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Good Luck Desserts 
Siv« Timt T o o - N o 

Bother or Fuss 
_. t-',(^t«kpii^rt*'1i( i# t«iy jHfi'ildiifeimij'of mm, 

$ • atjfl* *rtlIR ^*eom»* * HmpHrtf, wi'fwm* (uft.^|.|K# 

• • •' . |^i^'jjind,ftfeftc£.j)y' food axpirts if» u-**d. Tim* G$ot» 
, ^Wf«n»n, butrtrkotch, ch«;of»i« and vanillin ifaat*. 
. -fttif* •Bltuf̂ li tot- ifron* of w»»fc Thus you get lh»r 

9tm\kr^fntmad* f«i<turt-*»no. &jmpi,"Just• t\fM,. Try 
•<««liW:^.»j«rti-»««(iiy, thty -fcaki but a law mlnuU* 

_. #nrf».f|io»*«/ t o f w i r t . 

GCDD LUCIC 
DESSERTS 

( « « y lo M t i i . ( • I j o o i l t o t i l 
V*HHMH.. WJTWKOtCH 

Record Crowd 
Present At 

s 
Holy Trinity parish in % V « M J W 

set up ft new. record (at the CATH
OLIC COVRim "8chooIs »X C'ook-
,»C?" W 'Eptgd'ty «von.iiiif am nenr-
TFurTrlirTtlififî ^̂  
lli« hall to cn|i(ieily. tCnlhufllMik*. 
interested and sjpprcrlati's-o was 
this fluo turnout m evlde-»cwl by 
ih-elr <jiio»tlons and (]omm«Mit» es
pecially after the demonartratlou. 
Mfisra Mimtfs gava * find exjhlbltloa 
and the menu for tho ovorting wn* 
pleasing to her 's*K» audience. 

St . {3cmrge'» pariah Is l\o*s to the 
School tonight and from sralwmee 
Indication* another large auudkmoe 
will wltjiaga the denidnaeiraUon. 
M3»r* Mfintc had choaon ttofs lino 
menu for tonight's iiorforrnstncs. 

Mlr»(ile t'ufc* » 

80 minutes 
o shortening* 

t « sugar v 

CRKH 
3'4 o oake flour* 
3'i t'.bttlUng powd«r 
'4 t'.anlt 
U 6 mlllt* 
I t vanlila» 

Cronm-tho •finrtsnlnR*. n<l<3 nugftr 
Krailimlly niul boat unt)l flUJIy. Add 
OKica nnd bent well. Mix »ntl alft 
the flour*, bnlilnft pBwdnr. as;nil milt 
imd add ultcrnnloly with tt»e mlllt" 
to tho dr«t mixture. Add tho VR-
nllla'*. Pour Into 3 Inycr e«Jko llim. 
oovor with waxed pnper a n d utore 
In refrlgorator until ,ro«dy for line 
Tf flodirod, 

TTIT'TTTiT 

reoi|ic isny 
doubled ttn'tl tho e«k« lintiedt ut dlf-̂  
fcront Hmoa, Bake In & preheutctl 

* • • • 

HlitterKonlfh. I'ccnn C**H» 
Put 0 layofii of rnlrscli ca lu to-

gfttlter with Hulfcewatch KDIIIIK** 
Sprlnklo each 'l«y«r- with cljoiioecS 
liee*n«. Top with «.wMi»t«ii?d 
wWpt>6d crettirt' m\vi twhlmh wltta 
whole pitfuns, 

I>imi|ibiti 1>I« 
Tcmporntufii, 4B0» P. T5Srne. t 5 

nilijulei. ttaduced to 378' 3P" (of SO 
to (5d minute*. 
3 c atrslnod pumpkin •' 
5 eg** 
t t ginger 
* t'nllnplct 
U t ctbviM 
L t clnnwnoit 
fit«3 o brown «us«r. or 
1 c Kritnulitted nujur 
1 t liall 
2 c milk* 

Mix Ingroillcmta In ordec- -givon 
Pour Into a large paitry tinoil tin 
or Into two 8-Inch tin* mad lwk» 
In. a pMBtnlcJltfyiu.*1 tri*t# by m-
sortniK R knlfo In pumpkin walxtnrc. 
It It comes out clean, t h * pl« I* 
done. 

