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S tr a n g e  F a c ts

! Jap ÍT omen if'ri ter s_ 
Pagan Mistletoe 
Russ Air Traini

!
'Merry Christmas, 
Mary Christmas,’ 
Savs Santa Claus

Japan is believed to be the only 
country in which all the best writ­
ers are women. In fact, Japanese 
literature, for more than a thou­
sand years, has possessed few, if 
any, works of outstanding merit 
that have been written by men.

Up to a century or two ago, mis­
tletoe was excluded from the floral 
decorations of churches at Christ­
mastime because it was consid­
ered to be an unholy plant, hav­
ing been tainted with paganism 
before the time of Jesus through 
its use and worship by the ancient 
Druids.

Using “ air trains” consisting of 
airplanes towing seven gliders 
each, the Russian army has dem­
onstrated that it can drop, by par­
achute, as many as 2,500 infantry­
men at one time.—Collier’s.

How Other 
Lands Mark

Christmas

TRIM yOUR XMAS TREE

Small Difference
How small the difference be­

tween thoughtlessness and cruelty.

W hat’s in a nam e? Plenty, if it 
happens to be M ary C hristm as, or 
Santa Claus, and that’s actually  hap­
pened.

Both Evansville, Ind., and Racine, 
Wis., have their M ary Christm as, 
and at M arshall,
Mo., th e re’s a 
jolly fellow whose 
last n a m e  is 
Claus, and whose 
p a r e n t s  ch ris­
tened him Santa.

E v a n  s v i l l e 's  S3 
M ary C hristm as 
comes from  an 
old fam ily which 
has had a M ary 
in each genera­
tio n . R a c i n e ’ s » a r y  C h ris tm a s  
M ary C hristm as got tha t way by 
m arry ing  a fellow nam ed Samuel 
C hristm as, and she’s now a tele­
phone operator. Which explains that 
strangely  personal and tim ely m es­
sage long distance operators hear 
out of Racine around C hristm as 
tim e: “This is long distance, opera­
tor—M ary C hristm as!”

R acine's M ary C hristm as, who is 
short, chubby and looks just like the 
a r tis t’s conception of Mrs. Santa 
Claus, gets hundreds of fan m ail le t­
te rs  every year. Three years ago 

she appeared on 
a Yuletide radio 
program  and has 
been so deluged 
with fan m ail ev- 

j& £ e r  since that she’s 
founded a "shut- 
in” club which 
has m em bers in 
40 states, Cana­
da, Hawaii. In­
dia, China and

, New Zealand. Mary Christmas Marshall>s San.
ta Claus is sim ilarly Christm as- 
minded. Each Yuletide he tries to 
answ er the fan letters which come 
from  all corners of the globe, many 
in such strange foreign languages 
tha t he can ’t reply. He’s much in 
dem and for church parties and oth­
e r  C hristm as affairs. Santa is a 
plum ber on weekdays, a vegetable 
gardener on the side and a preacher 
in the Church of God at Blue Lick, 
Mo., every Sunday. Two years ago, 
when plum bing business was bad, 
he was grateful for a $250 check 
sent him  by Mae West, the actress.

In Roslindale, near Boston, lives 
an Am brose Claus who with his wife 
last year celebrated his golden wed­
ding anniversary . Like all other folks 
nam ed Claus, they seem  to have a 
lion’s share  of C hristm as spirit.

DON’TS-
S afety  Is VPatchword

For a Merry Christmas

SLOW-
BURNING
COSTLIER
TOBACCOS

H ere are  a few “don’ts” for 
Christm as, recom m ended by safety 
authorities:

1. Don’t give sm all children toys 
involving alcohol, kerosene or gaso­
line engines. They m ay tip over and 
set the house on fire.

2. Don’t perm it sm all children to 
run electrical toys without the su­
pervision of an adult.

3. Don’t perm it sm all children to 
use toy movie projectors without us­
ing safety film which burns slowly. 
O rdinary film burns explosively and 
gives off smoke and fum es which 
m ay cause death if inhaled.

4. D on't use candles or light ex­
tra  fires without being extrem ely 
careful, especially in regard  to can­
dles on trees.

