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V e g ita r ia n i
The dlnosaui m ight he cal leu 

the "father of the vegetarian» 
Despite ills great size, aonictime» 
more thun 4(1 tons, the inonstei 
fed only upon the tender leuve» 
and foliage of tree topn

Eat Dickinson POPCORN I
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ANOTH ER
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PH AISES

Low Cost Essential 
For Farm Building

Concrete Blocks Filling
Farm Construction Needs
Concrete blocks are buing used 

more and more in the construction 
of farm bulldlngc, according to 
American Builder magazine

They huve been found very serv­
iceable for dairy burn construction, 
low In first cost and in upkeep.

Attribute* that contribute to con­
crete's value as a building material 
on the farm arc its durability, 
cleanliness, and weather and insect
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ANAHIST
Africa's Niuüer Oie AntiUsUaiie

Clarence L. McKinscy, 727 South 
Ludlow Street, Dayton, Ohio, who is 
night supervisor of hospital attend­
ants at the Ohio State Hospital in 
Dayton, snys a man has trouble get- 

, ting used to working nights and 
sleeping days. And if a man isn’t 
getting the proper rest it not only 
makes him groggy on the job, but 
also makes him feel poorly the rest 
of the time. This will never happen 
to him again, says Mr. McKinscy— 
now that he is taking HADACOL«, 
His system lacked those necessary 
Vitamins B>, B», Iron, and Niacin,
which HADACOL contains.

Here is Mr. McKinsey's own state­
ment:

“Before I started taking HADA­
COL I had a great deal of trouble 
with a nervous stomach. I  had an 
awful hard time sleeping— I would 
just roll and toss all night. It  affect­
ed me during my working hours, 
too— I was restless and nervous all 
the time. My nerves were so jumpy 
that the least little thing would put 
me on edge. I was just beside myself 
in knowing what to do. Then I heard 
how other folks that were nervous 
and rundown were being helped by 
HADACOL. I  decided to try H AD ­
ACOL. Now, after 10 bottles of 
HADACOL, I  feel fine; in fact, I 
think so much of HADACOL I would 
walk 5 miles for a bottle of H A D A ­
COL— I ’m not exaggerating. Why, 
the way I  sleep and the appetite 1 
have are marvelous. The best thing 
is that my nerves are calm as they 
can be. I  just can’t praise H AD A ­
COL enough.”

Thousand» Have Been Helped
by HADACOL whose systems lacked 
Vitamins B1, B>, Iron, and Niacin. 
The HADACOL formula is so effec­
tive for stomach distress, certain 
nervous disorders, insomnia due to 
upset stomach, nagging aches and 
pains, and a general run-down con­
dition when these troubles are 
caused by such deficiencies.

Give HADACOL A Chance 
. . .  to help you, as it has helped 
thousands of others if  you suffer 
such deficiencies, Remember, there 
are no substitutes for HADACOL. 
Always insist on the genuine HAD­
ACOL. No risk involved. Buy a 
bottle of HADACOL, either the trinl 
size, $1.25, or the large family or 
hospital size, $3.50, and if  H A D A ­
COL doesn’t help you, you get your 
money back.

I f  your druggist docs not have 
HADACOL, order direct from The 
LeBlanc Corporation, Lafayette, 
Louisiana. Send no money. Just your 
name and address on a penny post 
card. Pay postman. State whether 
you want the $3.60 hospital economy 
size or $1.25 trial size. Remember, 
money cheerfully refunded unless 
you are 100% satisfied.— Adv.
<U> 1050, Tlio LeUlane Corporation.
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D airy  barn of concrete blocks 
and with a roof of flre-realatant 
asphalt shingles provides an e f­
fic ien t structure low In cost and 
In upkeep.

resistant qualities. Concrete founda­
tions, masonry unit wails, concrete 
floors, and precast floor joists can 
be utilized to construct enduring 
farm structures and to repair old 
ones.

If a dairy barn is well-constructed 
and Insulated, body heat of the cows 
would keep interior temperatures 
at 45 to 50 degrees in almost any 
kind of weather.

Lightweight aggregates in mono­
lithic concrete or in masonry units, 
vermiculite floors and underlayers, 
hollow core walls, and masonry 
units with granular loose-filled 
cores all have qualities that can 
contribute to the efficiency of rural 
buildings.

Less Than Half of U.S. 
Farm Homes Have Baths

Less than one half of the nation’s 
more than 4,000,000 farm homes 
have baths and only half of the 
rooms are heated, a study of rural 
housing accomodations revealed.

Excessive standardization to re­
lieve early postwar housing short­
ages resulted in the building of 
mediocre farm homes of rectangu­
lar, box-like design with too small 
rooms, too little privacy and ab­
sence of adequate plumbing and 
heating facilities.

However, under Impetus of a U S. 
department of agriculture program, 
farm house plans have recently 
been developed that are expected 
to fulfill the fundamental require­
ments. The new plans call for 
space, equipment and storage facili­
ties in proportion to the number of 
persons in the family.

