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P a tte rn »  326 and 327 g ive actual-s ize  
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MARSHALL

Outdoor Plywood Makes 
This Little Lad Sturdy

SERVICE IN PEACE AND WAR

American Red Cross Plays Important Role 
In Vital Job oi Maintaining Soldiers' Morale 
By Giving Aid in All Kinds of Emergencies

SEWING CIRCLE PATTERNS

Junior Glamour for Date Wear 
Pretty Dress-Bolero Ensemble

C U T -O U T  B O Y  W IT H  H O E

< *U T  TH IS  lit t le  lad out of out- 
door plywood, and pa in t his 

b righ t blue overalls and big straw 
hat. He uses a tiny  hoe or one 
made out of a stick and a piece
of tin.

STUFFY NOSE? RASPY COUGH?
UP*DOWN RELIEF

S M IT H  I H O T H H S ^
MENTHOLS."COUOH I * £

Serve Protein-Rich Foods for Lent
(See Rtciptt Below)

" H E R E 'S  EX P ER T  
B A K IN G  
A D V IC E  "

LYNN CHAMBERS’ MENU
Consomme

’ Baked Beans and Onions 
au Gratin

Tossed Vegetable Salad 
Baked Apples with Raisins 

Beverage
Crusty Bread

•Recipe Given

Wkee you boko tho
Clabber Girl way you
boko the modern woy
with a BALANCED ffa
double oetion. Tesred i
•ad  proved ia bath
mutiny bawl and even.

CLABBER GIRL
The B a k in g  P onder w ith  

The Balanced  Double Action
K U L M A N  A N O  C O  -  ’ i O B t  H A L T E  IN C .
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7 DAYS
W IL L  D O  IT

Lenten M a in  Dishes
T ENTEN MEALS need an extra 

spark to keep them interesting 
and appealing since they are meat- 
shy. They should, however, be sub­

stantial a n d  
nourishing, and 
with plenty of 
cheese, f i s h ,  
eggs and vege­
tables they will 
have plenty oi 
stick - to - the -
ribs quality.

Don’t get into a rut with one or 
two dishes each season. There’s 
plenty of variety and interest avail­
able in Lenten dishes if you’ll just 
try new recipes and plan sparkling 
menus.

Vegetable combinations can give 
plenty of texture, color and menu 
interest. Cheese as a main ingredi­
ent snaps many a main dish from  
the doldrums. Add fish to macaroni 
or spaghetti and you’ll never miss 
meats. Try new ways with eggs, 
suid the family will cheer you to 
new culinary accomplishments. 

Eggs Mornay 
(Serves 2 to 3)

4-6 eggs
2 cups thin white sauce 

K teaspoon paprika 
H cup grated cheese 
2 egg yolks

Add paprika and cheese (reserve 
about 2 tablespoons for top) to hot 
well-seasoned sauce. Beat in yolks. 
Pour layer of sauce into well- 
greased shallow baking dishes. Slip 
eggs into sauce, one at a time. Pour 
remaining sauce around edge, leav­
ing yolks partially exposed. Sprin­
kle with remaining cheese. Bake in 
moderately hot oven (375°) 15 to 20 
minutes, depending upon doneness 
of eggs desired.

Fresh Vegetable Casserole 
(Serves 6)

2 cops cooked carrots, sliced 
2 cups cooked string beans 
2 cups cooked peas
2 cups cooked lima beans 
1 cup vegetable stock
1 cup cooked creamed celery 
6 broiled mushrooms

bi cup vegetable glaze
Have all vegetables cooked and 

seasoned separately. Grease shal­
low individual casseroles and place 
sliced carrots around the sides of 
each dish. Place a spoonful each of 
string beans, peas and lima beans 

in the dishes in 
the order given; 
add a little vege­
table stock; then 
top with a small 
s p o o n f u l  of 
creamed celery 
and a broiled 
mushroom. Put 
a spoonful of

vegetable glaze over the mushroom 
and when all dishes are filled bake 
in a moderately hot oven (375°) for 
10 minutes.

