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3-Day Course
ForKitchen
Opens Wed.

Hold
al

Safeway Stores to
Cooking School
Pelican Theatre

“Kitchenvering” s far  more
thaon mere gookory. I fn the moi-
wrn Wit of preporing and sorving
debictous, wellsbimlppoud, seonom: |
leal meals with o mintimum  of
timo and enorgy. Huoh a definds
Hon waplnius why more than w |
haltepiilllon western women Have
taken netive part in "Kitchonosr-
Iog™ courses (o tho lust two yours
Ioaxplndne why the Peliean the-
nire probebly  will be  filed by
Kinmath Falls  ho nikurs  on
Wodnesday, Thuraday and Friday
afternoons of thin  weok when
copable Eselle Calkines, porsonil
roprescntilive of  Julin (PO
Wright, director of tho *Batoway
Stores Homemakers' bursau, pre-
nopte the "Kitchenoering' course
of 1034,

Any plan that contribiteds Lo
the betterment, Joy, diversifive
tion and ease of cookory In the
home In eertiln to Interest thou-
nunds of women,

The complote

anning of the
Klamath  Fulls  “Kitehonsering™
program b wnder the difection
of Mew, Wright, Estelle Calkins,
and n wtaft of onthusiastic and
well-qualiflod  assistants,  Mry

| mukers' burean in doveloped the |
modern, fast-tioving, L iy-in:
teresting " Kitehonooring' uran

It 18 owpentiully o thorough re
i\ll woof Ywhnt westorn homemn k-
o want to koow™ with most en-
Heglhitening nuswers,

Dours of the Policnn theatre
will be wpened st 1 o'clock to-
| morrow and  NDomomakers  who
3 by mure of admitthnes gre
ciutioned te come ourly.

|
! ‘Chemical Bath'
|

Polishes Silverware

Plated allver may ho dloanod
with any good eommerelal polish
or by n method which Is known
i Molectrolysin’ Mahe o solu-
tion of onn tablsspuon  of ealt
and one tallespopn of soda o
egeh gudrt of wilere In on alune
Inuwm Kettlo or nything contnin:

Ing & atrip or ploce of Bitmionm
The wliver I8 then placsd In the
wolution so that It eomes In cots
| twet with tho alwminom aod wl-
lowed Lo stand thore antll the
tiralal In removed-—which s al- |
most  Instantly,  Thoeo wush In
cloan, woapy water and dry in
the wsinl manter. If w highur
lustelr Is desited, pollsh with o

Juwaler's pollshing eloth.

Thin mothod, for une on plated
allver only, le nothing more than
a chemienl reaction betwoen two

motals whieh removes the tarn.
inh, and It has been proved by
tontn thot this mothod remove
loss of the valuahle metals than

other  cloanorns.

Spinach! You Can
Make Them Like It

Father Isn't Overlooked
Kitcheneers Suggest Party

Kitehenooring apparently
lesven oul father, nlthough you'd
ba surprised at the oumber of
men who ottend the eooking
nohinols, Ho that (ather won't fesl

vogleotad, the Hafoway Htore
Homprakora®  huriag  sufKests
something for him.

Evury man onjoys 8 stug purty

and, of conrse, It goen without
piying the better the food the
Balter the party. This  doesn't
meun  “iellle" or "faney cook-
toe"™ either, for when men entor-
taln thelr own friemds in thelr
own way they Invariably choone

plaln, rather hearty lood.

At a roal slng party no woman
hould uppeur, and the hostess’
only dution gre the “hafors and
after” ones of proparing the food
and eleaning up aftar the party.

If tather is the type who has
dame special pet reclpe which he
In ftond of concocting, hy all
monns make that the bigh lght
In the mml, for he wil (ake
groat pride In making something
Jurt a little better or different
than anyonn wise. Brolled steak
or Juley prime rib roasts of beef
are favorlies with masouline
cookn and are alie quite simple
o propare.

