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Safeway Cookery Experts Delight Southern Oregon Housewives .

PARTY DISHES ARE
SPECIAL FEATURE
TODAYS CLASSES

Novel Recipes Are Demon-
strated for Housewlfes at
Safeway Cooking School
— Friday Ends Sessions

Food al ever a0 maoy 1oeal parties
s going to be unusually delightful
in the future and even the deaseria
and salads at homa are golng to thke

on the gay flavor of porties, It the
ttapdance at Lhe d fon of
Homomakers'

the Hafewsy Btores
bureau's three-day Tcourse in kit=
cheneering” this afternoon ia any in=

dicator.
For the many who oame, saw and
wera conquered by the delights o=
Mrs. Marian Hpence; and
‘I.:I.:ll“ihll?n firown, the bursau's home
sconomista  ware ohvlously Jotking
forwnrd  with keen antieipation to
satly opportunities to put thalr now
knowledge Into use, A they filea
out of the Fox Rinltp, they were
upanimona In ihelr axprosnlona of
pleasure and Just which novel recipe
won the mosi favor would be moat
difficult to detide.
Parhaps it was the coffea~chocolnte
eaks, which may be a little hard to
picture, but which ls certainly not
diftieult elther to make or to anjoy.
Perhaps it was the ginger ale anind,
a gny mixture of plnsapple, celery,
olives, pinsapple julce, cayenne pep-
per and ginger ale, all made firm sod
highly edibie by the nddition of gela-
tin. Or, perhaps, It Waa the nngel
food cake, which was Just a littlo
different from other angel food cakea
in severnl reapects, and particularly
in that it offered the surprising and
1 ddit of ral-

alna. It waa shown, too, how thia
cake snd the coffee-chocolate cake

this weeli at the Fox Rialto theater.
pering™ sesalons,

Mre. Marlan Spencer, left, and Miss Ielen Brown, noted cookery experts with the Homemakers' Burean, who are conducting the Sufewny school

Noted Cookery Experts Shopping at Safeway Store|
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Mrs, Spencer and Miss Brown are shown hers shopping In a local Safeway atore before the Rialto “kitchen-

ULINARY

C
~RAFT....

By Estelln Dorgan, Uirector o
Home Service, Ualifornis
Oregun -PFower Lo,

Eat Vegelables Now for Mealth,

This ls the sepson when we need
to check up on our hablta regarding

went ecenomically hand in hand In
the matter of oggs.

There muat hava been thnee, 100,
who would have given sn enthusl-
matle first prize to the pineapple

hametton, the recips for which in-
dved, in fon to the 1
ination of pi pls and ham,

suah surprising elemenia ns milk and
mustard, pepper and aweel potntoes,
anlt, cloves and marshmallows. And
what & happy renult 1t achleved In
the end thern are many wha will be
. willing to testity,

Oake fllling wnd lcinga oama in
for thelr ahare of the afternoon, too,
what with a festive cake filling that
waa snid to Improve even angel food
and & seyen-minute chocolate icing
which assemod abla to prove Ita
claims even to the satlsfagiion of
the most loing-crition] male

Another foature of the afternoon
wad & supper salad lopt almply made
from an even doren of varled Ingre-
dianta that, viewed as things apart,
sedmod poarcaly imaginable in com-
Bination, but which proved to hnave
& natural affinity for ons another,
and the third salad offering of the
afternoon took denlmens of the deep
and made them Into a tasty tidbit
for those whose mppetites run to men
foods,

Thera waa & dainiy and very ennily
campleted recips for marguerites, too,
using common, every-day salted wa-
ferg s & bass for this pleasant anide
when frilta or frosen desscrts are
served,

Mrs. BSpencer and Miss Drown
showed conclusively that the day of
the mow In ssndwiches W not yet
over, but demonatrating a mixed
quartey that promised genuine har-
mony for an afternoon or evening.
They were slmple sandwiches, too,
involving little more than bread and
butter, chaess. milk, ralalns and nuts,
paraley anchovy and plmlento, the
sort of thinge one finds In almost
any kitchen on altnost any day,

