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(KLEI) FOR AN AMERICAN 
IN AN ALL-OUT WAIC

1 urn through with compromise. 
Iialfwuy measures, crystal gazing 
and the Idea that it's ull done by 
mirrors. •

I am finished with talk for talk's 
suke and the ''that's under advise­
ment" and "in due time the matter 
will be attended to" technic.

1 have canceled my subscription 
to the theory that "it all comes out 
in the wash," even if you haven't 
thought to provide soap.

• • •

I believe in my country's capacity 
to triumph, <ti-spite its tendency to 
argue, muddle, procrastinate and 
compromise

1 believe the "Never say die” spirit 
of America will completely super­
sede the "What's In It for ME?” 
motif, and that it's about time.

Luacioua to Look At imd
(See

Eat, tow . . , Orange Sponge Cake
Recipes Below)

the Spirit of '70 will sub­
Spirit of Every Man for

Snack«, II Evening Snack Ideas
who

•Orange Sponge 
Coffee

Cake
Mints

Whipped•Gingerbread With 
Cream 

Hot Spiced Tea Salted Nuts

•Orange Pumpkin Pie
Hot Mulled Cid. r

Chocolate-Covered Nuts

•Lemon Cake-Pie 
•Mulled Fruit Juice 
Mixed Hard Candy 

Recipe Given.

in the 
coffre, 
of the

U

top of cuke. Chill in refrigerator. 
Decorate with fresh orange 
tlons just before serving.

Gleaned from an excellent 
this Lemon Cake-Pie is a good 
bination of a 
cream pie and 
cake. Because of 
the delicate lem­
on flavor it will 
prove interesting 
to serve for those 
evenings when
friends just drop in for a bit Made 
just according to directions, 
guaranteed to bring plenty 
cores!
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"What shall 1 serve to guests 
drop in for an evening of bridge 

or for a chat?" 
This is a ques­
tion I've heard 
many hostesses 
ask. especially 
often during cold- 

< er weather when 
visiting time real­

ly comes into favor again. The an­
swer la simple, for u delectable cake 
with steaming coffee or hot drink 
turns the trick.

Your guests will have finished 
their supper only a short time be­
fore. and since snacks do not come 
late in the evening. It is best to 
servo something not too heavy. 
Light cukes, preferably those with 
u touch of piquancy and tartness, 
fill the bill perfectly. These cakes 
may be baked in one of your not- 
so-busy moments to have on hand 
for just such an occasion.

Hot drinks are favorites 
chilling weather If you like 
be sure to have quantities
steaming beverage on hand, 
you're on the lookout tor new Ideas, 
there are the hot fruit juice combi­
nations which hit the spot. Either 
type of drink goes well with these 
deasert-like cakes.

Here's the first cake on our 
It's like spun gold in color with 
tho right tartness. You'll find 
the navel oranges which peel
separate easily into sections will be 
perfect for decorating the cake as 
pictured above:

•Orange Nponge Cake.
3 egg yolks 
1ft cups sugar
% cup orange juice 
ft cup water
2 cups sifted flour
2 teaspoons baking powder 
ft teaspoon salt
1 tablespoon gruted orange peel
5 egg whites 
Beat egg yolks, 

juice until light, 
beat 2 minutes,
with buking powder and 
minute or until thoroughly blended 
into egg mixture, fold in grated or­
ange peel and egg whites beaten 
stiff but not dry. Bake in 9-Inch 
ungreased tube pan in a moderate 
(350-degree) oven 70 minutes. In­
vert pan until cake is cold. Re­
move. Cut in three cross-wise layers.

