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> / Do the R ight T h in g  
A t the R ight T im e
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TO

E 'iq u e tte  Pay»
'T 'H E  Kai - o r  guy 

1 p laces and does t
w ho goes 

th in g s  is  the  
one w ho 's  n eve r fuzed by nny s itu ­
a tion . I f  you w a n t to  be m o re  popu­
la r , b e tte r cheek up on y o u r m a r i­
ners.

• •  •
The Weekly Newspaper Service book­

let has the anttw eri. In trnriuctlonn, din« 
Inif, (lunclng, le tte i-w rit in g  many phases 
of everyduy e tiquette  are  covered

Send 25 cents (co in) fo r “ New IJoqk of 
Everyday E tique tte  “  Pr in t your name, 
ud flu  ss. zone, t it le  of booklet.

M EEKLY N EW SPA PE R  SERVICE  
MS W lfm  M NW  Forti H. N« v

Enclose 25 cents fo r “ New lltx ik  of 
Everyday Etiquette.**
N a me . .. _

Address

o- <*- f*- e-- f* f\- <x. fv. <v- (V. <v. <%. fv. <\.

f ASK ME I
ANOTHER f  J

? 0  ?
f A General Quiz ?
ê. fv. (x. (v. ft. ft.. <v.

T h e  Q uestions

1. Is the  a to m ic  th e o ry  new?
2. W hat is the  s m a lle s t b ird  in 

the w o rld ?
3. W hat is a C hinook?
4. D id  a g ia n t once ru le  H om e?
5. Was the  B a tt le  o f B u n k e r H il l  

fo u g h t on B u n k e r h i l l  in  1775?
6. In  l ite ra tu re  l ’ egasus is  w h a t 

s o rt o f c re a tu re ?
7. W here w as o u r L ib e r ty  be ll 

cost?
8. W ha t does c la u s t r o p h o b ia  

m ean?

T h e  A n sw e rs

1. No, i t  w as conce ived  2,400 
ye a rs  ago by D e m o c ritu s .

•2. The C uban h u m m in g b ird .
3. A  type  o f w ind .
4. Yes, E m p e ro r M a x im in , who 

was a lm o s t 9 fee t ta l l .  H e a te  40 
pounds o f m e a t a d a y .

5. No. I t  was fo u g h t on nea rby  
B re e d ’s h ill.

C. A fly in g  horse.
7. E n g la n d .
8. A m o rb id  c o n d itio n  o f fe a r  o f 

be ing  in  a confined space.

S p e c tac u la r  P a lace

The M a h a ra ja  o f M yso re , In d ia , 
to  m a ke  h is  fabu lous  pa lace  a p ­
pea r as s p e c ta c u la r a t n ig h t as 
d u r in g  the  day, has its  e x te r io r  out- 
lined  w ith  130,000 e le c tr ic  l ig h ts  
w h ich  n re  set e ig h t inches a p a rt 
and w h ich , i f  p laced  in a s tra ig h t 
lin e , w ou ld  co ve r a d is ta n ce  o f 10 
m ile s .

GIANT 
OF THE 
FUTURE

■Ele c tr o n ic s—to m o r­
ro w ’ s g ia n t in  th e  c iv il ia n  
w orld—is today ’s field fo r re­
search in  the U . S. A rm y  Sig­
nal Corps. T h ro u g h o u t the  
land, and in  strategic bases 
abroad, Signal Corps men are 
developing the knowns and 
probing the unknowns o f ra ­
dio, radar, Loran, Shoran, and 
o th e r v i t a l  d e v e lo p m e n ts  
which make a closer k n it A rm y 
—geared up for sw ift and effec­
tive  defense.

I t  takes h igh ly specialized 
men to  operate the "N erve  
Center o f the A rm y .”  M en so 
eager to  a tta in  technical per­
fe c tio n  th a t  th e y ’ l l  shelve 
every conflic ting in terest to  
"ge t the  message th rough.”  
This tra in ing  and th is  a ttitu d e  
pay o ff— for the American peo­
ple as a whole, and fo r the fine 
men who choose th is  career.

