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This Home-Mixed 
Cough Relief

Is Wonderful
No Looking. NoEiwy. Ha vea Dollars.

To gat thn niiiHt HurprlalDK rcllnf 
from vomkIih iluu to colda, you run 
easily pmpato a DK'dliino, right in 
your owu kitchen. It'a very rimy—a 
rlilhl could <J<> i( need« no rooking, 
and IiimU m ho good thut children toko 
It willingly. Hut you'll aay it'» hard
to heat for quirk resulta.

F i r s t ,  n i l i k o  u nyrup by atlrrlng >
• upH of gruiiiilutcd xugur and one rup 
of water u few momenta, until dlx- 
hoIvixL Or you cun uno com ayrup 
or liquid honey, Inateuil of augur

STAGE SCREEN RADlO
|{ e If* u*«*d hv Western Ni-wipupcr Union 

By VIRGINIA VALE

W H EN  J o a n  E d w a rd s ’ first 
p ic tu re , “ H it P a r a d e  of 

1947,“ is re le a se d  s h e ’ll m ak e  
I only one p e rso n a l a p p e a ra n c e  - 

ayrup. <i«t 2% ounce« of pine» from i in co n n ec tio n  w ith it. She p lan s  i 
to a p p e a r  g ra t is  a t  th e  neigh 

i borhood theater In Washington I 
] Heights. New York City, where she 
attended movies during her child- j 
hood days. She hud already made '

! up tier mind to break Into show 
¡business; as she sings so delight-' 
fully. "It Comes Naturally." what 
with her being the niece of the fa- ' 
mous Gus Edwurds. And, being 
Joan, she'll give one of the best per­
formances of her life In thut little ! 
theater—and perhaps inspire some 
other youngster to work as she has j 
to win success

HOUSEHOLD
MEMOS... I,/,,,

& r

T  urkey and T  rim m ing»
Should Be Prepared , 

Served S im ply.any drugglnt, ami pour It Into u pint 
bottle. Km up with your syrup. Thl» 
glvun you u full pint of really splen­
did eough ayrup—about four time» 
io* much for your money, it never 
spoil», and IuhIh u long time.

Anil It gives quick relief. It net» 
tn three wuyn — loosens the phlegm, 
soothes the Irritated membrane», and 
help« clear «lie ulr pannages.

I’lnex In n special compound of 
proven Ingredients, In concentrated 
form, well known for quick action 
In coughs and bronchial Irritations.

Money refunded If It doesn’t pleasa 
you In every way.

Gas on Stomach
Nollovo» |n 5 mtnutot or double your mono, bock

Whono.rooootomm-ti orlit eouooo painful, oufforot- . . . . . .  . . . . . .
t»o ooo.ooorotomariion.iboartbutn,duoioro uouaii, 5rn as the boy most likely to sue- pie garnishes for the platter. I’ars-

Though Burl Ives was never cho-
l.ct the turkey take the spotlight 

on Thanksgiving llay by using slm-
|nea<-rtbta tlu» faat«»at ertlritf inasllrin«» know n  tur •jfinuUMnatU ra lla f  me<ll*lnaa Uh» tho a a ln  Hall 
la lila ta . N o t a t a t i * »  Hall ana bring» <*o«nfort In  a 

jlr ry  or tim ibU  votir moine y im rli vii re tu rn  u f  botti«  
lo  i» .  Zbti a l  adì (Jruififleta.

Promptly Relieves Coughs From

I ACHING
CHEST COLDS

Help, Bi oak Up Surtoco Congootion!
RUB ON Mu s t e r o ie

PILE AGONY
u.re’5 Qvkk Rei,ef

b f  M M  *

Don't let ihe em barrassing, 
agonizing tortures of simple piles 
threaten your job, or rob you of 
your lun when you're at play. Now 
you can get qunk, safe.easy relief 
from itching, burning ami other 
painful tortures of simple hemor­
rhoids even when you’re away 
from the privacy of your home! 
Thousands of pile sufferers use 
and praise handy, convenient 
Stuart's Pyramid Suppositories. 
Easy to use, easy io carry, easy to 
insert. Act instantly. Antiseptic, 
soothing medication reduces 
strain, helps tighten and draw up 
flabby membranes, gently lubri­
cates and softens dry, hardened 
parts. Helps promote healing, 
t wo sizes—60c and $1.20 with 
maker's money-hack guarantee. 
Get your genuine Stuart's Pyramid 
Suppositories at your drug store 
today.

