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Cable Stitch Rug Is Easy

5076

i K » n i > n  a »

Secret T a i  Conference
•p H E  81st CONGRESS, despite 

m uch constructive  leg is la tion , 
w i l l  p robab ly be known as the con­
gress w h ich increased the w orking- 
m a n 's  taxes by as m uch as 30 per 
cent w h ile  re fus ing to ta x  the w ar
p ro fits  o f b ig  corporations.

The m ost im p o rta n t debate on
th is  was not in  pub lic  but in  the

Produce Clean Eggs 
For Larger Profits

Buyers Will Pay Top
Prices for Clean Eggs
Produce clean eggs. Thousands 

o f do lla rs  are lost by po u ltry  ra is ­
ers every yea r due to d ir ty  eggs closed^ o o r " session o f the senate
and the resu lting  de te rio ra tion  takes and house conferees where house 
place before they are m arketed. The m em bers ba ttled  savagely to gain ! 
preven tion  o f d ir ty  eggs w ill not ,  few  concessions fo r  l i t t le  taxpay- 
on ly increase the flo cko w n e rs  in- ers Onc o f , he ba ttle rs  was Demo- 
come but w ill bu ild  a be tte r m arke t
fo r  eggs.

c ra tic  Congressman John D inge ll i 
o f D e tro it who at one point de-

D ir ty  eggs offers a poor appear- m anded. 
ance. they cannot be stored sue- ..W hile  we are m aking  a ll u j , , e

K nit for F un

T F  YOU L IK E  to kn it, th is  at- 
*  tra c tiv e  ca b le -s titc h  ru g  can  be 
co m p le ted  in no tim e . U se la rg e  
w ooden need les  and  s tu rd y  rug 
y a rn  in  v ario u s sh a d es  of the 
s a m e  color o r  co n tra s tin g  co lors.

P a tte rn  No. 507# consists of com plete  
k n ittin g  Instructions, m a te r ia l req u ire ­
m ents. stitch Illus trations  and fin ishing  
directions.

The Anne Cabot A lbu m  Is filled  w ith  
need lew ork suggestions fo r nim ble  fin ­
gers! F o ur g ift pa ttern s  prin ted  inside  
the book. Send 25 cents today fo r your 
copy.

cessfu lly and i t  takes tim e  and concessions to upper-bracke t ta x ­
payers and w a r pro fiteers, we 
should at least repea l some of the 
excise taxes on w ork ing  people.

"Ins tea d  o f p lugg ing loopholes 
tha t bene fit the o il indus try  and 
stock-m arke t speculators, you are 
m ak ing  the loopholes b igger—and 
m ore o f th e m ," D inge ll an g rily  
chided the senators. "A s  long as 
you are in the mood to th row  away 
m oney, why not m ake some conces­
sions to the w ork ing  g ir l and man 
w ith  fou r o r f ive  k ids? ’

However, the M ich igan  Dem o­
c ra t's  demands tha t the excise on 
baby powder and oil, etc., be l i f t ­
ed fe ll on deaf ears. F in a lly . Ding-

* » * » * « » * » * * ♦ *

HOUSEHOLD

l i o t  M ilk  M a k e s  an  Easy S po ng e  C a ke  
( i r e  R a i / í í i  lìe la ti ì

L e t’s Bake Cake!

SEWING CIRCLE PATTERNS

Girl's Dress Combines Fabrics 
Neat Wrap-Around Easy to W ear

Eggs should be gathered at 
least three tim es a day in w ire  
baskets and stored in  clean, 
cool, m oist place.

SEW ING C IR C LE N E ED LEW O R K  
5S0 Seeth Wells SL, Chleege 7. UL 

Enclose 20 cents for pattern.
No.......................
Name ........................................................
Address ........................................................
£

^ J O U Y T I M E
ALWAYS 

POPS 
BETTER

er o f tax  benefits to b ig  bracket- 
eers, and h a lf jo k in g ly  asserted: 

“ Gene, i f  you don 't support me 
m oney to clean them . Consequently. I th is  woe to you when you go 
buyers are w illin g  to pay m ore fo r b a c k J °  Colorado to cam paign this 
clean eggs wh ich means m ore pro f- y e a r '„., .
i t  to the flockow ner. . M U hkln chuckled, but said noth