Maine Casserole 
(Serves 6)

3 onions, sliced
2 cups kernel corn 

bi teaspoon salt
Dash of pepper

1 1-pound can baked beans 
without pork

bi cup ketchup
bi cup dry bread crumbs
2 tablespoons butter

Cook onions in boiling water 20 
minutes and drain. Arrange corn in 
casserole. Cover with a layer of

IB, in Just 7 day*. . .  In one short week .
•  group of people who changed from tl.ur 
•Id dentifrice* to Calox Tooth Powder aver* 
aged 38% brighter teeth by acientific test 
Why not change to Calox yourself? Buy 
Calox today . . .  to your
teeth can start looking 
brighter tomorrow 1

C A L O X
McKesson *  Robbins lo t ,  Bridgeport, Conn

LYN N  SAYS:
Use These Essential Rules 
For Good Meals

Do not eat very much more than 
you need unless you are planning to 
do heavy, muscular work, as extra 
food will be stored as fat In the 
body.

The average man will need about 
1(4 times as much as the average 
woman. This can be managed by 
giving him slightly larger servings.

Growing boys and girls between 
12 and 20 will need slightly more 
than the average adult.

onions, season with salt and pep­
per. Add a layer of beans and add 
ketchup. Cover and place in mod­
erate oven (350°) for 20 minutes. 
Saute crumbs lightly in butter and 
sprinkle over top of casserole. Re­
turn to oven for 10 minutes or until 
brown.
•Baked Beans and Onions Au Gratin 

(Serves 8)
2 cups dried marrowfat beans 
5 cups water 

2H teaspoons salt 
12 medium-sized onions 
*■« cup old-fashioned molasses 
S teaspoon dry mustard 
bi teaspoon black pepper 
1 teaspoon Worcestershire 

sauce
1(4 cups grated cheddar cheese

1 cup soft bread crumbs
2 tablespoons butter, melted

Soak beans In water overnight. 
Add 1 teaspoon of the salt and on­
ions. Simmer but do not boil until 
onions are tender but still retain 

t h e i r  s h a p e  
(about 15 min­
utes). Remove 
onions from pot, 
continue cook­
ing beans until 
tender (about 45 
minutes). Drain. 
Save w a t e r .  
Combine liquid,

molasses, mustard, pepper and 
Worcestershire sauce. Place half 
the beans in two-quart casserole. [ 

cheese. Add

By General George C. Marshall

THE ARMED FORCES agree up­
on one factor that ranks high in 

the list of essentials for military 
personnel. And that is morale— 
that combination of zeal, spirit, 
hope, and confidence which spurs 
the soldier, airmen, sailor, marine 
or coast guardsman to give his best 
for his country, his service, and 
himself. The man who has it, 
whether in peace or war. is a match 
for a dozen without it.

The maintenance of good morale 
is a primary military responsibil­

ity. All com­
manding o f f i- 
cers recognize 
the importance 
of such factors 
as pay, fo o d ,  
shelter, clothing, 
religious facili­
t ie s , training, 
sanitation, medi­
cal care, proper 
d i s c i p l i n e ,  
leaves of ab- 
s e n c e, recrea­
tion, and welfare

activities. They recognize also an­
other factor which, in my judg­
ment, affects the serviceman’s 
morale profoundly. That is the 
man's deep personal concern as to 
the well-being of his home folks.

And that is where the American 
Red Cross comes into the picture. 
Its importance to the well-being of 
the servicemen of our democracy 
was one of the compelling reasons 
for my leaving private life to

Shortly after Gen. George C.
Marshall wot appointed head of 
lb» American Red Cron h i mad» 
a permnal nation-u id» tour of 
key local chapten to "look in­
side” the organization. Th» infor­
mation ha gathered during that 
inspection tour he has set down 
in this series of challenging arti­
cles. Watch for another report on 
lb» Red Cross by General .Marsh­
all next week.

assume leadership of this great 
: organization.

A young married man, ordered 
! to overseas duty, was aboard a 
transport about to sail when the 
Red Cross field director a’ the port 

! received a wire from a Red Cross 
chapter in a distant city. It  stated 
the man's wife had been rushed to 
a hospital, gave the doctor's diag- 

' nosis, and urged the man's imme­
diate presence. The field director 

’ phoned the commanding officer of 
■ the replacement center.

The CO cleared with his post 
surgeon as to the seriousness 
of the diagnosis, had leave pa­
pers prepared, and approved a 
Red Cross loan for the trip 
home. But when the field direc­
tor arrived at the dock, the 
ship's gangplank had already 
been drawn in and it seemed 
Impossible to get the service­
man off. An alert crane opera­
tor on the dock offered to help, 
swung the long arm of his 
crane np over the rail, and low­
ered the man to the dock.
In another instance, a 20 year 

old soldier, seriously burned by an 
explosion, was flown from JapanSprinkle with % cup 

remaining beans and arrange on- ; 
ions over top of beans. Add liquid. 
Bake uncovered in moderately hot 
oven (325°) for 45 minutes. Butter
bread crumbs and sprinkle over top ,j. 
of casserole. Return to oven and 
cook until crumbs are brown (about 
15 minutes I.