YOUR REGULAR ARMY SERVE» 
THE NATION ANO MANKIND IN 
WAR AND PEACE
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RADI STAGE SCREEN. RADIO
R rle iia rd  by Western Newspaper Union. 

By V IR G IN IA  V ALE  
*T<IIOUGH June Lockhart,I daughter of the w ell- 
known Gene, is only 21, she’s 
already had quite a career. 
She m ade her debut at the 
Metropolitan O p e ra  House 
when she was eight; since 
th e n  s h e ’s b e en  a p p e a r ­
ing in pictures o ff arid on, when 
It d id n 't in te rfe re  w ith her school 
work. “ A ll This and Heaven Too,”  
"Sergeant Y o rk ,”  In which she 
played G ary Cooper's young sister, 
and others were sandwiched in be- I 
tween being cheer leader nt school
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and becoming the best d ive r on the 
sw im m ing team. "The Y ea rling " 
and Eagle-Lion’s " I t ’s a Joke, Son," 
w ith Kenny D elm ar, are her latest 
films. And her chief interest is a 
fo rm er fighter p ilo t who's a student 
at D artm outh.

When Ralph ("T ru th  or Conse­
quences"! Edwards and his de­
ligh tfu l wife were guests of honor at 
a cockta il party  in New York the 
other day some strangers ap- 
|>carcd; seems they expected to re-
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H ere’s an Easy-to-Serve Dinner
(See recipes below)

Simple Dinners
While ta lk ing  to a young bride 

recently, she expressed a desire to 
learn how to enterta in n ice ly, but 
sim ply, because, as she expressed

LYNN CHAM BER S M ENU

W .a .  a (button diront fo r Cl,a, 1 

p e t t y  IJolteJ Tliyldie J h  W ar,
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it, " I  don't know 
much about cook­
ing. but I do so 
w a n t th in g s  to  
ta s te  and  lo o k  
w onderfu l.”

Well, that's a 
problem all of us 
m igh t give some 
thought to, every

' ' ' A . /
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Pot Roast of Beef 
w ith Spiced Prunes 
Browned Potatoes 

Glazed Carrots 
Green Bean-Celery Salad 

Muffins
Coconut Custard Pie Beverage

sired, around the lam b chops be­
fore serving.

There you have meat, potatoes 
and vegetable on one p la tte r! 
Makes fo r easy serving, doesn't it?

The salad is exceedingly simpleheurse fo r a wedding in that hotel ' now and then I l ' s a / ood idea to
suite, at that tim e. Edwards swore have some menus a ll filed away that j tQ arrange and gQes weU w ith the 
He knew nothing about it. but the ! we can re ly  on as being success- hearty m ajn djsh R 
suspicious guests, a ll newspaper j fu l 60111 from  the standpoint of be- . pared ahead Qf tjm e ind iv idua l
people, d idn 't believe him . and kept I in« * ood t0 eat and a ttrac-
w uiting for the gag to come off. tive.

In case you 're  in a sort of a ru t

plates and placed in the re frige ra ­
tor. Arrange three spears of canned, 
chilled asparagus on lettuce leaves. 
Lay sliced cucumbers on each side 
and pour french or thousand island

A few days a fte r “ The P riva te  about enterta in ing because of the
A ffa irs  of Bel A m i”  was finished, ' past several year’s food d ifficu lties.
Ann Dvorak of the cast, divorced take yourself in hand and look over dressing across the center of the 
Leslie Fenton. Then Angela ¡our suggestions today. I 'm  a ll fo r asparagus.
Lam sbury divorced R ichard Crom- , s im p lic ity  in enterta in ing, especial- ! , ,  „ „  . . „n  you want to serve a ttrac tive  

[ and dainty biscuits w ith  the dinner, 
I here’s an idea. Use a recipe for

well The film  colony waited for the 
th ird  split-up—it  was the star, 
George Sanders, and his wife.