The production o f clean eggs and in ®’

hand ling them  to m a in ta in  q u a lity  Q e n i B ra d le y  R e b u ffe d  
is not d iff ic u lt .  Deep, d ry  l it te r ,  j _  '
good ven tila tion  and nests w e ll l i t -  , D i«ge l] then hurled in to  the teeth 
tered w ith  shaving, excelsior, straw . seator« a le tte r  Gen. O m ar
or other nesting m a te ria l, w il l keep Bradle/  had w ritte n  congress, urg-

11--- ,U_. , U . -----. ----------- on Q J

WHY B A K E  a cake? F irs t of all,
there 's a personal satis faction in

i n . j  .  . . i i  , it  to you and second to you r fam ily ,e ll tu rned to GOP Sen. Eugene M il-... . . ~ j  .  T h ird , i t  s n ice to have a home-ltk in  o f Colorado, a stanch defend­

LY N N  C H A M B E R S ' M E N U
Roast Leg of Veal 

Oven-Browned Potatoes 
Shoestring Beets 
P ineapple Slaw 

Raised Rolls Beverage
•P ear G ingerbread Cake

•Recipe G iven

3139
10-42

JEASYI No dull required. 
B ECCT H in d i«  like putty
■ F ” 1 . . .a n d  hardens
LOOSE into wood.

HANDLES,

the b irds  from  ge tting  d ir t  and 
stains on the eggs fro m  th e ir feet. 
A lw ays keep hens in  the house on 
wet, m uddy days.

Im m e d ia te ly  a fte r ga thering eggs 
should be stored in the cleanest, 
coolest and m ost m oist place on 
the fa rm . A  ce lla r w ith  a tem pera 
tu re  of 45 to 60 degrees is ve ry  good.

On electric fans, lawn mowers 
h  roller skates 3 -IN -O N E  Oil

WHEN SLEEP WON’T 
COME AND YOU 

FEEL GLUM
Use Chewing-Gum Laxative — 
REMOVES WASTE...NOT GOOD FOOD
e W hee yon cae’t  sleep—feel Just awful 
because you need a laxative — do as 
KiL’JONa do —  chew rexN-a-Murr.

n x N -i-M n c r  is wonderfully dlfferentl 
Doctors aay many o th er laxatives start 
th e ir "flushing" action too »oon. . .  r ig h t  
In the ilo m a c h . Large doses of such lax­
atives upset digestion, flush away nour­
ishing food you need for health and 
energy . . .  you feel weak, worn out.

B ut gentle t o n - a- m in t , takeD as rec­
ommended. works chiefly in  the lower 
bowel where It  re m o v e , o n ly  w a s t e ,  n o t  
g o o d  fo o d !  You avoid th a t weak, tired 
feeling. Use rxxN-a-uiNT and feel i f | ,  
fine. fuU of llfel 25e. 50c, or only I U '

Home Canning Resumes 
On Near Wartime Scale

The upw ard surge o f food prices, 
re fle c ting  troublous events in the 
fa r  east, finds housewives eve ry­
where m ob iliz ing  home canning b r i­
gades rem in iscen t of W orld W ar I I .

‘Veterans of the last home fro n t 
stand are dusting o ff th e ir  pressure 
cookers and p repa ring  to lay  up rec­
ord ‘peacetim e’ supplies of fru its  
and vegetables” , says M ary  Ann 
M arch , ch ie f home econom ist of C h i­
cago’ s Ekco Products company.

"Countless inqu iries  received by 
our test k itchen  about the new low- 
pressure m ethod of cooking ind ica te 
a re v iv a l of home canning on a near 
w a rtim e  scale,”  she says.

The low  pressure cooker, develop­
ed since the end of the w o rld  war, 
pe rm its  m ore  e ffic ie n t canning of 
fru its , be rries  and tomatoes than 
was possible in  the e a rly  1940’s, be­
cause its  a b ility  to operate at a 
pressure of on ly three and three- 
q u a rte r pounds assures thorough 
cooking w ithou t destruction  of these 
delica te foods.

