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Cheesy Ail Ideal food CWf Many Uses 
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Th* CATHOMC CDlflWKft'8 
"j»*t«wM of C(Ki)n7H *•iufji» t* at. 
Mtajo*.'* with. U « t y«r *»*? of 
Hit Iturgtit «rWdl * f lh* «e«*on 
wu In *tt«ntl*nf<! autd from *d-
vtift* *«iort* mi«th*jr btiinar ««• 
dlent* t*M Ml (ft* «i«m(in»t«-i*t»on 
miwMt In tfitl*hf** tgtty ihtuiu 
tr* Hu*t) efcttfttl which »r* bound 
t» "hftf *M tm' *B* »*v»rtl 4i»«r<t 
fcrir tb# U n w I««WMI. The earn 
pjttt program HWRti . t ptaaitutt 
vtrit4>#<n tt'm •»<< *•*«' clli«»x«il 
by U»ty dtsKrti, 
OTTUWWSRJU *AVAMI AM ro; 

Fiji- * »*WNl f«that! with er«»ffl 
nlllbif. t»» with Mtmwbtftje B*< 
vttftfi Ciftant *'**!# <i*«srit* with 
wbtW iMrrkw. 

imuiwuNiir HAVAHIAN 
. mm 

% t •ntaatd iwNltMM itrtw- • 

M * bt«*vy « n m * 
*Tl*wtfci^«itir 
.Dltaajy* tM>lMl» In lH>llfng 

w«i»r. Chill 14 tin »^i»liit»ney of 
lhi«K tr**m »ml M«t Willi »p*»rt»y 
K»W t» lh« §tr»wli#rrl«i «n<l th t 
ert»m «w«tUMil with th»-»u)t«r. 
Chill uwtll tt ctKiltUnc? to how 
IU i)m^» »nd thin |rtt« on top of 
(IIHnt. Or thla miy ft* [xwrnt into 
MITWI**! mM4i tittt chlllid, 

tmmM ANOKTroon CAJKK 

Ttmt: J4 Mlnut i i 

1 * e«J»» i*tir* 
1 e »** whlt« 
« t'wBt 

l t y u O l t a ' 
l!H iM«it »ui»ri «M«iur* mid 

lift I M*MHk gilt # M I ) | Sour*; 
m»**wr» .««<l »IIH llnvM; Wi«t tgw 

t 

C h l l H It« * « f l « n t r » t t * ftrm »f milk; It t«k«« ( b o u t flv» fu ir ta %\ mHk 
t « fflihi in f fMuni «r< «h««H, In th« fclUhin c h « « « * *iti i « u#««l lit m»r« 
w*yt th«it n l m t i t i n y »t*itr (»»d. Ji I* * I H «tia of t h t k««t prstoln (•>««. 

^IW ».r« f#»; if amy, lood* in 
eoMUnt u»# i«l»r t jwt cw» bonit 
of ( it vtr**tllllr, *c0«omr *nd 
tmtlnio of ciniiii 

AMtrlo'i Miti for eh««i« H i 
rftttty inortfMMii, witit * a«p*r e»nt 
rl*t in lolnl V. I, <5on«wii|)ilon In 

l«Bpronr«(inU In tht opinion of th» 
Natfanil D*i*y WttnoiU »» mrnif 
for«l|n B»tloi«» h»r» « hi*h«r *v«r-
«g« coniuiBjrtlfln p«r porion. 

Chnit eaaahlnii most of tht 
nulrlllYi (octon In milk «m! it 
from tt to 9 S pir eont dlKtitlbl*. 
Otttl* li mm Iwportunt rlt»mln 
•ntirct ted rmlilnblt for id mpply 

prot«ln food* which , »r« airirt *%• 
penilve. tttrm U »n lnt«r«»tin| new 
eb#M» rtcip*: 

t t v c r y Chitt* to up 
) t«bl*u>oon» minced onion 
4 UMexpooni batter 

<W t«bt*:#pKooiti lloa'r 
1 cup» « | I k * 
I cup* chipken »t««k, 

or tKHiiltitn 
ty lb. tlmrp Amorlcin cheeit 
H cup minced cooked ctrrot 
\ oiip tefnctd cooked c«I«rr 
U cup minced cooked green 

ptpper 

While i'ae bj^tt* l» msklng prep-
arstion* tot the bi( event the peo­
ple invited to her weeding have 
plans to matte »l»o 