Gold Topping.
¥4 cup cold water
1 tablespoon gelatin
4 egg yolks
Mi cup sugar
1 cup orange juice
1 teaspoon grated orange peel 
4 egg whites
Mi cup sugar 
Orange sections 
Soften gelatin in water. Cook egg 

yolks, sugar and orange juice in 
top of double boiler until thick. Add 
gel atin and stir until dissolved. Add 
grated peel and cool mixture. Beat 
egg whites stiff, adding ¥4 cup sugar 
i)nd fold into cooked orange mix- 
ure. Spread between layers and on

Lynn Haya:

Hot mulled fruit juices lend 
tang to winter evening snacks 
You can have hot mulled cider by 
heating the cider and adding 1 
teaspoon whole cloves and 1 
stick of cinnamon (tied in a 
bag) while the cider is heating

Here’s another mulled fruit 
juice served piping hot: Tie in u 
bag, 12 whole cloves, 1 3-lnch 
stick of cinnamon, and 1 whole 
nutmeg Empty a large can of 
apple juice and a 12-ounce can 
of cherry juice in the saucepan 
and add spices. Heat, remove 
spices and serve. This recipe 
takes care of eight people.

Hot spiced lemon tea has lots 
of pick-up. Make It by pouring 5 
cups boiling water over 6 tea­
spoons of black tea. Steep 5 min­
utes, then strain. Dissolve ¥4 cup 
sugar in ¥4 cup boiling water. 
Combine 6 tablespoons lemon 
juice, 1 teaspoon grated lemon 
peel. Mi teaspoon ground cinna­
mon and ft teaspoon ground 
cloves, and add to hot tea. Serve 
at once, garnished with lemon 
slices. Serves 0.

•Lemon Cake-Pie. 
cup sugar 
tablespoon butter 

! tablespoons flour 
! eggs 

cup milk 
lemon

Blend the sugar and butter, 
beaten egg yolks, milk, flour and the 
juice and rind of the lemon. Fold 
in the stiffly beaten egg whites and 
pour into an unbaked pie-crust. Bake 
in a slow (325 degree) oven 35 to 40 
minutes. The top will be like a 
sponge cake and underneath there's 
a soft, flrm custard.

Pumpkin pie will never wear out 
its welcome If you serve it this way. 
It has extra zest because of the ad­
dition of orange juice:

•Pumpkin Pie.
eggs, slightly beaten 
cup sugar 
teaspoon salt 

1 teaspoon 
1 teaspoon 
1 teaspoon 
1 teaspoon 
cups cooked canned pumpkin 
cup cream, rich milk or un­
diluted evaporated milk 
cup orange juice

Mix sugar, spices, salt Add slight­
ly beaten eggs, pumpkin, cream or 
milk, and orange juice. Pour into 
an unbaked 10-inch pie shell. Bake 
at 450 degrees for 10 minutes, and 
then in a moderate (350-degree) 
oven for about 50 minutes or until 
knife comes out clean when inserted 
in Alling. Serve with whipped cream 
garnished with grated orange peel.

Gingerbread is a favorite for 
after-dinner bridge type of entertain­

ing. Gingerbread 
made with boil­
ing water gives 
the cake a special 
kind of feathery 
texture which is 
certain to charm. 
Most of the time 
you like 4o serve 
gingerbread with 

whipped cream, but you can vary 
this if you add crushed peppermints 
to the cream before serving.

•Old-Fashioned Gingerbread.
ft 
ft 
ft 
ft 
1 beaten egg

1 cups flour 
teaspoon salt 
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teaspoon 
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teaspoon cinnamon
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boiling water 
shortening 
brown sugar 
molasses

1H 
ft I 
% 
y«
% 
%
Mi I

Pour water over the shortening 
and add sugar, molasses and egg. 
Add sifted dry ingredients and beat 
until smooth.
paper 
erate 
utes.
pan. 
semi-sweet 
added with 
chocolate-flecked cake is desired. 
(Released by Western Newspaper Union.)

baking powder 
soda

ginger 
allspice

Bake in a waxed- 
lined square pan in a mod- 

(350-degree) oven for 35 min- 
Cool
For

before turning out from 
variation, 1 package of 
chocolate pieces may be 
the dry Ingredients if a

1 believe 
merge the 
Himself, Every Politician for the 
Main Chance and Every American 
tor Softer Upholstery

I believe in the American Way 
and I now believe it Is the way up­
ward and forward and not just a 
circular path around the artificial 
rose beds.

