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Just One Yard for This Apron 
School Frock Has Button Trim

Im provem ent
"W hy did you stop singing In 

the choir, Thomus?”
"W e ll, one Sunday 1 was sick 

und d id n 't sing, and u lot of peo­
ple asked i f  the orgun hud been 
fixed .”

HOUSEHOLD 
MEMOS... W,

JIM RHODY

Practical Farmers 
Anticipate Science

Many Fed Milk Product
Long Before Vitamin B I2
P ractica l d ir t  farmers, w ith lit tle  

knowledge of nutritiona l theories, 
may prove to have again antic ipat­
ed the latest findings of research 
scientists who have been turning 
the ir attention to hog and poultry 
rations.

About a year ago, when discovery 
of the growth promoting v itam in  
B12 created a s tir  in feed and farm  
circles, many fa rm  editors were 
quick to point out that practica l

A PICTURE of two trum peter 
swans fly ing  over Red Rock 

Lakes National W ild life Refuge in 
Montana was chosen in January 
fo r the 17th duck stamp in the US. 
Fish and W ild life  Service's annual 
duck stamp competition in Wash­
ington, D C. The artis t of the w in­
ning design is Walter A Weber, of 
Washington, D C .

W alter Weber is the firs t form er 
duck stamp artist to win the compe­
tition  a second time His firs t design 
was used fo r the 1944-45 duck 
stamp. That design showed three 
white-fronted geese. This year's 
w inner of trum peter swans—is the 
firs t design to show a species of 
waterfow l completely protected by 
law. There were only 73 trumpeters 
in the U.S. in 1935, and they were 
thought to be approaching extinc­
tion. Under the protection of the 
Fish and W ild life  Service—princ ipa l­
ly  at Red Rock Lake Refuge—the 
swans have reached a population of 
451 in 1949.

Runner-up in the competition was 
A. H. Shortt, of St. V ita l. Manitoba, 
Canada. M r. Shortt's p icture of 
two blue-winged teal marks the firs t 
tim e that an artis t from  outside 
the U.S. has entered the competition. ! 
Receiving honorable mention was 
J. Laurence M urray, of Compton, 
California, w ith his picture of three : 
p in ta il ducks.

A to ta l of 88 designs were sent in 
by 65 contestants. Of these, a num- . 
ber were from  children, and at 
least a dozen were from  women. ; 
Only a few women have submitted 
entries in f o r m e r  competition, j 
Twenty-five states, the D is tric t of j 
Columbia, and Canada were repre- : 
sented among the entries.

(lull Is Faster
A New Jersey man, who Is one 

of those uuto cowboys, crushed 
through a red ligh t nt u busy in­
tersection in New York C ity. The 
o fficer on duty wuved the d riv e r 
to a stop, stepped up to the car 
and handed h int his revo lver. 
“ Hey, Hud,”  he said, “ use this. 
I t 's  qu icke r.”

O ne application

MAKES FALSE TEETH FIT
fo r the life  of yo u r plates
I f  your p la te * are loose and slip  o r h u rt, refit 
(h e m  for instant, perm anent co m fo rt w ith  soft 
B n m m t f’lacti l tn c r  i m p i  l^ty strip  on u p p er  
• »r l o w t f  p la te  lu te  an>l i t  m u l l»  p e r fe c t ly .  
H .n J t i i  for la ih itn  fit mm .J .a*» ' • / I « « u «>n ..1 .1 
f t l b b t f  M A IM ,  l i n n . .11» I ’ l a t t i  I I M f  « i ' O  B O O *  
r r » n l i»  I n . in  t ig  in . m i l l»  in  a le a f  n f  I w i ig r r .  
Exult forever mess and b o th er o f tem p o rary  
•p p li t  attons that last a few  h o u r*  o r day* Stops  
S lipp ing. ro c k in g  plates an.I t o t e  SUAAt 1 at 
A O yth iM  ta lk  f r e e ly  I m o y  th e  c <>n.f . . r  t 11.. >u- 
ta n .l*  o f p eo p le  all over the cou ntry  n o w  get 
w ith  Brim m s 1’lasti Ltnrx
lin y  to t a  BI or f lyh to n  fu lto  Tooth F e rm a n o n fty
Tasteless, odorless, harmless to  you and t o u r  
p la T fl ( an be rem oved a* per directions . I's e ra  
say: "N esr /  r*<s ew/ wary/Atof."  Afersey Ke«A 

i h o h u Iu  1 1 .’ A li.r  l in e r  lo r  o n e  (d a te .  $2 2S 
lo r  b o th  p late*. A t your drug  store.
F t A I T I - U N I I  C O M P A N Y . Aw ffoie 11. M o w  T o e *

Keep Vegetable In te rest H igh
(See Recipes B elow )

Colorfu l, E xc iting  
/"•E K T A IN  to deligh t every school 

belle is this exciting  frock 
for g ir ls  of six to 14. Colorfu l but­
tons parade down the fron t and 
tr im  the pockets.