And for somathing novel In dea-
merts, Mra. Spencer and Miss Drown
introduced a frosen mapls treat that
won the hearta of those in attend-
ance and gave promise of winnlng
friends over oountloas southern Ore-
gon tables in the future,

Commenking on the afternoon’s
program, Mrs. Bpencer sald, “Tha
groat Incrense In home entertain-
maent during the past year has given
the Bafewny Stores Momemaker' Dus
reau a buay time In providing party
1deas, The recipea which we pre-
sented at this sesslon wern Al pe-
lected by Mrs, Julls Les Wilght, na-
sonal director of the bureau, as
among the very tholcest developed
for party purp in the b ‘s
kitchen during the past year, bug it
should also be poloted out that
eyery one af them is deal for family
use, And we are sure that many of |
them will be used often for just that

"The third and last sesslon tomor-
row afternoon will feature the prepa-
mitlon of meats, including fow| roast-
#d In a Blanket, sausaps atuffing,
atanding rib ronst of besf and mest
dumplings, but will alao cover m va-
tlety of other dlslies of unusual in-

the type of foods we are serving of
eating. Bome way,
we Just naturally
turn to stareh
foods and If we do
not use «discratjon
wa will be consume
Ing entirely too
mugh of thin elass
Mot cookery. Thare
Mlira plonty of leafy
vojratabiles mynllable
pnd there are many

interesting varia=
viona in  serving
them a0 there I8

Estella DOTEAN  ronlly no excise for
A aturchy heavy diet now, but there
Ia & vory real need to kKoop na phyals
enlly fit na posaible to realat thae 1lla
pravalent In winter.
Weo offer suggeations to help you
Hore I8 a llat of vegoetables good 10
serve thome days and avallable to all:
Cabbage, caullfiower, atring beana,
Brussol sprovis, beets, carrola, pars-
nipa, celery, tomntoes (canned), sauer
kraut, spinnch (canned.)
Mont of theae nare delloioun cooked
In & very small amount of water for
Just the amount of tims ta makes
them tendsr and sapsoned lightly with
mlt, pepper and butter. Or, batter
wmtill, some of them may be eaten Taw,
slther In a vegetahls plate or s a
complote aalad with a light dresalng.
However, for those of you who like
your vegetablea dressed up ang fia-
vored In different waya, we ahall give
the following recipes:

Cahbage Au Gmatin,
Blics cabbage and ecok In salted,
bolling water 18 minutea, then drain,
Nutter baking dish and plaos layer of
cabbaga (n first, then alternats with
white savice seanoned a8 you wish
plain or with choesse, Repeat and

Frylng fat

Soak the chulifiower, head down, in
ooid, salted water, then drain until
vory dry on towpl. Break into flow-
erota And dlp firap in the alightly
benten egg, mixed with the milk, then
In bread crumbs, seasoned. Fry in
deop fat mt 370 degreea untll golden
hrown.

Nrusscth Spronts and Chestnuts

1 qt. Bruasels sprouts

1 Ib, Italian chestnuits

1-3 cup butter

Bolling water,

Boll tshe aprouts in saited water
\until tender, about 30 mintutes, In
the meantime put the chestouta in
¢old water and bring to the holling
point and boll five minutes, Remove
the skins nnd put layer of sprouta
altarnately with a layer of nuts in A
hutiered caaserole. Season with aalt,
popper  and  dots of butter. Add
anolgh water to cover boltom of dish
about one-fourth Inch. Cover and
bake one-half hour in s moderate
oven, 980 dejreen,

Bects With Ralsin Hance.

12 smnll copked beets

1y éup sugar

1 tableapoon cornatarch

14 oup vinegar

14 gup peeded ralsine

1 tanlespoon butter,

Qut besta in allces or cubes, or leave
tham whols if very amall, Miz suger
and cornstarch, add vinegar and boil
five minutes, Add to the beeta and
raisine and 1ot stand on warm ele-
ment one=Halt hour, Jist before serv-
ing ndd the butler.

Shredded Carrot With Pearl Onions.

