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MEDFORD MAIL TRIBUNE, MEDFORD, OREGON, WEDNESDAY, FEBRUARY 1, 1933.

Se@nd Day Sessions Begin 2:00 P. M. Tomorrow at Fox Rialto

DELICIOUS DISHES
AREEXPLAINFIBY
SAFEWAY EXPERTS

Mrs. Spencer and Miss Brown
Capture Interest With
Cookery Hints — Next
Class 2 P. M. Thursday

g

Who ever heard of maple crumb

ple?

Untll this aftearnoun the correct
anawer, locally at lesat, very Iikely
was, “your great grandmothor” for
1t 15 ane of thoss recipes from long
Ago that, with a fow scattered excep-
tions, have undeservedly died out,

This afternoon, however, s record
erowd of joeal housswives Heard abolg
maple crumb ple and more than »
domen other dellcloua dishes, saw them
mnde and learned how to make them
At the Timt day's semilon of thy Bafe-
waY Btorea Homoemakers® Bureau conk-
Ing school held at Fox Binlto,

Under the skilled guldance of Mra.
Marian Spencer and Mim Holen
Brown, the bureau's home ecotiomists,
the first day of the iliree-day pro-
gram rolled wmoothly through two
hourm of fascinating demonstration
of modern cookery and old-times cook-
ary mada modirn, and loesl house-
wivea who attended are aiready plans-
ning new treats for family and guests
na n rosult of the stors of knnwisdge
passed along to thom,

018 Roclpe Miade Now,

Women who have ocoasionil or fre-
quent ditficulties in tha making of
pastries, for imstance, werg thrilled
&t the demonstration af s pastry
reoipe, so old that It has hecome
brand new and made practioally In-
fallible by the simple sxpedient of
utilislng balling hot water st the
atart and a thorouighly chilled mix-
ture at the finiah.

Women who find trouble (n mak-
Ing meringue stand mtiffly nt atten=
Uon were vaatly pleased to learp the
facta that all but give s written
guarantes of an tpright life. Ana
aven the boat of coffes makers were
willing to admit the merit of & deip
coffen method Introfuded by the
homn econominta,

Introduped, too, was n blscult fore
mula thak won' pralss, not only for its
normal state, but for it ability In a
quick-change role, It proved itself
ahls ta produce the dalntlest of bia-
onita upon the shortest pomalble no-
tice and, by the addition of n poll-
tary egg. nnd s bit of sugar, to noe
quire an affinity for n f1ling of sujsr,

glnnamon; almonds and cherries, and

become, Aa If by maglo, n dainty and
unusual tea ring.
Meal In One Brojler,

United States, and a sirange trick of
making lettuce newly dellcious de-
lighted the many In attendance.

Visitore lsarnsd. too, of s goldan
anUce and & Way to use It In cream-
ing ham, fish, pouliry and other
creamable dellcacies, of a frulty cotk-
tall with a troplcal stmosphere, of
the enslest wpy to make hot choco-
Inte, and of A dellghtrul patty made
from bhread,

Profitable Aftzrnusan,

It wan, In abort, & busy and highly
profitable afternoon, and those who
attendad are planning unanimotaly
on belng present at the second of the
threa days' seaslona, which will be
held at 2:00 o'clock

AL this L L O
Mra. Spancer and Miss Brown will
Itad the audience along more frivos
lous pathways In s parade of party
¥iands, Cakes will recelve promi-
nent mttention, and salads and sand-
wichea will be among those whose
recipes will be present and well ac-
counted for. Two outstanding favor=
ttes will be n coffen chocolnte oake
with a fluvor that ls delightfully une-
familiae and an agel food cake that
utilizos ralsine to novel advantage

The recipes demonatrated through-
out the three days of the course are,

Julla Les Wright,

directior, Homomapkars
of testing Kitehen and the cooking school Instriuctors,

Cooklng Experts in Session

Marjory Black, head

Burean,

necording to the Inta, tuste-
teated In the kitchen of the Hafeway
Htores Homemakers' Buresu. which 1s
busy every working day of the year
In developing new Ideas for "kitehen-
eom,"

