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The Sweef Pizza 

-^t^ET^-^ MfA 4 t t t 4^M| A 

fw.ii lni.'1in.,ft«i lji-!1ft^i l«.<Mi;»,w.<.in,i*.wt>w..«iLm.^'fi.i, 

Nereis «fi»«yrsomietMnit ^t 
rcftjftg flbowt a^ntsw aisJ>̂  « d 
htrsrp. 4 flew «is&, to mt * » 
cited *bo&t It* a pira Witt a 
real difference It's madlê  with 
3 sweet yeast-raised pastry base, 
topped with luscious cream 
cheese Mlin$ |md beautifully 
decorsted with ~!-' " 
Decan halves. 

^e*st 4nt* mt&r sft3 tt« U0«i 
dissoiwf 

m-

Cill (t "Sweetsa'" for fun] 
. ^ have it coming from the 

Ovjftit 'at the youngsters walte 
fin from school , » . serve jt as 
a fingenfoodr dessert "for lunca-
eon or dinner. This would be a 
good recipe to keep in mind 
for furfd raising affairs such 
as ba&e3 ^ood sales, bazxars and 
oth^r-^oney-raTsnisfaTfairs. 

Add the lukewarm milk mat-
tifre, egg aad flour, and heat 
until smooth,-ahout 2 minutei 
Brush the ton of the dpgli 
with sott shortening, cover ,ahsl 

pineapple andfiet rise" In warm place, |re£ 
&6ra draft until doifbled-.k 
hulk, about 1ft hours, r'x 

PINEAPPLK-CHEESE 
DESSERT PIZZ/k , • , 

-' "SWEEtSAj" 
>4 c. milk 
2 T. sugar •* 
% t. salt 
Yt c, toft shortening 
Vi c. warnj, »ot hot, water 

A s*^?! .̂ °f. 'a*** i***1, actJve 

'*• diy, 01" conipiesstid' 
h% c. flour 
J egg, beaten >.; 
•J 8 puncejiaclcage pr«am 

cneeaSi'•softened' 

% cv-sug*r • ' ",- • 
2 egg yalks; 
t fc trattW Warn rind 
11» Icnipn. juige 
% % VaiuUs Wtwfct 
t No. -2,Can ^ijieapp^e slices op 
. 1 % . jttt can pineapple 

• muu :•,?*?,•**.*. 
H c. pec*n halves 

Scald the milk. Add i'-T* 
sugary isflt and shortening, cool 
to lukewww. Measure, t h e 
water iflto * large howl {warm, 
not hot, water f o ^ active dry 
yeast, and lukewarm -for con> 
pressed?," Sprinkle pr crumble 

ma 

P A R T Y B R E A K F A S T O R D I N N E R 
CONSIjaftiK > 

BURGUNDY CATERERS 
' Ort Anna •• . ; ^ 

!-*•• 

'S 

f t e e faaoStj fet>e been «* 
-«ctvit« jn-t|i«.loA«svfet i»ttWic: 

libifeW ana ?6*St|ent| of i l « -

^Eepnwyl^OW #«»« Jttow 
*f ti«t»r«iaiSf I t ^ l t l i f t * 

th«!f«J!h the ii^rtl&wry loasi 
l e n s e s w SMU ttsa««r Lf 
sy«fim 

>MEANWH1IE, OOMBfNK 
softened cieam cheese witli %' 
c. of sugar, *gg. yolks* leiioir 
TiTid<>"̂ uJc* 'aKid vaWn^' Bftin 
the p»eaiipl9*veiry well.—. 

WJien tfte^ugnjias .doublet 
in tbWIt̂ nitnah *i«mj and turn* 
into igrealeOfTiSff^!^ 
Press, out with hands to, 
pan. Snaking edgcy, sligi... 
JHickw. Spread- the. doiifiS..ifi_; 
most to'thg edggs with ffie 
cheese mixture, top with pine
apple arranged in decorative 
design, arrange nuts or raisin's 
if yau prefer on top, Bake j& 
315 decrees for 35 jhrnufeS or 
.until dosev (jut while warns 

to^s^»^^siredgesHHi«r 
you do not/hay^ a i>fea pan 3 
can.prgsj},thf; 4pUgh:0ut oii,* 
g?ea,sed coolges jheet intoj a \% 
inch wrclerffie^douglrisr^tick^ 
m^mlm,. ham ligMb-. 
rather than flouring thenvTKe 
;*xtra flour, lends to. make !»• 
tough Jdough. ft is the; softe-
HC5* of,tnj^50Tigh.tha]t-m*Rk4.s 
sucfc.a dejapous'tehder^seft 