When tnvtfatiioni are received 
three wcehs b«fore tb» wedding, 
the prospective1 jpue«t must *n»wer 
«» toon: i s possible Tlint i»wiiis 
wltJVIn H week jiftcr the mvttation 
in received »nd tertainiy not iwer 
tljaii two v/teka «ft«r. And rt« lh' 
vitatloitj should be ê oswered la 
kind-* formal invitation, C*11JI (or 
a formiil reply, An tisformal in­
vitation dttik for a nW* written In 
the ilret person. 

This should S>e noted, however 
An invltfctfon t o tlie cliiirch only 
does hot call for an answer and 
does not mt»n t&nt, * gift nimit bo 
»ent. If a rec«ption «.»rd is in­
cluded an anuiwttr must be sent «nd 
a gift 18 coinpuiasory. Inwitgtlan* to 
home weddings oiunt always be ac­
knowledged tnd a |lft sent 
Wedding Gift* 

At hnj at ready beert rn«"ntloned »! 
home or resception iveciding invllg-
tipn culls for a gift This holdr 
true whethor the Invitation is re­
jected or accepted 
,AI| gifts «rc »ent to the brido 

Even if ihe gueata hiivo never met 

For the Smart JFJostesi 

ffhm&Jt$?frl ImwSi ffhr^ Zi 

WhlttflMttll fttwr, MM Mti «nd 
gfMM »f ttrttr 1M b«ta4 Until atHf. 
rtM i« tba tttitr I T tt i tlma 
Ibta f»i* la Ibt |Wir* and tb« v « -
nllla.* F»ur Itl* Mk ttn»utt«nKj 
lube (MK tad MM |% m trehaatrd 
tvtn. Ttalt t iki m«y abta M bak*4 
ft* I H a w r u l W i r . 

vtAt amorn whw JTKA« AKD 
• - CKMl»>f • 

lT«rtMrtngt* 
I V M I eHotMt 
Utm»tm4 flour* 
t « » M » * or tt/wlo | « ! e i 
1 ctn f**t 
IH'» eiNfjr 
'» c r!c« 

W»!t cbrf^pfnf*.*, Omdgt chop* 
with MMIMH«4 fltur' awd brown i n 
drlpplnga. Add wnter. pen, cel­
ery «nd rlc*; ctvir ctowly brinit 
It tht boiling point »nd turn burn-
ir It tinumtn Cook M to 40 min -
ultt. 

RROIUKU MAuninr WITH 
CMKK8K AND ONIOX HAUCTC 
Prehtat broiler end pin for 8 

ninule*. Brush ruck with sliorten-
H* trid arrtnge slkea of halibut 
tn rtck* Brush gintrouily wi th 
»hort*tiln|g *nd broil t t o t mlnutta, 
dtptndlnr ttti thlcknttw o( Iltrt. 
TMth, bruah with ihorttinlng* «n»* 
kfttt * t* 4 mlnulii. Covtr wtt l i 
•rati! botttMi onltni lAet thin tlicea 
of thMte. Broil until cltotH malts 
»nd it bufcbly. gprlnkl* with pap-
rlk* »nd pluct undir t»roll«r jut t 
l»ng inoujh to twit, 

&UUAI) TIN'A TX»Ar 
<r"ir»t Liytr^ 

t f lelatin 
I T Ml* "WtUf 
* e bollWis waUr 
i 6 heavy crtti* 
I T Vlntspir 
I cucumtoar. diced 

H e mayonnaise* 
# 4 tatcondUy*» 
I Fk|» Hwon gel«|i! 
W « boiling wgiir 
U c vintr*r 
1 tMU 
i <r cooked pe»« 

.»»c M»y*mn*ii** 
l etn t u M fi»h 
jWittrt iraliitln in cold -wtlef, di»-

tbtvt lit txiillng wnter *nd cobi. 
Fold Into t l i t thickly heajttn craetw, 
th*n tdd *ii* vlnigir. cucumber 
*hd JWtyoiaiiaUt,* Pour tuton loaf 
tin. DlMoJve the gelatin In the 
belling w*Mc, add vliiegw* tnd aalfc 
tnd cool t«* tht cotUUttttcy of thick 
crtartt. AdM iWA*. Wlyonlriiilse* iand 
lltktd tu»* flah* «nd chllt until 
mlxtur* j*ai thlckenr. l»o^r,»v«r^ 
tht arifc laytr and; chill. XJnmoia oti 
nlttttf and garnish. 