• • * • 
Sluflod Pnrk Ch(i|H* 

Tomnoratura, 3f$0* f. Time, 1'4 
hours. 

IJao doubtq pork chops. Hjsvt this 
VutMhor out A very deop gtatsli be
tween the bone*. Fill with jstullhip. 
plftc* In ft shallow pan anti sprin
kle with salt, popper nnd sngo l'f 
liked, llitke In a. prehoate<3 oven. 
If the pocket I* cut between I he 
'ones trnr sttifffnir f* IrenI m mncH 

more securely, if A great cleat of 
Stuffing Is liked It may bo spread 
In a shallow pan and chops of nv-
tirftgo thickness arranged o n lop 
B»sk« for one how only. 

trer 

r'$tltil t; ,wJ ft.ij(miiud'• fad*t ft tilth.are, 
Uiimt-flf then ihe paiy fteptiit. 
White? tumid yiii lit ui Dry oJtut ihjtl.leil 
V'Kit 4fVf /; u 'irlh d'Hitg n u Mill tlotftl Heii 

. \.a'% go tails io,ih«t A y s of live P i l g u m s for our s t i a s on turkey 
f0J»nng "iliey rcrasthf thvm on ,i iptt , you know, cn.er »!o«ly bum 
(«,ih Thts was a very s io* mctlickl at looking, but »o rhinfc ifu-y 
had llic nghi idem for we know lhac l o n g , slow cookt/ig »n an open 
|»n make* out f«asrs w wstith more tmtiet and juicy. 

So your motfern gas nn^jc wlifth h o l d s J ? W F temperature TO 
steadily steps mro the wene-io taut « turkey for you t h a t would nu^c 

^nf*ttff^«pewiri3a^Pflgri^ -• • 
%'c re altt .niy told you one poirsi - we took our turkey umo\ 

'.red A n d swie one goo<l (lung l eads to jnorhct, w c don t war it 
either. .>itnply t« l> die skin with uri3.iite<J fat and, if x lean low I. lay 
» few st i tpsiof s u e t md b.uon along the buk and legs. Ami we 
jilways roait f o w l with the brejic attic down (or t h e hack is the 
f.ittesi pitt ,md c h e (uites will then run into the bremt and lejive 
it nice J;nd ftney. 

VIX'I-PINIG YOUR HOLIDAY JIRD 
. For (he stuffi-ng use swic br6t«i 2 days old. llcmo\c trust, cut 

into I'uto S')-ituch cubes Toast lightly and mix thoroughly with 
mclteil mrcoa (Toasting fhakes .t ilricr stuffing.) torftmeal muffins or, 
told iornbre.id broken into vtull pieces of unifotm si^e may be sub 
stittired for some of the bread cubes. 

'o%9 in^rcd(«rnn together lightly, using a fork A l l o w ! ciip.ol 
lling Jor~c5ili pound or. bird Aliout '/z tupStiUing w iU^>c required 

for each swung . Dry the cavities of riic bird with a, soft cloth Rub 
with salt. Till cavities with stuffing loosely, for the stuffing expands 
during cooking f -£gs and nuioa adld richness to stuffings, also, rhcy 
tend to prevent sourness Do not allow any one flavor t o predominate 
In the stuffing. Season cautiously. 

Stuffings are usually steamed inside the bird, or tlicry may lie 
baked in the part around it-either in mounds or pressed lightly in 
the bottom of the pan Tic (he ends of the legs together such a strong 
cord and brtng tt*c cntd dov.n around the tailpiece an*J bring it for
ward over tlic upper tins of the wings j n d tic it anoss the back 

lly the way, Thanksgiving Day will be much wstcr for you if you 
stuff and truss the bird the day before If you do this, however, .idd }. 
minutes pet pound to tbc'cooking time. 

ROASITNGTFMPf lUniRES TOR TlRKi-VS 

Merrimac Cook 
Book Is Boon 
To Housewives 

Msrrimar f'fioK Book a <-ompttn-
tiors of recipes from nearly 20O 
Rochester Catholic women, is ready 
for aaie. The re.capt1* were go.th-
ered over a >car ago by .Vilas Vir-
Wriia ,.M_altc-y. no-*' -Mrs. .JsMvte 
Young of Boston " m i entire print
ing and iirranging *a» d o n s by 

V O workers The rwipes were 
reviewed nnd ohevked liy a. well-
known dietitian. 