New Yorkers have been having 
a line tim e since Edgar Bergen 
a rrived , for of course Bergen takes 
Charlie M cCarthy to parties, and 
Charlie doesn't m ind whom he In­
sults, or how. D idn ’ t pull tits punch­
es when NBC gave a press lunch­
eon fo r h im  — C harlie opened 
proceedings by exploding at one of 
the broadcasting company's vice 
presidents, and then went on from  
there.

Janis Paige, s ta r of W arners’ 
’The Tim e, the Place and the 

G ir l , "  has been chosen "G o lf 
Queen," to reign over the Los An­
geles tw enty-first annual open tour­
nament in January. And P olly 
Craus, scrip t g ir l on "M y  W ild Ir ish  
Rose,'* at the same studio, has 
been selected fo r the United States 
fencing team, fo r in ternationa l corn-

ly i f  cooking and serving doesn’t 
come to one as easily as i t  seems 
lo others. In that case, plan a s im ­
ple menu, but ca rry  i t  out well, | 
and you 'll rea lly  get bouquets to go 
w ith it.

baking powder b iscu it dough or get

Before company comes, and even 
before you s ta rt getting the dinner 
itself, have the house, linens, table­
ware and cooking equipm ent in o r­
der. Once this big w orry  is out of 
m ind, then you can concentrate on 
the cooking itself. Do everything 
you possibly can ahead of tim e, so 
too much won’t be le ft fo r the last 
m inute.

Make out a schedule of when 
things should go in the oven or when 
they should be put on the range Be
sure this is worked out in advance i Prepare the cake 
so you w on 't be w orried  tha t things I th e  d a y  b e fo re  
w ill not a ll be ready at the same 
time.

I'm  going to give sim ple but fes­
tive  recipes today because they w ill 
be easy fo r the novice to prepare,

notitinn «1 but Just Wait u n til You see how theXpchtion dunng the 1948 O lym pic ,ook on thc -ab,e_ U M M M M M M !

one of the good packaged mixes 
Roll the dough out to Vi-inch thick. 
Spread w ith melted butter, sprinkle 
w ith cinnamon and nutmeg. R oll as 
fo r je lly  ro ll. Cut off one-inch pieces 
and place them, cut side down, in a 
baking pan. Bake fo r 15 to 20 m in ­
utes in a hot (400 degree) oven. 
Serve w ith je lly  o r jam , i f  you 
wish, or w ith jus t p la in butter.

A cake is rea lly  a simple des 
sert to have w ith
this type of d in ­
n e r  b e c a u s e  i t  
e l im in a te s  last 
m in u te  fluster.

i / k

8062
34-50

B u tto n -F ro n t F ro c k  
T ^ H IS  c h a rm in g  casua l f ro c k  has 
A th a t sm oo th , u n c lu tte re d  a ir  

e v e ry  w o m a n  a d m ire s . B u tto n s  to  
the  hem  w ith  n e a t se t-in  b e lt and 
c r is p  yoke  tre a tm e n t. T r y  a so ft 
w oo len  in  je w e l tones o r a c o lo r fu l 
p la id .

P attern  No 8062 is fo r sizes 34 . 36. 38. 
40. 42 . 44 . 46. 48 and 50. Size 36. short 
sleeve, 43> yards of 36-inch fab ric .

____________________________________

O ctobass, 13 F ee t H ig h ,
F a il tire  B ecause  o f Size

The octobass, a th re e -s tr in g e d  
i m u s ic a l in s tru m e n t in ve n te d  in  

P a ris  in  1849, w as 13 fe e t in  h e ig h t 
and thus  re q u ire d  its  p la y e r to  
s tand on a box to  bow  i t  and press 
its  s tr in g s  w ith  a r t i f ic ia l  finge rs  
w h ich  he m oved  by  le ve rs , says
C o ll ie r ’s.