Deviled Tuna and Macaroni
(Serves 41

4 ounces shell macaroni 
2 tablespoons butter 
1 tablespoon enriched flour
1 teaspoon salt

id teaspoon paprika
2 teaspoons Worcestershire 

sauce
1(4 cups milk

1 tablespoon lemon juice
1 cup flaked tuna (1 7-ounce 

can*
2 hard cooked eggs
1 tablespoon chopped pimiento 

Sliced stuffed olives 
Cook macaroni in boiling salted 

water until tender (about eight min­
utes). Drain and rinse. While mac­
aroni is cooking, melt butter in 
saucepan. Stir in flour, salt, papri­
ka and Worcestershire sauce. Grad­
ually add milk, stirring constantly 
until slightly thickened. Add lemon 
juice and tuna. Dice hard cooked 
eggs, reserving one yolk for garn­
ish. Fold eggs and macaroni into 
deviled sauce. M ix thoroughly. 
Pour into four greased 'individual 
baking dishes. Bake in moderate 
oven (350°) 20 minutes. Garnish 
with sieved egg yolk, pimiento and 
olives.

to a m ilitary hospital in the United 1 
States. Although he could see, his 1 
face and eyelids were in need of 
much plustic surgery. His hand ( 
muscles were contracted. He was 
in great pain. The doctors and ' 
nuVses were there with their skill- | 
ful and considerate attention. But 
also at his side were those team 
mates of the medical stuff, the
Red Cross social worker and recre- I 
ation worker, and their trained 
volunteer aides.

The boy's mother, who spoke no 
English, was anxious to visit him. 
He wanted to see her, but wished 
to wait until more plastic surgery 
could lessen the shock of his ap­
pearance. The Red Cross helped 
him in planning for his mother's 
visit and in writing letters to her. 
Then it assisted him and his mother 
through the trying experience of 
her visit, and helped him keep his 
courage up when he realized that 
his disfigurement and crippling of 
his hands were permanent.

Later, the Red Cross planned 
with hint and his family for his vo­
cations! and social adjustment on 
his return to civilian life, and 
assisted him in filing his claim for j 
pension. All this involved many I 
cooperative activities with doctors, 
nurses, and rehabilitation person- 1 
nel of the hospital, and constant 
correspondence with the Red Cross 
chapter of the boy’s home town.

I cite these stories to show that 
the serviceman has in the Red 
Cross an understanding counselor 
and ever present friend, working 
with the military, but not an organic i 
part of i t  A great civilian agency, I 
one helpful arm extended into the 
serviceman's setting, the other 
reaching into the home.

One arm Is made up of Red
Cross field directors and their 
staffs at military stations and 
hospitals in the United States 
and overseas. The other con­
sists of the wide network of 
Red Cross chapters throughout 
this country and ita possessions. 
Field directors and chapters 
work together as a tram , en­
list the assistance of thousands 
of competent volunteers, and 
cooperate freely with all related 
public and private agencies.
The military community ha* in 

the Red Cross field director a chan­
nel to all the facilities of the na- i 
tional organization and its chap- J 
ters, such as Home Service, Volun- i 
tecr Services. Safety and Health ' 
Services, Disaster Services, Junior i 
Red Cross and College Units.

The civilian community through ' 
the Red Cross chapter has avail- I 
able for the families of service per- 1 
sonnel all of those services in which 
the chapter is engaged, and in addi- : 
tion the services of the field dircc- | 
tors at the m ilitary installations i 
where the men and women from the 
community are on duty with the i 
armed forces.

Services rendered include com- ; 
munications in illness or other 
emergencies; information as to the 
location and welfare of the families 
at home or the men away from 
home; financial assistance in emer­
gencies to service personnel and 
their dependents; reports for com­
manding officers or # medical offi­
cers regarding home conditions, so­
cial, economic, or health facts re­
quired for the sympathetic consid­
eration of questions of welfare, 
leave, discharge, diagnosis or 
treatment; supplemental recrea­
tion for the able-bodied and assist­
ance with medically-approved rec­
reation for patients; and informa­
tion concerning government bene­
fits, and assistance in applying for 
them.
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T IE R E D  SK IR T
X  T IN Y  waiated ju n io r frock for 

parties and special dutes. The 
tiered s k ir t is you th fu lly  fu ll, two 
puffed sleeve versions are pro­
vided. T ry  a sm a ll all-over 
prin ted fa b ric  or r ich  solid tone.

