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One of the Major Prizes Will Be Given Away Tomorrow
Glazed Ham

MRS, WAIGHT

blIES VIEWS
ON SALAD ART

Home Economist Tells of
Selection, Preparation
and Service
ety

§ ds are one of the favorite
food topics of Mrs, Julla Lee
Wright.  And, she frunkly admits
of  her favorite roods, The |
stor of the homemuakers' bureau
rs this outline of h ideas of
should be and how to

as meat,
combi-
R ad, uld  he
e main  course for
upper, or served  with

lad may be substituted
. rice, hominy or mac-
meat, fish, egg or cleese

uds may be substituted for the
" meat e;  simple salads with
simple gs should be served
witli heavy meats or
5 well to avold re-
me meal the use
edient of the salad,
nst clash of color

and guard «
and- flavor.
METHOD OF SERVING

Silad may be served: from a
large Lowl or platter to be passed
at the table, or upon indlyidual
plates,-one at each |
Ing ufjon the table spu
avdiluble. Line a large salad bowl
with  lettuce leaves and arrange
the combined edients the
scenter.  With  salad served as' a
geparate course, servé crisp crack-
ers, cheese -straws or “suitable
‘u,(h\'iche .

s e N A I e
cold and the greens- crisp and
tender. To Keep: lettuc puupuly

" sprinkic the outside’.le r
head lightly and -plag
paper ‘bag. When ready .to usc,
wash the leaves thoroughly, and
crisp in very cold water for a half
hour or less. Vinegar or lemon

|
|

|

at the Torrance Theatre.

MRS. t-:nfTH JEFFERS FREEMAN
home economist: of- the Safeway Stores and Plggly Wiggly
Homemakers’ ' Byreau, who. will conduct the' Herald- Sate-
way Stores ‘courge in “Kitchéneering,” openmg tomorrow

added, to the yater for cgl
helps against “insects, but  salt
wilts geeny. Drain well and get
cool place until serving time, Pat
or shake dry, ‘if necessary.
SHOULD BE UNIFORM

Salad ‘ materlals that are ‘cut
ahould bhe tecat and uniform in
shape. v

Meat, figsh and most cooked' veg-
etables may be marinated, that s,
allowed . to  stand  in u  French
Tiregsing, which they may* abgorb,
Befare using  a  thick  dressing,
Bowever, drain. off any of the ex-
cess Krench dresiing.

Lettuce leaves sMould be cupped
to “hold “the salad: and salad ma-
terlel should. be ‘coiivined just be-
ng, excont for ‘ingredienta
to be marinated or those that may
liecame discolored. 7
To keep frults from discoloring,
pecl ‘but do not section and place
‘in_ acidulated water;  or sprinkle
them with lemon Jjuice; or entirely’|
gover the fruit with ‘some of the
salad dressing to which additional
acid,  preferably lemon juice, has
lwen v addad, | cutting  the ‘ fruit
directly into the dressing. .

Bureau Lists
Cheeses and
=+ Proper Uses
Many Varisties Are Available

to Meet Every Need of
Homemaker

Out of the many varicties of
cheese, the ' Safeway Stores and

Piggly Wiggly Homemakers' Bu-

reau recommends these for appe-'
tizers, sandwiches, salads, or des-
. gerts:

American cheese is a fine, nwl-
low cheese with a rare old-fash-
foned flavor, It varfes both In
conslstency and flavor, according
to its age. The New York full
cream cheese I8 a very ‘sharp,
strong-flavored cheecse, usually
erumbly. American cheese Is wsed
for sandwiches, with ‘ple, or . for
gencral use in cooking.

Cream cheose Is white, soft, rich
and creamy. Used for appetizers,
S@lads and sandwiches, or ‘served
a5 dessert with crackers aud bars
le:due or currant jelly,

Parmeaan cheese is Imported
from Italy and s very hard and
mellow; used In soups, spaghetti,
macaroni, ete,

Limburger cheese is used for
sandwliches, or with crackers as
dessert following such dishes as
“frankfurters and sauerkraut.

Camembert cheese is rich and
vipe In fluvor, Served with crack-
ers as dessert, or used in salads.
 Roquefort cheese 15 made In
France. It is rich and tangy and
used with crackers as dessert, fol-
lowing highly flavored foods, or
for appetizers, salads, salad dress-
Ing, ete.

