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Hold Finale 

Good Luck DiMtrti 

Both irorFuu 

bu* |Wy»f» wbehttema MM, Used wirtt Ceod luek Dsi* 

**#**• rm«i, Oiiljf Mh# Wt*»t lfi|r«*«fttf. *ci*ntllk»lly 
it*Mity«rWmi*di>r food ««wU-*ri w**. TfiusCood 
Luck bfwiwi, UillirKoexh, thocolil. mi vsrtllflrt flavors 
**•»»,mrurtl, not Mron* et wwk. Thui you get thai 
ssifrkHh MewrftWtt lisctwrih-no lumps, |u«t right. try 
CowtfiydR D«»fc«rlMo***y. th#yi»k« but« f*w mlnutu 
«mt*,(*.-*» *Uy'H.fagjm* 

$M **•* *MM**rr*t«J.»» rt. Casalsi Sab**) 

HA*W«WN ' 

«nn LUCK 
DLbStRTS 

"Feriiaeht'i — School at CWekiry la 
(lift jmvt |ii t h » 11*9 itrisw, They 
ivf Jl rewariie «jg«in after t i t * Lent«h 

'My«* i i u i t l i , jtrtisit dimenaSM *tor Of 
[hue R&ehi!Mt3t..;flii.jiidL lltsJittft. 
.C*e>rp6r*tlon vrlll snip**!) thi* 

TON* rll}-

*1famp*r*iiir», 425* K. Time, *>• 
to as minute* . 
J c u p a nwUiftn whit* l « i i c # 
8 - can* tune flub* 
I cup. *Il.oed e«iery 
I icup £»«aa 
i pIrnl*«to 
l l U c u | t dough-

•Arhusga timet, flsli. celery, pen* 
Ki*d pimlentoa in Isyar* In a 
g r i m e d * oisserol* dish, Roll bls-
pu l t (tough '* inch Ihiekc arid out 
w i t h ft doughnut outlet. Arrange 
(iv*r t j*e tuna flsli mil b a k e In * 
pr*$Ms*£*d aver. Hery* a spoonful 
of critftberry amnio In e n c h blseuft. 

»i%V0K1f B'KlglMlCNLIJI 

INr. lb. round steak cut It inch 
I l l ic i t 

( *inbl«*pi)(iii W«c»»ter«Mr« isuco 
I "ft cupaf hnad criimbi 
He»aon**d flonr* 
( Tablesspoon* dripping;'* 
lb* « u > * water 

C u t Ur*« roui»d »t»»k Into Oplecett 
fair *?r^?in». P|*«e some o( lite 
•tutrtlnr oti ouch plena tit jtn^m, roll 
li^ and fmlm with «nkuwer, Holl 
III *tMMC>n«il Hour.' Milt »h« <Irlp-
lilreir,* au ld the roll* »nd c o o k until 
WKU krmwnirl. Add flour* to drip-
f\nt*' U jliftica | IffldoiliJMIf 
Kl«l w * t t r , br ing Id 111* hollniK 
w t n t . 4B*Mon will >nil »* ld wucf 
Crv»r ttaid i lnwmr (or I kout, 

Vttf kiiliify oli«i>«, lir»l«-rf it, tiwli ilr»»*c»t*! (ifrfe«*l»«, »r« « 
dilifliifill illvfrilon »« Uiw-wnm IDOIIIH. ( > n « » ( Itm lm»l »»)•» t * 
|i(«|Hire (|i«ni '» to h r » l i e w i t h «OUT eftnip*. I>«<l|r thf J-hojm I n 
flour »iul brown on femtli ulilex In hot l«nl. VHHUI nlc«jl> krowncd, 
Mtmtqii Klffi unit, p«|)p«sr IIIKI fMnprllm. Aiiil » » i i r «Tf»in, about I mi> 
for • »li«p«, flnd (iwik v e r y «lt»vt>> until dour, mfcoudt furl) -Hvt< niliinleik. 
YQH (tan mtiiw a ilrHpJ»ji« m u r crown irmy fo) arniovliig IK« cli«|>» 
t« • Hoi pintler n h « u thty » « • durif iin;l tXiIfki>itlii( the (lrl|iplhc«: 
wild mlrfliiK inw" H'luld. 