LYNN CHAMBERS' MENU
Oven Barbecued Chicken 

Corn Pudding ‘ Green Beans, 
B utter Herb Sauce

Cucumber-Tomato Salad 
B lueberry Pie Beverage

•Recipe Given

Bib Style

JJ HANDY bib style apron that's  
so easy to sew and it  requires 

ju s t one yard  of fa b ric  in the 
sm alle r sizes. Use work basket 
scraps fo r the gay pocket.

P a tte rn  No M i l l  I« 
rated  p a tte rn  for sixes 
years . Size 8. short sh 
39 InchMany practica l d ir t farm ers 

In the United Slates fed skim 
m ilk  and m ilk  products long be­
fore they ever heard of v itam in  
B 1!. Above a farm er feeds skim 
m ilk .

S F W IN G  C IK C I.K  P A T T K H N  D U Z T .  
11» Seeth W elle S I.. C h le e fe  T, HI. 
Fneloee 23 r e n t .  In c o in , for ta c h

pattern deelred.

P a tte rn  N o ........................... . Sisa.

and measure; add water from  corn 
to make 4  cup liquid. M ix liq ­
uid. molasses, mustard, Worcester­

s h i r e  s a u c e ,  
onion, and re­
maining 14  tea­
spoons salt. Com­
bine beans and 
corn. Pour into a 
2-quart bean pot 
or casserole dish. 
Arrange strips 
of bacon over 

top. Cover and bake in a moder­
ately slow oven (325“ F .) 1 hour. 
Uncover and bake 30 minutes.

WHEN SLEEP WON’T 
COME ANO YOU 

FEEL GLUM
Use Chew ing-G um  L a x a tiv e -*  
REMOVES WASTE...NOT GOOD FOOD

P a tte rn  No. 8602 (a a sew rite  perfo ­
ra ted  p a tte rn  In sizes 34. 36. 38. 40. 42. 44, 
4« ind 48 Size 36. 1 y a rd  of 39-lnch

Send 23 cents toduv for your copy of 
the F u ll and W in te r S T Y L IS T  It 's  filled  
w ith  ideas fo r a sm art w in te r w ard ro b e ;  
free  p a tte rn  prin ted  Inside the  b o o k .____

Nam efarm ers who fed m ilk  and m ilk  
products to hogs and poultry had 
actually anticipated the scientists.

Because, a fte r the new v itam in  
was firs t Isolated from  live r ex­
tracts, it  was found that m ilk  and 
m ilk-by-products, like skim m ilk  
and bu tte rm ilk , are particu la rly  
good natura l sources of this growth 
v itam in. Generations of farmers, 
who had never heard of v itam in  
B12, had taken advantage of its 
growth prom oting values when they 
fed m ilk  and m ilk  products.

Now research scientists h a v e  
been testing the effect of “ wonder 
drugs”  in anim al feeding. They 
h a v e  reported startling growth 
gains when streptomycin and au- 
reomycln « re  added to hog and 
poultry rations. There are indica­
tions that farm  editors have anoth­
er opportunity to point out t h a t  
practica l farm ers anticipated the 
scientists in this case too.

Not that there is any indication 
that m ilk  or m ilk-by-products ac­
tua lly contain these wonder drugs, 
but it  appears that to some extent, 
they have a s im ila r effect.

». on top of the
range, why not 

pan-fry the vegetables, or make a
sauce to add sparkle to them?

Sauces do excellent things to veg­
etables which you've been used to 
serving in  the same, old, boiled 
w-ay w ith  jus t salt and pepper as 
seasonings.

Then, too, there are combinations 
of vegetables that can be pleasing, 
like lim a beans w ith corn, carrots 
and parsnips, green pepper and 
onions w ith lim as and zucchini 
squash w ith  tomatoes.

Vegetables can be varied sim ply 
by the ir treatm ent: carrots in  tim ­
bales, potatoes in pancakes, molded 
asparagus.