**A*»M0R0AS»Olin 
UrtmoW 8altd Tutu t*onf* auto 

Mnttr of tatrg* platter or tfiiy. Ar-
rsnge alternating tllct* of swis* 
cheese arwi ttlced tomato on tray 
sround lotsf, garnish with c r e w 
tnd ituKaei eggs. Serve -with, a va-
rlety of pickle* and rya and whit* 
br4td. 

Svitt oniow In butter, do not _ 
0t «)tlclll» suiil pliotumorui. OneirtHowtobrOWTt, Add fioiir and'blend ithe-young lady »nji nre intimately 
ounct tt baurd che*»* fltrol»he«jwall i>l*c» «ver hot water add aasoiintcd with the groom, their 
about omthtrd of an acttilt's dally 
iiMd for eajoliun. The** factor* 
wakt It oht o f Ihi • n o e t foods for 
yotltigiten and silulta, 

Chttisctn fceitrrod lis Innumtr-
able wiyi In plies o f ottisr staple 

milk ind chicken stork and cook 
until thickened. Add diced cheeao 
and stir until melted: Add cooked 
vagetible*. h«at thoroughly. Serve 
topped with chopped pansier, pop­
corn or eroutont. Makes * strvinoi 

wedding presents aro sonl to the 
brldr̂ s home artel aildrceuicd to her 

Gifts should not be taken to the 
bride on her wedding day She-la' 
too busy and Ostc-ltod to fiilly ap­
preciate them. Tfien, too. she often 
plana one room in which she dis­
plays proseiftts and late arrivals 
have a way of spoiling: her ar­
rangement The thoughtful'sender 
sees that the gift is delivered two 
Weeks or t o dayji before the wed­
ding day This gives the bride an 
opportunity to acknowledge it im­
mediately 

With the wedding gift should be 
a card, of course. A calling card 

t « , „„ .„ ._« „ i. « , u ' «i , , . I» (•ufllciont or is; plnln white rnrd 
x o DTtvem grit tn spingcn, cut off the roots and about an with just the nam™ of the givers 

Inch of the atom JUICI place the spinach in a kettle full ofo n .''*• t'ongratuiations and best 
, ^ 5 ^ . «?'?£• . .^""ejh? gpinach ground "carefully in .'the "^h

w«*.r J???L!$!Z XV&t 

For Housewives 
'On Cleaning Vegetables9 

In tlting tht Atom 

R E C I P E S 
•V* $#i$M Vote Try 

Ppflhfirttrtirii 15JWSrttftirii * 
# NuctM MirgariiM 

• T^ pIlMHfy'i I t t t 
Ôf MHfc arid Crt»r» 
it trf,t,t»f, r l K . Dairy 

w Pf# Filling 
j ^ l i rWf i TCVCH r i M i 

**tBBft 
it •rtM.t-O'-Chkk.ti 

Forv*ft*r« ,; 
if Bakaf'g 

Salad Making 
Has A History 

Ever since t h t children of Israel 
started out of Egypt for the) Prom­
ised Land, taUad. has beon eaten and 
has been t lth*r noted or fashion­
able. 

Their "bitter herbs" were let­
tuce, cammontile. c u c u m b e r s 
onions, leeks, and g-arlick. and 
they combined them with mplon. 
and. sometimes, with flsli 

OBIIX. ihe TDoctof Mnyo of an­
cient Oreece. originated the phi 

mpny and stb a wedding gift card 
ivltli a verse to thnt efferl is su- * 
perliiious If, however. » guest from 
out of town cannot sttond he msy 
write his b*st wishes irv a letter, 
accompanying th« gift;, or enrlose 
his iitid on wljieh he has written, 
"Best wishes for worlds tof happi­
ness" or something to that effect-
It would be very iiki, also, to send' 
a congratuiaitory -wife to the couple 
on the day of the wedding. 
Informal .Datyilnie Wedding 