T h e hook i» spiral botind. no that 
It Ii*« flat,at all time*, and fa drane 
in s e v e r a l different i-olors Pro
ceeds from the sale of t h e b&orc 
will bo Uiied for underprivileged 
children 

I W f i 

Ham H*«*' 

7 to 10 lbs. drawn-250° F.-sOO0 P.—30 to )5 minute* pet lb 
10 to 1 \ lbs. drawn- 2-50° I' • TO • P —.̂ 0 to IS minutes pet lb 
15 to 20 lbs. drsiwn~250' I1. )0O° P —1H to 2\ minutes per lb 

Manners For Moderns 
t'-HAPTERPlVE 

simple _rulM In 
IntroductTon*. Alvs^yTmtroduce a 
man to ft Woman T>o you know or 
may I present or £ should tllte you 
to know are nlmple phneusea that 
may bo used. Never «ay pleanorj to 
moot you. A ploaatjint how do you 
do la quite auftlelecit. Always idnml 
up for Iritroductlona. . Men ilmke 
hand* but a man •wnll* if a wom
an extends hor bbftnd a man ic-
cept* It, . 

Proueim'ct names ilowly and dls-
tlnclly. 

Tipping ono'a hKt lo a !mly Is a 
rule with n o exceptions 

Always reanovo your ha t when 
you meet a lady « n i l atop In talk 
to her on the street . A gentle man 
will iitnnd u p wliem n l a d y entorj 
or leaves the room. 

When y o u arc dttHlng t n * cafe 
and n svomrtn y o n know stops at 
your table, you w i l t stand up nnd 
rjontlnuo standing until s h e leaves 
or sits down. 

Von will stand t o o when ft mnn 
of ago or authority onlors H room 

When meeting someone the cor-
root form Is "How*do you do." 
"Hello" Is proper, whbn n v boy or 

JfMj<£2,iL5wilJ,llc- older people like 
to"WTirloie¥^lore^fIrm(i'ny"'*~'"" 

M a k e respectful address to others 
a hab i t . 

Check-List on Introduction* 
Alwnya Introduce a man to a 

w o m a n . 
W h e n Introducing: two men or 

w o m e n always introduce tho young 
cr t o the older. 

S a y "May I present," or "I should 
l ike y o u lo know." 

A l w a y s use proper Utle.s surh as 
Miss , Mr. Kin. Captain, Doctor, 
J u d g e 
• S h a k e hands l ihe n man with a 
m a n 

W i t h a woman only if she first 
o f fers Iter hand 

Always stanj t o be introduced 
or t o make Introductions 
» Loofc squarely a t the person you 
rtre meeting Let ' your glance he 
firm but friendly. 

S a y "How do y o u do." never 
"Flensed lo meet you '" 

S p e a k names clearly If name la 
not understood usU to have it re
pented . • 

i T o he continued uesct wrokl • 

MODERN WOMEN l*» to 
•nUrtilrt, but they also want 
re tn|oy themselves »lor(|t 
wilh their guests. That's 
mnqther rtuson vyhy more 
an-) fttor* vwrttn art strvinR 
wines Iristtjd of n \ | xed 
drinks Trwyflrijlthit,,Go|d 
<$<il" Wiries srt easier to 
s<(J«l They ™* Mwr lo 
issje, ! » o d easier on the 
jMirtt, too! These fiM wihes 
-»rli iviiUble <r> many type*. 
Th* Cbampigrxs, and Sriark-
liri' Bura;i>d««S H»f(! OUt-
•tand-i. Any and ill "Cold 
Saa' W i n n add to th* «ri-

'•»». jorwit of«|OltW'tti4(tM«»»r« 
• 4 i - . ' " , n t | ttiiiri.JiWtftj'il t 

V&$•'"* -' * ^ I V -

OUIIMI -Sweet Votatot-ss 
Temperature, 350' Fj T ime , 

hour. 
5 awa'ot potatoes ~ 
1 *s lorown sugar * ** . 
it e water 

hofrenfrfg*—— : ~ ~ ~ * 
S'eel potatoes and cut I n t o llitfk 

s l ices . Arrange i n a g r e a s e d bak-
lns; dish. Mix brown »ujsar and 
w s t o r and pour over tho i>otnlo<<s 
Dot with shortening*, r o v e r , and 
bake In a preheated oven "Uncover 
n n d let bake Iff minutes longer I ? 
desired, orange Juice may toe used 
In place of water and 1 T* grated 
orange rind added. 

fluttered Carrots and CV-lcty 
M i x 2 e diced earrots, 2 c diced 

celery, 2 T shortening*. > i t salt. 
It t popppr. Place In a grreasod 
.cRaserolo, cover and bake l » a pre-
heAted oven. 

