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Father Isn't Overlooked
Kitcheneers Suggest Party

3-D-
ay Course

For Kitchen
Opens Wed.
Safeway Store to " Hold

Cooking School at
Pelican Theatre

Aroma Sealed
U p i n Fresh
Spice Cakes
Word of Caution Given

Cook Who Uses Coffee)
in Her Recipes

Inexperienced cook who has nev-
er been allowed to "try his band"
and bo may feel a little timid
about experimenting on his
gueats. In this cane a meal could
bo planned to bo actually cooked
ahead of lima. Then soup can be
kept warm In a double boiler or
be rnpluced by a clam broth or
sea food cocktail which Is on tho
table when the guests arrive,
fluked ham Is good either warm
or cold and scalloped potatoes
are easy to heat In the oven.

The formality of the dinner
depends on the host. If he wants
to serve everything on ona plate,
eat all the food with the same
fork and leave the dishes on the
table, be should feel free to do
so. However, It Is the hostess'
job to make sure that the correct
sliver Is on the table or the
guests are liable to find they
have to choose between a batter
preader and a teaspoon wltb

wnich to eat their pie.
Everyone praises a good cook,

so give father his turn in the
limelight.

Old Favorite
Goes Modern

frosen In the electric refriger-
ator, baked in the tireless cooker
or just made plain,

Graham crackers, particularly
those baked with honey, are beat
adapted to cracker puddings.
While their distinctive flavor
lends a rich nutty taste to the
dessert, their graham flour con-
tent Introducen some fibrous ma-
terial or roughage Into the diet,
as well as some useful minerals.
Being sweet tn themselves the
graham crackers save sugar In
cooking and make tho pudding
more economical. Their fuel
value Is high, being equivalent
to 1056 calories per pound,

Here is one characteristic
cracker pudding:

tiraliam Cracker Betty
S graham crackers
Z thps. strained applesauce

Whipped cream
Chopped walnut!

Roll graham crackers fine,
three for each dish. Put In
glasses with a hollow In the
center. Fill hollow with apple-
sauce, flavored wltb cinnamon
and cloves, spread with whipped
cream and sprinkle with walnuts.
Chill In electric refrigerator and
serve very cold.

Safety In Canned
Goods Is Assured

Home economists are often ask-
ed If It Is harmful to allow
canned foods to remain In opened
cans. Nowadays there Is no more
danger In leaving foods In cans
than In any other container. It
the food is covered and kept In
a cool place. The new type lin-

ing eliminates danger. There Is
nothing about the can which will
contribute to the spoilage ot the
food, particularly if the product
is that of a reputable canner.

To Replace Knob
On Lid of Kettle

If the knob comes off the lid
of a pan or kettle, slip a screw
through the hole with tbe head
to the Inside of the lid and screw
a cork on the protruding end;
this knob will not get hot and
can be removed when dirty.

Chile's army of 35,000 men in-

cludes T7 generals and 47

inukom' bnroau In duvoloped the
moih'rii,

"Klt'luinucrliiK" courno.
H l nuHiintlully u thiirniiKh

of "whnt wnntnrn hoinoiiiiik-io- n

wunt to know" with iiiont
uiiHwern.

Uiitirn of tho I'nllciin tliotitre
will bo oponed ut 1 o'clock to-

morrow mid lioinoiiiuknrn who
wlnh to bo nurii of admlttunco aro
i initio nod to com curly.

'Chemical Bath'
Polishe Silverware

I'lulod nllvsr muy bo cloanod
with uny Kooil coiniiiorcliil pollnh
or hy a nmthod which In known
an "olectrnlynln." Muke a hoIu-tlo- n

of oho tulilenpoon of null
unit one tulih npimn of nudu to

qunrt of wutor In un ulnm-Iiiiii- ii

ki tilo or anything contiiln-- I

iik B "trip or ploco of aluminum.
Tho nllver In then placed In tho
Holiillon no lliut It comcn In con-

tact with the uluiiilmini and al-

lowed to tn n (I there until tho
turn lull In removed which In

liiHtuntly. Then wuh In
clean, nonpy water and dry In
the uhii ul inunner. If a higher
liintvV In dcnlred, pollnh with a
Jewcler'n pollnhliiK cloth.

Thin method, for un on pluted
nllver only. In nothing more than
a chemical reaction between two
moiula which romovea tho turn-lul- l,

and It ban been proved by
tenln Hint thin nmthod removon
lima of the valuable inetaln than
other clcunorn.

Spinach! You Can
Make Them Like It

Won't tliny ent spinach? Thin
method, reeommended by tho
tinfewuy Htor-- llomeniakern'
liureau, muy chunRo their mliidn.

Klrnt, rcmemlior that plnach lo
tho only Kroen vctrelabie which
ulinuld not bo cooked In plenty
nf wutor, only that which clinic
to It ufter wubIiIiik.

The bent wuy to wanh nplnacb
In to use two pnna of water,
wuHhlnx well In one pan, then
IHIInK It out, (remember, lift It:
pourliiK tho water out of the pan
merely pours tho nand back on
the npliiuih okuIii), and then
waxhliiK In tho necond pan.