A dinner which In quite sure
to ploass In:

Thick Soup, ns Polato or

Split Pea
Prime RIb Roast of Beef or
Bralled Steaks
Potatoes, Mashed or Au Gratin

frozen in the eloctrle refrigor-
ator, baked (n the fireless cooker
or fust made plain.

Graham ernokers, partioularly
those baked with honey, sre beat
urrlunl--d to  eracker  puddings

Inexporlonesd conk who has nev- I“ hil" !hrj!lr’ '“::m"“m thayar|
I..r boon allowed Lo “try his hand™ ,::.I.::: (‘ :;L: i Ty e A
antl ho may feel w littie timid|,.. oo B Ph it M 2
AEGUE  experimentiag: on his tent Introduess some fibrous ma-
RTINS i e i el ‘Lauld terlnl or roughage Inte the dlet,
L 1 & meal Lol | 0y woll as some useful minerals.

tin planned to be sctually eooked

. . Helng aweet In  themaelves "
| ahoad of Kme. Then soup oan bo| ceobom " rackers  aave uu::lrnllu
:""' warm In & doubls ballor OF | cooking and make the puddiug
| i roplaced by u clan ,J'rh"h 9%l more  economleal. Thalr fuel
non fooll cocktall which Inon the| villus Is high, being equivalent
table when the guesis arrive. |, 4405 rul.xr!‘m lnrr-l‘lnmnl
Baked ham s good either wnrm| Hevs I8 ona  eharsclerisiis

or told und sealloped potatoes oracker pudding

are ousy Lo heat In the ovan. Gy \
| : . irnham Cracker Betty
The tormality of the dinner| g peonor cruckirs

depends on the host. If hoe wants | 3 i
L o it J
10 merve everything on ons piate,| ° \':';:Li.l'-n:nlm::'I:-:mww".u“

eal all the food with the same o
hopped walnut

| fork ‘and leav the dishes on el poil graham  ersckams fine
tuble, be should feel froe to do| thros !'ur.-n.:lc]l dilh Put h.;
s, Howewer, It Is the hostess'| with ‘a bollow th. the
Job to muke sure that the corrent Fill hollow with Abbio-
sllver I8 on the tabls or the e

| e, flnvored with elnnamon
gucats ars lable to find they)ynq clavos, sprend with whippod

' 19 vy |
linva to choone betweon a l)tllllrI croam and sprinkle with walnnts,

With | chill in electric refrigeratsr and
lanr\'a very ecold,

Safety In Canned
Goods Is Assured

Home economists are often nsk-
ed If it s harmfol to  allow
cannud foods to remaln In opened
cans, Nowaduys thera Is no more
danger in leaving foods In eany
than in any other container, If
1 e the food I8 covered and kept In
mother's’ chlidlond  deye: and "r!m; eliminates donger. There Is

she eame from New England orl nothing sbout the can whigh ‘will

-p‘-radrr: and »n teaspoon
| ¥ ich to #at thelr ple.

| Everyone pralees a good copk.
|so glve father his turn in the
| Hmelight.

Old Favorite
Goes Modern

Aroma Sealed
Up in Fresh
Spice Cakes

Cook Who Uses Coffee
in Her Recipes

Most of us arps Inelinad to
think of coffes merely as o bay-
erago, But It has many other
uses in cookery. Who has not
rnjoyed ecoffen eakos? Not the
variety so-named becauss they
aro sarved with coffes, but thoue
that contain coffoe,

But remember, when using eof-
fes In n recipe, pour It off the
grounds whila still hot, an atand-
Ing on the grounds tends to ah-
sarb tha fragrant aroma,

Hera I8 a recipe for Colles
Spica  Cakes, wmpecially  good
when served warm;

Calfeo Splee Cake

1% eup shortening

2/3 cup sugar

1 egx

1% cupa flour
1% teaspoons baking powder

i teaspoon salt

1 temspoon elnnamon

1 teaspoon cloves

15 ocup cold coffos

i teaspoon vanllin

Cream the shortening with su-
gnr: add beaten egg and mix
well. Bift flour once, measure
and =ift again with baking pow-
der, salt and splees. Add alter-
nately with the coffee. Add wa-