Provide Unlque Serles,

“In’ thia course in ‘kKitchenestring,”
a we call 1t." she sald, “we mre try-
Ing to presant a serips of recipes that
will' prove unique in the experlence
of every housewifs, From the ex-
presajons yolced by, viaitors this after-
noon we fee] that we have been genu-
inaly succesaful. I am alncerely
grateful for the cordinl recoption ten-
ferad me by the women of the Rogue
River valley and T hope thal every-
one who ean posaibly do so will be
prescnt at tha remiining days of the
nchool,™
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Menus of the Day

By MRS ALEXANDER GEORGE

Breakiant.
Omnge Juloe
Cpoked Wheat Cereal Cream
Poached
Ciraham Toast, Buttered Coffse
Lunchean,

Vegetahle Boup Oriackera
Pruns Satos Hugar Cookiea
Ten
Dinner.

Ohlgken and Tlce Buttered Beota

Bulter
Risainn Dresalng
Caramel Sauoce

Bra
Head Lettuce
Cottage Pudding

Chicken and Rlce (Serving Four).
4 tablespoona hutter

4 tableapoons flour

2 cupa milk

1 cup dieed chlcken

1 eup bolled rice

1§ teaspoon splt

14 tonapoor paprika

14 tenspoon mlary u.n

Among the further treata dispilny
efficlently under Mm. Sponcer's and
Miss Brown's expert manipulation
Wha the act of preparing » whole
menl, meat, potato and other vege-
table, on a aingls bhraller,

Chop auey with a Yankee twang
repincing the oustomary brogue of
the Orlont, wni atill anpiher mirnele
of “kltchoneering' with wveal, pork.
onlons, eelery, muahrooms and a gal=

©ht into mimpl

2 tablesp 1t
1 tabl Py pnull'r
Melt butter And add flour; mix

woll and add mile, and cook untl
ereamy anuce forma; stir conatantly:
add chicken and rice and cook 3 min-
tutee.  Add rest of Ingrediants; mix
weoll and sesrve hot!

Chigken stock may be subatituted
for milk and mixture may be baked
in buttered oasserola If deslred.

Cottage Pudding,
(8erva warm or oold.)
4 tanl huitter

:? of sauces and condiments added

Mrs. Marion Spencer

" Miss Helen Brown

Beck’s Pan Dandy

for the Safowny Btores
Oourse in *‘Kitchsneering™

and

Selected

Beck’s Butternut

and

Bread

at the Rialto Theater

SAFEWAY

SAFEWAY

Freah Creameny. We Know

The West s Most
Famous Quality Products

Are Featured at the Safeway Stores
Kitcheneering Course
AMONG THEM ARE

To meet the exiciing quallfications of
Conking School Tnsiructors
Flour Must e the Rest

49 1b, Bag

Made Here ot Home

FLOUR

BUTTER

~» 23c

3 ocup augar

i epx

1 tenspoon yanllin

iy tewspoon salt

1 eup milk

1 cups fiour

2 tenspoons baking powder

Cream the butter and sugar; add
reat of Ingredienis and beat 3 min-
utes; pour into ahallow pan lined
with waxed paper; bake 20 minutes
In moderate over. Out in squares,

Carnmel Sauce.

2-3 cup brown sUgar

i tabloapoona flowr

134 eups water

1 tablespoon butter

1 tenspoon van!ila

Blend sugar and flour; add water
antd mix well: holl gently, stirring
frequently, until mixture becomes
creamy; a4 butter and vanilla: mix
wrll and sorve wArm

To save hands when cleansing
kitehon knives, use n cork for dip-
ping Inte the oleAming powder and
applying to the knives

To hasten steaming time of pud-
dings and breadd, pince ithe f1lled
molda in the roaster, wdd water and
cover and bake In a moderate oven

A Quickly Made Dessert,
Stuffed Pork Chopa
Haked Sweel Potatoss Dixle
Escalloped Cahbage