Swigs cheese 1s mellow and
sweet.  Edsy to slice and is used
cLes, with ple, or in

sitlads.

{UWhen o giated choese 18 wanted
In cooking, a hard cheesc ls best
and Parinesan s frequeatly thosen.
Amorican  choese i3 the varlety
most” ceinmonly used in  cookery
 ‘varies 4n flavor and conalst-
eney according to its age and the

!| rather ‘the product: of years of oX-

BOOK DEVISED

Food For Thought

By ROBERT PILGRIM

FOR WESTERN
HOMEMAKERS

“Recipes. You’ll Enjoy" Based
On. Wide Experience
V_Vlth Problems

Reglizing ‘that Western women
have. cookery - problems  pecullarly
their ‘own, Mrs. Julld” Lea ‘Wrixht,
director of the Safeway Siorea and
Plggly ‘Wiggly Homeémakers' - Ba:
real, ‘determined to supply an an-
swer, and the result, was “Reclpes
You'll Enjoy;** a ¢ook hook . written
especldlly: for' Western -women.,

The 'thousands - of * inguiries .an-
gwered by ‘tho Homemakers' Ba-
tean  formed  the ' busgls of  thls
thusual  cook. ‘book.'" It is ' not
moroly a collection ‘of recipes, but

perience in dealing with Western
homemaking -needs.. BEvery recipe
t contains has passed the search-
ing examination .of the ‘bureau's
testing’ kitchen.. Recipes are prac-
tical, sensible, economical.
FULLY INDEXED
The book: is carefully indexed,
divided, Into  sections, from appe-
tizory to vegetables. Not only does
it contain ‘myziad ‘recipes; but also
carries | practical suggestions on
such_household’ questions as clenn-.
ingz and table sqtting.
The physical construction ot the
book 1s an example of ‘the plan-
ning that went into it. The book
is sturdily made, In loose leaf
form, that the houséwife ml) add
recipes to it.
ant to those .who have heen exas-
perated by ‘“lost .places"
using stiff-backed books. “Recipes
You'll Enjoy" Will le flat on the
work table, open to- any page de-
slred.

WASHABLE COVER
Furthermore, the cover is wash-.
able, and will not suffer from
splaghing with ‘the Ingredients its
recipes call for,

To lend & cheery note to your
kitchen, the book s’ availablo In
bindings of two colors—sea foamn
green or sunny ‘yellow. It mnay be
had boxed attructively” for gift
purposes.

“Reeipes You'll Enjoy" may he
purchased. at each day's “Kitchen-
<ering” sesslon,

Care In Cake
Baking Vital

Cake-making authorities empha-
size the necd of care in baking.
For an angel food cake, an un-
Kreaged. tube pan is always used.
The pan should never be greased
or used for. butter cakes or any
mixtures re-mlrlut*-n greased tin,
A plece of wax paper, cut to fit
wuactly, may be placed o the
nottom only It It seems necessary,

Under no ecircumstances should
the = cake tin he gcoured too
smooth, as the cake will not rise

wade.

us it should,

And this is lmpor!- v

while |

HENRY SZIF L1KED A CuT OF MEAT
SOWELL HE KN/G'HTED IT
SI Louv- %

SENTINBY
WILLIE FREEMAY,
WASH. 0.0

WHEN FOOD IS SENT FROM
ONE NEIGHBOR TO ANOTHER.
IN JAPAN THE DISHES ARE
ALWAYS . RETURNED UNWASHED

21T IS \MPOLITE TO SEND
THEM HOME cLEAN!

PEASANTS
IN RUSSIA HOLD
THE BELIEF THAT FIRES CAUSED
BY LIMITNINO SHOULD BE PYT
oy QUT WITH MLt
Af ~nua GoUNCAN
WARRENTOWN, VA,

SENT InBY
kst
£

YA,

THE CUSTOM AT WEDDING S 1N -
EARLY ROME wWAS To BREAK
YHE WE.DDING CAKE OVER THE
BRIDEY HEADTo BRING Luek!

