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PINEAPPLE
ISESTOBE TOLD
BY CODKERY IS

The modern Ponce-de-Leon chooses
pineapple julce, America's neweat—
and smartest health drink. Bince N
wis introduced dramatically to Amer-
fco at the world's falr of 1033, by
Libby MeNsill & Libby, fresh canned
pineapple jule has b the vogue
for breakfsst drink, formal dinner
cocktall, mnd buffet speclalty—ndd-
ing & naw and lpteresting use to the
already lengthy list of usea of eanned
pineapplo in the American culsine,
Pineapple julge ia tho newest of the
pineapple (amily to adorn the modern
table—but pvery day, nefw and lo-
triguing uses for the exotlc pineap-
ple, both In Ita aliced and in lia
crushed form, are being addod to the
menu. Canned pineappls julce—and
the versatile canned pineapple in lts
prima center-alica perfection, or the
erushed frult may be used to lend
Yariety to any and every meal in the
dany.

Neweat wayn of uaing the lusclous
trople frult to ault modern pppetites
and the dealre of tha Amarican ap-
petita for dopiething new and dif-
ferenl, will bo presented hefore
women of Medford at the Bnfewsy
Cooking Bchool to be held In the
Tinlto theater, May 2 and 21, and
Juna 1.

Unsweetennd pineapple Julco—with
Its pale delieacy of color, its delight-
ful and refreshing flayor, ls a perfect
breakfnat drink, thousands of Amorl-
oans are discovering each day, Herved
in clear glassos, its very color Invitea
the appetite, leading It by pleasant
stimulation, to the full enjoyment of
a lelsurely breakfast, Because It ls
distinetive In Ita appeal, and mild
enough to sult the widest varlety of
tastés, canned fresh plneapple julce
ia o splendid luncheon drink for
ehlldren, » dalightful befors-dinner
cocktall, s refreshing betwoen-meal
drink. It may be served In amall
froated glasses —and for fhs party
service, Its dellcate color is enh d
by the addition of maraschino cher-
tiog or of a fresh mind,

Salad uses for the Jusclous Hawal-
ian  plueapple name  well-known
throughout America. Canned plne=
apple s virtually the foundation and
bulwark of Amarican salad making,
But many nsw and delightful types
of anlads may be made from the
trople frult,

Bome interesting pineapple aalad
recipea follow:

Plneapple and Rice Salad

Ons cup bolling water, ona pack-
age of lime gelntin powder, one-half
eup cooked rice, thres.quarters aup
eruahsd pineapple, ona-half t
salt, oris temapoon vinegar.

Prepare gelatin and add salt and
vinegar, Blanch the coolted rice and
sdd to gelatin when partly coel.
Mold and serve oo lettuce leaf with
mayonnaise, Berves alx to elght.

Jellied Pineapple snd Crabmeat

Halna

Two tespaoons granulated gelatin,
ons chicken boulllon oube dissolved
in one-third cup bolling wnter and
cooled, one tableapoon tarragon vine=
gAr, ono oupful mayonnaise, one oup-
ful dmined and dloed canned plne-
apple, cne-halt cup dlced otlery, one
cup erabment, three cups ahredded
cabibage, one-gquarter gup diced green
pepper, one-hall cup French droas-
Ing.

Boak gelatin in the cooled chicken
stock for five minutes; dlasolve over
hot water; add the tarragon vinegar
and cool, Whon cold add slowly to
one-half cup of mayonoalse, beatlag
thoroughly, Combine the pineapple,
erabimeat, dived oelery and green
peppel and add %o the gelatin mix.
bure, Pack in alx colg, wet molds
and chill, When ready 10 serve res
mote from molds ind armnge on the
ahredaed  oabbage that has been
marinated In the French dresalng for
flye minutss, OCarnlah with radlsh
foses And Merve with remaining may-
onnaise, Berves alx

Crabnieat Mold with Plnenpple

Halnd

To one gquart of cranberries add
two cups of bolllng water and eook
until the berrles nre very tender, Add
two onesinch pleces of stiok clnnme
mon, one dosen whols cloves and alx
allapice berries during cooking, When
the berrles are tender, draln through
& Jelly bag, but without any squess-
ing. Measure the julce and let It
boll two minutes, then Add sugar, als
jowing one cup for every ocup of julte.
Boll rapldly until the jelly teat la
obtalned, and pour at once Into one
Iarge or several individual ring molds.
Chill,  Unmold and £ center with
pineapple salnd,

Pineapple salad: One amall can of
plnoapple (drained and cut inte
gubes), one-half cup esch of ehopped
walnuts, celory and marshmallows
And one-quarter oup of red and one
auip of white chorrles, Mix these in-
gredients and chill, Place cranberry
mold on lettuce leaf, (il with the
frult shlag and top with mayonnalse.