S T U A R T ' S
„ . « m i s  s u r r o s u o m t s

stop
chiuso
w in  xtH
& o  units

WILL NOT HARM ANY METAL

TT takes so little. Just two table. 
A spoons of XZIT sprinkled in the 
fire once a week keeps your chimney, 
stove, and heating unit cleared of 
soot. Soot can be dangerous, for soot 
often causes costly chimney fires. 
Don’t take chances. Use XZIT regu­
larly. XZIT sprinkled freely in the 
fireplace or firebox quickly and effec­
tively extinguishes chimney fires. « 
Keep a supply of XZIT on hand. 
Ask for XZIT SOOT ERADICA­
TO R at your grocery, hardware, 
drug or fuel supply store.
5800 So. Hoover St., Los Angeles 4«, Calif.

X Z IT
SOOT ERADKATOR

B eautify

w ith

X Z , T  RAINBOW COLORS
a v a ila b le  a t  a ll stores 

BEAUTIFUL» NOVEL« ENCHANTING

★ A ★ ★ A A A «

TIIASKSGIVING DINNER

Chilled Vegetable Juice 
•Roast Turkey with Stuffing 

Spiced Fruit 
Glazed Sweet Potatoes 

Broccoli in Browned Butter 
•Cranberry Mold 

Refrigerator Rolls 
Assorted Relishes

•Pumpkin Pie 
•Recipes given.

Mints 
Beverage*

$ 2 0  S ta m p

The postage stam p with the 
highest face value today is New  
G uinea’s $20 air m ail stam p, the 
first issue of which was brought 
out in 1936 to handle the heavy  
parcel post shipm ents of gold by 1 
plane from m ines in the Owen 
Stanley m ountains that are inac­
cessib le  by other m eans of trans­
port.

k W .TIMI

BEST FOR 
jwanksciving 

tarties ,  4

a

wore worry
ABOUT YEAST GETTING STALE!

cecd at the Eastern Illinois State ley and spiced fruit adorn this lux 
Teachers College, he certainly was ! clous golden brown bird,
the most famous member of his ,, . , ..i .. v. .. , . , If we are really to keep thei class when he attended its reunion ; , ... ,1 Thanksgiving tradition as we under­

stand it, the ta­
b le  shou ld  be 
heaped bountiful­
ly  w it h  g o o d , 
wholesome food, 
w e ll p rep ared  
and served fam­
ily style. This is 
truly one of the 
big occasions in 
our country, and
the table should have tasty, well- 
cooked food in keeping with the idea 
of harvest

It's true that cooking during 
Thanksgiving time means plenty of 
fussing, but it's not the kind of food 
that looks fussy after it gets on the 
table, if you can understand what 
I mean, and I’m sure those of you 
who have participated in big 
Thanksgiving reunions in the past 
do know just what I’m talking about.

Perhaps the menu doesn’t change 
much from year to year, but that’s 
one of the beauties of the day. We 
don't have food like this at any oth­
er time, so it never becomes tire­
some

Since the dinner involves so much 
preparation. I’d suggest that you 
try to make it as easy as possible 
by taking some shortcuts. By that 
I mean don’t leave everything to 
be done for Thanksgiving Bay, or 
you'll be just too tired to enjoy your­
self. Polish the silver on Monday, 
clean and recheck the household on 
Tuesday and do the marketing.

