Let Jell-O transform them into lovely new dishes!

When you look in your ice-box and find odd bits of fruit
or vegetables, or fish or meat—remember Jell-O, and save
ot food bills! Jell-O can make you delicious desserts and
salads from next-to-nothing. Try the recipes given below,
for example, and see for yourself.

" And send, here and now, for Jell-O's “-pag.‘ resipe book
It's a wonder—full of .oov:omy suggestions! Addrh}:i Gen-
eral Foods, Dent. A-55, Battle Creek, Michigan.

CHERRY JELL-O - Garnished et e  peach slices and canned chervies
(Ilustrated below) Wl

LOOK FOR THE NAME
ON THE PACKAGE.
BE SURE YOU GET
GENUINE JELL-O.

@ SALAD SUPREME .
Dissolve 1 package Lemon or
Lime Jell-O in 1 pint boiling

@ PINEAPPLE CHOICE
Dissolve 1 ge Lime Jell-O
in 1 pint boiling water. Pour

water: Add 5 teaspoons vinegar  into shallow pan; Chill until

~  und3teaspoon salt:Chill.When firm: Cut into cubes: Place 3
slightly thickened, foldin1cup cup canned pineapple, cut in
tare apple, diced, 1 cup crisp wedges, in bottoms of 6 sher-
cabbage, chopped, and 4 stuffed  bet glasses: Fill glasses with
olives, finely chopped: Turn Jell-O cubes. Serves 6:

into individual molds; Chill
until firm; Unmold qa crisp @ When you want Jell-O in
fettuce: Serve with mayonnai double-quick time, follow s,

Serves6: i

All measwrements given bere are level

h Ho“‘
to THIS SPECIAL SEAL,

EXCLUSIVE WITH JELL-O,

| SEALS IN JELL.O'S PURE
. FRUIT FLAVOR—KEEPS
TS RO FRESH.

| they,

Why Doesn’t Hubby
Come Home for Lunch?,

) Cooking School Economist Tells Regson In
Interview With Herald Reporter

The unplanned menu plus the
can opener, cause the majority, of,
domestic dificulties in the Ameri-
can home today, in the opinion of
Misa B, Edna Galvin, noted Home
Economist, *

“Becanse Wwives won't: take the
time to think out proper meals
and serve differemt foods men take
to eating at the club or down
town restaufants where they are
sure - of  something besides ‘the
same old  thing’ Then the real
trouble begins,” she claims.

Miss B. Edna Galvin of the
Safeway Homemakers’ Bureau will
conduct the ' Torrance Herald-
Safeway, Stores three-day cooking
achool at Torrance on March 2, 8
and 4.

Miss Galvin declares that she
‘'will make a speclal point of in-
troducing new foods in her cook-
ing school programs, and make a
particular effort to remedy what
she considers the almost universal
fault of the majority, of home-
makers in serving the same food
in two or three ways the same
day.

“Some housewives,”
tends,

she con-
“geern to think that when
serve baked macaroni for

pudding for dessert that evening
at dipner, with a macaroni salad
thrown in for good measure. You |
can’t blame the poor husband for
getting” tired and moving out for
his meals.”

“Many homemakers have this
fault, although jt is not quite &o
apparent in all ‘instances” says
Miss B. Edna Galvin, who urges
local women to make an effort to
prepare well-planned menus.

“It is not always necessary to
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balance each individual meal,” she
says, “if the balancing is worked

out to cover the entire ‘three
meals.”
‘Proper table setting, new

methods of entertaining, témpting
methods of preparing  vegetahles
and nutritious foods whieh it is
usually hard to get the family to
eat, will be,included in her cqok-
ing programs, % v
Many, Gifts

In addition fo the helpful hints
which local women will learn at
the cooking school, a number of
large baskets filled with groceries
will be given dway to those at-

MRS, JULIA LEE WRIGHT
Ngtional Director of Homemaker's Bureau, in her office.

