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TIEN AGE LEAGUE 
STARTS AT M i l
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L a s t  W e d n e s d a y  a ft 
8. a  g ro u p  of six  D 
m a d e  u p  o f lo ca l t 
a n d  g ir ls  s t a r t e d  cone  
le a g u e  h a s  h e n  
th r o u g h  th e  e f f o r t ' <

J im  D o n e ll h a s  In 
s e c r e ta r y  an d  t r e  n

T h e  te a m s  h a v e  • 
a n d  c a p ta in s  a s  fo ''•>

A lly  C a ts  .Jen ;
P in s , J e r r y  F o x ; I
B o h  D im m ic k ; C u t!
D o n e ll; C h im p a n /
H ep  C a ts , P h il K< 

T h e  f i r s t  c o m p e tit
w ith  th e s e  r e s u l t s :  

A lley  C a ts  1. \ s ' 
P in  T o p p le rs  3.v¡

e rg  1,
C h im p a n z e e s  3,

Team

P in  T o p p le rs  
( * h im p an /ee s  
K in g  P in s  
C u t t e r  L o v e is  
A lley  C a ts  
H ep  C a ts

T o n u n s  E v a n s  I 
w ith  a  202.
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M r. a n d  M rs. B ill E llis  an d  fam - 
i ily  fro m  H ilts , C a lifo rn ia  v is ite d  M ore  th a n  1 

M r. a n d  M rs P . D  S ta r k  a n d  j e d  fo r  tra ffic  v iC  
fa m ily  la s t  w e e k  end . B ill is th e  d u r in g  N ovem h« 
nephew  o f M rs. S ta r k .  q u e n tly  c o n v ic te d

----------- .------------------ ■ A t th e  s a m e  t
A d a u g h te r  w a s  b o rn  to  M r. and  S t a t e  F a i l  I 

M is Fu ry  D u n  on  W ed n esd ay , to d a y  th a t  .H >
,n. H i t s  I D e c e m b e r 8 th . T h e  l i t t le  g ir l h a s  ¡p e n d e d  d u tm i 
e n t i r e ly  lx*en n a m e d  L a tr ic ia  L u c ille
p la y e rs . I R o n n ig e r  w a s  in a t te n d a n c e , 
ac ted  a s  '  ~  ~  ~~

D ,m is P h e t te p la c e .  w h o  h a s  b e in  fn r  m ?uv |a o
horn»* on  le a v e  fro m  tin  i ’ nr- .M>nsjon
le f t  W e d n e sd a y  w ith  R o n a ld  S an d - . }

K in g  s t ro m  by p la n e  to  F I P aso , le x .
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D r. ! on  c o u r t
d is c re t io n a r  
d e p a r tm e n t ,  
, o nv ic t iohs

.h o se  d r iv in g  re -  
. m  a s  “ re p e a t  - 

v e rs  lo s t th e i r  
? th e y  w e re  a t  
v id en t s.

N e w b ry ’s  office 
to  m o to r is ts  ad - 

1 d r iv in g  re c o rd s  
in th e  i p< a t e r  

» -freq u en t co n v ic - 
in v o iv e u le n t. A ny 
t ey  wi re  to ld , 
b e in g  c a ll- in  fo r  

d h  d r iv e r  le ce n s-

T, 104 su c h  in t e r ­
net» *d th r o u g h o u t

S E W  SCHOOL
i \ (  L f )S E D")V,

eg , j new  schoo l b u ild - 
h a s  p ro g re s s  s to  th e  p o in t 

i '  m ny  m o re  w o rk m e n  a re  
,■ f .  • in te r io r  jo b s . T h e  s t r u c ­
tu r e  b e in g  now  e n t i r e ly  en c lo sed , 
n ” th e  fu rn a c e  w o rk in g , a llo w s 
t p a in te r s ,  t i le  la y e r s ,  an d  v a r ­
ious f in ish  w o rk e r s  to  go  a h e a d  
w ith  th e i r  ta s k s ,  in c lu d in g  s t r ip -  
u in g  a n d  p u t t in g  on th e  acco u s- 
tic  p a n e ls  in th e  c e il in g  of th e  
h u g e  g y m n a s iu m . T h e re  h a s  been  
a d e la y  in d e liv e ry , f ro m  th e  su b - 

• eon trac*  rs , of th e  c a b in e ts .
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R ainbov 
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T h e  R in 
s a le s  s im u lt 
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M E R R Y
C H R IS T M A S
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GALLAGHERS
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S h ip  A S h o ie  
H i W a y  M k t.
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S. R . V a r ie ty
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MINCERS
JEWELRY
H V  G '/ r c  / / / ( /  

Redeem Gold 
Arrow Stamps

“Oon'f foraei the Lmck-Lntck »keif riai t here.”
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LUMBER CO.
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A n  e x te n s io n  tel» 
c o s t s  s u r p r i s in g ! )  
a n d  i t ’s r e a l ly  a  w 
fu l  c o n v e n ie n c e ,  
t h e  te le p h o n e  r in  
c a n  reo t h in»t< <1 

( ’a ll o u r  b u s im
to d a y  to r  lu l l  inf F ilia­
t i o n .  F i n d  o u t  h o w  
q u ic k ly  a n d  e c o m  n a lly  
y o u  c a n  h a v e  t hn pk  t u rc  
o f  a n e x te n s io n  U k p h o n e .
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ILL IT THRU THE
WANTADS