C*ulifloH«r l» e\celU-nt nitfe yenl vhn\nn* J*»i(i's»rl here In lhir|)h«»-
tdgraph' The IIIMIII c o u r s e of »tith n mriin ii-»ialit hr romplrtril » l th 
niMlinl awrct potutdci*. xrnpcffvli HIHI crmilwrrj' «»Milt rtnt roll) liitt 
*r«p* mufmnliutr. 

What To Do When You Are 
Entertaining At Luncheon 

U | : . 0 M - 5 « * w « i ' 
ITT ' | r d bttil^rk 

•«sa«tl tei « ^ t , | i , 
|»ntii: C»«*«I ICI 

• trwin^'of t h i s - 4«i« 
Ksn' irwat at lrK-
\hf» rl»tt«*»tly <d* 
v«rtj»ld t i n * * . if[i 

' *B*l|hl' fcy f««0U» 
• wrtijti — v « l t h 

w i l i l b l e I m d )un> 
f » s t |U«r*nie«!, 

Qtt All !?4Q 

Wallpapers 
(tinny GmnntttJ W*shMt 

CAMROD-HARMAN'S 

DEPARTMENT 

CA1MR.OD-HARMAN 
^A«!r«f 

"MAIN 
>716 

I! 

ZESTS PHQbFE that 

(D •AUMOK* JkKD 
" ' ArwuciiiNOi. • 

l P w h « w ( >r»lf#r «wl r'wek for ft 
MtWUtMC Arrang* M U M « I > on 
ruck, M a t * t h i c k »llc»l « f tpjUn. 
< p r l n m » d with brown ~ « u « * r and 
il««.t#<l~-wlth Jh«rt inlni -«»i» . .r*ok, 
«rt«$ critmlnd i w m pot»t«»«». Turn 
u t h i j r brrnma and t t r i n x t on « 
hoc p la*nr , 

CniANBKKIlV NAI.AD 

9 »mpi cr»tib«rrl«i 
l!fc c u p w cold wiittr 
1 trup •sigitf 
I T lebatlii 
!i cup colcry 

iH cup aiuu — 
h _ t*Rsr>ooii « a l t 

Oook. cnnberrlM In 1 • cup of 
wattur *«"" 20 inlmilM. A.«J«l wgor 
l i v d cewnk I m l n n t u loiiicer. Hti»k 
Ke.l*Un In (Old vtMtt (or S niiitutei. 
tdNI t » hot mljtturi, S tra in Aiiil 
MKJI, "Whin mtxtiir* beg ins b 
Ihlckeray iu(d celery, mils and «»lt. 
Ti»rn trtto m o l d i unit ch i l l . Un-

'imoW'Mtt i i l luce. 

I tvmmn- *U<M TARTS 
I "3f^«ft»p>«r»tiif** 431V* I", TImei 80 
fo 3q ttkiwitw. 

•cup aihottenlng* l * « 
;t «eup torowft augur ^ 

: H cup cooktd prunii 
' ii cup «*ho|ip*d wnuiuli 
3 taplNapoom tcmon Julct .> 

C r c u n this ihortinlrijc* tdd 
mijgar jr i i lual ly »nd t h o welt 
W * U n * g n . >tdd tin prixttai, w»l 

I'Htxf* »Bad lemon jute*. Lbne muffin 
jtlr»» v>eUh pastry rolled »,» Inch 
otitis*, gBUvltH jirunM mtx£»t* aii^ 
Iftp w i t * 2 lmlvr.1 of Wllnuts. Bnke 

J i L A ^ s a e h e m e d oven. 