• • a 
~« - Doiirluus Crarmh PiidaSinr-

Teittporaturo, 350" F. Tiriae, 1 Ivr. 
» o sugiu* 

3 T melted shortening* 
2 e tine dry crumb* 
1*4 t nutmeg-
t t grated orange rlml 
1 c rnlslns or dates 
t c sour milk* 
1 t soda 

"Mix Ingredients In the- order 
g iven. Turn Into a groase«3' moldu 
never and bake in a r>3r-«hoato<5 
.oven. 

Cleaning Upholstery Adds T o Home 
The t i m e will come, perhaps, w h e n you feel that the up

holstery needs s o m e t h i n g move t h a n brushing:. T h e denning 
frt'ocess i s very s imple . Kiral r e m o v e all the c u s h i o n s , and 
clonn the entire pierce with tin? vnc-

nffirly dry When drying ft riift 
•^==^irlt^T--tt"h)!t i !^^*ii1e^vl 
n a p o( tho Roods. When- all the 

soup has been removed tn thts way 

uum rloaner. Dfcssaolvo onolmlf 

boiling water and allow to cool. 
Mix a small amount of t h i s paste 
HHo aalutlon with »omo cold wftty 
and boat unti l a tbticU suds W 
tfwwd. With* ft stiJT bhmh and this 
"suds'* scrub ft portion of t h e tabrlo 
«0LPxrffc,d.n^ci8)4Xu4noho»4ivdiftm^ 

rp ilonnitt'l hj/ ll»f f « i l « * ?riK 
ftl w o m e n Mr-flaro****! W J • 
R a y m u m l II lliv» *>r fratrifc 

M w y B.ifiTnnijfip*TK f l u r i t r e 
Ill»k«». r^ii*al«J K B h u i v h i n l K»-ym. . t i r l J 
I )mm 'Jntitt t' M ' - y n n J.nn W tiottmn. 
IhtttmUi J B r c n n n n . Mfirion fliir*f^rtt E>«n. 
»1<l A B i r r * * J..Kfr f M.Il« l.huUm R f ' n -
«h»tr» IVi'IsMfti It t

-*»«'5i_J l l#«* ' | iu f l CTifT 
!'j!L. -JLwiww—ti—TT7rnVrf<if'l 

M l * » K « t * t or.., , 1 , ^ . Mf( Vtttrr *Tu»r3oI 
\j M u x M r l r t t (<Mt« | io Mr* J o » * r p h ( « y n r . 
nprt) M'»* Ann K l u a b ^ f h ii>i MiMi lnenw 
W | l t # r f f,;, I i « r t y 11 i . * o * l « r J*-»hn 
I' « MihAlif . A f s n i u . t ' u r f i n J«lli> t t ir-ftm 
Alb»**»*̂  r>*iiflii(tpr H r n r v Pn-Mcr* I*>wiai* I 
r - i t h n e e r M m ( t i t a \ [irioim Me* t l» rnn* 
l lar t^r T D-no'-fi T..»i-ph J l u t t t f Mae-1-n 
J I . fewllAK -J«i«ph t* fi-jle J i i W i i h J , 
f imr>h*f r f-fjejf H I>>ii-. h r " E t i f f « ' * J 
Dw-r-ei*?- PutTii-l . \ r»wv« 1'W.fi-ma* H 
[inir-r-r fttstt Eiii-i-t I r v l n » t f>nj»x Jsi&atrph 
E/-n»t. J«<ieph £ . « • -Ai..tam K ' - t ' * 

M*wKUr*n(** A (> l i f e W n .»m 7 
r « r r « n Ciirorirr F « r - . n . 1- hn Y-t \%tan^ i**tt> 
Fi l tCsa t r l rk . J o f n M hale* l.f>«»*Tie [ r w 

i A n t h o n y VV r* r«.nien J t m ^ " V £#« • 
Ui thor ( T k n k H U o f t o M.M U i . m n t » t i . 
tftfti M r * Ci*..f«c \V t.-jM,i,..i 

