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Pointers On
Pastry Art

Buréau Lists Factors In
Successful Blending
of Ingtredients

,JFor pastry-makers, and that in-
cludes nearly every cook, the Safe-
Stores  and  Plggly  Wiggly

way .
Homemakers' Bureau offers these
pointers:

All ingredients should be as cold
as . possible. 3

Use ' the ‘water method” for
measuring shortening—that is to
measure - %-cup ' of = shorténing,

measure a  J%-cup of water and
press into it enough shortening to
rafse the water to'the 1-cup line.
Draln ‘off'the water, run ‘a knife
around ‘the. edge and the shorten-

clean. ‘Similarly, to measure

2/8-cup shortening, place 1/3-cup

of water in cup-and add shorten-

ing to ralse water to wone”futl cup. |
NOT TOO FINE -

flour too fine. It should be coarse
as * peas, because 'thege bits ( of
shortening muke ‘the pastry flaky.
.Blend - with two knives, a pastry
blgnder,” or wire potato masher—
do not blend ‘with your hands, un-
less you ‘are an ‘expert, as the
heat ‘of - your hands  will ‘melt' the
shortening and rain the 'crust.
‘Use just' enough -water barely
.| to hold- mixture together. Do.not
use al ‘the water if mixture does
not' geem ito ‘nged it; and do not
use' any smore. than. the recipe
designates.
drops 'at a time, mixing with a
fork, geéntly. tossing  the mixture
together,

Turn' ‘on to ‘floured “board, pat
lightly and-gently roll’ into a long

Here the Safeway Stores’ Homemakers’ Bureau Kltcheneerlng staff is shown in the testing kitchen at Oakland head-
quarters; holding a final review of ‘this year’s program's under direction’ of Julia Lee Wright, who'is fourth Arom left.

# narrow strip.. Dot ‘or gpread with
1 or¢2 tablespoons. of ‘additional
shurtsulng and ‘lightly roll it up,
like a. jelly rdll. ' Cut roll

“Stores.
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PINEAPPLE SALAD durln cooking.

‘When. the

xd 2 y _three parts.  Place

~qu Juice:  Bo! upldly until | out the p!ece

nt 'he Safeway Stores Homemak« E y ries cup |
‘l'tg érs’ Bureau,” Mrs, Wright de- Goods IS ASSured To ene, quart of cranberries add berries are tender, drain through the jelly test is obtained; and pour v IMPORTANT' STEP
P l'l'(-laroi “will be glad to help you P TR two ‘cups of boiling water and { B | at once into. one large or -several ‘The rolling-out is important be-
with any household_ question. Just H iRt “oft ked | €00k until the berries are very|® Jelly bag,. but. without any indfvidual ring molds. : Chill..  'Un- |‘cause’good -pastry is easily, Tuined
It wyrite to us; Box 660, Oakland S T ‘an ]
Yoni! 2 B it I d tender. Add.two one-inch pieces|squeezing. ~Measure the juice and|mold and . fill cemer wlth pine- | by too much rolling. Do not press
“ mé California. . 8 harmful to allow canned| e gtick cinnamon, one dozen|let it boil two minutes, then add|apple salad. down' too hard. = Lift your little
&n ——————————— foods to remain in' opened cans. =
th P‘NEAPPL_E SALAD Nowadays theére is' no more danger:| » 7 o - B g b
86 One small cah of pineapple V/4 t ' SRR L

in leaving foods in cans than in
any other container, if the food is
covered and Kkept in a cool place.
The. mew ' type lining . eliminates
danger. There is nothing about
the; can which - will' contribute to
the - spoilage. of" the food, particu-
Tarly’ if the pro(&uc,g is: that of a
Mnb] cgmm:r

h&(drained and cut into cubes), one- |
=half cup each of chopped walnuts,
toleélery and marshmallows and one-
Al guarter-cup of ‘red ‘and'one cup-of:
““V\hllo cherries. “Mix these ingred-~
Fjénts and -chill,  Place cranherry
B“ tmold’ on lettice leaf, fill with the
“n‘ull salad s and top wlth muynn-
L haise. 34 @

- thh three popular /
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BEAN HOLE BEANS ’Au
' "

The bean lover’s choice

Plump, white beans, blended with pork, molasses, brown
sugar and mustard—by a process which makes thy
more delicious and. easier mdl(a:l Bean Hole Beans
~are ready to serve, just as they come from the can,
But if you want to taste attheir very best, heat
the contents of one can in a covered casserole
for about 15 minutes. This brings out all their
, wholesome flavor. If you like a crisp top
layer, heat them a few minutes longer! Serve
m often—they’re a welcome, easily prepared
: nnd economical treat for all the family,

YAN CAMP'S TOMATO SOUP
\With richer, true tomato flavor!

