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Mrs. Jay Oberholtzer looks over some of the many com-
pleted shadow boxframes on the wall of herclassroom.

The Fine Art
(Continued From Page22)

.he arrangements she had
designed for her home. Then
other groups got interested and
she began doing more demon-
strations.

About eight years ago she
began offering demonstrations in
flower arranging in the basement
of Stauffer’s, and in 1969 she
asked if an additionalroom could
be built so that she could teach
classes. “It was my feeling that
everybody has something inside
them that they want to create
things themselves. But they
would see a demonstration and go
home and try to do the same
things and fail because they
didn’tknow how to go about it. In

our classes with just a few ex-
ceptions, we like to have each
person complete one project in
class. We feel this is one of our
strong points. Another strong
point is that you need only
register once and attend one
class per project.”

Rhoda adds that they offer
various classes year round ex-
cept for June July and August,
and there is even demand for
classes during the summer
months.

As she spoke of her classes and
the skills which are taught, she
said thoughtfully, “I like every
project that leaves hereto be one
which I can be proud to say was
made at Stauffer’s.”

Buttonholes Can Be Made
Without Attachment

There are two ways to make a
buttonhole without an at-
.achment for your sewing
machine. Mrs. Ruth Ann Wilson,
Extension clothing specialist at
The Pennsylvania State
Jniversity, says you can make
buttonholes by hand or use a
igzag machine stitch.

long as the line and have sides
one-eighth inch on either side of
the line. Cut on the line. Use a
hand buttonhole stitch around the
opening, following the stitched
rectangle as a guide.

If your sewing machine has a
zigzag stitch, mark the but-
tonhole position with a line.
Starting at one end, use a narrow
zigzag with stitches close
ogether, right next to the line
/ou marked. Stitch to the end of
the buttonhole. Widen the stitch
to go across the end of the line.
Phis is a bar tack, explains Mrs.
Wilson.

Then use the same narrow
stitch as before down the other
side of the line. Make another bar
tack on the other end of the
buttonhole. Cut the buttonhole
open.

If you want to make a but-
.onhole by hand, Mrs. Wilson
says to draw a line where it will
oe. Stitch a rectangle around the
■nark-the rectangle will be as
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Tips On Freezing
Vegetables

If you have a garden full of
vegetables, you may want to
freeze them for good eating later
on. You neeH to blanch any
vegetables before packing them
for freezing.

Practically every vegetable -

except green peppers - has
better keeping quality in frozen
storage if you heat and blanch
just before packing for freezing.
Heating slows down or stops
action of enzymes in vegetables.
Enzymes help vegetables grow
and mature. If the enzyme action
isn’t stopped it will cause the
vegetables to lose flavor and
color.

Ifyou don’t heat the vegetables
enough the enzymes will continue
to be active during frozen
storage. This will cause them to
be off-flavored, discolored and
tough.

For home freezing the most
satisfactory way to heat prac-
tically all vegetables is in boiling
water. Use a blancher which has
a blanchingbasket and cover. Or,
ifyou don’t have a blancher, you
can improvise by using a wire
basket and a large kettle. Just
put the wire basket filled with the
vegetables into the kettle and
cover.

It doesn’t take long to blanch
vegetables for freezing - most
vegetables only require about
three minutes. And this little bit
of extra preparation time will
make the vegetables you freeze
much better eating.

Tomato Products Vary In
Consistency AndPrice

How do you make your
spaghetti sauce? Do you simmer
it for hours or have a special
quick-cooking recipe? Or do you
like its flavor even better the day
after it’s cooked?

How ever you make that
special tomato sauce -- for
spaghetti, lasagna, ravioli, or
another favorite pasta dish, you
should know the differences
between canned tomato sauce,
puree and paste.

All these products are made
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from the pulp and juice of red
ripe tomatoes. Thepulp and juice
are cooked in equipment
especially designed to remove
some of the water and con-
centrate the product. The more
water that is removed, the more
concentrate the product is. And
the more it costs per ounce - but
the less you need to use.

Tomato paste is the most
concentrated of the three
products, and salt is usually the
only seasoning added to it. You
must add water to make your
sauce and, of course, whatever
seasonings you like.

Tomato puree is less con-
centrated than tomato paste, and
salt is the only seasoning allowed
according to Food and Drug
Administration regulations.
Unless the label says otherwise,
you can use tomato puree without

adding water.
Tomato sauce is the least

concentrated of the three. It is
flavored with sugar, salt, vinegar
and spices. Makers of tomato
sauce add different amounts of
spices and seasonings.

Check the label to see what the
sauce contains. Different
manufacturers use different
seasonings, and sometimes
onions and mushrooms are ad-
ded. That means you have a
ready-made sauce and there’s no
need to add your own seasonings
unless you want to.

The U. S. Department of
Agriculture has established
standards of quality for all three
of these products. Makers of
tomato sauce, puree and paste
may use the U. S. grade stan-
dards as guides to quality. The
best quality products are U. S.
Grade A or Fancy. These are
made from the best fresh
tomatoes. These products are
bright red, thick but smooth,
have a rich tomato flavor, and
few if any dark specks or large
pieces of seeds or skin.

Lower qualities don’t look or
taste quite as good but they are
thrift buys. You will probably
find two classes of quality of
these products to choose from in
the store where you shop.


