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Report to the Homemaker

Spaghetti Gets New Lpok;
Thrifty Stewing Chickens

By Violet Faulkner
Vari-colored, sweet and Juicy,

grapes are a first choice for the
fruit bowl and general dessert
use. Clusters from both Eastern
and Western vineyards are in good
supply and attractively priced; the
varieties include Concords, tokays,

-malagas, Thompson seedless, and
ribiers. The Concords, with the
shortest season of the group, arei
particularly desirable for jelly
making. The supply of this va-
riety will only last another couple

weeks, I’ve been told, so don’t
delay if you’ve been thinking of
making a few glasses of grape
jell or conserve.

Fruit salads and fruit cups are
all the better for adding any of
the .table grapes but do, please,
cut and seed them first. If you
want to give the ladies in your
bridge circle something to talk
about just try adding some of
the seedless Thompsons and a few
slivers of blanched almonds to,
your next chicken salad.

Behind the Scenes
Up until last week I had no idea

how a big food distribution center
operated nor the scope of its oper-
ations. On a tour arranged for
the press we walked miles (liter-
ally) thfough one warehouse after
the other—seven in all—under one
roof.

To me, the meat warehouse and
banana ripening rooms were the
most interesting. As the sides of
beef are received they are weighed,
tagged with killing and receiving
dates, then passed on to the flank-
ing room, where the flanks are
stripped off. From here they go to
the aging room, where each piece
of beef hangs from 14 to 21 days.
Shrinkage during this aging pe-
riod amounts to about IV2 to 2y2per cent in overall carcass loss.
After the beef has finished aging
it goes to the cutting room, where
it is broken down into chucks,
rounds, rib roasts, steaks, etc. The
reason for the central cutting and
trimming operation is to elimi-
nate as much work and waste as
possible for the individual store
owners. At one long table men
were cutting and boning rib ends,
the meat to be used for ground
beef. The waste bones and fat are
sold to industrial firms. In order
to standardize the quality of their
ground beef it is all ground at the
meat warehouse, put into 10-
pound packages and sent to vari-
ous outlets. They likewise makeall the corned beef that is sold insome 200 of their stores in the
Washington area.
Banana Ripening

When the bananas first reach
the warehouse they’re green as
grass, and require careful hnnHling
to bring them to the eating stage.
The first step is the temperature-
humidity controlled room of 70-71
degrees where they hang for 24
hours. Then the temperature is
dropped to 68 degrees with no
steam until the color slowly
changes to the familiar golden
hue. They are held at 66 degrees
until ready to cut and distribute.
When the bananas are broken
down any "hands” still too green
for the retail trade go back to
the ripening rooms to be held for
future delivery.

New Look
Would you like to give a new

look to your spaghetti dishes this
fall? Fundamentally, the ingredi-
ents that go to make the new
product are the same .

. . pure
semolina enriched with vitamins,
iron and niacin . .

. it’s the shape
that has been changed. To a
real spaghetti eater it’s tanta-
mount to a crime to cut the long
strands but there are others who
consider them a bother. So along
comes a product known as Gemelli
.

. . meaning twins . .
. which is <

nothing more or less than a twin ,
spaghetti twist designed to elimi-
nate the twisting and twirling.

The manufacturer claims the dou-
ble twist retains more of the sauce
so with each bite of spaghetti one |
gets a nice coating of sauce, too. .

Thrifty 'Stewers'
You may preft 'yi broifer or 1

fryer because of S speed in
cooking but don’t *. Narlook the
choice eating on the ulaer birds.
Whether you call them “stewing 1
chidkens,” “stewing hens,” “stew-
ers,” or “fowl”makes no difference,
the point is the current supply is
ample and the prices attractive.
The stewing chicken has the ad-
vantage in the wide range of ap- •
petizing dishes for which it can
be used. Stewed, steamed or fri-
cassed, for example, in its initial
appearance, the leftovers can go
into tasty combinations later.

Ifyou’re on a committee to plan
food for large group meetings
this bit of information may come
in handy. From a 5-pound dressed
stewing chicken you get about 2
pounds of waste ... viscera, head,
fget and bones . . . and about 3
pounds of meat, including the
giblets. This will make between
3 to 4 cups of cooked meat. Three
cups of diced meat will make 5 to
6 generous servings of creamed
chicken and almost twice that
number of servings when made
into salad.

Here and There:
In early Colonial days, the pine-

apple was known as a symbol of
hospitality and replicas of the
fruit were carved on bedposts and
over doorways. . . . Can glass
canning jars be used for home
freezing? A study at the Massa-
chusetts Experiment Station of
freezing various foods in the six
types of canning jars most com-
monly used in homes showed that
the glass is quite durable at freez-
ing temperatures and jars can be
used to hold fruits in sirup or
sugar. Most convenient are the
two-piece metal lid closures, espe-
cially on wide-mouth jars, because
the flat lid allows for stacking in
the frfezer, and these lids may
be used for several seasons. Zinc
covers became distorted and some
reports indicated they absorbed
off-flavors and odors from strong-
flavored foods. Housewives who
use glass Jars for freezing need

to allow enough headspace for
the food to expand.

.. . Have you
ever thought of baking your choc-
olate brownies in a pie pan? Then
cut in wedges, and serve topped
with ice dream and chocolate
sauce. ... Never use hot water
when trying to remove a gravy
stain; it sets the stain. Sponge
with cold pr lukewarm water. If
a grease spot remains and the
material is washable, launder in
iwarm, soapy water. . . , Here’s a
dish that will appeal' to curry
lovers. Prepare lamb stew ac-
cording to your favorite recipe, but
substitute 1 cup of sauteme or
other white table wine for 1 cup
of the required water, and season
the gravy to taste with curry pow-
der. Omit potatoes from the stew
and serve it with rice.

