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Neat Style Features
P o p u la r S ide C losing

This lam b shoulder takes on its 
extender in  the fo rm  of a de ligh t­
fu l fru it-b read  dressing. The dress­
ing has in  i t  prunes and apricots 
as w e ll as orange fo r tartness. 
The boned m eat also makes an 
easy job of ca rv ing .

stand fo r 30 m inutes in  the re fr ig ­
e ra to r. B row n in  hot la rd ; cover 
closely and cook slow ly fo r 45 m in ­
utes.

•  •  •

T H E  RICHNESS of pork sausage 
combines w ith  nourish ing kidney 
beans to make a hearty, m eat-sav­
ing but appetizing casserole fo r cool­
er days:

Barbecued Sausage Casserole 
(Serves 6-8)

1 pound sausage links
2 tablespoons w ater 
1 onion, chopped

green pepper, chopped 
6 pieces of ce lery, chopped 
1 can tom ato soup 
■i cup catchup 
1 No. 2 ran  kidney beans

I N HIS h i la r io u s  book, 
“There I Stood With My 

Piccolo,” Meredith Willson 
tells how it happened that the 
producer of NBC's old "Good 
News” hour got a boost up the 
ladder of fam e by Norma 
Shearer who, like some other 
m ovie stars, d idn ’ t  understand ra ­
d io ’s split-second tim in g . So—the

Dress Economy Cuts 
O f M eat, Save Money, 
Please Family Tastes

E V E R Y  W OMAN w ill agree that 
there are ve ry  few cuts of m eat 

tha t are rea lly  
econom ical, but 
it 's  true  there are 
some tha t are at 
least a b it  cheap­
er than steaks, 
roasts or chops?

You’ l l  do well 
to  watch fo r ba r­
gains weekly. I f  
you don’t  want to

buy as m uch m eat as fo rm e rly , then 
extend what you get w ith  vegetables 
or stuffings, and have p lenty of oth­
er th ings to go w ith  the d inner.

Don’t economize to the extent tha t 
the fa m ily  w il l  g rum ble  about what 
they eat. M ake eve ry th ing  palatable 
and a ttra c tive  when served and pay 
p a rtic u la r a ttention to having p la t­
ters look lovely. Here's the tim e  to I 
use p ickled fru its  and rinds to ga r­
nish m eat p la tte rs  w ithou t anyone’s 
know ing tha t even these are an ex­
tender.

Place sausage links in fry in g  pan 
Add w ater; cover and s im m er fo r 
five m inutes o r u n til w a te r evapo­
rates. Remove cover and brown 
links. Add onion, ce lery, green pep­
per, catchup and tom ato soup. Cov­
er and s im m er slow ly fo r 30 m in ­
utes. Add beans to cooked m ix tu re  

; and heat thoroughly.
• • •

SPANISH PORK is pork s im m ered 
to perfection. I t 's  a beautifu l red- 
brown color w ith
peas and tom a­
to e s  combined 
w ith  potatoes to 
m ake a perfec tly  
extended m e a t 
dish th a t’s com ­
plete enough to 
serve as a m ain 
course.

Spanisl
(Serves 6)

2 pounds pork shoulder, boned 
and diced

F lou r and la rd
4 medium -sized potatoes
1 teaspoon W orcestershire sauce
2 cups tomatoes
2 cups canned peas
1 green pepper
Salt and pepper

M EREDITH WILLSON

F ru it  Stuffed Lam b Shoulder
(Serves 6)

1 lam b shoulder, boned
2 cups bread crum bs 
6 rooked aprico ts
6 cooked prunes 
1 sm all orange, chopped 
1 beaten egg 
Salt and pepper

Have lam b shoulder boned and 
sew i t  on three sides, leaving the 
fou rth  side open fo r dressing. Make 
dressing o f bread crum bs, diced 
aprico ts and prunes, orange, egg 
and seasonings. P ile  in to  pocket.

Skewer or sew edges together. 
Place lam b shoulder on a rack in an 
open roasting  pan and roast at 300 
degrees, a llow ing  30 to 35 m inutes 
to the pound.

• •  •

H E R E ’S A M E A T  lo a f that has 
vegetables r ig h t in  it. You’ l l  like  
the in te resting  flavo r combination.

Vegetable-Meat Loaf 
(Serves 8)

3 tablespoons chopped onion 
H  cup ground green pepper
2 cups ground carro ts  

‘4 cup soured cream  
1 teaspoon salt 

>4 teaspoon pepper 
I ' i  pounds ground veal

M ix  a ll ingredients together.
and place in  cas­
serole or loa f 
pan. Cover. Bake 
at 400 degrees fo r 
40 m inutes, then 
uncover and bake 
fo r 20 m inutes 
longer.