Men may Wear regular business 
suit* or In the. nummer time'white-

'flaiinoi and dark blue coats or 
'white linen suits-. In the winter 
I tlnie a dark blue or Oxford grny 
jaui't looks best. Short tweeds 
should bo nvoidtud VVomon with-

'put cxco^tlon should wear street-
warm water a n d clear* them like i o . ^ h ^ h ^ i ^ T h ' d "Z, "£v&~ l l c , , f i th df e sf 8- ""'"v m!"chln8 
spinach, illrrlnx them *ontly about W " *"f^f' *"fhJUH„ , .5 .pufft "",d s"PPef» -vlth wlnte or, 
with tht linger^ Hera* tfto stoma bat i liSSco ^M- S i U a • M i t '!?"... ^Z* , Ki°Vm ,S!raPIir">;' 
with *, veg.tnbl* tenth, rlnje and **£>• '• l l " ,_"!,onJ""» *"c !"hould >"> tho keynote or Informal 
cut away any tttscolomtion with a I T ""1 n r L A . t J u ™f"'f*wl ?t"r<, f o r t l"" , n V t i""' *»•«••, parltw knife After nlvina sci.nratc ""' T P«sK,rlb«d for that pur- dinj/, n. would b e embnrriis.slhK to 
m*& to- e i ch I S cut n o ^ t ^ ° ^ Z ™ "^J™?* ""« »»»«•" , m ° r C •UM™ t"J' half-liich Piceosu dec are that an onion eaten dressed tfinn tho brhle 
nan I un piccea. J u , t Wme. gQinu lo bed Will cure Kormal Evening Attire 
"* **m insomnia. A f t 0 r six i n t h e .e.wning the cor-

Although aaparsgua m « y look ftsre Ketulrett. I.M.-I masi-uliive attire, consists of 
clean, ywi may _Jtnd.it v e r y gritty i N o w ,n)!thm___. ,-, important as '"11 dress . , Swallow tailed cont 
."" * A . . ' * . ^ p ! * . ^ t _ ^ " ' M . „ ftalad: .which h « a been the theme of .tingle or doubtc-brcasfed walit 

wttar, then l i f e It Ifoat t h e kettlo., 
Poflr out Hit wtt ir . i -ont l and let 
itatid for i h b u t (Iftesen minute*.' 
Mova tht spinach a r o u n d gently 
again, then r t m o ^ f r o m t h e Water 
and repeat. Repent I Ilia four times 
In all . and you will f ind y o u r spin­
ach clean yit unbri i l ied. 

T h t flrii » t r p In mahingg brussel 
sprouts a delicious d i s h to grace 
your table, li t o see t t sa t they'are 
Clean, ftimov* the f e w outside 
layers of leaves , then place the 
sprouts in lukawarm smlt water for 
a f t w minutes, Wsirt off the salt 
In clear witer. and t h e bruaael 
sprouts an reswly for coottlng. 

Swiss Chsrd Is often utility or 
hiding dirt m a grit u n d e r the skin 
of its stem. C u t stems a n d leitves 
apart, then ioaW tht l e a v e s in luke-

INSTITUTIONS 
Ail. for th«(tJb*t**r bf*mdi,jMtU»ysVy W»n*-
f*lt Sm* Pf4utk% C # ^ S'tlif-O'-C'-ttw—-
Mt»/» »ncf At|mt> Tuna, Tt<ton.§tjfiit*>, Cflfiwc 

J. F. TACGART. INC. 
»»5 ILL1COTT SQUARI 

, «ah I tf>.m«d«im <*»• uati. Shssi | 
1 irto 6 a W •"4 l!t.»e*i i«i* r « t I 
* »tpp« rie*. Fm >« 2 that intlsf, J 
\ PlKien f watt d««« nf"»o|< I 
* •« tUlt*r wilk 2 ttfi •la'wW J 
, »M» l«r««! <wa hi ciatsr. Si> , 
• nryiii«». tSsmiik wllli fir»Uy. I 