‘nmns called y.l:{(-n plates or coxgR i
plates, are about one iheh larger ..
thah -a dinner plate and are useds=

in formal dinner service. They ATE
just a very decorative, extra plate..
lon which the cocktail and soup
plates are placed, and as they gre |
inconvenient to use when thergiis |
no maid, they are very biten

omitted.
Seating Guests 5
the  tahle, i

In seating guests at
the fiost usudlly keeps his plage
at the head of the table, with the |
woman who is guest of honor of |
the hest's right, agd the womdff °
second In importance on his leig;

while the most distinguished “or "§
oldest man goes to the right of  °
the hostess, and the rest eof the

guests are alloted seats at the ¥ew .4
maining places. Tf the party eom? !
gists of a multiple of four, the
host and hostess never '§it op-
posite one anothef as this would

seat two men and two women g de
by side. ¥y

Even at home, or at a vel
formal dinner, the hostess is seat
ed first, then the guests fal(E theineme
seats.  Of course, as this - reg
works out, pulling out the hosts

8o that it will not cause cdhfusion,

tending the elasses. Other
gifts will also be distributed. Thére
is no charge for admission nor any

lunch they must have macaroni

other expenses,

is “pinched” it is lable to be 80
thin in places that it will. burn
easily.

The Bureau recommends that in
measuring shortening the water
method be 'used. .= That is, to
measure 2/3 of a cup of shorten-
ing, the cup is filled to the 1/3
mark with cold water, 'then
enough shortening is pressed in
the cup to bring the water level
up to the one cup: mark. The

2 cups flour
1 tsp. salt

STORY 2

Continued from Page 1-B »

FLAKY PASTRY (Jelly

6 tbaps. cold

water is then drained off and by
running a knife around the edge
the shortening willsdrop out, leav-
ing the cup clean,

Individual pie shells may be
made on the backs of muffin tins.
They should be well pierced with
a fork so they do not blister.

Here is the recipe which the
Bureau recommends for *Fool
Proof” Pastry. Of ‘course the real
name is:

Rol] Method)

2/8 cup white shprten&m(
1 tbsp. butter 5
water

ing perfectly plain white cards.
Salad

1f the salad is served as a

. be seated at more or Jess A
when entertaining at luncheons, or | separate courge, it is  placed in|same time; naturally the ren: g
formal dinners, but -on occasions |the center of the cover, between | seat the ladies. . The hosteFE iy
where the group ls small enough | the knives and forks, but if it is|the cue for everything, so Ki

gerved with, the main,

is removed from the right, with
the right hand. » -

chair 18 o signal for eviIYOUE s

or meat|one eye on her and when she lifts

it 18 quite correct for the hostess | course, it is generally placed on|her fork or spoon, follow suit.

to simply indicate to each guest |the left or fork side of the cover, Instead of serving 4ll the wdémen
the place he .or she is to ‘occupy. |and out in front of the plate.|first and then the men, the hos-
Here, as in all other phases of | However, some hostessés  think | tess is served first and then' the
the h v is always |this rather awkward and it is per- guest on her’ right, and so on,
the best taste. For, dinners|fectly permissible to put the salad|down that side of the table; then
especially, the place cards are as plate on the right side, In case|the guest on her left and oh
gimple as possible, sometimes be- | this is done, it, like the beverages, around the table, the host Deing

served last. When it is time to
TURN TO STORY 3 i

Service plates, which are some Continued On Page 1-B PR

Add salt to flour, ‘which has been sifted before' measuring, sift
again; then cut in white shortening with two knives (not too’ fine).
Now add the water a few drops at a time until dough just holds

together.
Dot the strip with the tablespoon
Cut into pieces and roll to fit tin,

The Homemakers' Bureau in-
vites you to write for any infor-
mation you desire, bé it a recipe,
'a budget, a party planned, sim-
ply enclose a large, self-addressed,

Toss onto a floured board and roll into a long, narrow strip.

of butter, and roll like a jelly, roll
This recipe makes 3 crusts,

stamped envelope with your re-
quest to Julla Lee Wright, Safe-
way Homemakers' Bureau, Care of
Safeway Stores, Inc, Box 1774,
Oakland, California.