5. D on't w ear ioflam m able cos­
tum es, especially Santa Claus 
beards, without fireproofing them.

6. Don’t use inflam m able orna 
m ents and evergreen decorations.

FAST BURNING — creates
hot flat taste in smoke. . .  ruins 
delicate flavor, aroma...

SLOW BURNING—pro­
tects natural qualities  
that produce tnildneaa, 
th r il lin g  ta a te , f r a ­
grance...a  cooler smoke.

[ 25%  slow er thae 
average ef the 15 ether 

the largest- telling brands 
ted —slower than eny e« 
«-C A M E L S  give a smefc. 
a lia  eoual ta

Superstitious Villagers
Fear Year of Bad Luck

If Candles Die on Tree
LONDON.—E arly  C hristm as t r a ­

ditions still endure am ong English 
Yule celebrants.

No C hristm as tree is considered 
com plete in ru ra l areas unless it is 
bedecked with little candles of dif-1 
ferent colors. Many people count it 
an ill sign if once lit the candles 
go out or are snuffed out before 
they have burned to the ir ends. In 
old days the candle was m ade such 
a size that it would burn from the 
tim e it was lit until m idn igh t If 
it went out before that, evil was 
portended to the fam ily for the com ­
ing year.

The Yule log, which m any hold 
should be lit by a brandy preserved 
from the previous y ea r 's  stock, 
should be blown into a blaze by the 
m aids, but these m ust have clean 
faces and hands or the log will not 
light easily. In the north of Eng­
land it was once custom ary to let 
the servants have free drink so long 
as the log burned.

EXTRA SMOKES 
PER PACK!

Ex-Detroit Paper Boys
Aid 6 5 .0 0 0  at Christmas

DETROIT. — Twenty-five years 
ago the late Jam es Brady conceived 
the idea of raising  funds to insure 
needy children a m erry  C hristm as 
by organizing a group of men who 
as boys had sold new spapers in the 
city The Idea was for them to re ­
turn to their old com ers a t a stated 
period and sell papers to all who 
passed Last year this organiza­
tion of oldtim ers raised  about 

, $150.000.

.4 melting pot of the world, Amer­
ica has created its Christmas traditions 
from countless customs brought across 
the seus from foreign lands. In these 
far-away places the Yuletide symbols 
of bygone ages still endure. Here are 
a few of them :

ENGLAND:
C hristm as to ru ra l Englishm en 

m eans not only the observance of 
C hrist’s birth, but also a parting  of 
the ways between the old year and 
the new. P reparations a re  started  
for the next y ea r’s farm  work, which 
begins right afte r C hristm as. 
Throughout the island such tra p ­
pings as the holly and m istletoe re-

j m ain undying traditions, nor is any 
, C hristm as com plete without the 
! Yule log burning. On clear frosty 
i nights the carol singers raise their 
! voices over the countryside. To 
I m any Englishm en’s despair, such 
American custom s as the turkey din- 

j ner are gaining a foothold.

GERMANY:
Two years ago storm  troopers in

Rich Rug to Crochet
In Exclusive Design o

FOR THE NEW Y EAR’S PARTY
(See Recipes Below)

Berlin lit bonfires in the public
| squares as a revival of the pagan 
custom of celebrating the w inter 
solstice. But this d istraction will 

: not stop the Christm as-loving Ger- 
j m ans from decorating their trees in 
every town and village, and joining 

' in the famed C hristm as hymn, 
"Stille Nacht, Heilige N acht.”

ITALY:
Most Italian fam ilies celebrate

C hristm as eve and spend the follow­
ing day quietly in their homes. H ere 
it is a feast m ore for grown-ups 
than for children, whose m e rry ­
m aking day com es 12 days la ter, on 
January  6 On C hristm as eve fami-

f/V I T A L Y — C h i ld r e n  o f  th e  
I ta lia n  A lp s  a t C h r is tm a s  T im e ,  
p ra y in g  b e fo re  a w a y s id e  sh r in e .

lies gather around the “ceppo” or 
C hristm as log blazes. At nine p. m. 
begins the "cenone,” or big supper, 
a t which no m eat m ay be served. 
Gifts for children, which come on 
Epiphany, are brought not by Santa 
Claus but by an ugly witch whose 
nam e is “B efana.”