Better Pigs

g r
BIT»

FEEN-A-MINT
FAMOUS CHEWIMC-CUM LAXATIVE ' I

Now She Shops 
“Cash and Carry”

W ith o u t  P a in fu l B ackache
Aa we get older, vtreee and «train, over­

exertion, exceaaive smoking or exposure to 
cold sometimes slows down kidney func­
tion. This may lead many folks to com­
plain of nagging backache, loos of pep and 
energy, headaches and dixxineae. Getting 
up nights or frequent passages may result 
from minor bladder irritations due to cold« 
dampness or dietary indiscretions.

I f  your discomforts are due to these 
causes, don’t  wait, try  Doan’s Pills, a mild 
diuretic. Used successfully by millions for 
over 60 years. While these symptoms may 
often otherwise occur, i t ’s amazing how 
many times Doan's give happy relief—  
help tho 16 miles of kidney tubes and filter« 
flush out waste. Get Doan's Pills todayl

Doak s Pills

L.:,

ing  tha t the excise tax 
watches be recinded.

" I  w ant to see how m uch fa ith  
you have in G enera l B rad le y— 
how much w eight hi« le tte r  c a r­
r ie s ,”  the M ich igander challenged. 
“ How about i t? "

This tim e  M il l ik in  d id n ’ t laugh.
N e ithe r d id  g ran ite -faced Sen.
W a lte r George of G eorg ia  and the 
o ther a rch itec ts  o f the b il l tha t 
exem pts w a r p ro fitee rs . The sen­
ators sat m um  and de fian t.

There was another b itte r  b low ­
up over the proposed w ith o ld in g  
tax  on stock d ividends. This was 
a im ed to cap ture an estim ated 160 
to 170 m illio n  do lla rs  w h ich  Uncle 
Sam loses each yea r because stock­
holders fa il to re p o rt d iv idends in  
incom e-tax re turns.

A ga in  the senators he ld back, 
though house conferees Bob Dough- 
ton o f N o rth  C aro lina , Jere  Cooper 
o f Tennessee, W ilb u r M ills  o f 
A rkansas and D inge ll s trong ly  sup­
ported the w ithho ld ing  tax  on d iv i­
dends. George, who consistently 
ba ttled  fo r the top-bracket taxpay­
ers in every o ther phase o f the 
b ill,  made the am azing argum ent 
tha t the d iv idend clause would d is­
c r im in a te  against "p o o r w idow s.”

"T he  governm ent doesn’ t w itho ld  
taxes on wages under $500 a y e a r,"  
serm onized the G eorg ian. "W hy 
tax  the d iv idends of w idows and 
people o f m odera te circum stances, 
which in  m any cases am ount to 
less than $500 a y e a r? "

"T h a t a rgum ent doesn’ t hold 
w a te r,”  h it  back D inge ll. "T he  ob­
je c t of th is am endm ent is not to 
h u rt women of sm a ll incom es, but 
to compel the re p o rtin g  in  incom e 
re tu rns  of about a b illio n  do lla rs  a 
ye a r in d iv idends th a t escape ta x ­
ation. F a ilu re  to re p o rt these d iv i­
dends is a v io la tio n  o f the law .

“ F u rthe rm o re , despite w hat you 
say, w o rk ing  people w ith  wages 
under $500 a yea r som etim es are 
taxed. A D e tro it auto w o rke r m ay 
w ork  on ly one week In a year, bu t 

portion o f tha t week’s wages is 
ndhetheless w ithhe ld  by the gov­
e rnm en t.”

GOP Rep. Dan Reed o f D u n k irk , 
N. Y ., sided w ith  the senators, 
however, and the b ig -b racke t ta x ­
payers had a m a jo r ity

baked cake on hand, " ju s t in  case,”  
i f  there are afternoon ca lle rs, or 

i f  the fo lks in 
your house are 
Just p la in  hungry 
f o r  som ething 
sweet du rin g  a 
busy week-end.

G o o d  cakes 
are easy to tu rn  
out, even though

you m ay be try in g  one fo r the f irs t  
tim e, i f  you use standard m easuring 
equipm ent, and fo llow  ins truc tions 
to the le tte r. I f  you want a cake 
success every tim e  you bake, y o u 'll 
a lw ays fo llow  measurem ents ac­
cura te ly , because that leaves noth­
ing to guesswork.