Kplnacb should not be cooked
until It loses all Itn frenh, green
color and dellcuto flavor.
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K 1 1 c h o n o o rlnif apparently
leoves out father, althouxh you'd
ba aurprlscd at tba number of
men who attend the cooking
nchooli. So that father won't feel
neglected, the Safeway Stores
llomemakorn' bureau luKKentn
something for hi in.

Kvery mun enjoys a ituK party
and, of course, It goes without
saying tho bettor the food tho
butter thn party. Thin doesn't
mean "frills" or "fancy cook-Iiik- "

either, for when men enter-
tain their own friends In their
own wuy they Invariably choose
plain, rather hearty food.

At a n-- stag party no woman
should appear, and the hostess'
only duties are tho "before and
ufter" ones of preparing tho food
and cleaning up after the party.

If father Is the type who has
soma special pot recipe which he
Is fond of concocting, by all
means muke that the high light
in the meal, for he will take
great pride In making something
Jurt a little better or dlfforeut
than anyone else. Broiled steaki
or juicy prime rib roasts of beef
are favorites with masculine
cooks and are alto quite simple
to prepare.

A dinner which Is quite euro
to pleuso In:

Thick Hoiip, nn Potato or
Hpllt I'ca

Prime Kill Hoat of Beef or
liroili-- s

Potatoes, Mtutlii-- or Au Gratln
linked On toil" or a fluttered

;rifn Vi'KeUihle
Crisp ;reen Knluil nitli Sharp

French DrenslnfC
Plo or Pudding

Coffee riugar and Cream
linked or broiled fish may take

tho placo of meat. I'le seems to
be a favorito dessert and the
only care you need to take Is to
provldo plenty of It. The course
with which the coffee is served
depends on the host, but It is a
pretty sure thing to count on
most of the men preferring it
with tho main course, and then

ome more with dessert.
Of course, father may be an

Most of us are Inclined to
think of coffee merely as a bev-

erage. But It has many other
uses In cookery. Who has not
enjoyed coffee cakes T Not the
variety because they
are served with coffee, but those
that contain coffee.

But remember, when using cof-

fee In a recipe, pour It off the
grounds while still hot, as stand-
ing on the grounds tends to ab-

sorb the fragrant aroma.
Here Is a recipe for Coffee

Spice Cakes, especially good
when served warm:

Coffee Spice Cake
cup shortening

23 cup sugar
1 egg
1 i cups flour

lib teaspoons baking powder
i teaspoon salt

1 teaspoon cinnamon
4 teaspoon cloves

H cup cold coffee
Vi teaspoon vanilla
Cream the shortening with

add beaten egg and mix
well. Sift flour once, measure
and sift again with baking pow-

der, salt and spices. Add alter-
nately with the coffee. Add va-

nilla and beat thoroughly. If de-

sired, half a cup ot seedless rais-
ins, cnt Into pieces, may be add-
ed. Pour Into greased muffin
pans and bake In a moderate
oven S76 degrees F. about 30-2- 5

minutes. Serve fresh.

Raw Potato When
Soup Is Too Salty

If soup is too salty, do not
waste It;; slice a raw potato
and drop It In the liquid; boll
up for a short time and the salty
flavor will disappear: remove po-

tatoes and use for other dishes.

"KUrlinmiarlim" Is (ur mora
limn iimri) ciHikmy, It In tho moil--

n urt uf pi'nnr!liK mid niirvliiK
t1lli-lniin- wittUliiiliuinud, ftcoiitiiii
liul immln with a minimum nf
tlmo mill DiHTxy. Bucli I
Hun ukpliilim wliy iiiiiru I hull

wt'Hlnrii wiiinnii liuvu
Inkmi nollvo purt In "Kltrlii'iitmr-lim- "

vii ii I'xs In tho lunt twu yours,
It axplnliin why tho I'ollnui thu-ntr- a

pinlmlily will ho fllliil hy
Klnnmtli Kail! hniiitmi ukfiro nil
Woilnrntlny, Thnmiluy nnd I'rlduy
nrturnuoim of thin wook whun
rnpiitilo Kili'llo (.'nlkliin, pomonnl
ripr(tninlntlvo of J ill In l.o
Wrlithl, illroi'lur nf thn 'Kofvwuy
fitnron llonifmiikori' buronu, pro-
noun tho "Kltchoiioorlnu" coumo
nf 1034.

Any plnn Hint coin rllut to
tho hottormcnt, Joy. dlvomlllcn-tln-

mid vnao of conkury In tho
limn In oortnln to In loront thou-nnnd- n

of wiinmn.
Tll cnmplnto plnnnltiK of tho

Kin mill h Kit llm "Kltdinnnorlim"
prnHrnm In uiiilor tho till linn
of Mm, Wrliilit, Kntolls (.'nlklim,
mid a stuff of onlhunlnntlc nnd

innintfliiin. .Mm.
Wright li nnlliiniilly known on a

promliiiml hum ttriiiioiiiUi, an
writer of npitrkllnii. tlnmly n

on liuiiioiiinkliiK, nnd nn tho
plmnnnl radio ironnllty who
ptfurs prmtlrnl hiiumilinld

lo thoiiHuniln of llntniivrn
In wnntorn liainwn nirh wunk.