FRANCE:
Exchange of gifts comes not on 

C hristm as but mostly on New Y ear’s 
day. which in F rance is the big 
family day for reunions of cousins, 
aunts and uncles. Santa Claus is 
“ P ere  Noel.” who leaves his gifts 
in wooden shoes. C hristm as eve is 
not spent at home but in revelry 
and feasting.

BELGIUM:
N either Santa Claus nor Pere Noel 

visit children here—but St. Nicholas 
m akes the rounds, surprisingly, on 
D ecem ber 6! A quaint Belgian cus­
tom is the putting up the chimney 
of a few carro ts  for the little donkey 
on which St. Nicholas m akes his 
visits.

RUSSIA:
This anti-Christian nation forbids 

celebration of the Yuletide but no 
longer compels foreign residents to 
im port their own C hristm as trees 
Making an about-face, the Soviet 
governm ent uses this em blem of 
childhood for its New Y ear’s cele­
brations when Dadja Moroz, or Un­
cle Frost, appears with gifts for 
good children.

POLAND:
This C hristm as celebration lasts 

until F ebruary  2 and is preceded 
by fasting which is not broken until 
the first s ta r appears on Christm as 
eve. In all homes the tablecloth is 
placed over a layer of frag ran t hay 
in com m em oration of the m anger.

Hungary:
St Nicholaa leaves boxes of candy 

for children early  In December, a ft­
er which the youngsters m ust be on 
their good behavior. They w rite le t­
te rs to the angels, who. they be­
lieve, bring the presents. If they 
find bits of tinsel on the floor, they 
claim  this is angel's hair and proof 
that the angels are everywhere, ob­
serving which boys and girls are 
good.

HOLY LAND:
Where It all began nearly 20 cen 

turies ago, worshipers reverently 
hail each C hristm as a t the church 
of Nativity which is built over 
C hrist's traditional b irthplace It has 
rem ained unchanged m ore than 
1,500 years. There pilgrim s gather 
from all over the world to intont 
"Glory to the New-Born K ing."

Household News
- "BJ /éf&znffr'

< H o

An Italian  "H elp-Y ourself” party  
is a g rand idea for inform al en te r­
taining—especially when you plan 
to have a crowd. Cover tab les with 
brown w rapping paper in place of 
linen, or use coarse cotton tab le­
cloths in red  and white checks.

In the cen ter of each tab le  place 
a basket or a wooden bowl of fruit, 
to be served, la te r, as dessert.

Menu
Ita lian  Spaghetti

V egetable Salad Bowl G arlic  Bread 
f r e s h  F ru it 

Coffee
Ita lian  Spaghetti.

' * XSefves 8)
1 can im ported Italian  tom atoes 

(large)
1 can tqm ato paste
% cup w ate r
V« teaspoon soda
Salt and cayenne pepper to taste

. cup olive oil
1 cloye garlic (grated) 

la rge  onions (sliced)
% cup parsley  (chopped)
114 pouhds ground m eat (beef, 

pork and veal)
1 package spaghetti (approxi­

m ately  8 ounces.)
1 cup grated  Italian  cheese 

(bulk preferable)
S tra in  tom atoes, add tom ato 

paste, w ater, soda, sa lt and pepper. 
P lace olive oil In
fry ing pan and 
add garlic, onions 
and parsley. F ry  
In the oil until 
l i g h t l y  b ro w n .
Add m eat and 
continue to fry 
until’ it is cooked
through. Combine the 
m ixtures and sim m er 
hours. S tir frequently.

Meanwhile, cook spaghetti until 
tender in la rge quantity boiling w a­
te r (salted). Serve tom ato sauce 
over spaghetti and top with grated  
cheese. Serve very hot.

Pattern 2051.
You can have this thick-piled 

rug suitable for various rooms and 
show it as your handiwork. It’s 
crocheted in squares which makes 
it excellent pick-up work. Pattern 
2051 contains directions and charts 
for making rug; illustration of it 
and of stitches; materials re­
quired.

Send 15 cents in coins for this 
pattern to The Sewing Circle 
Needlecraft Dept., 82 Eighth Ave., 
New York, N. Y.