Have son or daughter help in 
making the mince and pumpkin pies 
and picking the pin feathers out of 
the turkey. They'll really enjoy it, 
and they're a wonderful help

There are other things which may 
be done on the day before Thanks­
giving, and these include making 
the cranberry sauce or jelly, pre­
paring the vegetables, the turkey 
stuffing, etc.

On the day of the big event, you 
have but to pop the big bird in the 
oven, probably about breakfast 
time if it's a large one, so as to 
be ready for mid-afternoon. Rolls 
can be shaped from refrigerator 
dough made the day before and al­
lowed to rise, and last minute things 
such as vegetables and salad can 
be taken care of while the dinner 
is on its way.

If you feel rushed making beds 
and giving the house a onceover, set 
up a breakfast table buffet style 
in the kitchen or breakfast nook 
and let everyone help themselves. 
This will leave you free for setting 
the table, etc.

•Turkey Tips.
Turkeys usually weigh from 7 to 

20 pounds. Allow 
pound of tur- 

‘ ' key to each per-
7  J  son. Clean thor- 
I / \  oughly. Stuff the 

J  cavity after salt-

BURL ivfs
I flailed as America's mightiest 
| ballad singer, Burl has starred on 
Broadway, has been featured in 20th 
Century-Fox'« "Smoky,” and now he 

I has his own radio program, heard 
Friday evenings over Mutual.

"Mrs. Hudson," Holmes’ house- 
j keeper in "The New Adventures of 
Sherlock Holmes" over NBC, is be­
ing portrayed by an English actress. 
Marjorie Bennett. Mary Gordon, 
who played "Mrs. Hudson" tor the 
past several years both on the air 
and screen, is now in Scotland mak­
ing a picture, “Bonnie Prince Chnr- 
lie." Incidentally, many people be­
lieve that Holmes actually lived; not 
long ago someone sent a calabash 
pipe to Nigel Bruce, who's "Dr. Wat­
son," declaring that it's one Holmes 
smoked many times when he lived 
at 221 Baker Street.

William Gargan, the screen star. 
Is winning new laurels as hard-hit­
ting Russ Dolan, the private inves­
tigator on "I Deal in Crime” over 
ABC Saturday nights. But he isn’t 
neglecting his screen career; "Till 
the End of Time” is his latest.

Rumors certainly were flying 
when Fred Allen nosed Bob Hope 
out of first place in those popularity 
ratings. The latest Hooperating 
looks familiar, with Fibber McGee 
and Molly in first place, followed in 
order by the Charlie McCarthy 
show, Bob Hope, Bing Crosby, and 
Fred Allen. Jack Benny's ninth, 
Amos *n’ Andy thirteenth. Which 
doesn't mean that a lot of us don’t 
still prefer Allen.

Adolph Menjou gets a fine break, 
playing the title role in Columbia’s 
film version of radio's "Mr. District 
Attorney.” The cast includes Mar­
guerite Chapman, Dennis O’Keefe, 
Michael O'Shea and George Cou- 
louris, and Sam Bischoff is produc­
ing.

When Sherman H. Dryer hooks 
Important guest stars for his sci­
ence-drama series, “Exploring the 
Unknown,” Sundays on Mutual, he’s 
responsible for the appearance of 
many famous people in the audi­
ence. Kay Francis brought Grace 
Moore, the opera star, and Elsa 
Maxwell along when she appeared. 
And on one week’s session Pat 
O’Brien was accompanied by Wil­
liam O’Dwyer, the mayor of New 
York.

Henry Morgan. ABC's mad humor­
ist, complained so much on the air 
about not having a place to live that 
the National Housing Authority got 
him to make a series of two-minute 
transcriptions for country-wide dis­
tribution to radio stations.

Marilyn Maxwell. M-G-M actress 
and featured songstress of the Ab­
bott and Costello air show, writes 
songs as a hobby.

y

ingredients and mix thoroughly.
Stuff cavity of a bird weighing 8 
pounds. Double recipe tor 16-pound 
bird This makes a moist stuffing. 