D E L  M O N T E  303

C O R N 15c
blue plate

O Y S T E R S J7c
B I i i P L A T E  M E l *li M

S H R I M P 3 5 c
B L U E  H E A V E N

P E A S 2 /2 5 c
i M IK  1 C A N

C R A B  M E A T  53c
P( 1W D E R E D

S U G A R 2 16 23c
B R O W N

S U G A R 2 lb 23c
S A H S 1N E N A

R O A S T  BE EF 39c
B A K E R S 1 OZ.
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SLICED BACON
RIB O R  S IR L O IN

BEEF STEAK

lb 49c

lb 69c
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O 01 pkg min»« ro««« 2 tabl»»poon» »1
I cup wetef
’ all. hllv nig« Vi
• 4 cup l’«t Milk

T u rn  on  oven ; set a t very  h o t 
B reak m ince  m eat in to  p > 
in to  M u cep an  w ith water. C > 
s tir  over low beat u n til »moot! 
rest o f  in g red ien ts ; stir in hot 
m eat. P o u r  in to  deep  9-in . pi 

ned  w ith u n b a k ed  p astry  nia. 
pie crust mt« Bake 10 m in ., 
heat to  350* a n d  bake  30 m 
u n til firm. Serve w arm  or co ld

fferc is th ' ---- ' „ , .1
5,000 "t lt,c PiVsbucy 6th annual 

National recipe and tmking con-

, idP.
submitted by Mrs. Bernard B. 
Noteen. Washington. D. C.

B a k e  a t 450 F  fo r  10 to  12 
m in u te s , m a k e s  9 inch  pie.

T o a s t  2 to ~ 4  ta b le sp o o n s  s e s a ­
m e  seed s  in 9 ” p ie  t in  a t  325 F  
fo r 8 m in u te s  u n t i l  lig h t g o ld en  
1 ro v  n. R em o v e  s e e d s  th e n  tu r n  
o v e r  to  450 F . S if t  to p je th e r o n e  
cu n  s i f te d  P il ls b u ry  B e s t E n r ic h ­
ed F lo u r  an d  1-2 te a sp o o n  o f s a l t  
in to  m ix in g  how l. A dd th e  t o a s t ­
ed  s e s a m e  seeds.

C u t in 1-3 c u p  s h o r te n in g  u n ti l  
p a r t ic le s  a r e  size of sm a ll p ea s . 
S p r in k le  3 to  4 ta b le s n o n s  co ld  
w a te r  o v e r  m ix tu r e  a  l i t t l e  a t  a  
tim e  w h ile  to s s in g  an d  s t i r in g  
l ig h t ly  w ith  fo rk . A dd w a te r  to  
d rv e s t  p a r t ic le s  p u sh in g  lu m p s  to  
s ide  u n ti l  d o u g h  is ju s t  m o is t 
e n o u g h  to  h o ld  to g e th e r

J o in  in to  a b a ll f la t te n  in to  a - 
bo u t 1-2 inch  th ic k n e s s . S m o o th  
d o u g h  a t  ed g es. R o ll o u t on  
I lo u red  p a s t ry  c lo th  o r b o a rd  to  
a  c ir c le  1 1-2 in ch  la r g e r  th a n  in ­
v e r te d  9 ” p ic  p an .

S if t  lo o se ly  in to  p ie  p a n  g e n t-  
' \  p a t o u t a i r  p o c k e ts . F o ld  ed g e  
to  fo rm  s ta n d in g  r im  f lu te  a n d  
p r ic k  g e n e ro u s ly  w ith  fo rk .
B a k e  in ho t oven  450 F  10 to  12 
m in u te s  u n ti l  g o ld en  b ro w n , cool 
d a te  ch iffo n  fillin g . S o fte n  o n e  
e n v e lo p e  one ta b le sp o o n  g e le t in  
an d  1-1 c u p  co ld  w a te r .  B e a t 
to g e th e r  1 1-1 m ilk . 2 eg g  y o lk s , 
1-4 c u p  s u g th , 1-8 te a sp o o n  s a l t

to p  o f ro u b le  b o ile r  u n ti l  w e ll 
b len d ed .

C ook  o v e r  ho t w a te r  o r  d ir e c t-  
d \ i  r  low  h e a t s t i r in g  c o n s ta n t-

1> u n ti l  m ix tu r e  w ill co a t a m e ta l
• >on. Add th e  so f te n e d  g e le tin . 

S t i r  u n ti l  d iso lv ed . ( 'h i l l  u n t i l  a l-  
• m s t se t, s t i r r in g  o cca s io n a lly .
I 1 in 3-1 cu p  of w h ip p in g  c re a m  
be 't e n  u n ti l  v e ry  th ic k . O ne  t e a ­
sp o o n  Y a n ila  in o n e  cu p  p i t te d  
d a te s  ch o p p ed  v e ry  fine. B e a t 
(w o  e . '.  s u n t i l  s lig h t m o u n d s  fo rm  
w h en  h e a te r  is ra is e d

Add tw o  tablesjx>on s u g a r  g ra d -  
ia l l\  b e a t in g  w e ll a f t e r  e a c h  ad -

>e C o n tin u e  b e a tin g  to  m a k e  
p rnn '.’u e  w h ic h  s ta n d  in s t if f  

.» c a k e s  w h e n  b e a te r  is ra is -
’ d F o ld  in to  d a te  m ix tu re .  S p o o n  

in to  coo led  n a k e d  sh e ll h e a p in g  
ii to  flu ffy  m o u n d s .

C h illed  u n ti l  f irm  if d e s ire d  
S p r in k le  lig h tly  w ith  n u tm e g  be-

ir e  se rv in g .
P IL L S B F Y  M 1LI-S. IN C .
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P ills b e rry  Best
* f
Í  £  25 lbs $1.99
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