Please write your name, ad­
dress and pattern number plainly.

Quick Action for

SORE MOAT
fROM C01DS

N O W !
Amazing relief of painful 
symptoms begins in a 
big hurry when you use 
Bayer Aspirin this way

Follow these 3 steps as pictured

1. For sore thront. Worn

g ,w .tw .n d B « z l« > « »  
eased wsiy quickly.

above two 
about two

Repeat la 2 hours.

Foreign Parties Are Fun
5. '■ « 1 • t

! F q r your New Y ear's  eve party , 
why nQ^ p lan ,one tha t is foreign in 
flavor* W hether
you like to sway 
to the rhy thm  of 
the rhum ba, or 
p re fe r  s w i n g ,
you’llfind a rhum - (  \
ba p a rty  w ith a 
m enu of Cuban 
delicacies, full of 
charm  for your 
guests.

T here a re  all 
sorts of am using 
inexpensive fa
vors to give> an authentic note to 
your rhum ba p a rty  decorations—lit­
tle pottery figures and tiny dolls 
dressed ir\ Cuban costum es; and for, 
noisem akers, a pa ir of m aracas, 
those gourd-like ra ttle s  filled' With 
seeds th a t rhum ba o rchestras shake 
to em phasize the b e a t of the m usic, 
and tiny wooden castane ts  th a t the 
dancers m anipulate with the ir hands 
as an accom panim ent to the ir steps.

R efreshm ents, <00, can be d is­
tinctly  Cuban. A dish tha t has 
gained fame, am ong visitors to Cuba 
is rice with chicken— "A rroz con pol­
io.”  With rolled sandw iches and 
plenty of coffee, you have a deli­
cious, satisfying slipper.

The Cuban idea of coffee is sm all 
cups and plenty of them , filled with 

strong, black cof­
fee. If  you like, 
use decaffeinated 
coffee, so th a ty o u r 
guests can drink 
m any cups in the 
Cuban m anner, 
w ithout fea r of 
sleepless hours 
la ter. R em em ber 
tha t decaffeinat­
ed coffee needs a

little ex tra  brew ing to bring out the 
rich  flavor. »
After-Dinner Coffee or Demi-Tasse.

(E x tra  Strength)
Use 1% heaping tablespoons cof­

fee, regu lar grind,, for each cup (% 
pint) of w ater. Make by any m eth­
od desired. If using decaffeinated 
coffee, drip  grind, m easure  well- 
rounded tablespoon Instead of heap­
ing tablespoon.

Arroz Con Polio.
(Chicken with rice)

Cut a chicken into sm all pieces 
and wipe dry. Melt Vi cup bu tter or 
other fat in a sdUCepan and fry the 
chicken and a cup of diced sliced 
ham , uncooked, until golden brown. 
Add a cup of canned tom atoes or 
tom ato  paste, half a dozen sm all 
olives, a teaspoon of chopped p ars­
ley and sa lt to taste. Then add % 
cup of rice. Brown the rice lightly, 
s tirring  constantly. Then add 1 cup 
of boiling w ater and cook slowly, .In 
a casserole In the open. keeping 
tightly covered, until chicken Is fen­
der and rice  is done.

V egetable Salad Bowl.
1 head lettuce (cut in wedges)
Raw  spinach leaves (coarsely 

chopped)
1 cucum ber (peeled and slieed)
1 green pepper (cut in page)
1 bunch radishes (sliced/
Onion (cut in very  tftfn/slices) 4
P rep are  vegetables and dry  thor­

oughly in clean towel. Chill. P lace 
all the vegetables in a salad bowl 
and toss together with well-seasoned 
french dressing. S erve a t once.

G arlic Bread.
Slice F rench, Italian, or white 

bread in thick slices to, but not 
through, the bottom crust. Crush 
one clove of garlic. Add to cup 
of bu tter and heat over a low flame 
for about 5 m inutes. S tra in  out the 
garlic. Brush slices and top of the 
bread with the garlic butter. H eat 
in a m oderately hot oven (375 de­
grees) for about 15 m inutes. Serve 
a t once.