M easure ingredients and set them  
out before you s ta rt m ix ing . This 
assures you o f not fo rge tting  any­
th ing . I t  also makes m ix in g  the 
cake easier than s tarting  to blend 
a few  ingred ients, then stopping to 
m easure out the next one o r two.

M any o f the cakes, we have now 
found, are easier to m ix  and give 
be tte r resu lts i f  ingredients are a l­
lowed to stand at room  tem pera­
tu re  fo r two hours o r so. This 
m akes m easuring them  at one tim e  
a necessity.

• •  •
A HOT M IL K  sponge cake is easy 

to m ix  and de lica te to eat. F rosting  
is easy as you can see fro m  the 
p ic tu re  i f  you place a lace paper 
d o ily  on the cake and sprink le  w ith  
powdered sugar.

Hot M ilk  Sponge Cake 
(M akes 2 8-inch layers)

2 cups cake flou r 
54 teaspoon salt
2 teaspoons baking powder
4 eggs

154 cups sugar
1 cup m ilk , scalded
1 teaspoon van illa
3 tablespoons bu tte r, melted

S ift f lo u r; m easure; s if t  three 
tim es together w ith  salt and baking 
powder. Beat eggs w ith  ro ta ry  beat­
er u n til l ig h t and lem on-colored.

Add sugar grad-

y
•*i&

u a lly  and beat 
u n til f lu ffy . Fo ld 
in f lo u r m ix tu re . 
Add s c a l d e d  
m ilk , f la vo rin g  
and m elted bu t­
te r  last. F o ld  

u n til w e ll blended. Pour in to  two 
round buttered 8-inch cake pans, 
bottom s of which have been lined 
w ith  waxed paper. Bake in a m od­
era te *350* F .) oven fo r 30 m in ­
utes. Cool in pan». Serve w ith  choc­
olate f ill in g , berries o r sugared 
f ru it  in-between layers.e • •

H E R E ’S A sm all-sized recipe for 
a fudge cake tha t uses the egg 
yolks in the cake, w h ile  the whites

greased, paper-lined 8-inch pan
Bake in a m odera te (375* F .) oven 
about 25 m inutes. Le t cool 10 m in ­
utes before rem ov ing  from  pan 
When cool, cut in h a lf and frost. 

Fudge F lu ff
2 squares b itte r  chocolate 

54 cup bu tte r o r substitute 
I cup con fectioners ’ sugar
1 teaspoon van illa  

Dash of sa lt
2 egg whites

M e lt chocolate over bo iling  water 
C ream  b u tte r w ith  54 cup o f the 
sugar u n til ligh t. Add van illa , salt 
and chocolate and blend we ll. Beat 
egg whites u n til s t if f  and gradua lly  
beat in rem a in ing  54 cup sugar 
G ently  fo ld egg whites in to  choco­
late m ix tu re . Spread generously on 
h a lf of cake, pu t on top h a lf and 
spread top and sides.

• •  •
H E R E  A R E  TWO good recipes 

fo r those of you who frequen tly  get 
sour m ilk  on hand. They ’ re both 
the good k ind  o f cakes tha t sour 
m ilk  makes, ligh t, f lu ffy , tender 
and m oist.

Spice Nut Cake 
(M akes 2 8-inch squaresl 

54 cup shortening
1 teaspoon van illa  

cup brown sugar
54 cup g ranu la ted sugar
2 eggs, w e ll beaten 
2 cups sifted flo u r

54 teaspoon sa lt 
2 teaspoons baking powder 

54 teaspoon soda 
1 teaspoon cinnam on 

54 teaspoon clovea 
54 teaspoon nutm eg
1 cup sour m ilk  o r b u tte rm ilk  

54 cup chopped walnuts
C ream  together shortening, van­

il la  and sugars. Add eggs; beat 
thorough ly. Add s ifted  d ry  ingred- 

=  ients a lte rna te ly  
w ith  sour m ilk . 
S t i r  in nuts 
P o u r  in to  2 
greased, waxed- 
paper lined fl­
inch s q u a r e  
pans. Bake in a 
m o d e r a t e

(350° F .) oven fo r  30 to 35 m in ­
utes.