• • •
H E R E 'S  AN 

IN T E R E S T IN G  
v a r i a t io n  for

d rum sticks, using only a pound and 
a q ua rte r o f m eat:

C a lifo rn ia  Chicken 
(Serves 4-6)

*4 pound ground pork 
1 pound ground veal 
1 teaspoon salt 

'» teaspoon pepper 
1 tablespoon chopped green pep­

per.
M cup crushed pineapple, drained 
1 egg, s lig h tly  beaten 
1 tablespoon water

Lard  fo r browning 
Bread crum bs

Combine ground meats, salt, pep­
per. green pepper and pineapple. 
Shape like  a chicken leg on a wood­
en skewer. Combine beaten egg w ith  1 
w ater. R o ll ‘ ’d rum sticks ’ ’ in bread 
crum bs, then in egg-water m ix tu re , i 
and again in  bread crum bs Let I

Have pork shoulder cut in to  1-inch 
cubes. Dredge in flour and brown 
in hot la rd . Place a lte rna te  layers 
of meat and vegetables in a casser­
ole dish. Pour tomatoes over a ll. 
Season and cook in a moderate 
<350 degree) oven u n til m eat and 
vegetables are done, from  one and 
a ha lf to two hours.

L Y N N  SAYS:
Make W in te r Foods
M ore Savory

N ext tim e  you re serving oyster 
stew, add a sp rink ling  of grated 
cheese ju s t before y o t place It on 
the table.

F o r you r steamed puddings, serve 
hard sauce which has been patted 
fla t on a cookie sheet, d u lle d , then 
cut w ith  fancy cookie cutters.

Le ftove r pieces o f fow l which 
a ren ’ t  enough to make a meal, car, 
be m ixed  w ith  corn kernels, m ilk  
and egg and baked in a casserole

show went off the a ir  in the m iddle  
of the big scene, and the young pro ­
ducer was fired fo r not b ring ing  
it  in  on tim e. He went to New York, 
got on a CBS sustainer w ith  a cha r­
acter he'd always wanted to p lay— 
it  was "A rc h ie ”  of "D u ffy ’s T a v e rn " 
fame, and the man was Ed G a rd ­
ner.

"B a ttle  fo r G e rm any," the new 
M arch of T im e, not only gives a 
b r ie f h is to rica l background o f the 
present cris is, but also shows the 
progress made in  rebu ild ing  the 
country, and the a ttitude  of the 
Germ ans tow ard  the A llies. Also, 
the a c tiv itie s  of a typ ica l G erm an 
fa m ily  during an average day are 
shown. I t  is outstanding coverage 
of the s ituation.

Ilona Massey, s tar w ith  M arx  
brothers in  U nited A rtis ts ’ 
"L ove  Happy,”  agreed long ago 
to be in New Y ork fo r the open­
ing of Groucho's firs t p lay, 
"T im e  fo r E lizabe th .”  She 
made it ,  but the play closed a 
few days la te r, one of the dis­
appointm ents of the new the­
a tr ic a l season.

Slenderizing Style
I O O K nea t and p re t ty  about 

yo u r househo ld  cho res  in  th is  
s le n d e riz in g  s ty le  th a t  fe a tu re s  
th e  p o p u la r s ide  c lo s in g . B u tto n s  
in  th rees a re  a n ice  to u c h ; a n a r­
row  be lt snugs in  y o u r  w a is t lin e .

• •  •
Pattern No. 1736 conies In sizes 12. 14. 

16. 18 20; 40 and 42 Size 14. 3 \  yards 
of 36 or 39-inch.

SEWINO CIRCLE PATTERN DEPT. 
530 South Wells St. Chicago 7. 111.

Enclose 25 cents In coins for each 
pattern desired.
Pattern N o ________________ Size

N a m e— _____  . . .  ■ ■ —

Add r e s s ---------------------------------------------

•  R ub  in  Ben-G ay around th roa t and nose, keeping 
away fro m  eyes. G e n tly  w arm ing  Ben-G ay brings fast 
re lie f fro m  m iseries o f head colds. Ins is t on genuine 
Ben-Gay, the  o rig ina l Baum e Analgésique. I t  contains 
up to  2 l/ i  tim es m ore o f tw o  famous pa in -re liev ing  
agents know n to  eve ry  doctor — m ethy l sa licy la te  
and m en tho l — than five  o ther w id e ly  offered rub-ins.
Mao for Pain due to RHEUMATISM. MUSCLE ACHE, and STRAINS. 