\ f r » Aib*?.?! II I f « m m Miv P , i(«^»«•Ih 
Hnrppsfr-r. M-pM(Etjm«fi ( l»r«n<-f ¥- H a r t \A , 
i n m S l U f t t m + n H HA-"IPIW-I ' ' -1«^ N I <•? 
lUa t i r i fc* . Unt jn iond I* l imi t ^«^>T)C«> !**•! 
IKrh John M Mr.I»rr-. W.i'lVr. A |{r>lt>. 

M— H--—I'twHwTtl—A"*i4iini;Hr tiiffffBHan UP*"--- y 
11 f j ^ w i * . J a r n r t I. Howe 

ri J , . b n W J n . K - u n J||aim 
Mawitlarnr-* F'U** .1 (t Haw 

Krar*«>, A n r n Ken t tnm J* 
1 k e i i y l .f . .n P h<->te 

Kitk M ' « JofCph I I K<»n 
KfKn* ~a. --

I di-ut K u w e n * ( fl^tfte I «m* U m 
ldl«vtaF««, l t » y m o m l k' I,tsinn. S 
J u t r p h I d l u h (irwTffs- W \*,*i 
I tor** I*** A Mur Stve»i,#f - \ i i l " * J 
Muhon-py J « h n M n h n t t ^ t Jnt*[»b ft Wmu\ 
Hft\9-* V.. NUIIry M Cptnn M a t I f . VWI 
W • Mnl lc - f . "^(>nniel. 11 MuMin" J a m t * M 
MjintfAit M o t i t i a n \ Mni i - fd I t a^n** -i 
Al*CMr«sptli^4*«t ltl^1 Af^tlKjlroiMI 11*1* ^ \~^E*U*--v] . . 

II. <.«.„! M. t'«.i>iii.l Th . - i t i i , It . \ - I « - I | U I K H 
I #n M. t t> t f«> . f'u m*-« V Mt\$m»^m J .**-ph 
M r S e f ) A t b r r t M r i « f n u h ' Urn y i r x . n l J 

H » t > k .1 Ve-tCMt^aj Pctrr I \ I* . , .#*, , A' 
.It-iin R Mi ' l f . « . . " \ , - o . „ « \ ! , , r . V!,., 
•iMt.r-. W M t t n m f M . O r 1'rrd.ti, v j V I M 
M'<* A « a h r l » M-.i| M - \U-un M . ;' 

M j ^ t t l a m e s ( t r ac* t M-jihein H * t r J 
Mi l ' t »b» l> A M u " I l y Jrtlm \ MtH«-». 
t j i w r « n r f Nlft>y Or*iry# (' V t * » V | n « 
Mury N o l n n Mr -n lnmM Jn«»ph A Oh ru 
Krfft Orl(«fibm-h l)*>rtiartl 0 Itfiilv ( tui^-npp 
I'M-r. M t « P n u ' i n o P« im«" MIJ» Klttfth«f>ih 
Pwpt-rwt M-r»dnm-»« ' . ' » ' ' T r i p i y n - N . . r n s m n 
i ftntt. F r w l e n r k Piatniim t r u n k J 
(Juftirt 

\ la¥-*d»rT>e* A T< Ut-.Mttitft.jJs I «art-£>i> ftx,* 

l r ^ R-.IMM.T,. W ' l H n m I t t r U " ! F - t - » * ' . | II 
Itlgtvey K i r a n n r Ku-».*<•>• J.-hn Ri«*-up-r ,*«-»hr» 
M K » » j s * i i e h l f f K u a e n r li rt-n-kW-wtt. l<*hn 
r, ^^hrt*in<r> Mi** Mn * (f. e V t » . « r » f f 
il*%.t*(M** SrVtt.Ktm f t m»ti<ll \+** 
»«TI ^tA«ii#v *irit-ih \V|i'.»m \ S p i n a - * * 
( *fl Stfttl.l trainli O Str.MViji'i <»*rrsnri» I 
• I t g u r l I r f t s j - l r. r . . . mr> r J T tnry 
Mt«- R l l « Toola-heir . Mr* \ ! e , a n - t f i It 
I Ilit^-li 

.NtddMrnri* AHiert .1 \ rilcr I^*in-a»nl 
Vou-r*|. A n l h . « n i j Vr tut \(n« V*.**ne# \ 
Votft \ f « i i twn i i» (.stfirvr ( V-if* W - ' i ^ a n . 
I. W a t M r r t . ftni-nri* ' WP>. h -\.ti?ti«t 
U r i l * ll-w-«i>.l V Wrll tnitf i M'*** F u i o l - V i ' . 