Shred earrots and cook with about
one-half eip of water 1 teaspoon of
salt. 3 teaspoona of sugar and a daah
of nutmeg. Steam in thrift cooker
or oven at 350 degrees for one hour.
Meanwhile, have the onfons soaked
In eold water, then put in pan with
1 cup of water, one-half teaspoon of
salt  Cover and conk with the ear-
rots in oven or cooker, Make a “nest”
af the earrota with onjons In center
Cover with c¢ream sauce

Celery en Creme.
1 quart dleed celery
1 eup rich milk
1 tableapoon butter
4 tenapoon salt
1§ teaspoon pepper
1 temapoon nutmeg.

sprinkls  top Inyer with buttered

crumby. Bake one-half hour In mod.

erate oven (160 dogreos). ] |
Deep Fried Canlifiower,

1 hend eaullfiower

1 mgp

4§ cup milk

1§ tonapoon malt

P. O popper

Dried bread erumbe

Cook the celery untll tender In

small xmount of salted water, Mean-

while heat the cream and add ihe

butter and peasonings, Pour hot over

drained celery In serving dish,
rarsnlp Vrittems,

2 eups maahed paranip

aalt
1 efw

Excess Wei
Dnrove H

an From The Movias!

ght

« « But the Best Foods Slen-

derizing Plan quickly re-
stored her youthful figure

Here is a slenderizing plan that can do

| wondees for you . . . just as It did for the

lovely masked movie actress shown here.
Lessthan 3 yearsagoher igure bad grown
20 fat and slovenly that her movie con-
tracts were cancelled . . . and her prom-
Ining career seemed ruined!

fut then she turned to the Resr Foods
Slenderiting Plan, Within 6 weeks ahe
had lost 17 poundsl And within 6

tarest. The will start 1 ptly
At 3 o'clock ap the Rinlto and we are
looking forward to a capacity attend-
Anice.”

TO LIFT QUARANTINE
ON STATE HOSPITAL

BALEM, Pob, 3 —({APF)—The quars

nths she was back on the screen . ..
fn.:ellnn better, looking better than ever!
You, wo, should follow her exsmple,
Simply eliminate too many rich, fae
tening foods /Then substitute two salads

daily, covered with Best Foods Mayon-

naise. And watch the pounds drop stead-

anitne on the siate hospital at Ba-
lem, tnatitution &

ily away! Only losist on Best Foods
iae the L ¥ ise. It's doubl
| whipped. And cootainy only freshest,

finest ingredients.
Sold by your grocer, Staet this plan to-
day! You will be amazed at the resules!

BEST FOODS

MAYONNAISE

1§ eup flour.

Boil the parsnips and when tendsr,
maah fine. Add seasonings and will
beaten egg. Add the flour and drop
by spoonfuls en hot griddle or into
deep fat. Fry until delicately brown-
ed. Berve with amall amount of
melted buiter,

Itallan Spinach.

& eup macaronl, broken Into Inch
lengtha

2 cupsa cooked apinach

1§ cup white sauce

4 tableapoona grated cheoss

Balt, papper, caysnne

14 cup chopped, cooked meat (ham
preferred)

3 hard cooked egga.

Boll macaron! in saltad water until
tender, then draln with cold water,
Drain, spinach, chop and mix with
white sauce and senson to taste, But-
ter baking dish and put siternatas
Iayers of macaroni, spinach. ham and
chesse. Rapeat and add asliced ogge
to top Iayer with chesse on top. Bake
at 880 degrees for 20 minutes

Fried Canned Tomatoes

1 pint eanned tomnatoes

1 tableapoons butter

1 teaspoon salt

1§ teaspoon pepper

14 teaspoon sugar

1 cup flour

1 teaspoon baking powder.

To the tomatoes add the melted
butter, salt, popper, augar and flour
sifted with the baking powder. Drop
apoonfuls the siee of a large oyster
some distance apart in a hot frying
pan containing s small,_amount of
malted fat, Pry to a rich brown on
both aldes, placs on a hot platter
and serve Immediately.

