven
Pardend

&
Ton't :........Q.’..':
Guess at the amounts used in any ~
Ld A L
reilpe—measure acourately for sue- » a 'l .
cesafiil and uniform resulls and coms | o s
bine ingredients s instrugted, x Parenm
Huve appetliers too hearty, just 4 N PN :
somothing fo tonse the appetite.| ® - ’

THEFT A% A SYMPTOM

By Brooke Peters Chureh
Sam had spproprinted two dollara
from hig tencher’s purse. The theft
would never have heen discodered
pave for the faoct that the boy wus
hoprd Lragging of it openly.
His tenchiers and parents nlike weee
shocked at sueh n  barefoced mis-
demeanor, and yet were pussled ab
Sam's nexplioable behayior in tell-
ing,
Hagd they probed the multer thors
oughly they would probably  haye
distovered an explanation, for the

vislble slgn of u warped point of view
on Sam'a part, Podalbly he wila pay-
ing the teacher back for somy real
or imagined injustice, or he may have
wished to show himaelf to the other
boys ns o “regular fellow” afrald of
nuthing'*

Honesty I8 often an acquired vir-
tue, and the diffaonce botweon
“mine” and "shine” s borne inoon
soeno ohildren only ufter yohrs of
gareful tralning,

In donllng with such ohlldren it Is
genernlly more important Lo regard
the endd than the very guestionable
means, To punish the dishonesty ln
Itsell londs nowhers, Ofton the wrong-
doing oarrles 1ta own punishmont in
the form of contempt and distrpat
from the very people whake applause |
the ehiid I8 seeking,

I the parenta polnt this out Lo thy
ehild, and furthermore. nalat  that
the theft 'be made good; replocing
the money from thelr own pockets, If
necessiry, and letting the ehlld re-
poy them ak he is able, they have
done il that s posalble s fnr as the

stealing wus merely the outward and actunl dishonesty s conceriel

|
|

“NO!” IS ANSWER TO RUMOR
CONCERNING USE ALUMINUM

Frequently Mm, Sponoer, homo oco-
nomlcs wuthority, 18 anked whether
there Is any danger to health from
eooltng withe nluminum wtenails or

eoloration and thus give the famlly
the benefit of these minemis,

And flnndly, snys Mre, Wright, many
diet kitchiens and hospltals use alum-
inum ulenslls for cooking purposcs,

from  deriping fooids  closely  from
them, The dnswer 18 an phatio
"no."

There hus beon commlderible propos
Enndn about aluminum, but exhaus-
tve tests have ahown that there s
no harm from cooking with altimir-
i utensils, Mo, Wright points out,
In fact, If the houwsewife neatly and
consclentiously scours her  discolord
mluminum alie I8 really depriving hor
fmily of healthful ealts of lron
whitch hnve been deposited from foods
stuoh as ceroils and cortaln vegotnblen
proviously cooked in the utensil; tho
buroaw pdds;

Tomatoos, applesnice and  other
el ackl foolds will ramove the dis-

PASTOI BANY THIEVES
IN POLISH COURT

LOLY, Poland (1 — A gung of
thioven who robbed Christ. chureh
here were  oxcommunicated by the
pantor ut the coneluslon of thelr trinl
I the Court of Lods,

The pastor, who nppepred nt the
trinl as o witness, nsked :hn )ndga
for permisilon to o tho
sven mon pnd one woman after thole
gullt hdd been establinhed.

After  this ceremony the thleves
recelved prison sentonces of from
alx. molths to 5 years engh,

ROOM

There's a flavor thrill, and a whole meal, too, in every tempting bowl-
ful! Healthful, satisfying and full of real, old-fashioned flavor—Van
Camp's Veget
lima beans, rutabagas and rich red tomatocs —scasoned with a little
onion and blended with savory beef broth and alphabet macaroni.

Which

Joud Choora

Greet Any Menu

Includes

These Popular
Specialties by

They Tempt the Family's Appetite

Save You Time and Trouble!

The Bean Lover’s Choice

You've never tasted Tomato Soup with such rich, tempting
color, such true, sun-ripened tomato flavor! You’ve neverknown
how good tomato soup can be until you've tasted Van Camp’s—
made from the finest plump, sun-ripened tomatoes—skillfully |
blended with savory spices and seasoning to make it velvet-
smooth, delicately fragrant and delicious! Serve it piping hot'

Bean Hole Beans taste better than the beans you bake at home be-
cause they're the best of plump, white beans, prepared with prime
sugar-cured pork, molasses, brown sugar and mustard—
cooked by a secret process which gives them their tempting
appearance, more delicious flavor—and makes them easier
to digest. Bean Hole Beans are ready-to-serve, just as they
come from the can. But if you want to know how really
grand they can be—try them this easy way. Heat the con- -
tents of one can in a covered casserole for about fifteen minutes in a moderate
oven. This will bring out all their full, wholesome flavor. If you like a crisp
top layer, heat them a few minutes longer. They're wonderful that way—a
welcome, economical food for all the family!

VAN CAMP’'S TOMATO SOUP

With a tantalizing true tomato flavor!

The real, old-fashioned kind!

able ¢

Ready-to-serve—and marvelously good to eat!
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