O w ing  to  its  u n w ie ld in e ss , th is  
g ia n t in s tru m e n t w as a fa i lu re  
and o n ly  fo u r  w e re  m ade, th re e  o f 
w h ich  a re  p re se rve d  to d a y  in  m u ­
seum s in  V ienna , P a r is  and L o n ­
don.

8086
J  34-48 

Warm Nightie
V O U L L  be as w a rm  as to a s t in
1 th is  q u a in t yoked  n ig h td re ss  

th a t ’s so p o p u la r th is  season. Use 
a p re t ty  flow e red  fla n n e le tte  and 
edge the neck w ith  n a rro w  ru f f l in g  
o r  lace . S h o rt s leeves a re  p ro v id ­
ed, and  you  can t ie  w ith  a b e lt i f  
you  lik e .

* * •
P attern  No. 8086 comes in sizes 34, 36

38 . 40. 42. 44. 46 and 48. Size 36. long 
sleeves, 5(4 yards of 35 o r 39-inch fa b ric ; 
1 ya rd  m achine made ru ffling .

Send an a d d itio n a l tw e n ty -f ire  r e n t ,  fo r
L0.u L .c,<iPJ. of ,he  Fal1 and  W in te r  issue of 
r A S H IO N ,  th a t com plete p a tte rn  m ag a-  
l in e .  S p ec ia lly  designed fa s h io n ,, page of 
fa rm  fro cks , beau ty  and hom e m ak in g  
sections, fre e  p rin ted  be lt p a tte rn  in the  
book.

Send your order to :

SEWING CIRCLE PA TTER N  D EP T. 
709 M ission St., San Francisco, C a lif.

Enclose 25 cents in coins fo r each 
pattern  desired.
Patte rn  N o .---------------------------- Size------

Name--------------------------------------------------- -

Address-

and frost before

games.

I t ’s never happened to anyone 
but Anne Jeffreys. The day she 
starred in "L a  Tosca”  at the Brook­
lyn Academy of Music, w ith  her 
name on the marquee, it  was also 
on thc marquee of a movie house 
there, where they were showing 
RKO’s “ Vacation in  Reno.”

A fte r Joan C rawford had given 
Van Heflin four resounding slaps 
on the cheek fo r a scene in W ar­
ners’ "Possessed,”  Van asked 
“ Have you looked at page 121 in 
the sc rip t? ”  She hadn’t. "W e ll,”  
said he, "on page 121, 1 slap you !”

Ida Lupino says her curren t role 
in "Deep V a lley”  is one of the 
toughest assignments she’s ever 
undertaken. She plays an unedu­
cated g ir l o f the mountains who’« 
afflicted w ith  a stam mer. " I  have 
very l it t le  make-up and no fancy 
wardrobe to help m e,”  Ida said. 
“ I t ’ l l  be a ll acting.”  She’s had 
p lenty o.' those frus tra ted -g irl roles 
on the screen, does them so weU 
that people rem em ber them.

Jean Sablon, the G a llic  baritone, 
is getting a Sinatra type buildup, 
to take h im  out of the highbrow 
departm ent and endear h im  to the 
other folks. H is new CDS show Is 
p ilin g  up a good Hooperating, im ­
pressing the rad io  world.

S ta rt o ff w ith  a m inted fru it  juice, 
as th is is refreshing and w ill 
not take cooking. . ,,
C h ill c itrus  fru it  I;, ;'j
ju ice  before serv-
ing — pineapple yftt
and orange ju ice  ' f
is a good com- I V  ' “ 
b ination — and  
pour into da in ty -r • 
glasses. Add a 
few crushed m in t leaves to each 
glass. Serve.