•P ear-G ingerbread Cake 
(M akes 1 9-inch pan)

2 tablespoons b u tle r
54 cup corn syrup
54 cup brown sugar
6 pear halves, cooked or canned

54 cup w a lnu t meats
54 cup shorten ing
54 cup g ranu la ted sugar
1 egg, beaten 

54 cup molasses
2 cups sifted flo u r 

54 teaspoon sa lt
2 teaspoons baking powder 

54 teaspoon soda
1 teaspoon cinnam on
2 teaspoons g inger 

54 cup sour m ilk
M e lt bu tte r in 9-inch round cake 

pan. Add corn syrup  and brown 
sugar then blend Place w a lnut 
fille d  pears in pan. Cream  together 
shorten ing and granu la ted sugar; 
add eggs; beat thoroughly. Add mo­
lasses and blend Add sifted d ry  in ­
gredients a lte rn a te ly  w ith  sour 
m ilk . Pour ba tte r over pears Bake 
in a m oderate (350" F .) oven for 
60 to 70 m inutes. In v e rt to serve

Shortcakes a re n 't Just to r  sum ­
m er i f  you have canned berries 
Place rie l» shortcake dough In a 
baking dish and cover lib e ra lly  
w ith  cornsta rch-th ickened berries 
sweetened and flavo red  w ith  a dash 
o f nutmeg. Bake in a m odera te ly 
hot oven u n til dough is done and 
serve w ith  th ick  cream .

Pears m ake a ttra c tiv e  dum plings 
when the y 're  w rapped w ith  s trips  
o f crinkle-edged pastry . Use one-half 
o f a peeled pear fo r  each one. 
Serve w ith  lem on sauce, spiced 
w ith  a dash of g inger.

Note - O th e r  senate tax  conferees ' g0 in t0  a de lic ious fro s tin 2’

Looking P retty

T OOK N E A T  «nil p re tty  w hile 
"  you  w ork  in th is  ea sy  to sew  
house d re s s  in the  p o p u la r  w ra p ­
a ro u n d  s ty le . A jo y  to  ta k e  c a re  
of, too. N ote th e  sca llo p  tr im , the  
h an d y  pocket.

Beginner
n  D A R LIN G  yoked frock for

* *  young  g ir ls  th a t  will d e lig h t 
the b eg in n e r in sew ing . H ave the 
yoke in b rig h t c o n tra s t .  W a ist­
line d ra w s tr in g  in su re s  a n ice f i t

P a tte rn  No 8334 1« n new r ite  p e r­
fora ted  pa tte rn  for atze« 4. 0. 0. 10 and  
12 year» . Mize 0. drrnn. 2 •« yard«  of 30 
or 39 inch . *■ yard  contrast.

P a tte rn  No. 3130 rom es In alzea 10. 
12. 14. 10. IB. 20; 40 und 42 Mize 12.
5 H  yard »  of 33 or 39-lnc-h.

D o n 't w a it  — send nn A dditional 23 
cent» now for your copy of the fu ll and 
w in te r F A S H IO N , our com plete pa tte rn  
maguzino. Smart, eagy to te w  s tyles; 
apeci.tl fe a tu re « ; g ift p a tte rn  p rin ted  in 
aide the book.

If  the  s ta in s  in y o u r sink  w ere  
ca u se d  by f ru its  und  v e g e ta b le s , 
m ix  up  a p a s te  by  com b in in g  
eq u a l p a r ts  of b ic a rb o n a te  of soda 
an d  c h lo rin a te d  lim e  w ith  boiling 
w a te r  an d  sp re a d  it on th e  s ta in s . 
L eav e  it un til it d r ie s , an d  then  
w ipe it off. A n o th er p a s te  fo r the 
the  s a m e  p u rp o se  c a n  be m a d e  of 
th re e  p a r ts  of c r e a m  of t a r t a r  to  
one p a r t  of pero x id e .

W hen th e  n ickel fa u c e ts  in y o u r 
sink  b eco m e s ta in e d , po lish  th e m  
by ru b b in g  w ith  a soft c lo th  
d ipped  in sp ir its  of am m o n ia . 
W ash th e m  off a f te rw a rd  w ith  hot 
w a te r  an d  so ap , an d  po lish  w ith  
a so ft d ry  clo th .