1 believe the country is beginning 
to understand that sacrifice is not 
merely something done with a goat.

• • •
1 believe that patriotism Is some­

thing beginning to show in the deeds 
of Americans and no longer some­
thing that was the main concern of 
orators during a five-minute inter­
val at national conventions.

1 believe that "The Star-Spangled 
Banner" is now a song lo stir every 
American to the depths, and no long­
er a number reserved in the main 
for special school exercises, army 
and navy activities and for musical 
comedy climaxes.

I believe that this is a war in 
which Americans see the issue more 
clearly than they have seen the is­
sue in any war since 1776.

1 believe that the hopes of Wash­
ington and Jefferson and Abraham 
Lincoln must triumph over the hopes 
of Hitler and Tojo and Mussolini.

I believe that the Bible must and 
shall triumph over Mein Kampf; 
and that the kindly figure of the Man 
of Galilee shall endure to guide the 
way of mankind long after the chest­
thumping. plaza-strutting, dictato­
rial. microphone addicts and bullies 

, have dwindled to the size of long- 
' forgotten baccili.

is more in the Con- 
United States, the 
Independence and

set 
the

I believe there 
stitution of the 
Declaration of 
the American Bill of Rights worth

' fighting for than in any goal or 
of goals ever proclaimed by all 
war lords of history.

1 believe Uncle Sam is all 
more inspiring and all the more in­
destructible through his sudden 
awakening to the valor of the Chi­
nese, the incredible toughness of the 
Russians, the fortitude of the Brit­
ish and the fine qualities of all those 
nations with which he is now linked 
in one crusade

• • •
Americans can "take it 
dish it out" 
they are going to prove

the

1 believe 
as well as

I believe 
it in a way that will win a new
respect all over the face of this 
earth.

I believe there are reversals, hard 
blows and great sufferings for Uncle 
Sam ahead.

I believe he will toughen up and 
show that he is the Uncle Sam of 
Breeds Hill, "the rude bridge that 
arched the flood,” Valley Forge. 
Ticonderoga. Princeton, Gettysburg. 
San Juan Hill, Manila Bay, Belleau 
Wood and Soissons.

I believe in America!

JOE LOUIS ANI) THE ARMY 
EXAM

Q —Have you done much fighting?
A.—No, but what I’ve done has 

been effective.
Q.—Have you done any flying?
A.—Not since the first Schmcling 

bout.
Q.—Any experience in tank work?
A —No, that was two other cham­

pions.

There is a difference of opinion 
in the dress industry over the re­
ported plan to shorten skirts by way 
of saving fabrics Maurice Rcntner 
of the Fashion Originators guild 
says they can't be made shorter 
without becoming police court mat­
ters. But we think he is wrong. 
Skirts got so short around the time 
of the last wur now 
husband got mixed up 
on as a wristlet.

• • •
The splendid work of 

the war brings back to
song Dr. Fred Beck used to sing at 
the Grays' outings back home: 
"Those Dutch, they say. they ain't 

got no style—
They got style all the while, all the 

while!**

and then a 
and put one

the Dutch in 
mind an old

A robber entered an office at 
Broadway and Forty-second street 
at hiRh noon the other day and stole 
$900. He was the only person in 
that area working at such an early 
hour.

COUKHRS

reoesrmommo us volume

Energizing - Vitalizing

SEWING < IK<T.K PATTERN DEPT. 
149 New Montgomery Street

San Francisco
Enclose 15 cents In coins tor

Pattern No.
Name ........
Address ...