W h o ' . - ' 
M r - . " - l.s.11* A Wh«l|». l a t l t U \ 

\MiiiJ«*n lr . IUtm.*r . , i Wh.ir I ^ . J . I - . ^ s 
W h i t n « » i , i M Wi! i t am> J . . » p h s n ^ \V ^ 
fe.t N..*li»->i \..ti*>tc W. i . i f i . J \ •.«»-

M f f i i m m ; i m - k Tt«n• k •• m •«{«• *< t h p 
I nthrt l*c Y«.»«Ih ( I t t r anu - t t . . n OfUs-*. ,f 
C h c u t o u t S t r w t SU ' i t* Hit.' 

Make 
WtlPAV'S fISH 
'TUNA DISH 

Mart 's eni a f (ha m»»»t variati la 
fo«J» that «va>r | n e W your pan-

try »htl(! D e l i c i o u s B r a a a t - O ' . 
Ch ick** S r i i a ' Tutna F i s k i* 

9»od hot: «r c e M . ' Nourithing, 
• n i r j i - c i n g , It l a t i t f i a s brisk 

afp»t i t»s an cr!sa> Fait elayi! 
S»ri**»rnit=0'rChickenTii isa -

F l a K oflan — ^au'lt Ilk* i l l 
> • • « • • • • • D B a a a t a a a B M 

71 /M WITH 1*AH XPMUrS 
ait 6 a g g « and a d d I kip. mustard, -
:, ( t ia ih . Malt "2 tb»p». buttar ia 
ttind turn 159s in to it; add (No . 

wall dralnad B a a n sprouts, ail 
from turn md Brmitl'&'-Chkktn Brtnd 

TuntU-oiM 2 tbipi. c h o p p e d parslay, 
tnd season with s a l t .and pepper. Cook 

slowly till thicUnad; stir constantly, Heap 
(i c e n t e r of chop p lace lid sarva at onea. 
i"ish- j»iil\-fpiai~cfsirip^s. Sarvas l is , 
• K « a a a « a « S a « i i i a a a « a a i » a 

IHSTtlllTIOHS 
t!iino fa*tui bt*!\i\, p$ckmd hi NAifait-fjt* S « a 
Co. &'*4tt O Chtktn, Moro ind Alamo Tuna, 

flito, C<orkti Tuna ftiU*. ftegn*»*nt$d by 

F . TACCART. INC. 
E L L I t O T T $ 0 U A * f BUf-"ALO. NIVW YORK 

A Refreshing 
•*• ^ partner of 

good things to eat 

g o o v e r u again w i t h tho varmint 
c l e a n e r to take up a l l the moisture 
poss ible . In thu-same manner dean 
tho whole-piece a n d a-Uow to- dry 
th-oxorirghl'rrjcforp' TtSSlnR. . 7" 

Of the different stains that sel 
on upholstered furniture , grease 
s t a i n s are probably the most com'-

Thesp may bo removed by 

oter working at a l t times from tho 
eenlcr in. Use pt«nty of -soilp so 
that the cleaning will n o t bo un 
even, and when it is clean, arrapejnson 
off as Much of t l*o lather as you]rubbing on'gasoline or chloroform 
mil, and tako up t h e rest, with the | Al low it 10 soak i n «rl l and then 
cleaner. Rinse t h i s with a wehli plnce a piece ofbttjttinp paper over 
solution of salt w a t e r applied with the stain and pas s a herited iron 
a sponge that luus been Muoeiodj l i g h t l y over It se%end t imes An

other way is lo s{»oiige with car 
bon tetrachloride, rxibhuig with Jhe 
n a p of tho t£iiod>> until all traces 
of t h e grease disappear 