1 Rememher there is, no -second 
fising as yoti might exp6ct,»Tb!e 
thin isyor-ol'dom-h rises.as Jt 
hakes^ In. place."'of the pine., 
apple ?wgs or lidhjts^you, could 
use Well drained ,cnJsh6d"|iIhe-: 
apple. Toss it with raisins and 
feir. this.jVMjation'use a 8&'t2 
can crushed pideapplej You can 

: c r e a m e d ch?ese. Press' it'&aisray too,.foir.iliey.called it 

5 and lu cent jtbres, 

Th'ey *aTe Versatile pans, you 
arius* them for cookies; rnlls, 
toasted, Breadŝ  Mown and .serve 
rolls, even for roasting aiwts. 
If you are watching catartei you 
.could use t cup ol well draineid-
cottag* cJaeese- in pliee ofthe 

through:.» stsalner before com-
biatng with oihsixjngreciients 
to inswra *'sm:o&t6,' creamy tex
ture. 

gurclme .*inexpeM^ »'*«&* 
fatis at any haOTWre or store , 

montii, The ^Atoerican.J[Rdians 
called tills month of ^urch th?tf 
time of the .Awaicentng Moon, 
for }t Is itt/HEafth; ihat we have 
the beginniBfs of spring,, but 
njost of us'think of Wfarch as 
* MoateixM-windy month. The 
ancient Romani must have felt 

,Afaritus:" whioh 'coirie*. from 
&»xst the god of war. vi 

> 3B»fc-j£ ^Tafch: com,«s in like » 
Xion, we- have th«̂  aUsiiwhce, 
•if leaslr^:*-iayinist tn)i't-ji 
goes.out l ike* larah. itfein^hile 
i « avwonth:for^s:'nomewakers 
to coaie vp with hot Aisftsy that 
are different, W# want "Windy-
weather waraser-uppeps! that are 
hearty, yet bright andi,fte.(reih." 
ing. One 'delicious answep 40 
this dilcntma i&.Jaot cling 
peacties: front Sunny'California, 
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* Tmmkjntytftt •' h -
t C.eH-il Wlawrt . . 

. «r. L H M M t f M ' 
« $i»)»k»4 Uvar S a « « i § 

• tHtq Ilaatf S««i«s« ,: 

. ..̂  ,,. . ,. .-'• KfiwkwKm* 

: m wit iwit«Li*s % xom iFodiWsTowr 
Oil AT IWiWfci'S. 1U JOSIPH AVtNUI 

^tytifatim -?. -imsi^ihit tttttte -*eom«f £«*. disrepute 
JMm\Bishop Edward Sills of . ; + It is tfven it* present title 
rjottingham, itt a Lenten P t̂itor- tf cfawflly planning.'* 
al letter reid in all cft«rchcs g^ < ^ V • 
of his diocese, sharply condemii- i^he^ishop, who nitnielf i» one 
*a",tf» tae ;pt ^nlraceptive^a limily of seven chttdren, 

a s 
*HS W i a a f N O T I M O W M l mSh 

Jtat Wiiii cortprii** the gaotl t>U &tih 
• 4fe, (key »&ethm| •modctiol th«t we ha*e ' 

h%t to tie iiatoty *f f»jt jenftritioM , - , , 
ot'U 8»e present titePMtl <kfea<fc"4 "<»6o4 

. OlifiaysT? " •.. - . " 

-~Just-fe»i 3epr«$t0B Ay* "«i ~th* «*)/' 
. 36*s«» * or probiblj' thef * # * ttie rotring: 

_^2u!a{slKft jaJnuf h«(i tbeir i ini »* life « < 
the *xp<a)se of mjny-' *,. i, « ia;5*e thfi 

pills *hich (-kpe 'now. 
marketed in England. 

^beiag 

. %% the ami 
buked doctors,... 

tlmei 
'eten 

Be re-
doctors 

sail tn* Church.'' does no* d^ 
man< fhrt parlnta sfiouIdFliave 
the largest family possible and 
there are circumstance*., when 

who out themselves T3alholics,*' jt is right and proper that the 
as well as certain xmnamed non-
Catholic clergymen Who* he 
Said, axis0 recommendinjg arti
ficial oirth contwi:* •" * 

"Onan's slii, for which he wits 
Insiantly killed, is dlsipilied 
Under the name of l>hrth cun-
Itot^Waop ElMwrotet «Whw 

s&e of the family should be 
yeitrjeted. 

