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Deanna durbin  joins 
the list of A m erican  s ta rs  

m aking p ictu res in Ita ly . H er 
film will be a m usica l, of 
course, backed by U niversal- 
In te rna tiona l and Scalerà P roduc­
tions. The d irec to r w ill be Gofferdo 
A l e s s a n d r i n i ,  who d irected 
' 'F u r ia ,”  an Ita lia n  p ic tu re  now be­
ing shown in th is country. I t  is 
repo-ted tha t M iss D urb in  m ay stay 
there indefin ite ly. Can she be con

Let Hom Groce the Yuletide Table
(See Recipes Below.)

Star Attraction

SEWING CIRCLE PATTERNS

(kaòic Jroch l i hlh f ̂ep/um Ĵri

CHRISTMAS DINNER

•Tom ato R ichard 
C rackers Assorted Relishes 

•Baked Ham G arnish
•Sweet Potatoes and Apples 

Buttered Green Beans 
F ru it  Salad Hot Rolls

P lum  Pudding ‘ Sauce
•Recipe given

DEANNA DURBIN

tem p la ting  an opera tic career, 
w ith  the Ita lia n  opera houses as a 
springboard fo r  la te r appearances 
at our own M etropolitan?

For Joyful Couch 
Relief, Try This 

Home Mixture
This splendid recipe is used by m il­

lions every year, because It makes 
such a dependable, effective medic ins 
fo r coughs due to colds. I t  is so easy 
to m ix—a child could do It.

From  any druggist, get 244 ounce« 
of Pinex, a  special compound of prov­
en ingredients, in concentrated form« 
well !.na a  for its soothing effect on 
th roat and bronchial Irritations.

Then make a syrup by stirring  two 
cups of granulated  sugar and one cup 
of w ater a few moments, until dis­
solved. No cooking needed. Or you can 
use corn syrup or liquid honey, in­
stead of sugar syrup.

l ’ut the Pinex into a  pint bottle and 
fill up w ith your syrup. This gives you 
a fun pint of cough medicine, v e ry  
effective and quick-acting, and you 
get at>out four times as much for 
your money. It never spoils, and is 
very pleasant—children love It.

You'll be surprised by the way it 
takes hold of coughs, giving quick 
relief. It loosens the phlegm, soothes 
the Irritated membranes, and helps 
clear the a ir  passages. Money refunded 
if it doesn't please you in every way, 

F in e x  S a v e s  Y o u  .M oney !

K Bestikcreîs' 
tor HOME (
POPPING
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J  NO HUIAS

FRO M  Y E A R  to year we look 
fo rw a rd  to C hris tm as dinner as one 

of the m ost no­
table m eals of 
t h e  y e a r .  I ’ve 
p l a n n e d  th is 
y e a r ’ s menu 
w ith  special care, 
w ith  an eye to

V S o  OLJC&  th e  d e l ig h t f u l  
red and green color scheme, and 
p a rtic u la r consideration fo r  the 
m ost taste-tem pting recipes. Y ou 're  
certa in  to rece ive p len ty of com ­
plim ents on it !

Since the foods fo r  the menu are 
star a ttrac tions, have the table 
setting as s im p le  as possible.

When President T rum an was in 
Los Angeles on his cam paign tour, 
D orothy Lam our, s ta r of Colum ­
b ia ’s "S lig h tly  F rench .”  got his 
autograph fo r her son by rem ind ­
ing h im  tha t when he was Senator 
T rum an she gave h im  hers for 
M argare t.

Afternoon Style
CfOR the woman of slightly larg- 
1 er figure, a flattering afternoon 
style with softness at shoulder and 
hiplinc. Sleeves can be the regu­
lar short length, or three-quarter. 
Add a self bow at the neckline.

ASK YOUR GR0C1R

D e ta ch a b le  P ep lu m s
Vr OU LL have a variety of smart 

costumes when you sew this 
charming basic frock. Three de­
tachable peplums are provided— —. ~. .uu ™ nze 
scalloped sleeves add a dress-up 1 3?» y a rd s  of 35 o r  39-inch. 
note. Send fo r your copy of the F all and Win

P a tte rn  No. 1741 Is for sizes 34 . 36 . 38. 
40. 42. 44. 46 and 48 Size 36, sho rt sleeve.

START J F F  the menu w ith  a 
m outh -w ate ring  soup, so delic ious 
from  beginning to end, you’l l  w ant 
to serve i t  often. I t  doesn’ t  take 
long to make, and the cooking tim e 
is short.