Pattern No 
2. 3, 4. 
takes 2 
rlc-rac.
your order to:

PATTERNS
SEWBNG CODKXE

to make that you can finish it in a 
few hours, here is an outfit to add 
to your daughter’s collection of 
frocks. Plain or printed fabrics 
may be used.

• • •
8080 la designed for sizes 
6 years. Size 3 ensemble 
M Inch material, 3l> yarda

JouyTime
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Inconstant Solid
Cryostase is a solid when hot and 

a liquid when cold, and soluble 
vincetoxin is cloudy when hot and 
clear when cold.

5 and
yards
Fur thia attractive pattern, send

Few More Years W ould 
Have Toughened Uncle

The oldest inhabitant had cele­
brated his hundredth birthday and 
the reporter of a local paper 
called on him for an interview.

“To what do you attribute your 
longevity?” the reporter inquired.

The centenarian paused a mo­
ment and then, holding up his 
hand and ticking off the items 
on his fingers, began: "I never 
drank alcoholic liquors, or over­
ate, and I always rise at six in 
the morning.”

"But,” protested the reporter, “I 
had an uncle who acted in that 
way, yet he only lived to be eighty. 
How do you account for that?”

"He didn’t keep it up long 
enough,” was the calm reply.

By Results
We judge others according to 

results; how else?—not knowing 
the process by which results are 
arrived at.—George Eliot.

ers! A simple, princess jumper 
topped with a gay bolero! Thus it 
is a frock to wear any season, 
any day—and a charming style too 
for all little figures. For outdoor 
play, in warmer seasons, the bo­
lero may be removed. So simple

Ç- (N. fV. JV. JV. fV. (N- (V. fV. (X. fk. gv. (X. (X. (X. (X. (X. 

; ASK ME 
? ANOTHER
, A General Quiz

The Questions

1. Are humming birds found in 
the Old world?

2. Who ruled England longer— 
Queen Victoria or George III?

3. What do the letters R.I.P., 
which are often found on tomb­
stones, mean?

4. Where does troy weight get 
its name?

5. Gerrymandering is associated 
with what—fishing, carnivals or 
politics?

6. What is a student of cryptog­
raphy concerned with?

7. What is the only active vol­
cano in the United States?

8. Who gave the state of Florida 
its name?

The Antwera

1. No. There are 500 species 
known to science, and all are resi­
dents of the Western hemisphere.

2. Queen Victoria, 63 years. 
George III ruled 59 years.

3. Requiescat in pace (rest in 
peace).
often found on tombstones, mean?

5. Politics (To divide a state, 
county, etc., into election districts 
in an unfair way to give a political 
party an advantage over its op­
ponent).

6. Secret codes and ciphers.
7. Mt. Lassen.
8. Ponce de Leon.

Van (amp’s
PORK and BEANS

Revenge of the Weak
Revenge is always the weak 

pleasure of a little and narrow 
mind.—Juvenal.

Mind’s Choice
God offers to every mind its 

choice between truth and repose. 
—Emerson.

BYRON HOT SPRINGS
CALIFORNIA

HEALTH • REST • RECREATION • PLEASURE
B’orldfamotu Minerai lUatert • Miserai, Ho* Sett eed Het Mud BsHm

STEAM HEATED—FIREPROOF HOTEL OR COTTAGES 
Byron Hot Springs Waters are medically recommended in treatment of 
Rheumatism, Arthritis, Neuritis, Kidney trouble and Liver, Stomach and 
Nervous Disorders. The Hotel and surroundings offer facilities for 
Quiet, Meditation, Rest and Comfort. Excellent Cuisine.
OPEN ALL THE YEAR—Under Entirely Nen> Management

E 99 I ttfG9tU9ti 009 "•
Dr. L DOUGLAS GOTTSCHALU Dyre« Not Sprint». Byrwa. CaHMa

Reward of Search
The dog that trots about finds a 

bone.—Barrow.

Salty Wit
Wit is the salt of conversation, 

not the food.—Hazlitt.
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