Everyone is bound to like  lamb 
chops and here’s a grand way to 
prepare those chops so they look 
like  a roast:

Mock Crown Roast of Lamb. 
(Serves 6)

6 trenched lam b chops 
M elted bu tte r or substitute 
Salt and pepper

Have the butcher french the lamb 
chops. Place them  under mod­
erate b ro ile r heat and b ro il 8 to 10 
m inutes on each side u n til they are 
well browned. Baste w ith  melted 
bu tte r as they brown. Sprinkle w ith 
sa lt and pepper ju s t before rem ov­
ing from  the b ro ile r.

Just before serving, p ile  a mound 
of flu ffy  mashed potatoes in  the 
center of a p la tter. Stand the lamb 
chops around the mound of pota­
toes, as illus tra ted , pa tting  them 
w ell in to the potatoes so they don’t 
fa ll down. A rrange cooked slivered 
carro ts around the p la tte r fo r the 
vegetables. Place paper fr il ls , i f  de-

7 /d «

beginning to cook dinner.
Orange F low er Cake.

1’4 cups sifted cake flour 
114 teaspoons baking powder 
’4 teaspoon salt 
1 teaspoon grated orange rind 
’ 4 cup shortening
1 cup sugar
2 eggs, unbeaten 
14 cup orange ju ice

S ift flour, baking powder and salt 
together. Add orange rind  to short­
ening and cream together thorough­
ly . Add sugar to shortening and 
cream  un til fluffy. Add eggs, one at 
a tim e, beating thoroughly after 
each addition. Add sifted d ry  ingre­
dients a lte rna te ly  w ith  orange 
ju ice , in  sm all amounts, beating 
thoroughly a fte r each addition. Pour 
in to  greased cake pans and bake in 
a moderate (350 degree) oven fo r 30 
minutes. This recipe w ill make two 
8-inch layers.

This cake m ay be frosted w ith 
a flu ffy  boiled ic ing  and sprin­
kled w ith  orange rin d  or garnished 
w ith  orange segments. Whipped 
cream , i f  available, m ay also be 
used. Or, i t  you prefer, an orange- 
flavored butte r cream  ic ing may be 
used w ith  orange segments ar­
ranged on top.

Orange Frosting.
1 scant cup sugar
14 teaspoon sa lt
P inch of cream  of ta rta r
1 egg w hite
3 tablespoons orange and lemon 

ju ice , m ixed
Beat a ll ingredients together in 

top of double bo ile r un til i t  stands 
in peaks. Use on top and in be­
tween layers of cake.
Released by Western Newspaper Union.

B uy w is e ly  fo r  th is  C h ris tm a s  
. . . buy p ra c t ic a l, use fu l g ifts  th a t 
a re  sure to  p lease. F o r  exam p le , 
lo ca l dea le rs  a re  fe a tu r in g  tw o 
t im e ly  ite m s  you  can g ive  to  the 
sm okers  on y o u r C h ris tm a s  l is t— 
C am el C iga re ttes  and P rin c e  A l­
b e rt S m oking  Tobacco. These pop­
u la r  b rands a re  a ll  dressed up in  
spec ia l h o lid a y  su its , re a d y  to  
g ive . C am e l com es in  a hand­
som e ten-package c a rto n  — con­
ta ins  200 m ild , m e llo w  c ig a re tte s . 
A nd fo r  the  p ip e -sm oke r, m e llo w  
P rin c e  A lb e r t is  a v a ila b le  in  gay, 
c o lo rfu l one-pound tin s . A l l  a re  so 
a tt ra c t iv e ly  packaged  th a t no ad- - 
d it io n a l w ra p p in g  is necessary . 
E ve n  space is  p ro v id e d  fo r  the 
g iv e r ’s " M e r r y  C h ris tm a s ”  m es­
sage. I t  w i l l  ta ke  o n ly  a fe w  m in ­
utes o f y o u r t im e  to  p ick  up these 
p o p u la r C h ris tm a s  ite m s  a t yo u r 
n e a res t dea le r.— A d v .