•Tom ato R ichard 
(Serves 6)

6 cups tom ato ju ice  
1 m edium  onion, coarsely chopped 

14 cup coarsely shredded ca rro t 
H  cup th in sliced ce lery

cup shredded green pepper
1 teaspoon salt

Mi teaspoon papper 
teaspoon sugar

2 bay leaves
*  tablespoons rea l mayonnaise

S im m er tom ato ju ice , vegetables 
seasonings fo r 10 m inutes. Remove 
bay leaves. S tir  a l i t t le  of the hot 
m ix tu re  in to  the mayonnaise. 
Then blend a ll together. Top w ith  
the fo llow ing : W hip one-half cup 
of heavy cream  and add to it  one- 
q u a rte r cup of rea l m ayonnaise 
and sp rink le  w ith  chopped chives.

• • •

A H O L ID A Y  H A M  is a wise in ­
vestm ent in th is  season where 
there are p len ty
of s i z a b l e  in- ™  
roads on your 
budget; the ham  
w il l  not on ly f il l 
t h e  b i l l  f o r  
C hris tm as d i  n - 
ner bu t w i l l  also
pad ou t other menus during  the 
ho liday  weekend. The le ftovers can 
be the base fo r  a m a in  dish ge la tin  
m old to  grace the bu ffe t tab le ; fo r 
a m a in  dish salad; and the " fin a l 
fin a ls " can go in to  sandwich 
spreads fo r lunches du ring  the 
Y u le tide  vacation .

Serve your ham. resplendent on 
your best p la tte r, w ith  a garn ish of 
orange slices topped w ith  c ran ­
be rry  C hris tm as trees. To ma re 
these, cut canned c ran be rry  sauce, 
chilled to make sure it 's  f irm , in 
one and one-third inch slices. Cut 
out a paper tree pa tte rn  and place 
on slice o f sauce; ca re fu lly  cut 
around pa tte rn  w ith  po in t of kn ife .

Place the tree on orange slices. 
Cream a sm all am ount of m ilk  w ith  
cream  cheese: put through pastry  
tube on to trees in scallop patte rn 
to resem ble C hris tm as tree 
lands.

•B aked  H am
Place ham, fa t side up. i r

open roasting pan Do not add wa 
ter and do not cover. Do not baste 
Bake in  a slow 325’ F.) oven, 
cord ing to the tim e  given below
you have a meat the rm om eter, in ­
sert it through outside fa t in to 
center o f th ickest pa rt of ham so 
tha t the bu lb does not rest on bone 
o r fa t

gar-

an

ac-
I f

Lynn  Says:
Use T h i« c  Ia>st M inute 
Tips le r  C hristm as

I f  y«u r plans include m incem eat 
ta rts , use a sm a ll starshaped 
cookie cu tte r on the top crust a fte r 
ro llin g . Youngsters w ill en joy th is 
nove' touch especia lly i f  you in 
sert a sm a ll red candle in the cut 
out when serving

Sweet potatoes, mashed and sea 
soned w ith  bu tte r, brown sugar and 
chopped nuts are flavorsom e Bake 
in a casserole w ith  a topping of 
m arshm allow s, if desired.

Roasting T im e Table 
(For Ham)

Oven tem perature : 300’E .—325’ F.
Therm om eter M inutes

Reading Per Lb
Ham. sshole.
uncooked
10-12 lbs. 18-20
Rcady-to-eat
10-12 lbs......... . .  130°F. 10
Ham , half,
uncooked
6-8 lb s ............. . .  160°F. 22-25
Heady-to-cat
6-8 lbs. . .  130°F. 10
P icn ic  (shldr. 170°F. 30-35
Boneless Butt 170°F. 40-45

These tim es are given fo r ham at

F if ty  years ago George Bernard 
Shaw insisted tha t a young B ritish  
acto r be h ired  fo r one o f his plays, 
never d r a in in g  tha t one day his 
protege would w in an Academ y 
A w ard—w hich Edm und Gwenn did 
as Santa Claus in “ M ira c le  on 34th 
S tree t." He w ill recreate the role 
on the Christm as broadcast of the 
Lux Radio Theater, December 20. 
on CBS, w ith  the other m embers 
o f the o r ig in a l cast.

note. • « •
P a tte rn  No. 8374 com es in sizes 12. 14. 

18, 18 and 20 Size 14. 3 ' .  y a rd s  of 36 or 
39 inch; c irc u la r  peplum . y a rd ; d raped  
pep lum  y a rd ; pocket peplum , yard

FIRST AID to the
AILING HOUSE

by Roger C. W bltiaan

------- --------copy ...» . . . .  . . . .
te r  FA SH IO N —60 pages of sty le , color, j 
easy-to -m ake frocks for all the fam ily . 
F re e  p a tte rn  p rin ted  inside the book. 25 1 
cents.

SEW ING CIRCLE 
530 South Wells St.

E nclose 25 cents 
pa ttern  desired.
P attern  No.

N am e

PATTERN D EPT. 
Chicago 7, 111.