PARAFFIN ON HAND
Keep paraffin in a Uppéd utensil

" When we se the lusclous Irnlu-d\
¢ uged in advertises |
nouths water but we [ an ideal meat for
. “That's enl

or cheap tin teapot for yulek meli-

ing and convenlent pouring. ]

would  fook' like tt
4 Jist wherd Yon o

‘ n the edslest thing in the. world to
bake @ hant that

Eany Made[ tive as any plctured one you ever
| saw, and that' tastes even batter

than It Jooks. Bet of all, ft iu{halt: hour of o

almost as easy to prepure it forlienough syrup to coat

40 ue TONALWO NEOPIB N0 """"‘"! water {n bottom of pan to pn-un', glolind

any typé of din-

|
a pieture, for| ner.

a ham that |~ Prpnure smoked

int!” l!ul——-thul'\vnv. by brofling. in’ water till (on-'nnl hamk or alices of ham may L GET HIGH STOOL ST
: } )

der.”  Skin, place in baking pan, [also be glaved ih this way. | i l i bt
oves In.top ‘and place Horseradish 18 an Ideal ‘accom- Have you u high stool in you

(850° 10). until| paniment for baked him, especials|kitchen? CEvery -home workaliop
During last |1y thls horseradish cremin sauce; |requives  such a- ugeful’plece of
HORSERADISH ‘CREAM SAUCE |ruriiftun many . weary'
Blend  cqual. party of  prepered lwlnn ul‘
hordetadish

are” ‘Wrongi for It

stick ‘whole
In _nmwdérate  oven
heated

1p0ks' us attrac-

thoraquahly,

~it snves

oking, - pours on

haim,  add

SRRV L with
serve

comellettuce cup “tull of “the ‘sawnce fon
Sprin<’gach plate,

paprika  and gerve  one

| carmellzing and continue sweetened [ whipped  or
| st in " tiny lettude cups which
sa A srom Limost leaves of head

baking,

hatn, in usunl, basting  occasionally.

O WOll

Coast Folks

you visit the Coast, Mrs. Terry, -
ou'll very quickly find out why we
are so famous for our salads! 'And here we
give you the recipe for one of which we are
. particularly proud. ¢

It is called the West Coast Special And
one of the reasons why it is 50 delicious is
that it is always made with the Coast’s fa-
vorite dressing . . . Best Foods Mayonnaise. -«

You can't imagine what a difference that
makes! For Best Foods ‘‘doessomething’
salads that go other dressing equals. Nut-
urally it gives them far finer flavor. For Best
Foods, made to a famous French recipe, com-
bines the finest quality mgredlents—fteshly
broken eggs. choice salad oil, selected vine-
gar and'imported spices.

Then after careful blending by expert
chefs, it is double-whipped to bnng out all
its tempting goodness and to give it that
marvelous velvety smoothness,

Extra Haalth Benefits, Too

Yet there is another feason, tqo, why in-
telligent women everywhere prefer this
finer, purer, mayonnaise . . . are refusing

'BES

MAYONNAISE .

i B W)

DR TS B RBLT1

.\ tpdae ek

> THE FIRST TIME YOU
TASTE IT //éérl/;m@

YOU’LL SAY...

4

i Elaﬁé

Mrs l{’m Terry of Now York, who would
ra)lm' ‘mak lur Imma on tha.Padﬁc Coast

¥
1o serve any other dressing on pheir salqu.

For scientific’ research has' shown that
Best Foods Mayonnaise adds 6 extra health
benefiss 1o your salads . . . six special food

eléments in addition to those you get from
fruits and vegetables alone.

Thus science gives you an added reason
for prefetring Best Foods Muyonnalse 0
other brands that do not promise you the:
same high quality delicious flavor and valu-
able extra health benefits.

Sealed in San'm;n Jars. ..
¢ Alwqys Fresh

“Best Foods Mayonnaise is, mada right bm
on the Coast in a brand new up-to-date plant 4
—one of the finest plants of its kind in the
entire world, From kitchens that are re.
garded as the last word in modern efficiency,
this<fine mayonnaise is delivered to your
grocer every week, superbly fresh and de-
licious. And, for your health protection itis
sold only in sanitary sealed crystal jars. Yet

“the price is so low that every woman can g
easily afford it. Get a jar—today. Vg,

T FOODS
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