% You'venever had Tomato Scup with such
tempting color, such full tomato flavor!

You've never known how good tomato soup

can be unless you've had Van Camp's! Deli-

cately fragrant, velvet-smooth and berfectly

,  delicious . . . it's ready to servel

VAN CAMP’ ‘s
VEGETABLE ' SOUP/

The real, old-fashioned kind!

WA

8l ‘There’s a flavor thrill in every tempting *

. bowlfull Made of crisp, fresh vegetables, blend-
ed with savory beef broth and alphabet maca-
- roni—It's satisfying and marvelously good to
gltl Ready to serve,

S m———

THEY COST
YOU NO MORE,

.

are the very choicest part of fleld-ripenéd leaunn pineapple.
Most tangy, and delicious inflavor. Most uniformly fine in color,
texture, shape, And Libby gives you centér slices exclusively at no
extra cost! ® Nor do you want to forget Libby’s Crushed when
buying your pineapple for health, It is delighl:ful in-flayor and
texture, perfect for the Pineapple Cup. Ask your dealer always
for Libby’s Hawaiian Plneapple. Libby, MSNeill & Libby, Hawall. ;

NEew | Tbrillingly delicious! leby; Hawaiian Pineapple Juice, rich in natural
Esters (tbe flavor-carriers) Unsivectened, nota syrup, this tangy juice is maroelous
Jor breakfast. Healthful, 100 —antony otber benefits it provides vilmmm.l, B. ¥

ing will drop out, leaving the ‘cup |,

Do not blend 'shortening and |

Add“the wator a -few |:

into |

edge, Tuck the over-hanging cmnt
under the lower one, and thus seal
your ‘ple.  Now flute or tuffle the
crust, but do not pinch it as this
makes the outside edge 8o thin as

to burn easily, "In the top crust
make 4 few cuts in any desired b

finger on each hand and’ point
It atraight out, away from the
rolling . pin, and. ‘then  you simply
ocannot’ preas downs hard.

Lower drust—De ot stretch the
lower crust, bub' allow plenty of
“slack,” 8o to speak. & Make the

lower orust slghtly thicker thanfpattern ‘Iin’ order to" permit llm i v
the top one, so that the pie may | steam to escape,
be “skidded” onto a plate’ without Individual ple-shells may  be ol

danger of brenking the crust.

Tops crust—Allow the top crust
to hang over the pan and trim It
off ‘to ubout one-inch of the pan's

made. by baking the crusts on the
backs of muffin tins., ‘Be: sure to
plerce “them well so they will ‘bake |
avenly: and mot blister. |

Famous - "\ .
throughout the West
for its gobdnéss-
~AND LOW
IN COST

“We've found A-Y is always good,
So soft and fresh and light. -
For it’s made with the best of things.
-+ In loayes of wheat and white.”

 *It's hurried from the bakers’.ovens i
" Directly to our store,
* Thete’s no waste baking of: this bread,
We always ask fo'r motc."

) covoMIcaL
A *“Its low in eoat and famous too
We serve it to each guest,
They all agree that A-Y Bread
Is best in all the West.” g

Cattie wholesome quality, extra-goodness —whateveryou {6
‘will—A-Y provides cvery plus attribute you demand
of perfect bread, Made with same pure ingredicats you -
would use at home, A-Y offers direct-from-aven freshness b4 |
v » @ rich flavor that always demands another slice. Yet :
A-Y is low in cost, That's because a controlled system |
of diatrlbution minimizes sales expense and produc.
tion waste, Order A-Y today at your SafeWoy Store - «
+'s o it bests every comparison! ot
Awarded Huvuuhrp Bureaw |
$ Seal of 4 in bigh- \

scoring sests {In‘ullmll §
and texture)