Edlsoli Sewlw .
supplies an area
as large as England

Tue ines of the Southérn California Edic
son Company Ltd. extend from San Juan
Capistrano to Huntington Lake, Fresno
County. Easterly, they go beyond Beau-
mont while up the coast they reach Gaviota, i
30 miles above Santa Barbara. 1

This territory embraces 55,000 squaré
miles and includes the counties of Fresno, '
Kings, Tulare, Kern, Los Angeles,Ventura,
Santa Barbara, San Bernardino, Riverside
and Orange . .. an area aslarge as England.

Every important point in the Edison sys-
tem is supplied from at least two sources,
Interruptions are rare.

Edison service is reliable,
abundant and low-priced.

Table Seuiﬂg{.aﬁd Service |

By JULIA LEE WRIGHT
Director Safeway Homemakers' Bureau.

EDITOR'S NOTE:
i feature

the

“How to Set

the Table” will be one of

Table setting and service is a

each day at the Torrance

Herald-8afeway Stores Cooking School to be held at the Woman's
Clubhouse, March 2, 3 and 4, at 2 p. m. 8

subject of interest to all home-
makers. While the general trend
of modern  entertaining is toward
ease and informality, every hos-
tess wants. to know the dccepted
way of serving all meals from a
buffet supper, to a formal dinner,
Naturally, the new homemaker is
anxious 'to '“put her best foot
foremost,” when she entertains her
new “In-laws” or other friends
and even the more experienced
hostess is sometimes puzzled when
her husband’'s boss or company
officlals are to be entertained.
The Safeway Homemakers' Bureau
offers simple and prgetical sugges-
tions that are sure to be welcome.
So often the hostess who is en-
tertaining feels just a little ner-
vous about the correct way to do
things at her rty, and although
she may “really ow exactly what
is what, the more she thinks about
it, the more “shaky"” she becomes.
All she needs is a little authority
{o help her bolster up what she
already knows, and' here are the
“high-lights" on table service that
the Bureau feels will prove help-
ful not only to the hostess, but to
the guest.

In setting the table for a lunch-
eon, most authorities agree that
the bare wood of the table should
be allowed to show. This means
that dollles, runners, or lace op
open-work cloth are most fash-
jonable. For formal dinners, either
lace or ‘damask cloths are very
good.

Rather low, simplé centerpleces
are in the best taste and a bowl
of flowers or a flat dish of fruits
or even vegetables seem the popu-
lar choice right now, Candles are
only used for evening meals un-
less the luncheon is given In a
room where artificlal Mght is
necessary. Little silver or china
figures are very attractive on
either side of the centefpiece, if
the hostess happéns to have them.

Arranging Silver

It arranging the silver, it should
he placed In correct - sequence so
that the person using it may be-
¥in at the outer edge and work in
toward the plate. All' forks are
placed on ghe left of the cover and
the knives and spoons on the right
with the knives, cutting edge In,
nearest the plate and the spoons
beyond them. The handles of all
these pleces point to the edge of
the table. The position of the salad
fork depends ‘on whether'the salad
s served before or after the main
or meat course, and as Hastern
style says “After”! and Westorn
style “Before”!, either might really
be considered correct, However,
the hostess who would be truly
Western places the salad fork on
the outside of the luncheon or
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dinner fdrk. Cocktail forks or
spoons are usually, placed on the
serving plate Tight beside the
cocktail glass. The silver for the
dessert course may he placed on
the table at the beginning of the
meal, or-.it may be put at each
place just before the dessert is
served, or it may bé' on the
dessert plate when it is served.
Napkins Placed

The napkin is usually placed
at the left of the forks, and
parallel with them, the excéption
belng when it is laid on top of
the plate. This is something rather
new In home service, for until
now the napkin placed on the
plate has been assoclated with
hotel service. Luncheon napkins
are ,usually folded square, like
dinner napkins, but now they are
being folded in an oblong. In any
case the folded corner is placed at
the top and to the left side pf the
papkin while the corner at which
the open, or hemmed ends come
together 'is on the side next the
fork and near the edge of the
table. The sidé of the napkin, with
the folded edges, is always placed
on top.