Tour Ticket To 
Pennywise Encore? 
1*'"» a skimpy feast if.there UTI 1 

plenty Irft «n snthct Ihr fr*g-
nieiiLs tjiat remain- that iiol-huig. J « . 
lost. Usually great lefloiern imply 
r \ l r m a g d n , t thougli'.los bu>n\£ 
but not o n Thanksgiving o u r r»a-
itionail holiday of 'great too-rauiti 
U's'-»a ce!eb*raifon of*a., l a n d of 
plenty plenty of space 'plenty of 
food, -nnct plenty -of ftunlly So Tet 
the turkey be ample, that after 
iccond and third helpings ail 
around there's still a meal or t w o 
on h i s frame 

Dtred cooked turki'vunv be <ir3>l 
cd t o cream of asptirngus it'ijp 
ierved m toa<uy ramekins o r patt> 
shells for luncheon 

Buy » Morrhnno Oook Book 

CHA-SCPAGM frtSciI •?>•«, i 
iSfi)n«.« ( A * Ixvt fti il tit ttfl 
or units -rfra lit? i f>&* »/' 
Mv'tKlllliar, OIK Pint tf l>*«flfi 
an I ni.xiwit of utlt 5tai 
S/«i«J, JOŝ y C/n»Mrn*i«. 0'iui 
Weti «»«• #J*tll )*x>fl Oilh. ilittt 
fiHcafple «tiii «r inj t« . . i, 

School */ Caofartf' 

W I N E CO.INC 

mm: 

In Using the Abo*'* 

RECIPES 
)Ve $ug$c$i YOH Try 

For Shot-teftlftg 
TV. Nucoa Mi 

For Shut 
•tarfaHrtae 

if Pillsburv'i Beit 

For Milk: arid Cream: 
i t Brighton tl»c« Dairy 

For Pie-Filling 
+ Good LotlrFoois 

For Mayonnaise o 
' # H•llman't 

For Tuna Fish 
•5> Br««t-0'-Chick«tn 

FOrVaMfta <" 
" ' • falrat'* :' 

Silt Ad*trtiitmenls on 
This *ni Facing Par^ti 

Savory Tuna 
2 1!> shortening* 
1 onion 
1 green pepper 
t small pUg. noodles 
"n r elllli. sauce 

cans t u n a fish* 
No. 2 % onn tomatoes 
Salt ftiui^EMBfiLAlllS-^easjaa.., 

Holt shortening****, add onion and 
greert peppeT and eook unti l trans
parent. A d d rest of Ingredients, 
cover ancl bring to t h e boiling 
point. T u r n burner low and cook 
35 minutes. 

Broiled L a s » h t'hopi 
Preheat broiler and p a n for 5 

minutes. Brush btVttom of pan xvlfli 
shortening* and stdd any left-over 
vegetables. Arrang^ shoulder lamb 
Chops on rack o v e r the vegetables 
nnd brotl for six: minutes. Turn 
meat and arrange; cnnfnbcd pota
toes around1 It. A s potatoes brown 
titfii and arrange cooked onions 
that have been flipped In short en-
ing* oh rack. Fivsish broiling and 
arfimgo o n platter. 
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. Turkey .^insh it a Hn,:ir^st rel«-h 4 

C O N T A I N S 

?100 Calories Per "Pourad. ~ 

750O JUnits Vitamin A , 

Endorsed B y 

AMERICAN MEDICAL ASSOCIATION 
GOOD HOUSEKEEPING BUREAU 

n. MerrlnuKc Cook Hock 

Pleasure of Open Fire 
Marred by Smoking 

-—To-, avoid t-he aonorstnnr of "a 
s m o k y , smoldering blnie lay the 
logs tn the fireplace- in such a way 
that air tan c irculate between 
.therjet, 
. P u t the largest log in the back 

a n d roll it forward when it is burn
ing bright)**-, roplHC-eing it with an
o t h e r . Pile smatlpr logs in front, 
w i t h small- slicks sandwiched be
t w e e n . If logs are perfectly smooth 
and straight* hold thorn apart with 
s m a l l pieces of wood. Ignite the 
w o o d by placing a wad of excelsior 
or a lightly wnddedt' piece of news-
pnper where tho f lames will pass 
up through the p i l e d wood. Always 
try to use dry well-<ieasoned wood 

Assorted * cold meats, tomato 
rlnjrs stuffed with cream cheese, 
p o t a t o salad, thin bread and but
ter, olives, jelly, picSloJi; fruit tarts. 
co f fee . ' 