IUMALO. Nrww rotk V a » « •• • • « • • • > • • • wmA 

tht asparagus i n lukewarm nntcr 
for 

underneath. 
It is hard t o bollrve. t h a t drlMf'nnt bo 'Just thrown togethen ' snd 

beaas can liarfetsr grit'. y«;t nhc-n pass muster. 
eating bakud beans y o u may be j Scal[y ^cryi)otly ;knon.,, , o m e . 

thing about snlnd. and they know chagrined to a n d that t h i s is the 

, • , . .poets and a u t h o r s from t h e Rio- 'on' with V-front. trousers of same, 
a u w mtnuiM. t h e n remove | , j l I S „ r the j ^ ^ - , to the present day material a* coat, one or two-stud | 

each of tin ate.ni Isils a n d wash ,. i o v o t | h y •tsraM?lltes. Greeks. Ro- s t , f f bosom shirt. ..-bold w ' n g collar : 
fmnns. English a n d Americans can- 'white nec l i t ie to mntcli shirt, black! 

silk ho*p potent Iprtthrr pumps , 
high o#i{ hat . willtc k id gloves , 
white handkerchief. Whi te Or red | 
carnation Mo c a n e is carried I 

Women w e a r formal evening at­
tire. 

The day o f the wedding do not 
arrive late Plan to arr ive 15 or 
20 minutes be fore tline When ». 
man or woman enter t h e church 
wait In the back until a n usher ap­
proaches a n d offers his right arm 
'Relatives a n d friends o f bride sri>i 
oh the left s ide o f the c-hurph .,.! 
those of the grroom on t h e right. »o" 
kindly toil the usher which you j 

Because the lettuce, the oil and !nrc 

case. Often t i n y dirt c lods and t l u U » w , o n w anpearane'e is: no 
^ ^ U . ^ ^ ^ ^ ^ ^ r S ! l % " <" * «tood salad, just the bean and so> escape notice. To 

dit«L>(fhesc foreign particles, pour 
the beans throujtn » folde-d sheet 
of paper towel i n * a few a t a time 
and examine them csrefully. After 
the hearts have been soaked, it is 
wit* to rub them between the 
hinds to see thttt no foreign mat-
tir rcmajiij. 

Other vesiitabfes such as par­
snips, p<)rt#)es. carrots ox beets 
may contain bits of soil even 
though scrubbed with « vegetable 
brush. If tills i s tin case , try a 
wire brush or Scourer. T h i s meth­
od Is also iisefuJ In scraping new 
carrots or potatoes., and i s much 
easier than mtnsc a knife. 

•• ' . » ' " • » 
Jillee tn I'iew 

It l i often ditBcjllt t o keep the 
excess juice f,r«m running out or 
flea siioh is rfctsibMb, efecrry , and 
other similar f ru i t s . H e r e ' s an Idea 
that helps-beat an egg n g h t t y . mix 
it Into the sitgatr the p i e remilre*. 
adding a little flour sand mixing 
thoroughly. .TheM bike t h e pic a s 
usual, and you will; find, that the 
juice, stay* in. ' » 

" ' - » » » , , . • 

Chliaren's boo&s may. »e kept 
Might and cleat* if their covers are 
thtliaeked. 

attractive perronahty is; no sign of 
a good character . 

A salad t o b e s sal.ad must be 
the piece do'res is tance of t h e meal. 

Why arc w e fussy about the 
placp at which the salad should be 
served' Why d o we tnsist thnt it 
come nfter t h e meat, or game, 
course" 

the cayenne pepper act Just as 
ehceie does - they cut tnto the 
heavier fata a n d substances which 
the meal c o u r s e stands for and 

At the Reception 
Some one will b e at, t h e door to _ 

toll you where t o take wraps . . . j 
„ jGueets go t h r o u g h the receiving 

help to digest them Salad makes _ilne_ aniilte- h a n d s with each per-
one who h a s eaten a satisfying „ o n 0(ft.r . congratulat ion to the 
meal feel conxforttible. Instead of (groom and b e s t w i shes t o the brlcle. 
full: and It a l s o slightly stimulates A , g 0 o n R a K U«3 t S ! have gone' 
the digestive tract, which gives re- through the line they go to the din-
ncwed Interest 
is to follow: 

in the dessert that ing room for wedding refresh­
ments. If gifts are displayed guests 
usually look at these after they 

t a* ror temom have ehtch. 
ISefore cooitlrjg chickens, rub the .- Guests a\ny le»y« at any time, 

fowl iiisidc andt out with a cut:1cm- ,unless dancihg follows, 
on; It helps make the meat more It is not necessary to saj.' fare-
julry ami tender 'well but if the parents of tho bride 