Ask for Mild Ben-Gay for Children.

Know what to do
i f  this happens to  you !

Spanish pork is a delic ious as | 
w e ll as handsome vegetable-ex­
tended m eat dish. The pieces of 
succulent pork ride  in  a tom ato- 
red g ravy  w ith  green peas w hich 
w ill make the fa m ily  delighted 
w ith  Its eye appeal.

W HEN P R O P E R LY  prepared, 
k idneys can be a ve ry  tasty dish. 
Why not t r y  these delicious veal 
kidneys, braised and served over 
hot, steam ing noodles?

Braised Veal K idneys 
(Serves 61 

3 veal kidneys 
Salt and flour 
2 tablespoons chopped onion 
2 tablespoons fa t 
1 cup canned tomatoes 
1 bay leaf 
Hot, cooked noodles

Cut kidneys in  h a lf lengthw ise; 
rem ove white m em brane; soak in  I 
cold w ater fo r 15 m inutes. Cut in to  i 
one-inch pieces, season w ith  sa lt 
and dredge w ith  flour. Brown onion 
in  hot fat. Add kidneys and cook 1 
w ith  onion u n til browned fo r about 
five m inutes. Add.tomatoes and cook ! 
fo r 10 m inutes, covered, u n til kid- ! 
neys are tender. D rop in  bay leaf 
d u rin g  last five m inutes o f cooking

Roast Beef Salad 
(Serves 4 to 6)

1 cup diced cooked beef
2 hard-cooked eggs, sliced
2 tomatoes, quartered
1 sm all head of lettuce
French dressing or mayonnaise

Toss firs t three ingred ients togeth­
er Serve on lettuce w ith  dressing 
Use diced cooked ham. tongue or 
corned beef, i f  desired.
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Canned clir.g peaches make a de 
lic ious salad-desert i f  you f i l l  them

I w ith  cream  cheese m ixed w ith  a b it 
i o f orange m arm alade and candied

ginger.
Chop orange pulp which has been 

scooped from  orange shells and m ix  
w ith  mashed sweet potatoes, sea­
soned w ith  butter, m ilk  and nut­
meg Refill shells and heat.

Let slices of bologna fry  slow ly 
In a sk ille t in a b it o f fa t un til the 
edges curl. These make excellent 
lit t le  cups for scram bled eggs—a 
good luncheon com bination.

E ve ry  so often a g ir l ’ s name Is 
linked  w ith  James S tewart's, but 
at the m om ent, accord ing to a W ar­
ner Bros, report, he says “ I ’ve 
w aited this long fo r m arriage  and 
I don’ t a im  to be rushed. In  fact. 
I m ay keep r ig h t on w a itin g .”

Professor Quiz, vacation ing on his 
fa rm , had to change his telephone 
num ber as a resu lt o f phone calls 
from  quiz fans asking h im  fo r an­
swers to  questions on other quiz 
shows—especia lly to the name of the 
m yste ry  m elody on "S top the M u­
s ic .”

----- * -----
V ic to r Jory, badman o f so many 

film  p lays (his la test is "South of 
St. Lou is ,” ) makes a qu ick change 
in his p riva te  life . He records fa iry  
tales and B ib lic a l stories fo r c h il­
dren, and w rites songs and plays.

V is ito rs  to  the museum in the 
park headquarters at the edge of 
Death V a lley  are going to see a 
c lay model of the V a lley  sand dunes, 
before long. I t  was made by Colum ­
bia P ic tu res ’ a r t  d irec to r Cary 
O 'D e ll, fo r the Randolph Scott-E lla 
Raines s ta rre r, “ The W alk ing  H ills .”  
Colum bia presented i t  to the U. S 
Park Service a t Death Valley.

The " M r .  Ace and Jane”  
broadcasts are “ m y show”  to 
I.estelle  Thompson, the Ace 
fa m ily ’s m aid. She has dele­
gated herse lf to attend every 
broadcast w ith  a clothes brush 
in  her pocketbook so she can 
dust Jane off before the show 
starts .

Guy Lom bardo, who broke his 
le ft a rm  in a boat race accident, 
began leaving o ff the prescribed 
sling  when conducting his band. 
The doctor objected. Guy protested 
tha t the w ide s ling looked ugly. 
The doctor spotted a narrow , be lt­
like  contrivance, and to ld  h im  to 
use that. So now Guy wears the 
new sling, fo rm e rly  C arm en Lom ­
bardo ’s saxaphone strap.

E the l B a rrym o re  has been added 
to the cast o f M G M 's "The Great 
S inner," Joining G regory Peck. Ava 
G ardner. W a lte r Huston and F rank 
Morgan. She’ l l  appear as the m oth­
er o f M r. Huston and the grand­
m other of M iss G ardner.