Wright Ix natlonnlly known ds o Won't they eat gpinach? This Tk fons Hutte | . 3 g | contribute to the spollags of the i
]lfnllli‘ll‘-lll home sconomist, a8 K :m-lhu:!_ |'Iw ullr:il.w-l‘ll-bll:lI ]lr)' the ' "11.':::-1:" \'::'l"l.ﬂh::r” el {,l;l-;-,.()il’g’n-,hul:’:;'”:.I)?I!hl-t-.::l;-'n:“;p:: food, particularly it the product :!Il!:I,.::I!h:ﬂzﬂ;h::o:;l:’?mllrl"l:
writer of sparkiing, tmely art- Rafowny Htorsa Homemakers' Crisp Green Salad with Sharp | cpction i | Is that of a reputable canner. ins, eut Into pleces, may be add-
Irll-u on ||nrt;;-mn1 Ink, nllillF an I:n-| lllllr--m. may -I:I.n-J:ijl!h'Jr !nlli-rl'n French  Dressing i'urlllw'uurl)‘ In the southern T R l K b ed. Pour into greased muoffin
pleaspnt vadlo  personality  who Pirst, remembor that pinach s Ple or Puddi saton, whare Mandy' s and bake in » moderats
offurs practieal houschiold  sug | tho only green: vegetible which Calfee ' ’:‘Ili:il:l" I:::‘I] Cream ;;Inl-: llhu“ ,:uml.t:’_]"lrnd‘tvl':hm.'ulf-‘:ln ]IJ;I: v ep ﬂ.?e no 2::" 376 degrees F. about 20-28
gestions to thousnnds of lstenors | hould not be cooked In plenty laked or Brolfled fish may take | kitehen, was rracker pudding! On le Of Kettle minutes. Scrve freah,
i WoNern homon eabli weok of wator, only that which clings | the place of menti Ple seems to| populur, If the knob comes off the 1id
Misw Calklnn i been working | geiolle Culking, home economist in charge of Safeway ' T'f L washing. be o favorite dewsert and th Aunt Cindy, wielding her roll-|of a pan or kettls, slip s screw| Raw Potato When
under !In- porsonnl supervision of g - . Jo o e ¢ i s, ; ; ha host way to wash r-;:i_lm-:h only care you need to take s to! Ing pln to good advantage and| through the hole with the head
Mra. Wright and has enfoyed the | Stores cooking school, which opens at the Pelican theatre | s to use two pans of water, provide plenty of It. The courne | substituting a cup of eracker|to the Inside of the lld and screw Soup I. Too s.lty
::"“!'I"I’_'l':"" nEp r‘"'“l"“ of """'1"""'Il||1 Waednesday of this week for a three-day session, doos ;‘l_”l""""]'[ " ‘:‘ n ’;";" 1"‘“1'“r!';'t" with which the coffes Is merved | erumbs for n eup of flour, made a eork on the protruding end; . & W oa .
1 UKIteheensing”  couraen o : % 3 3 ; fting It out, (remepiber, : | dopends on the host, but it 1s K Pirae Merad s 3 : oo salty, do nol
othior wastarn eities, Hor eud- | her shopping at a Snfeway Store in preparation for her | pouring the water out of the pan I::Irl‘\'-l sale iIlh’.-rir m“:Inu::!I n: . Aitr::lrn‘:-.'lx 'rf‘li"1‘!31}:'1-'-::‘:‘121:’;;-" of‘:::: hk’:‘rm:\.gd n::mr.l::it:l[:t. M Wl!l!n;;l:'} alica & r:' potato
emio  tralning,  practical experis Klumath Falls classes, morely pours the sand back on | most of (he men preferring It | eracker pudding Is a far ery from| : and drop It in the lquid; boil
oney and gracious paraonatity 1y the apluach  againd, and  then | with the main course, and then | those the eolored mammies turn-| Chile's army of 35,000 men In- | up for a short time and the salty