Try Beef Stew
Burgundy Style

Chocolate Rum Chiffon Pie
Want a dessert that will really,

make the family sit up ahd take
notice? Then give a thought to
this chocolate rum chiffon pie.
It’s a winner, every time.

For the chocolate layer:
Scald 2 cups ofrich milk. Com-

bine Vt cup sugar with iy4 table-
spoons cornstarch. Beat 4 egg
yolks until lemon colored and add
the scalded milk to them slowly.
Then stir in the sugar and the
cornstarch. Cook the mixture in
a double boiler until the custard
coats a spoon. Remove from the
heat and take out 1 cup of cus-
tard and set it aside.

Melt ly2 squares of bitter choc-
olate and add it to the custard
still on the stove. Beat with an
egg beater and cook until a rich
consistency. Add a teaspoon of
vanilla. -When cool, pour into
baked pie shell, and set to chill.

For the rum layer:
While the reserved custard Is

hot, blend in 1 tablespoon of gela-
tin which has been soaked in 4
tablespoons of cold water. Cook,;;
but'do not let the mixture stiffen.!

r i Make a stiff meringue with the¦ whites of the eggs beaten with a
> quarter teaspoon of cream of tar>
tar, and gently beat in V 2 cup of
sugar. Now fold this meringue
into the soft custard. Add ‘ 3
tablespoons of rum. Let cool.

When the chocolate /layer has
: firmly set, cover it witfi the fluffy
; rum custard, and chill thoroughly.
Spread with whipped cream, and
sprinkle with chocolate shavings
before serving.

This is rich—and how!—so if it
is to be your piece de resistance,
plan the dinner before it very
carefully. Lightness and tartness
should be the motif, so that the
palate Is ready for the heavy
sweetness of the finale.

Circus Dessert
Circus 'dessert for small fry:

Pour chocolate" pudding into a
pretty serving dish and ring with
sweetened whipped cream colored
pink. Then stand animal crackers

; about one-half inch apart in the
whipped cream border.

L Shades of Francois Villon and
[ the rough and tough days of Oas-

r cony and Burgundy! Beef stew
Bourgulgnonne was probably a

l favorite even then in the taverns¦ where the roisterers and soldiers
,of the times foregathered. And

- It is just as good in 1952 in the
f United States of America.

Incidentally, the flavor Is im-
’ proved if the stew is prepared
in the morning and reheated. The

! final sauce should be dark brown,
and rich.

Fry 12 small cubes of salt pork
and 12 small onions in a hot pan

, until browned. Then set aside.
Cut up about 2 pounds of round

isteak into 2-lnch pieces, and
i brown them on all sides in the
same skillet. Sprinkle the beef

’ lightly with flour which has been
| seasoned with salt, pepper, thyme
and marjoram. '

Now transfer the meat to a
i heavy kettle or saucepan, and add

to it one cup of Burgundy .wine.
Blend in 1 cup of strong beef
bouillon. Cover tightly, and let
cook very slowly for 5 hours. Stir
from time to time to be sure that
it does not scorch. Add more
wine and bouillon if needed.

About 45 minutes before the
stew is due to be done, judging
by the tenderness of the meat,
add the browned onions to the
beef, plus twelve small, uncooked
potato balls, and Vs pound of
sliced uncooked mushrooms.

When the stew has cooked the
45 minutes longer, and the meat
and potatoes are meltingly ten-
der, the sauce rich and delicious,
remove the works from the stove,
and let cool. Put it in the icebox
for a few hours, or overnight if
you wish, and heat it up just be-
fore serving.

French bread, and green salad
and a glass of Burgundy enhance
the stew and make a meal that
is unforgettable. ' 1
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Dunbarton Alumnae
Reception Sunday

The annual reception and cock-
tail party given by the Dunbarton
College Alumnae Association In
honor, of its new members will

be held from 5 to 7 pm. Sunday
at the Hotel Statler.

The alumnae officers, headed
by their president. Miss Pat Saw-
yer. will welcome the honor guests,
graduates of the class of 1952.
Other officers of the association
are Miss Nora Dollymore, secre-
tary; Miss Shirley Radcliff, treas-
urer, and Miss Alice Bemardl, so-
cial chairman. There will also be
hostesses representing each class.

Beth-EI Sisterhood
The first study group of the

Sisterhood of Congregation Beth-
EI of Montgomery County will
meet at 8:15 o'clock tonight in the
home of Mrs. Israel Sonenshein,
6206 Bannockburn drive, Bethesda.
Mrs. Sonenshein is leader of the
group, which plans an intensive
course on the “History of the
Jews” this year.

Newcomers Greeted
By AirForce Wives

The hospitality group of the Air
Force Officers’ Wives’ Club of
Washington has been holding a
series of informal social meetings
to welcome prospective members
who recently have arrived in
Washington.

Mrs. Richard R. Patterman. as-
sisted by Mrs. Jack C. McClure,
planned a morning coffee today
for a group of newcomers and a
similar gathering will be held to-
morrow at the home of Mrs. John
D. Donley of Falls Church.

The club’s annual membership
drive will be launched through the
October issue of its monthly publi-
cation, AFOWC Report. This issue
of the paper will Explain the pur-
poses and activities of the club.
Mrs. Lawrence F. Tanberg is
circulation manager.

•

Vacuum Cleaner
Don’t try to pick up pins, hair-

pins, paper clips, nails, of coins
with a vacuum cleaner; pick them
up by hand before you use the
cleaner. *
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