844V
SUN ( IIAR.MER 

'P H IS  charm ing  sun dress Is de- 
*  lig h tfu lly  eusy to sew, comes 

in a wide range of sizes fo r wom­
en. Crisp contrast tr im s  the dress 
top and is used to fin ish  the b rie f 
collared jacket.

P a tte rn  No. IM4I Is a sew r ile  perfor*  
ated  p a tte rn  fo r sixes 50. 3B, 40. 43 . 44, 
4d. 4«. 50 and 53 Sixe 38. dress. 3 ^  
yards  of 30 Inch; bo lero . I ’ g yards . I S  
yards contrast.

P u tte rn  No. 3037 
13, 14. 1« und IB 
35 or 38-Inch.

coinés In » lir a  11. 13. 
Six« 13. 5 U  vurds i f

M F.W INO « IH C I .K  P A T T K M N  I) 1C F T . 
5 M  Bm B  W all» R I ,  Cfclrag« 7. Il l 
Enclose 35 cent« In coins fo r each

patte rn  desired.

Send today fo r your ropy of the Spring  
and Sum m er F A S H IO N . 4H P «<ra  of 
•p e c l.tl fa b r ic  new«, eusv to sew atvlca. 
decorating  tips free  p .itte rn  p rin ted  in 
•id e  the book. 35 cent«.

P a tte rn

N am «

Address

No Six
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ASK ME 1  
ANOTHER :

A quiz with answers offering 

information on various subjects
r x .g x .g x .g x .  gx. fx .  gx. gx. <x. gx. gx. gx. g x .g x .g x .g x .g x . g x .g x .g x .g x .g x .g x .g x .g x .g x .g x .g x .g x .g x .  g x .g x .g x .g x .g x _ g x .^ .g x .

T h e  Questions
1. Where do most of the men in 

the Navy sleep?
2. What do we ca ll a native of 

Wales?
3. What is a meteorologist?
4. How can the President of the 

United States be removed from
office?

5. Where are the C a tsk ill Moui> 
tains located?

The Answ ers
1. In  canvas hammocks.
2. A Welshman.
3. A weather prophet.
4. By successful impeachment 

proceedings only.
5. New York State.

THE WHOLE FAMILY EATS GOOD
i «■i

< BREAKFASTS WHEH CRISP RICE WISHES • 
! PO THE C0AXIM&! ,

POPÍ
2 convenían! packagas nowi Regular and large. |

cfisp, CRispeK, CRiSpesr! •

Do not have large meals nor so- 
called heavy foods in the evening if 
it can be avoided. They Interfere 
seriously with sleep. This Is one of 
the common mistakes made by 
most peopls, especially in city life.

The evening meal should ordinar­
ily be finished by seven, not begun 
at that time. I f  dinner is served in 
the evening, adults should take a 
walk or some similar exercise be­
fore retiring.

Do not eat when hurried, Irrit­
able or nervously or physically 
tired.

The good right arm that la making It possible for thia pa­
tient In the veterans’ hospital at Columbia, 8. C., to answer the 
letters of the folks back home belongs to Mrs. Theo. Ravenel, 
Gray Lady chairman at the hospital for the Richland county 
Red Cross chapter.

: = = =  F 0 R  A Q U IC K  A N D  T A S T Y  M E A L = ’
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Alwayt fender- 
never doughy

rHAS YOUR DOCTOR SAID:  ̂
"REDUCE SMOKING”?

Then ask him about SANO, 
the safer dgarette with i

Marshall on Red Cross Volunteers“ Volunteers—and we are very short of them—are the very life-blood of the Red Cross. They are the bases of all of its ef­forts. They work long hours. Usually their efforts are recog­nized only at the chapter level and not by the general public. Without ready volunteers, the Red Cross would be unable to perform the essential services it now provides for the people of America and to the world at large in some instances.

51.6%* LESS 
N IC O T IN E

c
I " I r
V i

Nog o Substitute—No« Meditated
Sano’s scientific process cuts nico­
tine content to half that of ordinary 
cigarettes. Yet skillful blending 
makes every puff a pleasure. 
F I.E M IN O -IIA M . TOLACCO CO.. INO.. It. t.
•A erraei baled on cmifnulnr in ti of popular Drandi 
TOUR DOCTOR KNOWS AIOUT SANO CI6AttTTtS


