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BROILED VEQGETABLE PLATE
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Brawnel Potatoen——Sgufied Onlim
~ Soak whole fish or slices whieh
sy boen cut 1 traeh thick 0
French Dressiiix “Tor I minutes,
Berush peeled potatoes with Nu
ceon or bacon fat.  Stuff onions,
w hich have been psa-hoiled for 10
ezinutes snd  centexs removed,
with equal parta of erackers and
gFAled cheese.  Preheat brofler
owen for 10 minutes, arange fMh
petaloes and ontons on it Place
2 inches from the flame. broil for
3 minites. ofF until  polatoes and
oralons arc light browewn in color
tuarn and brotl 3 minaata on other
st«lo Mish may be tumed or no
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Bultered Potatoes—Tanatoes
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[powder and =xit and:lold imo cgg
heixtursd. feat wegg whites until

AT amd fold dnto the exke mixe

ieie. X.ne =  Iarge shaklow pani
WEth werax paper. Add calce batter

playing the part of = dvwarl €0 a

party. The lighted candle he <vas
glven to carry ignited fils taxlse

X‘mmts and Teachers Christenas,

whiskérs and then his costime. te
sulting tn his death,
Wher platning Christmas par

Jagad bmeRe i A preheamted oven.
ATard ot in a towdl rexveove Wax
pper  aml cut of the orusts.
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'Sprm\d: with chogolats fiting and
rolt likce A jeXly roll Tirn out onf
a racke untit cool It ‘with choco-

ties, trimming the tree. and putzing,
_up dogcrations, Keep- in imnd the,
fagt that most. of the waterdals

" Any unheécexsaty onex. Don't, fof
example, it cotton Arowad the base
of the tree: it 18 too Inflammadlé,
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Christmas tree by -eledtrls lamps,
has reduced fire bazards at this
season enormously. But. the elactric

s Breant-0'Chicken

Biker's

laip bases of the sets mre tio tong|
for the sockels, part of the HEmp
bases will extend, and bre exposed,
This overléngth &  common to
foreig-made lamps. OF il the fa
"~ gulation. {s eracked off of the wires.
of the set, or.if the ‘insulaiion I
pulled back ¥here the wires enter
the sotKets; the live ¥rires iy be
| exposed. Metal tinsel cor metal re

flectors ia the tres may contact

i eed of paht, n-}
allention should ¥ :

hazards and take care nol to adi;

‘happens, = fasmh §{11 result whick
may gnte thea tee, Every year.
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leet hpre: putting {t on the tree.
It i g deteotivee, throw {t avayand
get A love  Ones,
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§ TPestied Veal with Dwianplings:

toys to-h <hildd, thought ahonld be

ot cune Is ke to result, but
whell frogdetly usel. tralts hivé &
good recozct of safely “They ériploe
transloneers to reduce thevillige

adult use. “Thi< {s true particolarky
of theshorck hazard.

to chillreex, caye should at léast be

starls roxadble. Ses that the cord s
of » o quallty and bears the

the ool Eaenns longer sl sater
uperutlé“n &f UXie ippliance.
‘Ladt yesmy mf1er -Chritteng, hoys

drisl.irees arad had A dig- bonﬂra.
One biyss  clothes caught fre, ve-
suiting T (t.:nl burns. S that
your-tred te skldy  disporsd of,

‘but dllwasc oF 1tas #oon ds {t Is |
dismantiset.

fifty fo o himdred Tepofts aro ré-

JixAng different and =ppropriate for

{f electzical toys are (o be piven .

bracoletlEle lmbelof Underwritérs”

In Chingee> ccallectsdt a number ‘of |

Dontpt ¥t llr the: garage or cellax,

dosing this i by servirg ptted veal

teer of veal cut into omeinch cubda

arzd cooked untit temdir  Yoult

geoedients, Served weith the fufly
witiit duimplings, yoxi have some-

spTiNg ménias,

1. teAspion pepper

2 aups diced potatoes
6 acntrots .
4 tablespooris flour®

tizue cooking for fifteen minutes.

wate-which have heed dlended:tor
gesther,  Prepare  Sumplings aid
|dop by teaspoonfuls. on tap of the

Dratujilings
= ips fdur
3 easpoon baking porwder’

el lpirimian s
SHOE BOARD IV (LOSET

Thoard adjusted at. thie correct angle
1aiad attached to- the biseboard. of
a  clothes cloget as & convénient
PpEace for sHoes, A nuARrow woiden
strip rialled on the ‘board o hw

:tirplng,

wEth dumplings, It wames the sM\Lv

[iixe the favor of the combined in--

1l teaspoon ’Woréhesterahlre saucd l

[TRaicken mixture witk the ffour and.:

Acid milk and mix to aéft dough. ;

{rz=ches from the top forms A hest
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Cleaning
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Out All The Charm of Patterna

and Colo:mg! Try Staub's, H

PHONTE MONROE 6600

i PLANT _—

*AUB&SON

o . BRAN‘CH STORE
951 Main S L., opp. the Ammary 32 Eas® Avenue
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