MVin 1.0(1 CAK3R 

; *r»n^M»uiw, 3M» r. •nw*. so 
' to- 23 TKilnutes. 

i'l cup auger 
S 'fitpfcesfloon* eftld wgiw 
1 teiWEKion vani l l ic 
W cup- cake flour* 
4 iSsWeapoons .cocoji 
l*-4 UtaaipDon "baWng powder 
It t«»»-3>ooii s a l t 

B e a t egg y o l k i until thick «nd 
Ication- «colored. Add sugnr' »nd bcilir 
u a t l l Sulty, a d d cold wmter »nd 
h e « vc-ell. A d d the vnreilla.* Mix 
i n d olatt llit ilour,* coco*, baking 
p o w d e r s and s a l t Mid: iolcl »nlo eg* 
htbttura*. Beat egg whi t e s until 
utAtt iund fold into tin cftke mix-
l i i r c . X lne a Wrge shallow p»» 
\psti> « ™ x | » p « r . Add c a k o butter 
iad baekc In » prcltcat*d oven. 
T^rti o u t on a towel, reanqve vy»x 
ptapof and exit ,o/f t h e crusts. 
SprcadE Villi chocol»te filling and 
r o l l l i fe* »Jettjr roll. Tiw-n out era 
h r a c k until cool . Icew-Stii ohoco-
\Kt* Ifc2«g. 

SKUVINO HKVKKAOKS 

Coftio U unmlly s e r v e d a f ter 
luncheon in the living room T h « 
maid hrlngs In a Is rue t r a y holding 
coffee pot, aiigar bowl, creamer 
d«ml-tM»e ^Mp« - 6 n - a a a c e r s wi t l i 
<t«ml-U»tf apnonn, a l rrady In pSttvr 

filled my he brought In by t h e 
hoateii to replw^e ihe first course. 
A tea wog->OTi welll he helpfiil l i n e * 
«bfs p»p fax soiled plates In it. a n d 
can uhtet in s u e maJn course a U 
at once. i 
-3Sie .mai3i course .dishorf »rc ,re^ 
movnl to tJin Itttrhen or tli« te>a 

bcildt each cup. The h o s t e s s pours 
coffee for her gueati. a n d the m a i d 
passes It. 

If preferred, where t w o ' maids 
are available, one may <arry a tr»y 
holding deml-tmse cupai. inuccrs 
aflrt"»poon»r"follcwrd^by,~tlte,"nti!fr't-' 
maid with coffee pol and l u m p 
augar with tonga in p l a c e r**»cii 
gtwst tnkea a eup, he lps herself to 
augur, and the maid poiiM t h e 
coffee. 

If the .beverage In. s e r v e d at t h e 
table, the maid* place « cup a n d 
aaucer at the right of e a c h guest's 
plalc. Spootu are in: aaucars T e a 
or coffee to then p o u r e d at tlie 
right of. Uie tueats, mid aecompani-
merrta follow 
Without a Mnhl 

Atthough a sirtetly f o r m a l lunch' 
eon cannot be served -Without a 
mniil. the usual Informal meal can 
h* harlrlted nleely by t l i e hostess 
herself, eapeclnlljr if st»» Ims crjll-
dren fo help her. The fees* plan Is 
t o serve simple courses* which are 
ready In advance and ren'ilre l i t t le 
service Fruit l« better f o r the first 
course than soup, s ince it mn be 
placed on the tabi* before the 
guest* sit doWii. The m a i n cmrrac 
and salad might be aerveni on o n e 
plate, and these p l a t e s already 

wagon KlsojreriJOWi'i are brouglit I n 
on a tray etxid s e t beside each plate-
Oeifsert ptattca already filled aure 
taken Utsxn Cbe tea wagon, o r 
brouglil ir» twrtf at « time, a n d 
placoillirfore t h e gueati The liost-
CJ* iiniHs..ijj.Lfce.coffee ssrvlco.ron 
ihp Kii'iva^ron af the aame lime tht« 
dcaacri is toroaglil ln> and plnce« 
it nl her Ivtl She pours coffee fcn 
small or laurge cups far the gneat». 