'I'en-Minute Cranberry Sauce.
1 cup corn syrup, dark or light 
1 cup sugar
lYt cups water 
4 cups fresh cranberries 
Boil corn syrup, sugar and water 

together for 5 minutes. Add cran­
berries and boil, 
without stirring, f: 
until all of the; 
skins pop, about!
5 m inutes. Re- ■ 
move from heat£ 
and allow sauce 
to  r e m a in  in  
sau cep a n  until
cool. This makes 1 quart of sauce. 

•Molded Cranberry Sauce. 
(Serves 6 to 8)

254 cups cranberries 
1% cups water 
% cup sugar
Dash of salt ,
1 package orange or lemon-flavored 

gelatin
Wash cranberries and place in 

saucepan with water, sugar and 
salt. Cook slowly until skins pop 
and berries are soft. Drain, meas­
ure juice and add enough water to 
make two cups. Dissolve gelatin in 
hot juice; add cranberries. When 
slightly thickened distribute berries 
and pour into a mold. Chill until 
firm.

•Pumpkin Pic.
(Makes 9-ineh pie)

1*4 cups cooked pumpkin
S  cup brown sugar 
3 eggs
*i teaspoon nutmeg 

teaspoon cinnamon
*4 teaspoon ginger 
*i teaspoon salt 
IS  cups milk 
*4 cup melted butter

Line pie plate with pastry. Beat 
eggs, add remaining ingredients, 
and pour mixture into pie shell. 
Bake in a hot (425-degree) oven for 
10 minutes, then in a moderate (350- 
degree) oven for 30 minutes or 
until firm.

This pie may be served with 
whipped cream or just plain. If de­
sired, a meringue may be used, this 
latter being especially good if fla­
vored with a dash of nutmeg. Or, 
if you prefer, it may be sprinkled 
with % cup sliced nuts 10 minutes 
before it has finished baking.

ing it thoroughly. 
C o m p u t e  th e  
r o a s t in g  tim e  
from this chart:

Cooking Time 
at

Size 300 degrees
lbs.............
lbs.............
lbs.............
lbs.............
Savory Bread Stuffing.

(For 8-pound bird)
1*4 cups boiling water 
*4 cup melted fat 
14 cup minced onion 
% teaspoon pepper »
1 tablespoon poultry seasoning 
114 teaspoons salt
2 tablespoons dry mustard
2 tablespoons diced celery
3 quarts lightly packed day-old 

bread crumbs2 tablespoons minced parsley
Combine boiling water, fat, onion; 

simmer 5 minutes. Add remaining

ODDS AND ENDS—Rollerskating /«ns will gel « thrill when they see Rita i L ’ NN »AYS: 
llnyworth twirl through a whole ballet \ Make Your Stuffings Savory 
on skates in Columbia’s “Down to
Earth.”. . . Elliott Lewis is doing a sec­
ond Sunday network comedy show; in 
addition to “Sunday at Parity’s” he's 
appearing as “Frankie," the guitarist, 
on the Phil Harris-Alice Faye show.. . .
Judy Garland is doing a straight dra­
matic role in “Drive-In,” in the CHS 
“Suspense.” . . . Eleanor Parker (“Nev­
er Say Goodbye," with Errol Flynn), 
is the only actress we know of who was 
discovered while doing nothing hut 
watching a play at the Pasadena Play­
house when a talent scout spotted her.

Stuffing may add new richness to 
the bird, or it may counteract the 
fatness of the bird simply by what 
you put in it. If you like a moist 
dressing, use liquid with the bread 
crumbs, but if you prefer the dress­
ing just barely moist, use only fat 
for moisture.

A one-pound loaf of bread yields 
about 8 cups of crumbs. Use one 
cup of stuffing for each pound of 
bird.

Cranberries are part of the trim­
ming for the holiday table. Make 
Ihe mold a day ahead of time 
and serve it simply as pictured.

