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Kenned Not Likel

By LYLE C. WlLSDN
UPl Correspondent
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comprise an educational cam-

paign to acquaint the people

with the issues of liberalism
versus conservatism.”

Steve went on lo explain
that this didn't mean that
FDR was winding up for a
third effort in 1840. That was
what FDR wanted Sleve to
say. We didn't have to be
Heve it and some o us didn't.

The facts were, however,
that FDR was maneuvering
to have himself drafted for
a third term as well as ma-
neuvering lo knock off m
members of Congress wi
he didn't like, Keuned: lnl'
that mad at anybody and he
does not need (o maneuver
for his own renomination,
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Perk Up Menus
With Plentiful Greens

Western menu makers are
taking. special delight in the
abundance of fing quality beet
and pork and the good green
things that go with them as
palate pleasers. No food trib-
ute to spring would be com-
plete without also bowing to
the marvelous mushroom
which |s grown in tremendous
quantities In our part of the
country. A
Of course there's a goodly
supply of artichokes, aspara-
gus, broceoll, Brussels sprouts,
cabbage, celery, endive, let-

peas, peppers, scallions and
some green gnap beans - all of
which come in varlous tones
of green, but it's the tender
young leaves that we're con-
cerned with today.

Here are some ways with
these welcome greens for
perking up menus. Figure on
four servings per pound of
chard, collards, mustard
greens and loose leaf lettuce

SBALAD PLEASURE-The magic of fresh Califo
mushrooms is added to the good favor of Coast-grown
Lake green beans in a salad melange for giving pleasure

10 persons one day or to fewer persons for nverll m
Is m salad thal keeps beautifully.

tuce varictics, parsley, green|Some

and two to three servings o a
pound of spinach,

Collard Cooke

favorite in the south for gen-
erations, They are traditional-
ly bolled with salt pork; then

ty
Collard greens have been a lall,u

fleshy midribe. 1t I8
only untii mcu.i'.vew
utes is about right since. m
cooking destroys the flavor.
The National Restaurant Asso-
clution says that vem of
the cabbage family should be
bolled in & large amount of
water or gteamed. -
Like most other greens,
kale is good combined with
bacon or salt park. With but-

ter or with gresn on-
ion slices of with bacon drip-
pings. Garniah with

mv«q'im-

Lettuce s uped in many
ways to 8 ;
el i g

to main
dish. 1t Is_best: Wa for' fta
use in salads. The
types of lettuce have r dls-
tinctive parts to play in salads.
The Iceberg crispheads are
]dull!r\rodlllllleo,hlllw
quarter with the “of
one's cholce and
with other greens,
or fruits. Boston or butierhead
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the greens and “pot likker" they quickly At
BOLOGN Jl‘fe 5 N even W i o e

glass of cold
might fry bacon o

salt pork in & lklllat. then ndd
cleaned and shredded collard | ¢
leaves and & gmall amount of
water, Cover and simmer un-
til tender. Serve with lemon
slices or vinegar, Cook col-
lardy until just done, about 10
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for single
Lk, You| cally for no more than a aime
ple dremsing wuch as Freach
or Russian. Romalne relains
ts crispnesd in tossed salad.
Lelluumbmu well wﬂh
other greens such
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Bwiss Chard

Swiss chard is a lype of
beot that develops no enlarged
fleshy root. It has large leaves
with thickened midribs and
both ribs and leaves are pal-
atable. The flavor of chard Is
very dellcate, rather like as
piragus. The leaves may be
cooked as greens and the
white stems may be cooked
like celery,
1t should be steamed, never
bolled, since boiling will re-
move flavor. The leaves
should be cooked like spinuch,
using only the water that
clings to them from washing.
A sliver of garlic or dush of
nutmeg adds a subtle flavor
change, The white stems are
carefully siripped, cut Into
convenlent-size pleces, cooked
in very little salted waler un-
til tender, They are delicious
chilled and served with
French dressing.

Bpinach Buggestions

Spinach is one of the most
praised and abused vegeta.
bles. It is certain to be pralsed
when cooked quickly in pres-
sure cooker or sleamer with
very little or no water other
than what clings to the leaves,
We borrow from Dr. Ida Ball-
ey Allen's Solving the High
Cost of Living; suggest pan-
ning spinach and all greens by
cooking In & heavy, wide
saucepan. For three to four
cups of the leaves, tirst brown
slightly 1'% tablespoons of
butter or margarine, then pour
in onethird inch of bolling
water. Add seasoning, stir in
the greens, cover and boll for
only one minute; reduce heat
and simmer unill tender, nol
longer than 10 minules,

Serve spinach plain wllh
melted butter and

turnip and beet tops, chard,
dandelion, nasturtium leaves
and young spinach leaves.
The use of lettuce in sand-
wiches |s universal, It also
may be bralsed or “‘wilted"
and its leaves may be stuffed
with a wvariety of cheeses,
meals and other vegetables.

Splcy Green Beans
And Mushrooms

Few cunned food items have
so amazing & record of popu-
larity growth as has the aris-
tocrat of the green bean fam-
ily-the Blue Lake. This varl-
oty of maobem put In an
uppearance 20 ycars or so ago;
has zoomed in production,
canning and disiribution. It ls
a product of Oregon, Washing-
ton and the northernmost purt
of Californis, This green phes
nomenon now accounts for
more than 25 per cent of the
nation's green bean canner
crop.

They are avalluble whole,
whole vertical pack, -
style (or julienne), cul and
whort cut. Ways of preparing
Blue Lakes hol mre Hmited
only by the imaginution of the
cook, but it is likely that most
paople will continue to flavor
simply with butter, mit and
pepper, They are good In vege
etable salads either hot or
chilled; are often marinated
and served cold alone or with
other salad vegetables,

Here we put them in a salad
with famed coast-grown fresh

mushrooms, as pictured.
Mnku 10 servings, We suggest
that you plan it as a parly
dish or make it up in this
quantity for sharing on other
occasions.

2 l-pound cans cut Blue
Lake green beans
pm.md I‘ruh riedium-size

to tuste; with chopped hard-
cooked eggs; excalloped, mold-
ed or creamed; In a spinach
ring; a fondue; souffle or
serve tlopped with cheese.
Many like it Duteh style with
bacan, vinegar and sugar;
with mushreom sauce; as spin-
ach and herbs omelet. Raw
spinach salad with eggy and
anchovies ls an Armenian spe-
cialty of great distinction. In-
creasingly, salad makers are
tossing tender young spinach
leaves among the other wiad
greens,
Kals Cookery

Kale is a close relative of
collards, the oldest type of
eabbage, antedating writlen

grown for Its lesves and

4

oomy

teaspoon thyme
clove garlie
tablespoons wine vinegur
tablespooris lemon juice
tahlespoons olive or salad
oll

13 bay leaf
1'% leaspoons onlon sall

Drain besns, Wash fresh
mushrooms in cold waler:
trim off tips of stems. Crush
thyme and garlie; combine
with vinegar, lemon julee, oil,
bay leal and onlon salt, Pour
aver mushrooms, Cook over
low heai about 15 minutes,
turning frequently, Add
beans; mix carefully to l'.ﬂl.
beans with liquid, Pour
glas mlxln; bowl or

I .

history, Kale, like collards, is|er

dish; chill sever
hm preferably overnight.