Coupled with the benefits of a 10- 
year electrification program that 
has brought electricity to 75 per 
cent of the farm homes, this new 
home designing will open an un­
tapped market for manufacturers 
of automatic equipment and home 
appliances.

P u ll Out th e  Car

Although most farmers these 
days live on a hard surfaced 
road, there may be occasion 
when it would be necessary to 
pull a car or tractor out of a 
ditch. The above Illustration 
shows how to get sot of that 
ditch with the least amount of 
effort. A tow rope hitched to 
the front end of the car and tied 
to a stake or tree at right angle 
at the side of the road, will give 
you the leverage to get out of 
almost any place without help.

Crested-Wheatgrass Seed 
Production Reported Up

The 1950 production of crested- 
wheatgrass seed is estimated at 
5,330,000 pounds of clean seed. This 
is 5 per cent larger than the 1049 
production of 5,090,000 pounds. 
Larger crops than last year re­
ported for North Dakota, South Da­
kota, and Montana, more than off­
set the smaller crops indicted for 
Nebraska, Colorado and Washing­
ton. Tho Colorado crop was near 
failure in 1950.

Northern Ducks
«»» M GOING to wait for ths

“  northern flights to c o m e  
through before I go after ducks.” 
Fam iliar words to waterfowl hunt- 
tra? But the sportsman that de­
pends on the northern flights is 
likely to get left at the end of the 
season without any watcrfowllng

In the first place what is a north­
ern duck? For a person living on 
the Gulf of Mexico, probably most 
ducks are northern ducks. The 
North Dakotan presumably thinks 

iof birds reared in Canada. But 
ducks in the north central por­
tion of the slate are still northern 
ducks to someone living in the 
southern part of the state. Doubt­
less if one gets very far north In 
Canada, there is no such animal. 
So the term northern duck is quite 
an indefinite one and mostly a mat­
ter of location.

In the second place unless a hunt­
er has bagged a banded bird, he Is 
unable to tell whether his bird was 
raised locally, a duck that had 
moved north or one migrating south. 
Biologists believe that after the 
nesting season is over ducks may 
wander north as well as south until 
cold weather forces them south for 
good.

I Of course, during the fall months 
a large number of ducks will move 
south, but hunters still should not 
rely on big northern flights. Duck 
movement and weather go pretty 
much hand in hand. When the weath­
er is nice, the ducks are likely to 
stay put, providing food and water 
conditions are right. On the other 
hand, as duck hunters well know, 
when weather is rainy and stormy 
there is considerable movement 
and waterfowling greatly improves. 

A A A
Spinning Secrets

■ The secret of the spinning outfit 
Is the fixed-spool reel and the ex­
tremely light line, testing from two 
to six pounds, which are recom­
mended for spinning. These lines 
are made from either braided silk 
or nylon, or from clear, single fil­
ament nylon leader material, 

i The fixed spool of the reel does 
not turn, but allows the line to feed 

’ off the end of the »pool without the 
slightest resistance. No backlashes 
are possible with a spinning outfit 
because the cause of backlashing 

I has been eliminated. Since the spool 
does not turn, as on an orthodox 
reel, it cannot outrun the outgoing 
line and snarl it up. On a spinning 
reel, the line stops paying out when 
the lure stops its forward motion.

No thumbing of the reel is either 
necessary or possible, as, on most 
reels, the line feeds out under con­
trol of the index finger held against 

¡the grip of the rod. Even if the line 
¡were not checked by the finger, it 
¡would stop when the lure stops.

The first spinning reels, operat­
ed with a fixed spool, were brought 
over here from England. In these 
reels, the axis of the spool is set 
horizontally with the rod. so the 
line feeds out off the end of the 
spool. The retrieve is made by a 
revolving fork which picks up the 
line and replaces it on the spool.

However, since the introduction 
of spinning. American reel manu­
facturers have perfected an en­
closed reel, many with the spool 
axis set at right angles to the rod, 
which makes for less bulk and more 
convenience in handling. On these 
reels, the line is played out through 
a tiny hole in the reel cover. The 
pickup mechanism is a single plate 
with a notch cut in the side of it, 
and the crank on the right-hand side 
of the reel.

A A A

Know Your Water
It  may sound trite—and certain­

ly it's axiomatic—to admonish fish­
ermen everywhere to “know your 
water” before beginning to fish it. 
That means, of course, knowing 
the rocks and ledges In lakes or 
along the stream and such other 
cover points at which fish may 
“hide” or rest.

Howevef, that information cer­
tainly should have been dinned in­
to a fishing crony who had this 
experience:

He and a party of friend» set out 
to fish a spot on the creek. They 
planned to fish ail night Saturday 
and throughout Sunday before re­
turning home. Well, they got all 
set up, made a fire and cast their 
bait out in what seemed to be a 
very likely stretch of water. They 
had arrived at the creek after dark, 
but were certain the spot they had 
chosen was a good one.

However, hour after hour passed 
with no action. Each angler would 
haul in his line, examine the bait, 
often re-bait, and then throw out 
again. But still nothing happened. 