A s Exja»iiES, he citea 
"grave ©edical difficulties" of 
the imsbfcM and wife," and 
"well-f0Uh¥e4 fears for th% jihy. 
*icsl weii-beiiig and uptirlng-
ing iof f l i^ Mildred." 

taxi aa to* wet IB« *i»w *&$• *f % .; f ^ i i f C S v 
i«^;*«4"*a|^.:wBw oat taaitm fte* S S ^ ^ ? t % S f ^ i 

I 

™—. 1*— ^ — B _ < , , , ^ — , „,y 

- ( * 

«t | M IJHJUSKUI ,*AIt»istn<;nfi were * 
al̂ eartwF'-tfl? fM«i*hl*4-f*Wv • . 

*ii'e"» "Codd gB .Bf t r « * » for they to 
<fe *:^y^swJtftg!*%JP'rit"'*«4 HQap̂ aOsslie 

r W . 

Gafe'Tx) Ekifes 

DOIiilTS 

JOCKJ-
ls>Nr or 

[^ftyt'm*, 
Somatl 

A' 2576 »Wj»« Hd. W ^ i T l W 

J,Bat while this i* said, it 
must at the same tlia« •unmis
takably bfc known," h« itxessed, 
-'that such retrietito of. faiftily 
can-aerer. 06 'broiight about by 
artificial means, incladb'tt tho 
latest mvenfion of coritracepuve 
#«!«. (|od is at hand in &e dif
ficulties of ftushind,a)id:,idfe,-
When such" grav*: reasons exist, 
His grsoe is there to hejfp hus-
oind and wife to be continent, 
er to restrict the use "Of th*ir 
ttghte io periods of lof ertilily.** 

bishop ElUl cautioned that 
reten al our age becottfet mare 

and more intent oft- material 
^oods and pleasure*, even w i n e 
ffine-noaored professfpn of doc-
.tori beconiM infected Wi& this 
tspltiV' • '' • ' ' • 

JfflthirtaS* lie said* i'tM «uV 
_pime_4ask—of 4 0 * doctor ha* 

heea to fostefc and preserve 
life,. Th^nfc God io inaiiy jas-' 
main faithful to this higii-call' 
ing. But, tinfortUBafceiyj tome 
are .ready to advise limitation 
M'&ie family W JtBiawful 

SydheV—pOK^Aa AwstriTism GJMfrStfc appeal ftt means, Salt mort i*gr«tt»bw, 
Uift itfhnfaainti ttf m6s« fajMigfanfe tfeceisred KdVetnttenti®6!6 «f# * ^ « H**© 1 ^ w ^ j ' j 
apistovsl mm M o r e th^ '*ma&& ~#«t <optd» p i i l l c . S S g J ^ S P * 1 1 ^ * * * 
• The AutfralitoB'ithopi drafts ' ^ - \ / ' • "S U n 1 1^ *dvlc*' 
edrthr iQpfi^ 4EtAtt«-:«biw itsWi^ibijteit oaEjiW%fr'ih*stivt'iiietV• f W n i s M ^ « i d « « world 
m release 00 F^roaty 28, 0MsiJfr ^ g*±vSmWs_ ^ ^ «flr "coiidenm thi Wl*m Of 
lowed as fanngratjoft- »ayj to "• ; , " 1 ^ ^ , ^ L ^ I f ^ m aortnatly larg* iaffliSes as im-
all Axistrallan patishel. ' l u g » - i r ^ * J , » f*** ff***> »! 5 W " - a i l d % i ^ « & i s t a S : 

Shortly after fhe ¥ s l»^.*^amtn3|B9tJam*^^»^«^^ ^mpathfe:wiw^tne*4'i««-twd-l^lwaSfi)XulatM5riv|Wrmer' ^ ™*—~̂  - « ~ ™ r ^ . - ^ ^ o ^ « « # c j « j u v « « ^ ^ ^ 