Measuring Up
C u ttin g  G uides Furnished  

B ell-R ing ing  W in d m ill •  W h r a  I O «  r a a ' I  a l e » * — faal Just aw ful 
brrauee you need a lazatlve — do as 
m uxkim s do — d ie *  m n  i  aiKT.

rnut-a-M tM T to wonderfully d lfferen tl 
Doctors say many o th er la ia tlv ra  a la r*  
Uielr "flushing" action to o  e » o a  . . r l a h i  
l a  tho S i a a i a r b .  Ito rg a  d o a r»  of such l a s -  
htlreo upaat digestion, flush away nour­
ishing (und you need tor health and 
•hergy you feel weak, worn out.

But genUa r a a -a -M ii r r .  taken as rec­
ommended, works chiefly In  the lower 
bowel where I I  r e m o v e s  u a lr  w as te , aot 
g o o d  fo o d  I You avoid th a t weak, tired  
feeling Use rxxM-e-uiNT and leal ,  f la  
One, fu ll of llfe l 2Sy. M e, or only I  U "

B E L L -R IN G E R  A C T IO N  W IN D M IL L

When you want bread crum bs to 
use fo r fry ing , put stale slices of 
bread through the meat g rinder 
and m ix the crum bs w ith  equal 
parts of flour. In g rind ing  the 
bread crumbs, you can avoid a 
lot of mess if, instead of catching 
them in a bowl as they come out, 
you tie  a paper bag securely over 
the end of the grinder.

L im a Bean Casserole 
(Serves 6)

1 pound large lim a beans
4  cup chopped green pepper
4  cup chopped onions
4  cup fa t
3 tablespoons ligh t corn syrup
1 can tomato soup

4  cup water
Soak clean beans several hours 

or overnight in water to cover. 
S immer slowly un til tender. Brown 
chopped peppers and onions in the 
fa t and add the ligh t corn syrup, 
tomato soup and ha lf cup of water. 
Place drained limas in greased 
casserole and pour other m ixture 
over them. Bake two hours in mod­
erate oven.

PATTERN
239

IF  YOU'RE serving two vege­
tables, pick them for flavor and 

color contrasts, like  this combina­
tion of potatoes and green beans:
•Green Beans, Butter Herb Sauce 

(Serves 6)
14 pounds beans 
4  cup butter
4  cup fine ly minced onion 
2 tablespoons minced parsley 

4  teaspoon thyme
3 tablespoons lemon juice 
1 teaspoon salt 

4  teaspoon paprika 
Cook beans in boiling salted 

water un til tender. F ry  onions in 
melted butter un til tender but not 
brown, about 5 minutes. Add re­
m aining ingredients and pour over 
hot, cooked beans.

I f  you have trouble getting the 
shell to separate from  hard-boiled 
eggs, run cold w ater over the 
eggs as soon as you take them out 
of the boiling water.

W ind M il l  As W eathervane

•pH E  PATTER N  gives actual 
*  size cu tting  guides fo r shaped 
parts; and illus tra tes  simple 
mechanism that rings the bell. 
Pa inting transfer patterns to make 
a perfect job.Waxed cardboard m ilk  contain­

ers, washed and thoroughly dried, 
make handy receptacles for bread 
crum bs. Especially i f  you give 
the outside of the carton a coat of 
pa in t to make i t  last longer and 
look better.

War to Have Strong 
Influence on Markets

E v e ry th in g  to com plete on p a tte rn  23» 
r tre  25c.

W O H K M IlO r  P A T T F K N  S F K V IC K  
D ra w e r  I»

B e d fe rd  M ille , N e w  Y e rk

Potato Pancakes 
(Serves 4-6)

6 medium-sized raw  potatoes 
2 tablespoons flour 
2 eggs, beaten 

14  teaspoons salt 
2 teaspoons melted fat 
1 tablespoon m ilk  
1 teaspoon grated onion 
4 tablespoons fa t 

Pare potatoes. Grate. Add flour, 
eggs, salt, 2 teaspoons melted fat, 
m ilk  and onion and m ix well. Heat 
rem aining fa t in heavy fry ing  pan. 
Drop tablespoons of potato m ix ­
ture into it. F ry, tu rn ing to brown 
vn both sides.

’Signature-’
TEASPOONS

L. H. Simerl of the U niversity of 
Illino is  predicts unsettled markets 
during the months ahead. He gives 
four reasons:

F irs t, the a ll-im portant corn crop 
Is made largely during  Ju ly and 
August. Y ield depends m ainly on 
ra in fa ll and borer damage.

Second, m ilita ry  operations al­
ways have a strong influence on 
m arket activities.