Save your lertion hai-ves, after the 
Juice has been, extracted from 
them. Use them when you take « 
hot bath or in washing; up> plates 
or dishe* which have containeddsh 
or onions. Marks on polished plates 
lean b* removed! with lemon rinds. 

and groom ap« at Jiborty, say some, 
thing complliuetxtary to theni 
about their children. Nfotiee as you 
icavo whether there Is a little table 
laden with: boxes of wedding cake 
If there is, be sare to take ohe 
and sleep on it tb»t night. 

f 

•What Oo You Know About Fruits* 

TOJXAY-AJses of Apricots 

Ham Stacks Are 
Deligh tf uI Snacks 
8 slices pineapple 
2 cups mashed s w e e t potatoes 

thtnic n*W ulul»>r the t u n for your 
break fait nunua. 

Apricots of *«»» rlpentsKi: have 
bum iWtttled f o r thl»v, m o d many 
beverage and cooking purpoaes . In 
thil form they « t t dajftetf' W'httle-

:frult nectars, a n d belong: t o * group 
lof liqutfttd dwslidEutkii f*uit!*r~apri-, 
cots, plumi, pemrs, pemtthet tnd: 
ptacho* blended With -nectmrlnes— 
,aitt f rtU'tt. tm' t r * e | . i h a * ;lb»«. the!*.' 
l*tT*« y**rljv" "Will « * • rVUIty 
frultt. net tartly- acid. C o w a e w n t -
Jy they Wend w i t h evfciporiiitea or 

^ ^ ^ , v u v r**» m l l k *hl1 '***» crurnv ih a haff» 
- * u fWPWtltWt -|*«4*S*lf •ai»lur*-thitgfive». a lux-, 
. W ; * " ! * r«h«. *»*M> rWtJi* fatms fruit-ma*<?«»m iaccampani-

?z i !?S"^"J!? f | t j^ .1w*!t* |* | i t t tt».*ny.»r**li,hot. we c*UU' 

i'i*4iM<wtU^ltt*cklng.- r J ^ ^ t ^ l t l S i r W ' i i H t ^ ^ i f f l U 1 

self into tn orange-colored like 
toppirig your cooked wheat-heart 
farina. For vsbrltty and th* ad~ 
vahtageot blended cre*ni-Wflia-fruit 
vitamins, try pesiach nectar—or any 
of the whole-fruit nectar grout), 
with the exception of fart plum 
»eecar~-in a ftftyMftfty mixture with 
top' snllk. over *ril|i *h«kt flakes 
or puffed ricot Children are par-
tial to'pear nectar alone oyer ihy 
Of ttta cookea Cereals* Peacri-nec-

1« slices bacon .'". 
:sait 

•Split each pineapple round into 
half to mike two thin slitses. Stet­
son the swtirt pbtstOM * i t h brown 
sugar, Nucovtt. gtcit and pepper. 
Shape into. Stat ptatuw to- fit the 
pineapple rounds. Mix the ground 
ham with egjr arid thipe into pat­
ties on«-<tu»r*»r Inch thtcjks and the: 
same sit* as the sweet potato pat-
tit*.' Form es»eh atsack by placing; a tarlhe nectar arid top milk supply [ham patty en, a hsalf slioe of pine-

«oo«l appetite kppeal to ordinaryJapplel Add' » *w*et potato patty 
oatmeal or __br*%vn rlcei There!* ̂ nd top with another haJf slice of 
usable varletv *0> our breakfast |pi«*»}jple. Arrangro two slices of 
certalt here, tend an even better bacon croslvris* over each* itack. 
varifcty of min»»5al» and vitawinjilPUce ia a ahtahW oskltt* pan and 
when these wK-ol* fruits in liquid bak* in aimoderate oven U50' F.) 
form fttMtdtuteiV for oiMjl hour. 
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