Rolled Sandwiches.
Cut fresh bread  in thin, even 

slices. T rim  off crusts. Spread with 
soft bu tte r or with any desired All­
ing. Roll and fasten with toothpicka. 
P lace sandwiches in a deep pan, 
and cover with a cloth wrung out ot 
hot w ater (thia m ust not touch the 
sandw iches). Let stand for IS m in­
utes. Ju s t before serving, tuck a 
sprig  of w atercress into one end 
of each sandwich, for garnish, and 
rem ove the toothpicks.

Coming, Next Week!
All this talk  about entertain ing 

this way and that, and not a word 
so fa r about planning parties  for 
the younger m em bers of the fam ­
ily! Something m ust be done 
about tha t righ t aw ay—and next 
week E leanor Howe will do it— 
with an entire column devoted 
to young people’s parties.

You'll find lots of recipes for holi­
day en tertain ing in the specially pre­
pared  leaflet "H oliday Recipes,” by 
E leanor Howe. You'll find old fa­
vorites, and brand new recipes, too, 
for C hristm as cakes and cookies, 
plum puddings, and confections. To 
receive your copy of this leaflet, 
Send 10 cents in coin to "H oliday 
R ecipes,” ca re  of E leanor Howe, 

,911) North M ichigan Avenue, Chi­
cago, Illinois.
(|IeleaiF<l by W estern  N ew sp aper U n io n .I

Frequent C leaning Is
Protection for W oodwork

> ^Interior woodwork finish will last 
l'^ iger and look better if subjected 
to  frequent and thorough cleaning.

' I t  m ay be kept clean by periodic 
rem oval of surface dust and by p re­
venting the form ation of g rease film. 
Woodwork should be w ashed or 
cleaned when dusting is inadequate. 
F or cleaning varnished or painted 
surfaces, solvents tha t will attack  
the covering m ust be avoided as 
well as ab rasive preparations.

A good quality of soap will usually 
do a sa tisfactory  job. When the 
paint is flecked, m arred , or discol­
ored, It Is necessary  to resurface 
the woodwork.

3. Check iogESIE  
tuie, il ÿ°a h ,y*.* ,

lever end ( « ’* * *  
lu re  doo« <*vt S» 
d o w n - c e l l  your  
doctor.

B o th  aches a n d  raw  th ro a t re­
lieved th is  c o n v en ien t way. Saves 

hours o f  d isc o m fo r t.
At the first sign of sore th roat from 
a cold follow the direction» in the 
pictures above— the .simplest and 
among the most effective methods 
known to m odem  science to  get 
fast relief.

T he Bayer gargle will amaze 
you—easing th roa t rawness in a 
hurry. And the Bayer Aspirin tuken 
internally quickly relieves the other 
painful cold symptoms.

Try this way. You will say it is 
unequalled. But when you buy be 
sure you get the fast- 
acting Bayer product 
you want. Ask for Bayer 
Aspinu by its full name.

GCNUINC BAYER A SPIR IN

Culture’s Effect
The value of culture is its effect 

on character.—Maugham.

m ildly, mo»S iMasfinol 
overs** owl o< »be 

w ay w Hbacvpof Iw o o fG o ' 
field Teo Tha fr„Qr<ia» |u«a of 

iK 10 barbs maba a plaasant le a  
»bo» loosans dinging W O ll l l ,

FREE* Write ter WNISOUS IS I I  SAM FU I«  
Car field lea I» . .  Sept. lA .S k lya .JLT .

WNU—13 50—39

Refrigerator Tips
Perishable food always should be 

placed in the refrigerato r as  soon 
as possible. Raw fruits and vege­
tables are best washed first under, 
running w ater and the outside of 
milk bottles wiped with a dam p 
cloth. Left-overs should be cooled, 
if necessary , and placed in spotless, 
tightly-covered containers to keep 
odors from  escaping and uncon 
genial flavors from  mixing. Foods 
with strong odors, such as cheese, , 
if put into the refrigerator, should 
be kept on a top shelf.

WATCH
You can depend on the spe­
cial sales the merchants oi 
our town announce in the 
columnsof this pa per. They 
mean money saving to our 
readers. It always pays to 
patronize the merchants 
who advertise. They are 
not afraid of their mer­
chandise or their prices.