Third, needs for price control and 
rationing w ill be discussed by the 
public and probably debated In con­
gress.

Fourth, even before recent in te r­
national developments, many peo­
ple had lit tle  confidence in preva il­
ing price levels. Now most people 
are even more uncertain about prob­
able price behavior.

Now She Shops 
“Cash and Carry

To im prove the fla vo r of roast 
Iam b and get r id  of th a t “ sheep­
ish”  taste, pour molasses over the 
m eat while it 's  roasting.

white star < vy And from
KEUO66S VAPICTY PA£KA6£

"A m a z id i"  "Delighted!”  write 
proud owner* of ̂ Signature.” 
And no wonder! For ’‘Signa­
ture” ie Old Company > 
Plate, made by W m . 
K o g e re  M f g .  C o .  
H e a v y  q u a l i t y l  
Exclusiva pattern!
HURkT . . . s t a r t  y o u r /nWg 
c o m p le te  e e t  w ith  W  T 
t h e s e  p e r s o n a l l y  |g  
in itia led  spoons! All VUe ’ 
d eta ilt on KellOK)/'! VF 
VAHIKTT PACKACK I I I  f t  P

ieneroug boxes of 7 »  
ivorita cereals! W

Commodore Ralph Hackney, 
of the A tlantic City Tuna Club, 
finds that even a six-foot rule 
is too short to do justice to his 
fish. The tuna measured 8 feet, 
6 inches from  nose to ta il. I t  
weighed 612 pounds and was 
the firs t big prize catch of the 
1950 tuna season in A tlantic 
C ity.

Cheesed Potatoes 
(Serves 6)

8 medium new potatoes
4  cup butter 
4  cup minced chives 
1 teaspoon salt 

4  teaspoon paprika 
4  cup grated American cheese 
Cook potatoes in jackets; drain 

and return to low heat, for 2 to 3 
minutes, shaking 

1 '  gently un til they
a r e  a n d
mealy. Turn into 

*■ a h o t  serving
d‘ sh- Meanwhile, 
meit  butter, add 

I  minced chives,
*  seasonings a n d

W ith o u t  P a in fu l B ackacha
Vinegar in the w ater used to 

boil o r poach eggs w ill keep the 
eggs firm . Also, in  the case of an 
a lum inum  pot, the v inegar w ill 
help to prevent the pot from  tu rn ­
ing color.

Aa we older, etreaa and «train, ovee- 
•xertlon, eicraetve emuktnf or aipoaurs to 
cold eometlmea elowi down kidney func­
tion. Thia may lead many folks to com­
plain of nagging backache, loas of pap and 
energy, headaches and dlixlncaa. Getting 
np nights or frequent passages may result 
from minor Lladder Irritations due to cold, 
datnpnme or dietary Indiscretions.

I f  your discomforts srs dus to throe 
causae, don't wait, try Doan's Pills, a mild 
diurelle. Used eueeaaafully by millions lor 
over 60 years. While these symptoms may 
often otherwise occur, It'a amazing how 
many times Doan's give happy relief—  
help tho 16 miles of kidney tubae end Alters 
flush out weeta. Gat Doan's Pills tudayl

Carrot Timbales 
(Serves 6)

2 tablespoons shortening 
2 tablespoons flour

4  teaspoon salt
1 cup m ilk
5 large carrots, cut in pieces
2 tablespoons butter
2 cups soft bread cubes 

(4 -lnch  size)
3 eggs, s lightly beaten
1 tablespoon chopped onion 
1 tablespoon chopped parsley 

4  teaspoon nutmeg 
14 teaspoons salt
M e lt shortening in a sm all sauce­

pan. Blend in flour and salt. Add 
m ilk  and cook un til thick. Clean 
and scrape carrots. Cut carrots la 
pieces and cook them in small 
amount of water un til tender. D rain 
o ff rem aining liquid. Add butter to 
carrots and mash them togetner. 
Combine mashed carrots and butter 
w ith bread cubes, beaten eggs, 
onion, parsley, nutmeg, salt and 
white sauce. Place m ixture  in 6 
well - greased individual custard 
cups. Place cups in a shallow bak­
ing dish, pa rtia lly  filled  w ith hot 
water. Bake in a moderate oven 
(350° F.) 35 minutes. Unmold and 
serve w ith sauce.