Often a beverage ia served dur ­
ing1 the ine-;«l a x an Informal luncb-
eon. Tiii t a o s t c a * may bring In thte 
coffee Irajr affcerMhe main course 
has been p&acecJ. anil place It at h e r 
Jsft for e a » y r*ouringi 

—Den'l 0 * - U j » J'lsaVer Repairs 
Crnrhed. loos»c. or stained planter 

or 'other w a l l sand ceiling coverings 
should be reiKiircd as' quickly a s 
po*sible t o pc-ovent further d a m ­
age The avwrago home owner 
shmilil co"t*«iilc; a good plasterer o r 
builder be-fore making' the repair*, 
for m sltJtmipting to do the worfs 
tvHhmi' lir»owhe>dge of plastering h e 
inny iikrcaatao thO damage. ^ 

The urt<3*.rljring cnuse of sucdh 
crnclu thctjlil be nocertolned a n d 
this eonih'tjcin j-fiiiedle«l before «*-» 
pnirlnit lt»«- plttater in order t o 
lte*.p ihe c*-*!king, e t c . from recur­
ring. 

HOW TO^AVOro 
CHRISTMAS HAZARDS 

BI!tUl.»-l) HAM 
QlarlRed Homlay—llroiird 

Tonuatoes 
i sjiee smoked hajjx. I Inch [luck 

0L0IUKIKO H O M I N Y 
S win ho*niny 

'** rup tflia creani 
-Salt -and -pepper 
X tablespoon pmraiey 

'* cup cracker erueribi 
2 islilespoona Hucaa. 

Oriiin llcjuld from faonilny. Add 
ownm, salt, .pepper and crtoppod 
p*r«iey and aproadt mlxtaro In 
bottom of broiler p«»n. Sprinkle 
cxiicker ijntmbg o v e r top. Place 
pan In preheated br«ller oven I 
irSch from flame toe a minutes or 
tcntll slightly browned. Plieo 
g-riil over hominy. P*l«ce smokeil 
haani on racle and retiarn to broiler 
oven. Plac«s broiler so Mat Iwm 
I * about 2 Inches fro>«i Ihe flame 
B-roll |3 to 30 m i n u t e s , sccording 
t o tlie qilaiity of that hsm. Turn 
once durlnjt b r o i l i n g time. 

HKOIU:D TO>IATOB« 
] teifiafeca—-Nut»a—Salt—fepoer 

Five mlrsutea b e f o r e removing 
bjam from broiler, c u t tomatoes In 
lualves. Dot with Nucoa and 
sprinkle »rith salt, pepper and 
prated cheese B r o i l until llglil-
ly* browned. A m o u n t , ^ lervlngi 

H3iO|l,«5J) V.B«ETA>1II,B PtATB 
S-wf(t r n t a t o e a — Bananas-

BrolM Caul l f tawec and Fen 
an Gratlra—Tomatoes 
tlee recipe for broiled corn an 

giratlii subatltuilng nawor cooked 
t'euiliflowcr and Inrsrv site peas 
!*«! in broiler pan o r floce llo« 
er-eli of catillflower which have 
been parboiled -artdW dipped in 
mtelled Nuroa a n d crumbs on 
irrli; place Inch t h t r k eilccs or 
amsll cooked s « - e « t potatoes 
vsrhjch have boeri^Jbriished with 
nxelleil Nucoa or b a c o n grease on 
baroller grit! nemorcre core from 
fr-esli lonntoes nr»jl pity f oti broil. 
t*.,Rnll. iPe«l.twnanaa,*br.urih-» itlt 
iraelied fat and p t s c o on gr 
l*laie in brciler o v e n 2 Incliei 
fr-oni«lhc Hame. b r o i l h mtmliej. 
ifcsen turn a n d bro i i - until golden 
brtnih 

iStej«fi«ijsai«3^il^Sl>Si«MSfi^ 

â f iner I turn 
3 « » e thtv d e t . i s o m noiiriihio;; lioi d » ^ h Wide l<.->rh 
*JBtml<(y-C»*Jtt'*'*KiM cum Send-for-eHHrif-.tECiPl. 
SO.OrC *iti» aui.f £}ii«i>ssv.'" ™k« o***" ».o»M dashn 
Mali ^tit^jte S ^ ft#Mt Cw-f» '! S'.a Cfcea« Oklaiiut 