In coin« for each

A ddress

Swaps Cathartics
For Kcal Relief

" I  loathed tak ing  cathartics. Now I  
d o n ’ t  use th e m  a n y  m o re , fo r  
k e l i.ocg's a ll -bran  every morning 
keeps me w e ll re g u la te d .’ ’—John 
Vargis, D e tro it, M ich .

I f  y o u r  d ie t  
lacks bu lk for nor­
mal e lim in a tio n , 
t h is  d e l ic io u s  
cereal w ill supply 
it. E a t an ounce 
e v e r y  d a y  in  
m ilk—and d rink  
plenty of water.
I f  n o t s a tis f ie d
after 10 days, send __
the em pty carton to  the Kellogg Co., 
Battle Creek, M ich., and get DOUBLE 
YOUR MONEY BACK.

Edmond O 'B rien  is through w ith  
p ra c tica l jokes. D uring  a showing 
of an old ho rro r p ic tu re  in his 
home he painted his face green, 
flashed a flash ligh t on i t  and shout­
e d  "B o o !"  M a ry  H atcher fainted.

room  tem perature . I f  ham  is ju s t 
rem oved from  re fr ig e ra to r beffire 
s ta rting , a llow  a li t t le  longer tim e 

One-half hour before cooking 
tim e  is completed, remove ham 
from  oven, peel
off r i n d  w i t h  
sharp kn ife  and 
score the fa t sur­
face. Place a 
whole clove in 
each s e c t io n .
Glaze w ith  the 
fo llow ing  sauce:

•Tabasco Orange Sauce
2 tablespoons cornstarch 

’ i cup f irm ly  packed brown sugar 
!« teaspoon sa lt
14 cup water 
44 cup w h ite  corn syrup 
!4 cup orange ju ice  
2 tablespoons vinegar 

44 teaspoon tabasco sauce 
1 cup orange sections

In  a sauce pan, blend cornstarch, 
brown sugar and salt. Add w ater 
and m ix  u n til sm ooth; add com  
syrup. Cook, s t ir r in g  constantly 
u n til m ix tu re  boils. Remove from  
heat; s t ir  in  orange ju ice  and ta ­
basco sauce. Add orange sections 
and re tu rn  to heat u n til sauce it 
hot. Serve w ith  ham.

•Sweet Potatoes and Apples 
(Serves 61

Peel 6 m edium -sized sweet po­
tatoes and 4 mc-dium-sized apples. 
Slice potatoes, slice and core ap­
ples. P lace a lte rna ting  layers of 
potatoes and apples in a greased 
casserole. S prink le  w ith  one-quar­
te r cup brown sugar and three 
tablespoons butter. Pour one-quar­
te r cup w ate r or f ru it  ju ice  over 
a ll. Bake in  a m oderate (350-de- 
gree) oven fo r one hour or un til 
potatoes are tender.

•P lum  Pudding Sauce
2 eggs, well beaten 

cup sugar
1 tablespoon bu tte r 

’ i  p in t cream , whipped 
F lavo ring

M ix  w e ll beaten eggs w ith  sugar; 
add bu tte r and cook over hot w ater, 
s t ir r in g  constantly, u n til thickened. 
Cool, then fo ld  in whipped cream. 
F lavo r as desired This is not on ly 
delicious on plum  pudding but also 
on ice cream .
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I f  you 're  m aking  pecan ro lls  fo r 
Christm as be sure to place a ha lf 
candied che rry  on top o f each ro ll 
along w ith  the nuts so the ro lls 
w ill look m ore festive When 
serving the ro lls

B ing Crosby is always w ill­
ing to oblige a friend. When Al 
Ja rv is , the disc jockey, wanted 
to im personate Bing in Colum ­
b ia ’s "M a k e  Believe B a ll­
room ,”  he phoned to ask per­
m ission. Crosby not only gave 
his okay but also sent Ja rv is  
a battered hat and a b r illia n tly  
checked sports jacke t, to add 
au then tic ity  to the pe rfo rm ­
ance. Gave eve ry th ing  hut his 
voice!

QUESTION: Is there any rem­
edy for crumbly brick?

j ANSWER: A partial remedy is 
to give the bricks two coats of a 
cement base paint, to be bought

, from a dealer in mason supplies.
, This is a powder to mix with wa- 
, ter. This will protect the surface 
, of the brick only; it will not hard­
en them throughout. Very poor 

i bricks should be replaced with a 
harder burned variety.

QUESTION: I intend to put in a 
hew cement walk in the gangway, 
and need to know the amount of 
sand, gravel and cement that I I 
will need.