Hawallan Balad

One pint thinly sllced crisp cab-
hage, one cup pinespple cut in subes,
obe tart red apple, one-fourth eup
preserved ginger out in amall pleces,

Waah, core and dice the apple, but
do not pare 1t, Mix Ingredients to-
gether, add pl 18 salng B
Berve In lottuce cups with pineapple
cream salsd dréasing,

AN L
June Brides Easily
Make Good Biscuits

The modern day June biide need
phed no tears over fallure to make
good  bisculia,

Bo sayy Miss Estella Dorgan, direo-
tor of Home Hervice for the Califrw-
nla Orepoty Power company,

“Eieotric cookery haa taken the

word ‘Iallure’ out of baking and other
conking operations,” sayn Mis Dore
gan. "Thoss who feel that they can-
not  make succeasful  biseiits e
finding that with the electrio range,
blseuita ars uniformly perfect, be-
causs the baking is governsd by an
Aitanasls tempetature control and
tlmer,
““Eyen B child ean make or cook
on an slectric mnjge, (I old enough to
tead Ihe recipes und mix the ingre-
dienta properiy.”

— e
~ M, Jumes Champion, 88, bully &
tainfotiable home for herself on her
farm near Holdenville, Okla, weing
Jogn she cul and hewsd with her own|
hands,

CULINARY BOARD OF STRATEGY MEETS

Here the Bafeway Homemakers' Burean Kitchencering

ters, holding a final review of this year's programs under
the direction of Julia Les Wright, who is fourth from left.

staff is shown in the testing kitchen at Oakland headquar-
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There's no smoke or
odor when you

deep-fry with FORMAY!
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Men love deep
fried foods when

type shortening

done right.
nd this new:

help.

atrace of odor.
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For these French fried
potatoes | have heated
Formay to 395°F. Thereis
not a hint of smoke. Not
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5 ; See ho\é\.r crispy- | | —
AN T A iialili Lt oy Il use this k
PRI 4 :r less ;n;é p;?:ffé Formay over gﬁi}%\g‘:
T o WHOLES OME aqgain for fritters,
(PR French fried onions,

fish and so on.Formay,
you see,|s economical,

for it does not carry
the flavor of one
k‘Frl’ed food to another.

Costly Foods Are
Thrown Away; New
Method Ends Waste

Analyals of what most housewi{ves
regard as waste (the water poursd
off of meats and vegetables mfter or-
dipary cooking) has been proven by
chemists employed by food conserya-
tion authorities to contain minerals,
salta, matural julces, atc., equiralent
to approximately 20 per cént of the
food valus of & product cocked In
open pans over flame and Immemed
in water to prevent scorching on the
aides of utensils,

Proponents of Electrie Cookery—
"the modern method of food prepar-

employed In electrie cookery. With

;c!oned utenails to prevent malature

loss through steaming &nd no pour- |
ing off of excess water, the electric)

method they clalm i the economical
method,
| Demonstrations of the new 1934

model alectrie rangas, the lateat con-|

tribution to Electric Cookery, W now
belng made by local dealers and the
power company and thess wonderful
new eleciric manges are alsc featiired
At the Safewsy Stores Eleetric Cook-
ing SBchool this week.

ILiuing Costs Cut
By Refrigration

Shown By Figures|

It is & well known mct that fami-

ifor food. There are scveral reasons

| for this, one of which la thal electrie
refrigeration keeps perishable foods
freah almost indefinitely. Sueh fooda
may be purchaséd at special saleg at
the butcher of Erdcer and plsced in
the electric rvefrigerator In  perfect
security until they nre nesded, An.
other big saving ia the ellmination of
food waate by spollnge which at any
senson 18 A serious problem, vitally
nffecting the health and cost of lv-
Ing of every family,

With the new ensy payment plan
affered by local dealers It ia now pos.
alble for nearly every Inmily to tnke
ndvantage of the convenlonce and
economy eof an electric refrigerntor,
Sl

How to eat well on #1.41 & week {p
being demonstrated by 18 men stue

ation” clalm & maving in food cost by | lies who do nos have proper refriger- dents who prepare thelr own maale
reapon of the “waterless” mnh.:dz‘nl'.on are compelled to pay too much | at the North Dakota Agricultural col=

i1oge, Fargo, N, D.
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THERE'S no fable about the goodness of Max-imum
Syrup ...it's a pure, delicious delight that literally
transforms every breakfast into a festive occasion.
Rich, golden Max-i-mum brings out all the lip-smack-
ing enchantment of steaming waffles... it tops the
matchless flavor of hot cakes, fresh from the griddle
«+ . it contributes to the delicacy of unusual cake
frostings and desserts.

Max-i-mum masterfully possesses the mellow, zest-
ful tang of a genuine Northwoods product because it’s
a perfect, scientific blend of deep-woods maple and
pure cane sugar. You'll happily discover Max-i-mum
provides an extra perfection to every use. Best of all
++ «you can afford to use Max-i-mum as often and as

liberally as your taste demands. .. for this

wonderful, high-quality
low in price!

SAFEWAY

£

Max-l-mum Syrup is now being
featured at Safeway Stores Home-
makers’ Burean "l{ilrhcnt‘oring"
Courses. It has merited the Home-
makers’ Burean Seal of Approval
because of the distinctive, trie
Maple flavor.

syrup is amazingly
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