Tin*A WITH BdELTED CHFESE 
M * 1 t u n l,v«lif^<i t»ai> O «""•«*#» 
twia W4I1 cttm I«H* «IJ . ' p t^FF" 

f*M<role 0)*tf -*'iri ^Bffip, Dt AItr- U;:' if«Tr»* 
iot. w..rh bund intf i^AU l̂  m w*e* a vooi* 

IMMTl 'T IONS 
ISttU- loi i»«nb»«»«rtmm. p»tSt««l bi 
Vf'«igl(e 5«l Pf(xf««« Co Umr-0 t.l *. tri 

•- n o a o ••< s u * s o itN*.' i a i > o v 
a o N i T O , Co»r**z TUNA tUAa. t> 

ttpramHtfJb) 

1. F. TAGCART, INC. 
**S ILLICOTT KJIMKE lUflAtO. N t W YOMt 

MMlMbttd'- ja»»"*l1JJ-, -^"L. 

"^i& 

A Rfreshing 
partner of 

good things to eat 

H U O I L K U m n i i 
Rmivaed Pntatno—SKnlted Onleni 

Soak whole fish o r slice* which 
iwa\e been cut 1 i n c h tnick In 
K"wnch Dressing f o r ' 25 mlnulei. 
Eferush peeled p o t a t o e s with Nu­
c o a or bacon fat. Stuff onions, 
which have been paarboHed for 10 
irsttnutes and t e n t e r s removed, 
writl) equal part* of crackers mill 
garaied cheese . Pr«lJest broiler 
o-^en (or lf> minutes^ arrangw (bii 
potatoes and onions on it Plneo 
.' inches from the flaume. broil for 
5 minutes, or until potatoes and 
onions arc light "brown In color 
tumi and broil 3 m i n u t e s on other 
•Wo Fish may b* turned or not 
s s desired. 

SALMON STEAK 
Buttered Patatoea—-Tonuitoei 
Have salmon steate'eut about 1 

teach, thick. Wtpe with damp 
cloth and dry- thoroughly. Flics 
l a utensil a n d let staurad in French 
dtressing or lemon juice' 20 min­
u t e s before broiling;- Placo on 
garfll J to 4 Inches below the 
lUame. Cut parboi led white pots-" 
toe s In '-- inch sl!<rx«s mid plsci 
b«»id« fl«l>- Bruah fish arid po­
tatoes with melted Nucoa-. Silt 

-aaad-peppcr. -Cat —tOraritoej -|«r 
luatvei Sprinkle w * t h salt, pep­
p e r and brown ssugax Dot wilh 
i^uroa and place o n . gnlL Broil; 
uasmg a low flame."' " 

lh'nit #.l\rft\ 
T H l F R O O F e t l k e whieislii 

t«»a,»t>»*D«-.lJ»tU x*a mis 

f» ' ^4 |^ -^W* 'e« , 4 »t»»» j [ ^ l | 
] •; eaaaa'tkeaftr-^taal Y M are, a t e 

, fca«^«-«kha«.Y«in.k,mH. 

J :• i t e - ikar k n a i a t Aatdl Hits a 
4 I ^^^ ^ ^ n as -"*. 1""'t^ "*(• W 

/?///& 
SEAL 
. »g»r>Vt»B»t 

.*-T_*tt 

HI8 
i l i ^ m^^ Wfcgit! 

.^a«a)»f.<.,^»^V»tW , 

TRY THljl 

nsctPB 
^CVAMTAGXS t'UiSCU NO X 
Si»iat Hit /»«<•» fwirt th nft 
awiigw, *ii half » f ml of \fa»«. 

-»ehhi, urn* tin* 0/ hrm4i M<t tut 
mmrtt • / Otji Sill Sftotl Dri 
C««»iMr*e QrnUHHrt t«M<h ioicl 

|P»^ tk^^»<>N/ Ctototf 

M U R I N E C O . INC, 

In Using the / leoft 

R E C I P E S 
We Sagged Vo« Try ' 

Por Shoftchtng 
it NMCWI Mifgirm* 

For F̂ lour 
ir flllibwry'i l « * 

For fvtilk and Cre.im 
jr ltl|hton tlie* Dairy 

For Pielitiifig • 
ic Good Luck l»»dtt 

For tMayonhais* 
*~ Hellm.n'i 

•̂ bf "Fum Fish 
jt ln««t-0,-Ch!ck«n 

ForVaWll* 
ir likar't 
Stre Ai-rert'utiHtnts c» 
TJhis md Feekt P*gt. 