ANSWER: There is much more 
to be said about laying a sidewalk 

, than the proper mixture of ce-
‘ i tnent, etc. For complete informa-

Ih e  second round o f the m atch ( t io n  on la y in g  c o n c re te  w a lk s  as 
between Jack Dempsey and Lu is  ' w e ll as p ro p o rtio n s  and  a m o u n t 
F irp o  in 1922 was used as a model 'o f  necessa ry  m a te r ia l,  ask  the  
fo r  one of the prize figh t sequences ; P o r t la n d  C e m en t a sso c ia tion , 33 
in RKO 's "T he  S et-Up," .sta rring W est G ra n d  avenue, C h icago , to 
R obert Ryan. D irec to r Robert send you  a copy o f th e ir  book le t 
Wise studied m ore than 200 reels on th is  s u b je c t.
o f professional bouts, and concluded j ______
tha t the second round o f tha t one Q U E S T IO N ; We had p la n n e d  to 
contained some o f the heaviest h it- use a creoso te  s ta in  on a w h ite  
ting  ever seen in the prize ring. c e d a r ru s t ic  fence , b u t u n d e rs ta n d

Way back in 1936, 
and M ichae l O’Day 
gether as tw o o f the o rig in a l ten 
New Y ork  rad io  Juveniles. Now 
they are back together again—but 
th is  tim e  they appear as husband 
and w ife  on CBS's "B ig  S is te r."

Three years ago Glenn Ford 
and his w ife , E leanor Powell, 
were en tering  a theater when a 
15-ycar-old g ir l asked fo r his 
autograph. He was late, so he 
gave her a n icke l, to ld her to 
phone h im  when she was 18, 
and he’d show her around the 
studio. D uring  the film ing  of 
"R e tu rn  of O ctobe r" he was 
called to the phone by the g ir l. 
"W here are you?”  asked Ford. 
"J u s t look across the set and 
get ready to escort T e rry  
Moore on a tou r of the s tud io ," 
said T e rry , who plays opposite 
h im . "A n d  thanks fo r
n ic k e l,"  she added im p ish ly

th a t  th is  w o u ld  be in ju r io u s  to  the 
T e ri Keane [ a d ja c e n t s h ru b b e ry . W ha t ty p e  o f 
worked to- p a in t w o u ld  you  reco m m en d?

A N S W E R : A s the  c e d a r is  re ­
s is ta n t to  d e te r io ra t io n , i t  w i l l  
h a rd ly  be ne cessa ry  to  a p p ly  any 
k in d  o f fin ish  uniess you h a ve  a 
sp e c ia l reason  fo r  do ing  so. A 
liq u id  wood p re s e rv a tiv e  th a t  can 
be b rushed  on cou ld  be used in ­
s tead  o f the  creoso te , o r  e lse a 
good s p a r v a rn is h .

the

Two-year-old G uy Mansfield, son 
of A rth u r G odfrey's "T a len t 
Scouts" producer, Irv in g , m ay live 
to regret this. W alking through 
Centra l Park w ith  his father, he 
was chucked under the chin by 
G reta G arbo—and he turned his 
back on her!

ODDS A N D  ESDS —  Bari,are 
Whiting of CBS’ "Junior M ilt"  it 
getting her hatr heck to i l l  normal 
"Irith  broun"— had it dyed for her

m v u iB  me rous cold, sprink le  ' ,n ^ e  screen't "Amboy Dukes." 
them  w ith  powdered sugar to make ' • ; • l-amarr made her first tech-
them look frosted nicolor test for "Semson end Delilah."

Br,„, Individual plum pudJ,„ „
to the table covered w ith  sauce w ith Rt publie’s "Duke of Chicago ” 
a red or green che rry  perched on Michael Chepsn. one of the kids on 
top of each one the Phil Harris-Alite Faye radio pro-

H aving m uffins for the ho lidays ’  I'"”  u til play the son in RKO’t "Sam 
Drop in some dates and nuts to Wynne.” • ■ - Sterling Hayden u ill  play
make them  m ore delicious the lead in his first uestern, "FI Pei 

starring lohn Payne.

v , -5 7Í

•  Rub in Ben-Gay for gently warming, soothing 
speedy relief from cold discomfort! Ben-Gay contains 
up to 2 V2 times more of those famous pain-relieving 
ingredients known to every doctor methyl salicylate 
and menthol —than five other widely offered rub ins 
Insist on genuine Ben-Gay, the original Baume 
Analgesique. It acts fast!
Alw for Pain due to RHf UMATISM. MUSCLf ACHE, tad STRAINS 

Ask for Bon Cay for Children.

Keep Posted on Values by Reading the Ads

Camel 
M ildness

•  Smoke Camels for 30 days-and ,ee for yourself how mild a 
cigarette can be!

In a recent national test, hundreds of men and women smoked 
Camels exclus. vely for 30 days. The throats of these smokers were 
examined each week by noted throat specialists who reported

NO THROAT IRRITATION due to smoking CAMELS!