If you want a dessert that is not 
so filling as pie, you will like this
cake:

Honey Spice Cake.
2 cups sifted cake flour
2 teaspoons baking powder
14 teaspoon salt
114 teaspoons allspice
*4 cup shortening
1 teaspoon grated lemon rinil
S  cup honey
2 egg yolks, unbeaten
14 cup milk
-4 cup chopped raisins
1 teaspoon vanilla
2 egg whites
14 cup chopped nut meats
Sift flour, measure, add baking 

powder, salt and allspice and sift 
together three times. Cream short­
ening with lemon rind; add honey 
gradually, beating well after each 
addition.

Beat egg whites until stiff, but 
not dry. Stir quickly into batter. 
Turn into greased eight-inch square 
pan and sprinkle with nut meats. 
Bake in moderate oven (350 de­
grees) 55 minutes, or until done. 

Released by W estern Newspaper Union.

Rice, bread and nut stuffings are 
rich; fruit stuffings are tart, so 
choose whichever you prefer.

Chestnut Stuffing: Boil and peei 
1*4 pounds of chestnuts, then chop 
coarsely. Decrease bread cubes 2t4 
to 3% quarts and add the chestnuts.

Fruit Stuffing: Omit onion In 
recipe, decrease bread cubes by 1*4 
cups and add 1 cup coarsely chopped 
apples, prunes or apricots.

Mushroom Stuffing: Cook 1 cup 
sliced mushroom with the fat and 
add to the bread cubes.

M B i

New Fleischmann s Fast Rising Dry Yeast keeps 
full-strength for weeks on your pantry shelf
If YOU BAKE AT HOM E—you can make 
delicious bread any tim e . . .  at a moment’s notice 
with New Fleischmann’s Fast Rising Dry Yeast.
Always dependable—New Fleischmann’s Fast 
Rising keeps fresh for weeks on your pantry 
ahelf—ready for quick action whenever you 
want it. Just dissolve according to directions 
on the package. Get New Fleischmann’s Fast 
Rising Dry Yeast today. At your grocer’s.
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"CdiP G0T Y0UR CHILD?

MENTHOLATUM
Poor little chest muscles all sore and 
“achey” from hard coughing? Quick, 
Mentholatum. Rub it on back, chest, 
neck. Your child will like that warm, 
gently stimulating action. Helps lessen 
congestion without irritating child’s 
delicate normal skin. At same time 
comforting vapors lessen coughing.

•  194«. Th» 
Mcntholatnro On.

FLASHLIGHT BATTERY 
LASTS 93% LONGER!

Packs enough
ELECTRIC ENERGY 

to lift a 110-lb. 
girl 99 ft. UP!

In a flashlight battery, it ’s 
e le c trica l energy that 
counts! Energy determines 
how much light a battery 
will give . . .  and for how 
lung a time. N ew  tech­
niques make it possible to 
pack amazingl. high en­
ergy into a tiny battery. 
Enough energy, if  entirely 
utilized io a motor, to lift 
an 8-Ib. weight to the top 
of the Empire State Build­
ing . . .  or to lif t a 110-lb. 
girl 99 feet straight U P I

NATIONAL CARBON 
COMPANY, INC.

I East 42nd S t., N . Y . 17, N .T .  Co« o f Unix» CarhuU 
•«d Carbon Corporation

DH3

I T'S new! Revolution­
ary ! For sealed inside 
this new battery is the 

electrical equivalent of 
over 10,890 foot-pounds 
of energy. Yes—the total 
energy in the new “Eve- 
ready" flashlight battery, 
if entirely used in an 
efficient electric motor, 
would lift a 110-Ib. girl 
99 feet in the air!

T hat sam e en ergy  
means brighter light in 
your flashlight. And 
9J% longer life! Yet 
the new “Eveready” bat­
tery still costs only 10tf.

The registered trade-mark 
"Eveready”  distinguishes 

products of National Varboa
Company, Inc.

& f‘J i
MIANS

BRIGHTER LIGHT,

H IG H -EN ER G Y

eVEREADy
T R A D E  M A R K

flashlight batteries