*m* 

Check Shuttir Hinjti 
MingpaM and other Axial j i r t s o f 

v r t n d o w ihut tan should bo ln-
ip«ct»dt occaaionslly It t h e metal 
la ktjutCaig and in need of paint , im-
n e d t a b * atltntion should b e given 
to It, <ae--t\n unaightly dark; streaks 
Hr« Jlkcely to ataln thi walls be-
ftaath t£h« windows All r u s t should 
bo* tainaitully «mov*d before re-
paUntlrs*, - • 

IN Oiark, Missouri, a H U H boy was 
•* playing the part of a dvrsrf t n a 
Parents and Teachers Christmas 
party. Tho lighted c a n d l e he was 
given to cirry ignited tils f;ilse 
whltkers and then his costume, re 
lulting in his ileatb. 

When planning CbJriatwas p»^ 
ties, trlmnilng th* tree , and.pntxtng 
up Hec^rxtiona, keep l a minil the 
(set that moat of i h » matrrtals 
used »ro 'combustible Even tho 
ChriitmM trje will huarii, part-icu 
l»Hy after It ha» been; iit tho house 
• few days, Wateh o u t tor tire 
hatarda and tnXe Car* ni)l to add 
any unbeeesssr? onesa, Don't( for 
example, pitt cotton aremftd (he base 
o( the tree: it la too Jnflammable, 
i a s t year tho Up of a Match fell 
into l om* of this "*i)6w" ami 
burnod down a bona* t n rlow Jer­
sey, Tiro Other firerf, o n e resulting 
In tho death of two people, w e r e 
started when cotton trader a tree 
was Ignited by pver-ttnrtsexl elactrfo 
traini, and another w a s caused by 
a wood-burning, sot. If y o t i want thd 
snow-lllte effect, b«y d a e of the iSre-
proof material* readily available *t 
tho stores. 

ROpiaclng irax eahd lca on the 
Christmas woe by etectr lo lamps, 
has reduced Bra hazards at this 
aeaaOB enormously. B a t the electric 
lamps hava brought e o n a e new hai-
srds «f tbeir o w n w h i c h *>ery»n« 
shouid know about S a c a basardi 
resuj); from earposed "H*o"parta of 
Christmas tree llghtfhgr aets. tf 
lamp bases of the seta a r e too long 
for the sockets, i»«rt o f tho ttanp 
bases will extend, and b e expoaed. 
This oveMengtb Is common to 
foreign-made lamp*. O r tf tha i » 
aulation Is cracked off or the vflres 
of tho set, or If th» tnsulatloa Is. 
pulled back where t h * wires e-oter 
\tii sockets, th* Hv» w i r e s may be 
exposed. Metal t i m s l - o r aetal re-
sectors in the tres n a y contact 

two inch .lives- tart*, snd tf th l* 
happrns. sa lletsh 4H1 result whlcb 
may u n i t * tbs« tree. Every year, 

j fifty to ori« httaadreii reports are re-
' reived of -fi-rea caused in this way. 
! .Uwayj e'ammi'ae a Christmas tre© 
1 set be(oi-« putting it on the t ree . 
If It is il?r**tlire., throw it away a n d 
get a new one>. 