----- * -----
ODDS AHD ESD S .. ." T h e  Adien- 

tu rn  o l Ozzie end Harriet" uent into 
iti filth year on the air just f in  dayt 
before Ozzie K elion  and Harriet Hil­
liard celebrated their I ith  wedding an- 
nit enary. . . . lack Bailey, emcee of 
"Queen for a Day," tayi “I'm not the 
liar— it* i a waihing machine, l io n  or 
electric ironer." . . .  I f  I reported that 
C. F. Hooper telephone in ten ieu  en  
nou mu it preface their inquiriei with 
"Thil it not a radio quiz conteil," to 
i out he irate liitenert............. Stary Mc­
Carty. a new and terrific hit in a Broad- 
uay thou1, i t  a former conteitenl. not 
um ner, on en "Arthur Godfrey'! Tel 
ent Scout" program.

To Relieve Your 
Cough, Mix This
Recipe, at Home
You'll be surprised how quickly and 

easily you can relieve coughs due to 
colds, when you try  th is splendid re­
cipe. It gives you about four tim es as 
much cough medicine for your money, 
and you'll find it tru ly  wonderful.

Make a syrup by stirring  2 cups of 
granulated sugar and one cup of 
w ater a  few moments, until dissolved. 
No cooking needed—it’s no trouble at 
all. (Or you can use corn syrup or 
liquid honey, instead of sugar syrup.) 
Then put 2’,4 ounces of I’inex (obtain­
ed from any druggist) into a  pint 
bottle, and fill up with your syrup. 
This m akes a  full pint of medicine 
th a t will please you by its  quick ac­
tion. It never spoils, and tastes tine.

This simple m ixture takes right hold 
of a  cough. For real results, you've 
never seen any th ing  better. It loosens 
the  phlegm, soothes the  irritated 
membranes, and eases the  soreness.

Pinex is a  special compound of 
proven ingredients, In concentrated 
form, well-known for Its quick action 
In coughs an<l bronchial Irritations. 
Money refunded if It doesn’t  picas« 
you in every way.

P ln c x  Its ■'ant R e lie f  t

Relieves Distress ol MONTHLY

Also Helps BwU Up Red Blood1
Do female functional periodic dis- 
turban*'"* you suffer pain, feel so
nervous. trrltable—at such times 1 Then 
try Lydia E. Plnkham's TABLETS to 
relieve such symptoms. Plnkham's 
Tablets are also very effective to help 
build up red blood In simple anemia.

Lydia E. Pinkhams T A B L E T S

■■ e- '

DO divert traffic by waving your flash­
light to attract attention — never direct 
the beam a t an oncoming driver.
DON’T leave the car on the road i f  i t ’s 
possible to get it off.

DO identify yourself to other drivers 
involved, to injured persons, and to the 
police on their arrival.
DON’T forget to fill out accident report 
forms required by law and your insur­
ance company.

DO flag down an approaching car by 
•winging your "Eveready” flashlight 
across the road with beam down.
DON'T move seriously injured persons 
unless absolutely necessary*.

DO drive carefully . . . and IX )  carry at 
least one flashlight, powered w ith Eva- 
ready" batteries, in your car at all timet, 
You 11 find it has dozens of uses.

For brighter light and longer life in your flash­
light. insist on "Eveready" flashlight batteries 
— America's largest-selling brand.

7 Ad Iraeid-mari " EvereaW  Jittiagvitkat tfd tK ft of
N A T IO N A L  C A R B O N  C O M P A N Y . IN C .

.W East 42nd Street. New York 17, N. Y.
Unit » / C a rM t  f'ariea f,ar>ara//MS

■ ■e-e.-.-

Cameh areso Mild 
. that a 30 Day Test w ea led

NO THROAT IRRITATION
due to smoking CAMELS!

Yea, Camels are so m ild  that noted throat specialists, mak­
ing weekly examinations of hundreds of men and women 
who smoked Camels exclusively for 30 consecutive days 
— on the average of one to two packages a day — found not 
one single case of throat irritation due to smoking (.atnels. 

MONEY.BACK «UARANTEII
Smoke Camel, for 50 days. I f ,  ■< sny tim e during these 30 days, you are  
not convinced that Camel, are the mildest cigarette ynu'ee ever snsoked. 
return the package w ith  the unused Camels end we w ill refund your 
fu ll purchase price, plus postage. This otter is good for 90  days from  
this date. g . / .  geyno/dr T obacco Co., W trnron Salam, ' to d b  Carolina,

ríe
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