Brond Butter
Frult Salnd
Graham Cracker Roll
Colfee

Cream

Stuffed Pork (hops,
8 loln chopa
1§ teaspoon salt
14 teaspoon, paprika
1-3 eup flour
144 eups water
Mave chopa eut 114 Inehes thiclk
With aharp knlfe, make slita 1y eliops
to hold stuffing: mﬂuiy stuff and

aprinkls with xalt, paprika and flour;
PFit into baking plan; add '35 water;
cover and bake 40 minutes; add re-
maining water and bake 30 minutes;
bnaste peverpl times durlng baking.
After removing chops from baking
pan, make gravy by mixing 1 tabie-
spoon of flour with 2 tableapoons of
water and adding to drippings; boll
2 minutes, stirring constanily. pour
around chops and garnish with pam-
ley.
Stulfing for Ohops.

3 tablespoons bacon fat

4 tablespoona chopped onlons

2 chopped tablespoons chopped cels

celery

1% oups bread crumba

1h tablpspoon salt

% leaspoon paprika

1 tablespoon water

Heat fat in frying pan: add and
brown onlons and cslery: mixing with
n fork, sdd rest of ingredienta:; stuff
chop
Puaked Sweet Motatoes Divle,
aups sliced raw aweot potatoea
tonapoon salt
tenspon poprika
tablxpoon fiour
tableapoona hitter

1 cuip water

Mix ingredients; psur Itito buttered
baking dish; comer and baks 30 min-
ittes In moderate oven; r™emove Ud
and bake 10 minutes to brown top.

Ormham Cracker Roll

1 pound graham erackers

11 cups chopped meaded dates

115 gups diced marshmallow's

13 cup nuts

A tablespoons cream

Mix ingredients and knead with

Do S

fingors: press Into mold which has
been well buttered: enhill ssveral
hours; unmold snd cut into thin

slleesd and sorve platn or toppedl with
whipped cream,

If atored in cold place, roll will
Inst for setveral days ang 1t makay
an oany ddesrt to sarvs for dinner or
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was used?

ingredients.

Order a tin of Ghirardelli's now— say ™
ar-delly” to your grocer, for

GHIRARDELLI'S

THE ORIGINAL

Gie! THOCOLATE

E ID you natice, at the Cooking

School, how easy it was to

chocolate dishes when

Ghirardelli's Ground Chocolate

When you nse Ghirardelli'sno grating or melt-
ing ars vecessary, and your measuroments are
accurate without waste—for Ghirardelli's
goes right into the sifter with the other dry

Geare

artles as it may be made some time
rior 10 =Iving

=9

ORANGE MARMALADE WITH TOAST
Birenkfast,

Chilled Stewed Apricois
Cooked Corn Cereal Milk
Buttered Toast Orange Marmalade
Collee
Luncheon.

Toasted Checss Bandwiches

Trea
Chocolita Mownkles
Dinner,
Ham Omelet
Buttered Bulnach
Bread Mum Jam
Cabbage Salad
Cotonnut Cream Ple
Orung=s Marmalade.
8 large oranges
! lemon
B etips water
Sugar
Wash oratiges and lemon; eut in
thin slices, using both pulp and peel;
dincard seeds, A aharp knife in good
lo use to cut frult into thin allces,
Add water and let mtand over night,
dimmer wlofly 2 hours! lot stand again
over night; welgh and measure mig-
ture and add equal amotunt of aUEAT;
let aimmer slowiy until mixture thick-
ena A little and bocomes “Jelly-Ike™:
pour into sterlllaed jars and when
cool, aonl with melted paraffin,
Marmnlade prepared (n this man-
ner dosa nol have the bitter taste
which fa objectiondble to some pers
AMINIA,
Hom Omelett,
4 oge yolks
4 tableapoons cold water
14 tenspoon palt
14 teaspoon pnprlkl