In toim*d.ert?ig eitts. tit eleclricat 
toy* to t cshlUa, thought should b * 
given in b i t s acge.-nnd to-the char-
acterot t b i « teej. Electric trains n r * 
gjenerilly » a f e ^ If tracks sr# l«id O H 
cotton, ns> described above, troubi* 
of tonrtar is aikeiy t o result, b a t 
vrfieli progeny- uscdi trains have as-
good recosTd o f safety They.lmpicfy 
tran»lorte«Ts t o reilucc th? vbliage-; 
hTthlij; e * a l n s are different (rom 
other'ciecrtTicail toys which lionnect 
dlrooily C o tfae houaa circuit r t 
shouhl b « reanember*d that t h e 
same h»is».rds -exist til thesa toys a a 
are tonne* tn appiiancc* built fosr 
adnlt use- T h i s is trua particularly 
of the -shock bazard. 

tf e|rct«-tcal toys ar« to be gtvexi 
to chiiilrc'iu cajre ihouW at least b e 
given to t l i e <rual|ty o f th* electri* 
attatbteoDt eorda, b«caui* It Is t b a 
brcakifow-zj' of the cord which Oftes 
starts lroi3hle. See that the cord t s 
of a load qvialltj s n d bear* t h e 
bracclfi-Itata l a b e i o f Underwriter*" 
tabontor ies wrapped around: It i t 
i s * M Sd*a to look for this k b « l 
on th* c o r d s of ill of the Ismpa 
sad ippliaEactst purchased »s Chrlat-
mas presents. S»tt. construction t n 
the cord soeaois longer and *»fe>r 
openllSn '«rf'.OSe ippliance. ' 

Last yesstr scfler-Chrlstniu, bbya 
in ChlcsgMi> eorliMtetl a truwber o * 
dried: t ree* s a d hid a big bonfires 
One boy's* clothes easxiieBt ire, r*s-

.•sviiiiur •&«%_ tsUal bursis.. 8e* tksrt-
-youttres* is "safely *«poti|« o * . 
Oon'tput « l r r thegaragsorcSllsvr, 
'but dlipoaM* oX it aa aooa at It i s 
danuntle-d. 

Its Veal for the 
Wintcr^eal 

"Veal, an eatcellent rood. Is known 
fo*- Its delicacy In flaMror 

"Wills veal cut le t* are perhaps 
t h « most popular v e a l dish, there 
a r « many wsya of bringing veal 
in*o the menu for yox ir family. 

One of th# most popular wayi of 
dodng this tie by servtz ig potted veil 
w « h dumplings. I t a s e i the shouU 
rfe-i of veal cut into one-ln'cij cubes 
arad cooked until tender. You'll 
lltee the flavor of true- combined In­
gredients. Served w i t i i tho llulty 
wJMtc dumplings, y o t i have some-, 
tiling different and appropriate lor' 
sparing roerius. 

rotted Veal with DwxiipUng* 
2 TOiirida diced veal - shoulder 
t *>niori 
1 «j«art water 
2 teaTpoon* salt 
•V teispoon pepper 
V teaspoon WorchiHrterthlre sauce 
2 cups diced p o t a t o e s 
8 -carrots 
i tablespoons flour* 
'* cup cold water 

Have meat cut Into one-Inch 
ctisbei. Simmer v c a i and sliced 
oriion lii \\-ater for o n e hour. Add 
salt , pepper. Worcestershire, sauce. 
potatoes s o d sliced carrots. Con­
tinue cooking for fifteen minutes. 
Ttelcken mtxttu* w l t l s the flour and. 
w-atcr which hav* b**fl blended: to­
gether. Prepare <ttniiplings and 
drop by tOaspoonfula on' top of the 
n*«at. Covex- closely and steam lor 
fwrelvs minatek 
Dwnnpllngs 
1*3! Clips flour* 
S teaspoon baking; powder 
h teaspoon salt 
2 tablespoons Nucoa 
«i clip milk* 

Silt flour, measure and l i f t again 
with, biklnsr powder ,asd.«alt Gut 
Ire Nucoa unti l a fin* evens crumb. 
A-dd milk and mix t o a wft dough. 

SHOE B O A a D * t ? f CLOStT 
THA offlciaht sugarast a alanllng 

board adjusted at t h e correct angle 1 
az3d attached to t h * baseboard of 
a clothes closet a s a convenient 
place for shoes . A narrow wooden I 
^Urip hailed on the; board a f*w 
Ifeehes from the t o p forms a heel 
rf-cat and p r r r e n u t lae ihoes front | 
sisjping.,. 
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