This Hom e-M ixed  
Cough Relief Is

Hard To Beat
So Easy. No Looking. Saves Dollars.

No m atter what you've been using 
fo r coughs due to colds, you’l l be the 
firs t to admit that th is  surprising 
relief, mixed in your own kitchen, is 
hard to beat, fo r real results.

Make a syrup by s tirr in g  2 cups of 
granulated sugar and 1 cup o f water 
a few moments, u n til dissolved. No 
cooking is needed—a child could do it. 
Or you can use corn syrup or liqu id  
honey, instead o f sugar syrup.

Then put 2^4 ounces of Pinex (ob­
tained from  any druggist) in to  a p int 
bottle, and fil l up w ith  your syrup. 
This gives you a fu ll p in t o f really 
splendid cough re lie f — about fou r 
times as much fo r your money. Tastes 
fine—children love it. I t  never spoils.

You can feel th is  home m ixture 
tak ing  righ t hold o f a cough. I t  
loosens the phlegm, soothes the i r r i ­
tated membranes, and helps clear the 
a ir passages. Eases soreness and 
difficult breathing, and lets you sleep.

Pinex is a special compound o f 
proven ingredients, in concentrated 
form, a most reliable soothing agent 
fo r throat and bronchial irrita tions. 
Just t r y  it. and i f  not satisfied, your 
money w ill bo refunded.

Buy U. S. Savings Bonds!

If FéteuPain wrenches you with

ODDS AND ENDS -  The Dick 
Powells have told their schooner and 
are going in for flying—already have 
two planes, and have ordered two more.

. “My Favorite Brunette” took Peter 
Lorre to Paramount for the first time 
in 12 years, completing his record of 
working at every major studio. , . . 

i That trained vulture you'll see in De- 
| Mille's "Unconquered” was paid $100 
a day just for sitting on a pile of ruins. 
. . .  If hen Andrew Trotter says she was 
horn in Joliet, III., and people make 
cracks about her being connected with 
the prison located there, Audrey smiles 
and says "Oh yes, I was a cigarette girl
at the prison for three years!”

LY N N  SAYS:
Suggestions fo r Hors D ’Oeuvres:

When you’ re entertain ing, make 
up a plate of sim ple appetizers to 
serve w ith  chilled fru it  or vegetable 
, uice, and le t your company get into 
a chatty, in fo rm a l mood fo r dinner.

Anchovy-Bacon Rolls: Lay flat 
s trips of anchovy along a slice of 
bacon. R oll tigh tly , je lly -ro ll fashion, 
and fasten w ith  toothpick. B ro il 
un til bacon is crisp. Remove the 
toothpick and insert a fresh one, and 
serve ho

Lettuce Rolls: Use fresh, crisp 
lettuce leaves which have been 
washed and dried carefu lly . Spread 
w ith  any softened cheese, well 
seasoned and ro ll fo r serving.

Apple Wedges: Cut firm , red ap­
ple wedges into ’¿ -inch-th ick slices, 
bu t do not pare. Cut each slice into 
three wedges and dip in pineapple 
or orange ju ice . Spread w ith  soft­
ened cream o r Roquefort cheese 
and garnish w ith  cheese forced 
through a tube. Serve w ith tooth- 
nicks

•  R ub in  B en-G ay fo r welcome, fast re lie f fro m  s tiff- 
neck pain. G entle, soothing Ben-Gay contains up to  
2 V i tim es m ore o f those famous pa in -re liev ing  agents 
know n to  a ll d o c to rs -m e th y l sa licy la te  and m entho l 
- t h a n  five  o ther w id e ly  offered rub-ins. Ins is t on 
genuine Ben-G ay, the o rig ina l Baum e Analgésique. 
I t  acts fas t where you hurt.
Also for Pain duo to RHEUMATISM, MUSCLE ACHE, and COLDS. 

Ask for Mild Ben-Gay for Children.

^ ß / / V SenGag
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