Salt and pepper shakers may be
of any size and usyally a set is
allowed for every two covers, In-
dividual sets are very nice, and
right now there s a revival of
very old fashioned salt bowls and
spoons,

Water Glasses

The water goblet or glass Is
placed at the tip of the knife
and is usually filled just before
the | guests come into the dining
room. When it is refilled between
courses, it is not lifted from the

table, the person pouring simply
holds the pitcher in her right
hand, reaches' past the guest's

shoulder, and fills the glass. It Is
easier for every one if the glasses
are never filled more than half

the top.

Bread and butter plates are now
used for breakfasts, luncheons, and
informal dinners They are placed
beyond the tip of the fork, on the
left hand side of the individual
cover, with the butter spreader
lald across the far side of the
plate, parallel to the edge of the
table and with its handle pointing
toward the right. These plates
are removed along with the last
course served before the dessert.

Formal Dinners

At formal dinners, no bread and
butter is eaten, but crackers, bread
sticks, cheese strawr, pastry twigs
and so forth, are served as ac-
companiments with the different
courses, .

‘Place cards are usually used

or three quarters of an Inch from

{

fieer for lifel .

fluffy, deliciously Pender inside!

ERVE SOME

SERVE DIXIE WAFFLES! THEY'RE EASY! THEY'RE GRAND!
 THANKS TO CALUMET'S DOUBLE-ACTION!

s MayBE you're a pretty swell waffleer already. And
.mbcywunltnehowmybtﬂncpowduco\nd
hproveyuu'udﬂel.ﬁﬂuttrythilmdpeju:toncc—
shake Dixie Waffles with Calumet, the Double-Act-
ingd Baking Powder—and you'll be a Calumet waf-

For Calumet's Double-Action does something to
waffles that makes them positively tantalizing. Béau-
tifully golden and delicately crisp outside—light and

Caluimet’s Double-Action—there’s the secret. That's
whtmlhuthdlﬂam'ﬂu!'ltwwltmb.h
the mixing bowl, Calumet’s first action begine, It
starts the leavening. Then, on the hot waffle iron,
\Calumet’s second action begifis. Steadily, evenly, this
mmmmwﬂuhmmm
it light and fluffy until the waffle is perfectly baked.
M&emﬂﬂn(hwpm-hmcdumetgoulm \
ymrwlmdquickmcduntflﬂmm
puunh-vnln:wwdlywnm.hmm
the second action gets on the job and carries your bak-
delicious finish.
simple, tested recipe

given here is a Calumet recipe—specially designed

for the, Calumet proportion—only one level tea-
¥ wwnwpdiludﬂmv.'l‘ht’uﬂnm-l

Calumet proportion and should be followed for best

CALUMET

THE DOUBLE-ACTING
AKING POWDER

»

¥
|

remit. A splendid sconomy foe you—thasks o the
perfect efficiency of Calumet’s Double-Action.

Yes, Calumet is the req baking powder bargain,
The real bargain—b it pr costly failures
~—because it always brings top-notch success! Try
jt—and see why it is the world’s largest-selling bak- ¥
ing powder, too. Get Calumet ntyourpveu"-urdny,l
Calumet is a uct of General Foods i

DIXIE WAFFLES

2 cupa sifted flour 2 egg yolks, well {

2 teaspoons Catumet beaten ! |

Baking Powder 2 tablespoons melted i

1/; teaspoon salt Dbutter H
1 tablespoon sugar 2 egg whites, stiffly A

11/; cups milk besten . el
All measurements are level ol

Sift flour once, measure, add: baking powder, salt, and
uw,.nddﬁmﬂhctviu.cmme“ydb,
and butter; add to flour. Fold in egg whites. Bake on hot
waffle iron, Serve hot with butter and Log Cabin Syrup.
Makes 6 four-section waffies.
Jdly,mnmdlde.houy.ahwnmmbe
served instead of syrup. Or, waffles may be served but-

GET PROOF! See Calumet act TWICE!

pictares illustzate the famous Calumet Double-
‘Action Test. Try it! Pull, casy directions inskle every can,

These