To k eep  the  ch ild ren  from  d ir ty ­
ing v a r io u s  p a r ts  of a ro lle r  tow el 
b efo re  th e  p a r ts  in b e tw een  a rc  
used , p in  th e  b ac k  an d  fro n t of 
th e  tow el to g e th e r  n e a r  th e  top  
w ith  a sa fe ty  p in . S ince th e  tow el 
w on’t ro ll th en , th e y ’ll h a v e  to  
WNU—13 41—50

ML W IN G  C I R C I  K  I 'A T T K R N  O F F T  
A M  R n u lh  W e ll«  Ml . « h lra g o  7. I l l  
F nclose 23 c e n t«  in  ro in a  fo r  e a c h

patte rn  dealred.

P a tte rn  N o........................... S ix « . . .................

Name ....... ...............................
A d d re a a  .................................................. ..................

w ipe th e ir  h a n d s  on th e  fro n t 
p a r t.  W hen th a t ’s d ir ty , tu k e  o u t 
the p in , roll the back  p a r t  to  the 
fron t an d  p u t the  p in  in ag a in .

T he b e t te r  p o rtio n s  of o th e r ­
w ise w orn  ou t b e d sh e e ts  cu n  be 
c u t up  und used  a s  d ish  tow els, 
e sp ec ia lly  if you ru n  a n  e m b ro id ­
e re d  hem  a ro u n d  th e  edges.

A handy  ra c k  fo r y o u r k itc h en  
tow els ca n  be m a d e  by ta ck in g  
a p inch -type  c lo th esp in  to  th e  
w all n e a r  th e  s ink . O r, a sm a ll 
sp rin g  m o u se tra p .

(COUGHi t„  ^wmrMUKP!
f  When other cou<h drops fa ll, 

get r t a l  I  way relie f w ith Smith 
Brother« Block Cough Drop«.

1 • Eoao dry throat tickle
2 . Soothe you r r a w  m em brane«
3 .  Help loot on phlegm
•  tfw« I» *«»i4e

SMITH BROTHERS
BLACK S B S I ï ï

WDWFT-iÜREîÂ?

TO KILL A .

Apply Black Leaf 40 to 
roosts w ith  bandy Cap 
Brush. Fumes rise, killing 
lice and feather mites,while 
chickens perch. One ounce 
treats 60 feet o f roosts 
-90  chickens. Directions 
on package. Ask for Black 
Leaf 40, the dependable 
insecticide o f many uses.
Tsbicca ly-Sredicto I ChemlcM 
Carwrstlu • Ucfamoaf. Vlrglola

M ore than 3,000 M idw est fa rm e rs  
recen tly  v iew ed pigs ra ised by Sam 
and F ra n k  Honegger who have de­
veloped a system of v ita m in  feeding 
to produce b igger and be tte r swine.

The use o f an tib io tics  and m inute 
quan tities  o f v ita m in  substances, in 
e lud ing v ita m in  B-12, in the da ily  
ra tions has given growers a new 
outlook th rough a low er livestock 
m o rta lity  ra te .

The p ig  above fed by the new 
m ethod gained nearly  a pound a 
day fas te r than on previous diets at 
be tte r than five  cents less cost per 
pound o f m eat.

Fudge F lu ff Cake 
(M akes 1 8-inch layer)

1 cup sifted flo u r
154 teaspoons baking powder
54 teaspoon salt 
14 cup sugar 
54 cup shortening
2 egg yolks

14 teaspoon van illa  
54 cup m ilk

S ift together flou r, baking powder.

were B y rd  o f V irg in ia  and Con­
na lly  of Texas, D em ocra ts ; and 
B u tle r of Nebraska, Republican.
Of them, on ly Senator Connally 
fought fo r  the l i t t le  taxpayer.