, : , - , * • • , . i 

Thanksgiving 

T 

TKtiiHt/I of the ghry of lh oU Red. \rt-itt and Blue, 
Yoi th fptril of IAHWKO. tbfi 'till » >/.isr«iA <iW tins. 
For the mitghti!3:.^j.oiir pArfilren. tin J the Simltgk m iSeir pjft. 
'And lh? joy of ragunl matbttt md thetr ete»ini> tttii^hiet .-
And' tbttiiiftil tbst olir .hdntllS4it.tr no Lvul of lload ted-.ty 
Bill'were s&tai >ftzd wfie&t b) toilers uko umjqbt of btart and g.ty 

tidily our thanh ue'is git.''.',r; hr the >hJ-ei skit ,ue «».>. 
Vat we red frttils &f the onhiiji an J the peijumtol if^e ii^neit. 
For our hotries \rfeh kugi^isr wiging and om beanb-ftre-t blazing bright. 
Patoiff ifitd" of teact mid phut) md oter had nflittth .t»J itgfrl: 
And nt're tlaiikfal fit ih< froty of the old R« / II friti ,nd Bitie, 
f « t't sptrtl of out / i /Af i i ml i man boo I thil it trin 

t. —(rik.cn ttom i peseta by Edgir Guest) 

nig d i ih that i an build m u r . repu 
tntfon T i s easy to ninlir i n a jt,if> ' 
by add ing diced cooked turkey t o a ' 
well-seasoned white s.uu-e ««th ' 
finely, chopped celery nnd grated 
onion to flavor Turn it into a shal
low baking dish top ivilh *butti>r-ed : 
cruiTibs and bake to a l ight , gold ! 
brown . . . - - - + 
_V[oJsii;cUjiegelTrtj1irSff*ii(rrinK wj ihj 
center filled with turkey s a l a d i s a | 
nnt-to-be-forgotten dish tt iat is a j 
good budget balancer j 

C r e a m e d turkey with waffles Is j 
an easy-to-prcparo dish -Iter sup-1 
perss and snacks. ' 

A n y stufling loft" It Is d e l i c i o u s ! 
steamed or reheated in a little 
Nucoa. Or flake it Into serambiod 
cg-Ks-

M i x several mashed ve-Ketab-les 
and pat Into cakes. Fried i n Nuc-oa 
these taste like prigmals a n d not 
afterthoughts. | 

If it's risashed turnips and mashed ' 
potatoes that remain f rom your j 
feast., reheat the two logrethcr - In j 
the double boiler, adding h o t milk 
a l i t t l e Kucoa and more season ing . 
perhaps. Beat to a fluff. sprinWi* 
with paprika aJid you h a v e one 
dish out of yesterday's two | 

If you are looking for someth ing j 
different, turkey chop sue-y is the < 
answer. . i 

Used Exclusively In 

SCHOOLS OF COOKERY 
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. Nichols Dli»rib~ul!rfj Company 

3y.3»-'S^P<S. X^'S^^S-'' 9^i->'X<i^9<SO- ^S^SO'^'^S^iNS^k-pa^J 

EXCELLENT LUNCH 
H o t open-face sandwichoss wi th a 

vegetable filling; make an exce l l en t 
lunch. Grilled tomatoes, grilled 
Spanish onions, fried e g g pla-nt. 
plain or with cheese, or e g g ac 
companiment, can be a c o m p l e t e 
meal. Llgchtly saute the .sliced vege
table a n d when tender place on a 
roiirtd 'of bread toasted on o n e stde. 
Pla<tj under a broiler, dot •jv.ith but
ter. o r *•' ^ t of soft cheese esnd 
Brown. I 

C r e a m e d shrimps, on toasL fruit 
salad with French dressing, po
tato balls , whole wheat bread sand-
Wioiros, assorted "pastries, c e f f ee. 

DO YOVR RVGS 

HAVE A WILTED AND 

DEFEATED LOOK? 

STAUBS 

CLEANING 
IS DEPENDABLE AND THOROUGH! 

P H O N l MONROE 6600 

STaAIJB&SON 
• H H H H I VtCOIimiATEO • • • • 

— PLANT-M BILANCH STORE 
951 Main St . E„ opp. the ArtSnory 82 East Avenue 
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