Yellow Perch Run Deep
While most pan fish prefer the 

shallows, yellow  perch in particu la r 
are hard ly adventurers. They ex­
plore the deepest areas of lakes, 
especially the spring-holes in the 
summ er months, and have been 
caught at depths of 100 fee t

On brigh t sunny days i t  is fun 
to watch a school of perch or sun- 
fish huddle In the shade of your 
boat, swim le isure ly around the 
worm-covered hook, and then see 
a fish grab the w rigg ling  end of 
the bait. As the energetic fellow is 
played, his schoolmates scamper 
o ff in every direction.

In the evenings, an hour or two 
before sundown, it  is best to anchor 
a few yards from  a rocky shore 
and cast the worm  into the deeper 
water bordering the rocks. Pan fish 
are generally sharp-eyed and w ill 
see your lure from  a considerable 
distance away. A tim e ly  tw itch  of 
the bait, however, is helpful in 
gaining attention.

In  streams, or while evening fish­
ing on lakes, tin y  minnows often 
make good bait. They should be 
allowed to move about free ly in 
quiet areas near the bottom.

L igh t, high, f lu ffy  omelettes can 
be managed if  you beat the whites 
and the yolks separately. M ix 
them  together jus t before you put 
the eggs in the sk ille t, and the 
large  amount of a ir  in the m ix ­
tu re  w ill b ring  about the desired 
result.

Margarine Tax variety

BUTTER AND MARGARINE

What cigarette do doctors themselves smoke?
Baked Succotash 

(Serves 8)
2 cups dried lim a  beans 
4 cups water 

2 4  teaspoons salt 
4  cup dark molasses 
4  teaspoon d ry  mustard 
4  teaspoon black pepper
1 teaspoon Worcestershire 

sauce
2 tablespoons minced onion

14  cups cooked (12-aunce
can) whole kernel corn 

4 strips bacon
Soak beans In water overnight. 

Add 1 teaspoon salt; bring to boil­
ing  point; sim m er but do not boil 
about 45 minutes. D ra in ; save water

•  Three nationally known independent re­
search organizations put the question to 
113,597 doctors. Doctors in every field of 
medicine were asked, "What cigarette do 
you smoke, Doctor?” The answers from this 
nationwide survey revealed that

0 I],000 »6,000 »6,000 0  »5,000 »10,000

Repeal of taxes on colored 
m argarine July 1 Is expected 
to increase consumption of that 
product. Whether th is w ill de­
crease butter consumption s till 
Is unknown. Most of t h e  In­
crease in m argarine consump­
tion between 1942 and 1948 was 
the result of more fam ilies us­
ing it  rather t h a n  increased 
consumption per fam ily .

MORE DOCTORS 
SMOKE CAMELS
than any other 

cigarette! ¿Wv

LY N N  SAYS:
H ere ’s How to Get 
Most out of Vegetables

Baking is one of the best methods 
fo r preserving vitam ins and m in­
erals in vegetables. Simple baking 
u n til the skin can be pierced easily 
w ith  a fo rk  works best on the fo l­
low ing: potatoes, sweet potatoes, 
squash, turnips, carrots, onions and 
parsnips.

M any cooked vegetables when 
served the second tim e can be 
m ore palatable i f  sauteed in butter 
and bread crumbs.

To freshen vegetables and re­
move insects, soak bud head and 
fru it group vegetables in cold 
water to which salt has been added.

Yellow vegetables are among the 
most stable as to color and v ita ­
m in content. Use them often to get 
V itam in A which w ill help you re.iist 
infections.

Cream sauce, either plain or with 
cheese added, w ill g lo iify  many 
a vegetable when i t ’s served as a 
leftover. Use this idea, too, when 
combining two small amounts of 
le ftover vegetables.

U.S. Steel Lists Farm 
Tools in Top Category

Steel products for use In agricu l­
ture are listed by U. S. Steel as one 
of its eight m a jo r m anufacturing 
categories.

Among the company’s products, 
as pointed out in the annual 1949 re­
port, are carbon and alloy bars, 
shapes, p.ates, sheet and strip, pike 
and tubing for agricu ltu ra l m achin­
ery, grain bins, brooder houses, 
wire, gates, and formed roofing and 
siding sheet among others.

Too many anglers miss the en­
joym ent of tasting the result of a 
pleasant d a y of fishing. Stones 
make a good cook stove. Take two 
large fla t stones and four sm aller 
ones. Use the four sm aller stones 
as supports fo r one of the la rger 
ones and lay the other large one on 
the ground. Build  a fire  around the 
stones which should be heated un­
t i l  quite hot. P erm it the fire  to die 
down, clean out coals and ashes and 
slip the fish inside the unit.

PLASTI-LINER

1 *  I

4

I