Hot peaches Jtavtf"*'^^^! 
brightening up any itnelL Jlekt^ 
Ing, inimirchring' out the taagS, 
sweef C^giaace Of ***' Iruit 
'Ajid.^ethjir.yOTJ' ferv* tfaem" 
«i n^ity^ot^s^rt t

:.oft1spicf 
them with seasoning* for a 
meit garnish, they'll Miog aito-
shine to you* tahie. *v '" , 

A FA WRITE of mine Is 

They are light and' luscious 
^lUi any kind, of mekt ymx 
might menJUon, TO make them 
drain canned cling peach Jiahresl 
and drjaale each one* with' a 
teaspoo» of fresh lemon juic« 
Let thertt stltid about Vt hour 
so the lemon flavor pes- *li 
through the peack. .Ifh evn 
sprinki* with a mixturs of 
Bfco'w sugar and musfardi'. 

For 4 peach halves us* X 1. 
brown sugar mflced nftth % % 
dry' mustard;. Phrc* the peach 
halves in a shallot pah "and 
hroil about S inches from the 
heat «ttt« they are. llg&Uy 
hrowned (about S miaWtii). 

They last* so frwA and so 
good tod h«st .of all tswy retain 
•their stmny gordid «otor and 
their phimp pre% shapf, 

Tendersweet 

FRIED ~ " iKduslvely 

'«-*»•'#.**!»»-

:T<rt»» S«Kt, Crf̂  C»J« Hi*,' 
'lUtik trnt *»sit!Nwr • • ; 

r , - 4> 

5 HEirrAURANTS 

COMVUNIEMTLY 

lOCATED A T . . . 
• T»«l»i Cw»»tt W t * i l i « w , W»t»« SV ipnttMi M»t 

' •*,^£m\am*fk*i< 3J0O W. H*wirti* W. 
# C«lw*iWs|if I'IVM* ZQBT JJR̂s> M, C 

7!i»tfjmoai»wiiinanHiswi 

GROUND BEEF 

gss iSs f saK^^ ^ ^ 
tton, A: E. fiOwnetv tcM the that aa inrush o l now peonies «But matte no mfaialce* h* 
' ^ ^ S S S P f i t o s S ® * ' « « * J9»«altude aa;4 t K # , declared, ^ to aot i^««se | 

^ ^ a ? f L S 2 S a ? ^ » *OUld have a « i » ^ 3 y ^ < ^ ^ ^ - 2 S 
shojCtuch s^tMentsV* 

b«rrai 

TENDER BUDE CUT 

rtfnge^airower^isifllMi &UB-?**eci; on̂  jationai econoaay, 
try in 1*59. He ai»***niiooneed!said; but In actual fact "the.re-j 
fsgtddsMBiltf j t ] > « ^ ^ 'Almdin*TfO' what iie caHM'j 
i | ^ U M . ^ l t l i 4 . w f l l * » * * W iSSOs, tot d e m e n t ^ t e i * « S « ? S S S 1 * S S 

-»THK a#Tjr AUNCAIt state- art ^ livln* comparable *o w e b a i i,8 m jncreaseln theThingsl 
njemVwf Ansifaaa's 6aih*&$Im- &«« fa the w&rldtt s t*Mess*ty m jntstain if}' *j 
ungrattOft Gomaitttee, signed by 0 ^^z^~t===f~ >• 
siit^opa.hjdidtotslSBfffor 1 ' ' ' ' "' ' ' ' " 
laws permitting- •sne î**Bi>sioB 
'of moMhSfidica^ed ftt^ft*. % 

Issued ~in* «o>m«cUosw with; 
VtaliiH Jtefugee tm,JM. iftatev 
ment of the Cathene ccafttoittee 

PILSEKER SMOOTH 
r iLobiltn Hiun I 

ehartreuse liqueur Is one 
. of tfte most elegant 

yoo^an select f<» ' 
^^3f tJ» J»stt i s^^ 

1»ti»iori|oddl«?ing'rt 
rare liqueur has a c ^ K ^ 
fill, history dating-haR*-*' 

-*oi«05. Today, if* j^Ns*^ 
recipo U Knows only Jyufc^ 

1.^ ^^<^^^jGMtm0^^^-, 

V j — ' ;—' <' » " 

CHARTREUSE 
J V -

HOULDER ROAST ». 

Jttt*Sr<MlKF — • 

EW6LISH CUT J.-
tt. m 

STEW MEF 

ti»«,|ini»!tsi«)*r 
'* r v f * A 13* 
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