PEAR RECIPES AR
INMUCH DEMAND

Roquests for the pear recipe book=

|leta, advertiaed on wrappers of pears

golng out from the Rogus River val-
ley, contiius to come from forelgn

Iands to the local chamber of com-
morce. One of the latest arrived todsy
from Edm, Sohroals, Rotterdam, Hol-
land, Another came thia week from |

L] ant In still an-
other from Loula L'Allemand of Mar-
sellles, France, and the fourth from
Mm, U. O'Lundy of the Irish Free
Biate.

A recent check on the Inquiries
showed the following totals from for-
#lgn countries: Holland, 4; Prance,
10; England, 19; Canada, 13: Norfolk,
1; Germany., 2. Algeria, 2 and Ire-
land, 1

S
Newest dresses arriving dally
At 8095, 812,15 and up,
ETHELWYN B HOPPMANN
Sixth & Holly.

———
Pender and body repairing. Prices
rigbt  Bril) Sheet Metal Works

HOOVER T0 ENTER
LONG SILENCE AS

PRESIDENGY FADS|

WASHINGTON, Feb 23 —{p)—Presi-
dent Hoover Intenda to set for hime
self long public allence after leaving
the capital March 4.

Friends of the chlef executive sald | by

todsy he also wiahes to withhold for
some months decision on a number

of attractive poaltions aiready offes
puching sngineering.
no authoritative word
poken publicly on the sub-
have been given
will decide early
he inténds to seek
ile,

distely after the inauguration
ceramonies, Mr. and Mra, Hoover will

motor to unlon station, to travel to-
gether to New Yok,

heodore Joselin, press ocontact
secretary to the President, sald Mr,

Hoover had yet to declde whether
he would travel across the continent
train with AMre. Hoover, or leave
New York by hoat for a fishing trip
in southern walem

Dietetic authorities are advising: “Eat 2 slices of

canned pineapple or a cup of crushed every day

9

FOR your health—eat pineapple daily! That's
the newest dietetic advice, And ns you buy
your pineapple, remember this:

In Libby's Sliced Hawaiinn Pineapple you get
just theslices that are loveliest in color, richest
in natural flavor—the center slices.
slices packed in a syrup of cane

pineapple juice.

In Libby's Crushed Hawalian Pineapple you
get fruit thatis the choicest of its kind, delicate
in texture, superb in flavor.

And these Libby extra values cost you no
more thun ordinary brands! So ask your grocer
for Libby’s Hawaiian Pineapple—the kind you'll
most enjoy. Libby, M¢Neill & Libby, Honolulu,

Center
sugar and pure

"

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

Put a

PUNCH

in your parties

BEING a good cook Is a good start toward being a good hostess, but yon also
need a magic touch with the beverage you serve. You need a surprise drink!

And what a surprise a punch will be . . . if it's made with Canada Dry -—
The Champagne of Ginger Ales!

Cannda Dry is the base of a hundred and one happy combinations. Here
is ginger ale at its rarest . . . sparkling, zestful, delicious . . . ready to add
dash and swing to any number of drinks. Here is balanced flavor, the real
eascncs of Jamaica ginger. Yet it comes 10 you at the same price as you pay
for ordinary ginger nles, Sold everywhere in two convenient sizes.

JUST LET YOUR FRIENDS TASTE THIS!

® Canandae Pry Puneh
Pour one cup of hot tea over ono eup of
Cool and add 3.4 cup of armnge
Juies and 1.3 cup of lemon juice. Pour

Canad

THE CHAMPAGNE

inte & punch bowl

over a block of ice. Jamt

before serving add two 12-00. bottles or one
largeaizse bottle of Canads Dry. Garnish
with a few slices of orange.

© 1833

a Dry

OF GINGER ALES

YOU'LL SEE DNLY

KIND OF CHOCOLATE
arrie COOKING SCHOOL

Notice that Ghirardelli’s Ground
Chocolate takes the place of
Sweet Chocolate, Bitter Choco.
late and Cocoa—one kind of
chocolate for all chocolate uses,

There's a hint for home use:
Make all your chocolate dishes
with Ghirardelli's Grommd Choeo-
Iate — beverage, desserts, cakes,
icings, puddings, cookies, sauces

and sundaes

GHIRARDELLI'S

THE ORIGINAL

CHOCOLATE

o