Mian (.'nlklim nun Iwou wnrklnK
under tho pornotml nuporvlnlnn nf
Mm. WrlKhl mid linn on Joyed tho
Invalimhlo rxporlonro of condiirt-Iii- k

"KlirhonoorlnK" rournon In
othor wvatorn cllli-a- . Ilor nrnd-eml- c

trnliilni. prnrtlcnl rxporl-onr- o

nnd Kracloun purnnnnlliy fit
hr for tho rolo of "Chlof Kllch-rni'cr- "

of K I it lti n t It Kit I lo.
Tho wldxnpri'ail niirrmn nf

"KIlrhonoorlnK" Is dlrnctly trnco-nlil- n

(o tho Hitfawny Blorim Iliiino-ninko-

bureau. It In thin oimr-lall- a

ornunlintlon which pcrfocK
In Itn lonilni kltchnn tho doimin

"Crackuh puddln' " was a fav-
orite delicacy back In your
mother's childhood days, and It
she came from .New England or
the Old South she wan sure to
have known this tempting con-

coction.
Particularly in the southern

states, where the Aunt Mandy's
and the Aunt Cindy's ruled the
kitchen, was cracker pudding
popular.

Aunt Cindy, wielding her roll-
ing pin to good advantage and
substituting a cup of cracker
rrumbi for a cup of flour, made
the first "crackuh puddln'."

Although the modern variety of
cracker pudding is a far cry from
those the colored mammies turn-
ed out, it Is equally wholesome
and delicious. Today It may be

EHtello CnlkliiH, home economiHt in chaiKu of Safeway
Stoi'CH cooking school, which opeiiH fit the I'clicnn theatre
on Wctlncmlny of thiH week for a three-da- y Hcmtion, doe
her Hhoppintf at a Safeway Store in preparation for her

Klamath Falta cIiikscs.

tho modern prnrtlcnl nnlullon. In
tho cutimn of the your, lltnrnlly
In ronpnnno lo (luontlonn nuked
thouniiidn of lottfirn nro wrllton
by womurn women.

Krotn thin tremendoun fnrt-- f

I ll it n K nctlvity nf tho Homo- -

of dollKlitfnl rorlflun to bo
In "Kltrhiinoorlim" eonrnri

Itn trnliK'd nilndn nnd hnndn
Into nlinont ovory prohlnin

of hoiiximnkliiK. urh an onlor-talnlii-

liudeotlnic nnd menu
pin nn In it, and oxportly dlncovor

asazssasGreat Brltaln'i nine itreat
banks have mora than 19.500,-000,00- 0

locked up on dnposit. Values for June
6-7- -8

(r ) There's no smoke or
odor when you

in the Safeway Stores HomemaUrs' Bureau jdeep-fr- y with FOR MAY! is
inIiITCHEMEERIMG"OURSE

Just be present at the PelicanWednesday, Thursday and Friday
of this week at 2 p. m. and see and hear-- ,

miss Esteiie caikm.

Chief Kitcheneer reveal the newest developements of modernWRIGHTOOIKIrlc
OHSOF JimYtEE SCHOOL DEMONSTRATIONS

Tnr these Trench fried

kitchen science. Its absolutely FREE compliments of

your nearby Safeway Store. Attend tomorrow sure!

These items are used during the Cooting School Sessrofis and
ore featured at our stores ot attractive lowered prices.

potatoes I have heated
Formay to 395' F. There is

not a hint of smoke. Not

Men love deep 1" yv"Jfried foods when ) yf--
they're done-Tiqh- t. rU,You ll find this new-- tTyj JW) a trace of odor, r

SIIOWFLAKESPINEAPPLE'a real help. ' j
OR GRAHAMSLIBBY'S

2 lb.NAT'L19SLICED AND No. 2
CRUSHED Can 28CaddieBISCUIT CO.

: SALT
PLAIN OR IODIZEDCEi T, See how crispy. g sp qI'll use this kettle of

Pkga.

COFFEE c53c
EDWARD'S ZZ.
DEPENDABLE

c "27c

Mayonnaise
BESTFOODS

Formay over and over

again for fritters,
French fried onions,
f iih and so on.Formay,
you see, is economical,
for it does not carry
the flavor of one

fried food to another.

SOUP
VAN CAMP'S
Tomato and Veg. 2
No. 1 Cans Cans

v ,ess mV potatoesr yb ! ri arc' REALLY
fr WHOLESOME J

11
1A

15PINT JAR 27c
QUART

l I Id loir r i , """BP
BEANS

VAN CAMP'S
Bean Hole Beans No. 300

Can

CHEESE
KRAFT'S

ALL KINDS
V, lb. Pkg. 15 9

SYRUP
MAXIMUM
Cane and Maple

QT. BOTTLE

SHORTENING
SWIFT'S

FORMAY c""49c 39

7
LETTUCE
FRESH LOCAL

SOLID LKXTUCE

YOUNGBERRIES

4C

89THEY ARE DELICIOUS la cup
Six Convenient Locations a Cups ire CRATE

2Z