V.F.W . Combats Communism
Congressional w itch -hunters who 

sm ear innocent people could take J 
a lession fro m  an "A m e ric a n  w ay”  
cam paign w h ich the Veterans of
F ore ign W ars has launched against j sa lt and sugar. Add shortening and 
com m unism . The V.F.W . cam - ; egg yolks. M ix  van illa  and m ilk  
pa ign stresses "co m m u n ity  serv- ' anc* add to f lo u r m ix tu re . S tir to 
ice ”  to com bat conditions on w h ich  | com bine ingredients. Beat 3 m in ­

utes (450 strokes) scrap ing batte r 
down sides of bowl. Pour in to

Oriental Blight Strikes 
talian Chestnut Trees
What A m erica  has learned about 

com batting  chestnut b ligh t m ay 
tu rn  out to be a blessing fo r Ita ly . 
The same o rien ta l b lig h t tha t ra ­
vished chestnut fo rest from  New 
E ng land to Tennessee and M issouri, 
is now rag ing  through the chestnut 
forests of I ta ly  where the nuts are 
considered a sort of second fron t 
against hunger.

A m erican  knowledge is now being 
used to  com bat the disease in Ita ly .

fo re ign  “ ism s”  th r iv e —poverty , un­
em ploym ent, il lite ra c y .

As the V .F .W ’s new com m ander, 
Charles C, R a lls  o f Seattle, ex­
pla ined to P resident T rum an  the 
o ther day: "T he  best w ay to lic k

LY N N  SAYS:
Learn to Use F ru its  
In  A p p r iz in g  Desserts

i .  . E ve r tr ied  a baked oanana?com m unism  is to get at the foo ts  , . . .  . . ,,
th o i a .v . Youngsters like  them , but so w illth a t propagate it. And those roots |
are ch ie fly  poverty  and ignorance.
I f  we see to i t  tha t there are no 
hungry  ch ild ren  o r im poverished 
fam ilie s  in th is country , we don’t 
have to w o rry  too m uch about 
com m un ism .”

“ T h a t’ s the proper approach ," 
agreed T rum an. "C om m un ism  is 
a state of m ind  tha t is aggravated 
by bad econom ic con d itions ."

you if  you peel the banana, brush 
i t  w ith  o il and bake w ith  c ranbe rry  
sauce.

Baked pears are a grand dish fo r 
fa ll eating. Peel, core and halve 
them  in to a baking dish. D rizzle  
w ith  honey or m aple syrup and 
sprink le  w ith  cake o r cookie crum bs 
m ixed w ith  a b it  o f sugar and c in ­
namon before baking.

Only Pure Vegetable SNOWDRIFT Gives 
You this Luscious Quick-Method Cake!

True! Only emulsorized shortening 
blends your cake ingredients a ll in  
1 bow l...quickly, completely. And 
Snowdrift is emulsorixcdl I t  makes 
ex tra -te nde r, s ta y -m o is t- lo n g e r 
cake Ihlsnevi quick-method way. For 
luscious flavor be sure you use deli­
cate S no w d rift-b e  SNOW DRIFT. 
SURE.

CHOCOLATE ALMOND LAYER CAKE
Snoudrijt Quick-Method Recipe

S ift together Into a large bowl;
2'Zi cup, lifted ta l i ,  flour 
J'/j teaspoon, double-action

baking powder
(or 4'A t,p . tingle-action)

1 teaepoon ta ll 
IV , cup, sugar

Add:
54 cup Snowdrift 
54 cup milk

M ix enough to dampen flour. Beat 
2 minutes. I f  by hand, count beat­
ing time only. W ith  electric m ixer 
use "low speed." Scrape bowl often; 
scrape beaters after 2 minutes. 
Add:

2 egg w h it,,, unbeaten 
54 cup milk
1 teaipaon almond » tra c t

Beat 1 minute. Bake in  2 greased 
8-lnch layer pans, lined w ith p lain 
paper In moderate oven (350’ F ) 
about 30 minutes. Cool. Frost w ith  
ALMONO COCOA ICING: Cream  3 
tbsp. Snowdrift w ith  2 tbsp. but- 
ter. Add 54 cup sifted cocoa. 3 cups 
sifted confectioners' sugar, and % 
fsp. salt alternately w ith  54 cup 
m ilk. When smooth, add 1 tea­
spoon almond extract. Frost cake. 
D ip tips of blanched almonds in  
icing; press upright around bot­
tom o f cake.

^ snowwit;
Made by the Wesson Oil People
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