for for the tole of “Chiet Kiteh- Withing In the second pan ome more with desser ed out, it l¢ equally wholesome |cludes 77 generals and 47 ad-|flavor will disnppear; remove po-
encer' of Klamath Fills, ]u[ dellghtful fecipes to bo pre-| the modern practicsl solution. In Bpinach  should not be cooked Of course, father may be an'and deliclous. Today It may belmirals tatoes and use for other dishes.
Tha  widesproad suceess  of | sented 10 " Kltchonooring'' conrses | the course of the year, Htemily | until 1t loses all Its fresh, green | = = = i
“Kitehonwering™ v dirsctly trace- s trnlbed minds and hands | in responss 1o questions asked  color and  delleate flavor,
nblo to the Safewny Stores Homes | dolyve Into almost every problem | thourands of letters aro written = - — ~ _—
makors' hu!"‘:ll!. 'H In :III! --n‘-l- lnr ‘I\uu::-nm.klzluu. siich nd enlor- hilf wiklorn womaen. | Groat Dritain’s nine great elenr- | D I S TR IB UTI O N Wl T H o u T a AcS T E
gotle organization which perfects | talning, tmdgeting apd  menn From thi®s tremendous {ant- | Ing |rnnk|n have :n-'-rv:l-lun $5.,600,-
In Itn testing Mitehen the dozens | planning, and expertly discover finding activity of  the  Home 000,000 locked up on doposit, Val
— e ues for June
6-7-8
There's no smoke or 0% MV
OdOI’ Wheﬂ YOU 4 ecessaty
. . .
. l in the Safeway Stores Homemakers' Bureau
eep-fry wi -
. K | n
= -
Just be present at the Petican \Wednesday, Thursday and Friday
| H iss Estelle Calkins
| of this week at 2 p. m. and see and hear ~ Mis Estelle Ca
scnooL pemonsTrations | - Chief Kitcheneer reveal the newest developements of modem
' . ’ v
kitchen science. It's absolutely FREE—compliments of
hese French fried b S F S A d '
Men love deep Tor these French fried | % 1§ your nearoy Dafeway Store. Attend tomorrow sure! kg
fried foods when P 395F There > '\
th -r do e ht Formay tO 95 . ereis N = = .
ey E d % dﬂ—' not a hint of smoke.Not | chat! These items are used during the Coocking School Sessions and
You'll find this new- atrace of odor. Tt 4 are featured at our stores at attractive lowered prices,
— 4 type shortening Rl e = : :
™ | s
e k=) | == PINEAPPLE SNOWFLAKES
. @ 2| LIBBY’S OR GRAHAMS
- 74 SLICED AND  No. 2% 19c NAT'L 2 Ib. ¢
l CRUSHED Can
| - ; BISCUIT CO. Caddie
- reeee)|
: | 2 Ib.
| = 53 SALT

See how crispy-
brown and grease-
less my potatoes
are, REALLY

WHOLESOME

rl'll use this kettle oa
Formay over and over
aqain for fritters,
French fried onions,
fish and so on.Formay,
vou scde,ts economicdl,
for it does not carr
the flavor of om:y
fried food to another.

\.

Oy of' s
DEPENDABLE

I‘.”..

EDWARD'S ..
DEPENDABLE ~-27°

=4 May

SHORTENING
SWIFT’S

FORMAY

Y oo 49c

LETTUCE

FRESH LOCAL
SOLID LETTUCE

THEY ARE DELICIOUS
2 0UPS .....17¢

PLAIN OR IODIZED

MORTON'S -..

SOuP
VAN CAMP’S

BEST Foons Tomato and Veg. 2 150
PINT JAR 27¢c SUARE 470 No, 1 Cans Cans
= BEANS
CHEESE Bl VAN CANP'S
ALL KINDS 1 5c 'é‘,""ﬂ Bean Hole Beans  No. 300 90
14 1b. Pkg. : Can

SYRUP
MAX-1-MUM

Cane and Maple

YOUNGBERRIES

15¢

e DR

'
89-

12 CUP
CRATE