Poar Sauce

Coflee

Serving Vour,

There is no substitute for
o real healthful glass of
milk,

Therefore insist upon

SWISS
CREAMERY

Raw or
Pasteurized

MILK

It’s Guaranteed

L ]
Mrs, Marion Spencer and
Miss Helen Brown recom-
mend Swiss Creamery
Milk at the SAFEWAY
course in
“KITCHENEERING''

15 cup chopped ham (cooked)

4 gz whites, beaten

1 tablespoon shopped partiey

}s teaspoon celery salt

2 tableapoona fat

Beats yolks wnd water; combine
reat of Ingredienta excepiing the fat,
and add to yolzs; mix lightly: heat
fat in frying pan and add omelet:
cock alowly untll omelet has done
bled in alze and Is dry on top; with
aid of a spatula fold hal over, hold-
Ing in place 2 minutes; carefuliy
turn onto warm platter.

shell and cool.

Coconnut Cream Fllling.

14 cup sugar
tabliapoons
13 tabléeapoon salt

1‘; cupa milk

2 egRa

1§ cup cocoanut

1 tenspoon vanilla

Blend sugar, flour and salt; add
milk and agps: cook |n double boller
untll thick and creamy; add 00COA-
nut and vanilla; pour (nto baked pit

e

flour

PORTLAND, PFeb. 1—{@—QGeorge

P. Elsman, 05, for 20 years a promi-
tent merchant here, and & member
of the school boasd for 10 years, died
at his home Tuesclay,

New spring dresses. 8105 to #3085
New apring shoes, $1.95 fo 8395, New
bata amazingly low priced. “The
Siore that saves you momey." The
Band Box and Shoe Box

—_—

Newest dresses arviving dally
At 8595, 812,78 and up.
ETHELWYN B. HOFFMANN
Bixth & Holly.

“Center slices’’ and

luscious Crushed . . .

FOR
PLEASURE

pinenpple is Libby's!

than ordinary brands!

SHEER
OF EATING

New food research now shows Canned Pincapple to
have amazing dictetic values. It contributes to health
in so many different ways that authorities advises
“Eat two slices or a cup of crushed daily"!

And what a delight it is to eat it daily, . . if the

In Libby's Sliced Hawaiian

Pineapple, every slice is a cefiter slice, And the center
slices are most perfect in form, most exquisite in
flavor, evenest in texture.
While Libby's Crushed Hawaiian Pineapple is all
full-ripe, delicate fruit . .. the choicest of its kind,
Yet these wonderful Libby values cost you no more

So it is well worth while to

ask specifically for Lidby's. Libby, NILNCIII & Libby,

Honolulu, Hawaii.

2 OF THE EXTRA VALUES IN LIBBY'S FAMOUS 100 FOODS

;’7

kitchen science.
your nearby Safeway Store.

//;9

&

It’s absolutely FRE

Enrollment Necesar

in the Safeway Stores Homemakers' Bureau

ourse N AITCHENEERING

Just be present at the Rialto Theater Thursday and Friday of this week
at 2 p. m. and see and hear Mrs. Marion Spencer and Miss Helen Brown,
Chief Kitcheneers, reveal the newest developements of modern
. . compliments of

Attend tomorrow SURE!

E

These items are used during the Cooking School Sessions and
are featured at our stores at attractive lowered prices.

”w

ENOWFLARKE

Sodas
Coffee

BARING POWDER

Calumet

NEST FOODS

CANADA DRY

EDWARDS DEFENDABLE

GHIRARDELLI'S GROUND

Chocolate
Mayonnaise

Ginger Ale

Gi::ie 250
w  28c
o 25c¢

o 3le
Mt 20¢
s 15¢

SHORTENING

Formay

Pineapple

PRIME STEER REEF

Rib Roast

MORTON'S I'LAIN OR IODIZED

Syrup Qt. Bottle 300
Wheat o= 1 le

3-1b,
COan

45¢

Naﬂf

-'._t]

Can 1 70
Ib. 10¢

33 No. Central
Phone 507

S4

FEWAY STORE

Cor. Main and Holly
Phone 1010