A A A

Tips On Tents
One of the most popular tent ma­

terials is waterproofed cotton drill. 
It  has the advantages of being light- 
ter, less bulky, therefore easier to 
transport, does not shrink, and will 
not mildew. It is simpler to erect, 
as there is no fly to manage and 
less expensive. It  is not suited how­
ever, for large tents.

Medium weight cloth is for gen­
eral camping where weight is not 
such an Important factor and is well 
suited for tents up to 9 ft. x 12 ft.

HOUSEHOLD
tu t a o s . . .  ““
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M ake your Prettiest Salads for Guests
f ie f  Kecipei be low )

P a r ly  Salads

EVERY WOMAN likes a compli­
ment on a salad, especially one 
which she has prepared when en­
tertaining Picture-pretty salads are 
—— wonderful decor-
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L Y N N  C H A M B E R S ’ M E N U
Fried Salt Pork Cream Gravy 

Mashed Potatoes
Green Peas

Hot Rolls
•Grapefruit Surprise Salad 

Apple Pie
Beverage

•Recipe Given

SEWING CIRCLE PATTERNS

Crisp, Efficient House Dress 
Princess Style Simple to Sew

N eatly Styled

Y O U ’L L  LOOK pre tty  as well as 
e ffic ien t while  you w ork in th is 

neatly styled house dress. N arrow  
ru fflin g  tr im s  the shoulders, r ic
rac edges sleeves and pockets.

ations for holi­
day tables, and 
they give a lift 
to menus which 
are full of hear- 

A  ty foods.
Fish salads molded in attractive 

shapes are excellent when the menu 
¡calls for extending the last of the 
j sliced roast beef, ham or turkey. 
Made ahead of time to chill until 
firm, they'll also relieve a lot of 
lust minute preparation.

o •  o 
Tuna Mousse 

(Serves 6)
2 cups aspic jelly (canned 

madrilene, consomme or 
tomato aspic)

1 cup puree of canned tuna 
fish

2 tablespoons unflavored gela­
tin

44 cup cold water 
44 teaspoon paprika  
1 cup mayonnaise 

44 cup whipped cream 
Salt

Coat fish or ring mold with aspic 
jelly by pouring the cold, but not 
quite jelled aspic into a chilled mold 
and tilting the mold in all directions 
until completely covered with jelly. 
( I f  desired, decorate mold by press­
ing sliced olives into jelly.) Put in 
refrigerator while mousse is being 
prepared. Puree tuna in a blender 
or by running it through a fine food 
chopper. Soften gelatin in cold 
water. Heat tomato juice and pap­
rika in a saucepan. Add softened 
gelatin and stir until gelatin is dis­
solved. Cool, then stir in pureed 
tuna. Add mayonnaise and whipped 
cream. Salt to taste. Pour into 
aspic-lined fish or ring mold. Chill 
thoroughly.

0 0 0
Seafood Mold. Green Goddess 

(Serves 4)
Soften 1 tablespoon gelatin in % 

cup cold water; dissolve over hot 
water; cool slightly. Add 44 cup 
Green Goddess Dressing; 1 cup sea­
food (flaked crabmeat, salmon, or 
tuna; diced lobster; whole or cut­
up shrimp) 44 cup finely chopped 
celery; Vi c u p  sliced pimiento- 
stuffed olives; salt to taste. Pour 
into an oiled mold; chill until firm. 
Unmold on crisp salad greens. 

Green Goddess Dressing 
(Makes 144 cups)

1 egg yolk
’ i teaspoon salt 
44 teaspoon dry mustard
2 tablespoons tarragon vine­

gar
1 tablespoon anchovy paste 
1 cup salad oil 

44 cup cream 
1 tablespoon lemon juice
1 teaspoon onion juice 

Dash of garlic powder
2 tablespoons chopped chives 

or parsley
In a deep bowl, mix egg yolk, salt, 

mustard, vinegar, a n d  anchovy 
paste. Add two tablespoons oil; beat 
with a rotary or electric beater un­

til blended. Beat 
in remaining oil, 
two tablespoons 
at a time. Stir 
in rest of in­
gredients. Store 
in tightly cov­
ered ja r in re­
frigerator until

needed. At serving time, pour dress-

ing over mixed greens in a bowl 
and toss lightly with two forks. For 
a main dish salad, add sliced chick­
en. flaked crab meat or shrimp to 
the greens.

Dainty Frock
•PHIS D A IN T Y  yoked frock is cut 

on simple princess lines and so 
easy to sew your young daughter 
can make it  in  sewing class. T ry  
i t  in  a co lo rfu l striped fa b ric  and
tr im  w ith  narrow  ru fflin g .

•  • •
Pattern No. 8623 is a sew-rlte perforated  

pattern in sizes 6. 8. 10, 12 years. Size 8, 
2 Mi yards of 39-inch; % yard purchased
ruffling.

Pattern No. 6636 Is a sew-rlte perforated 
j pattern (or sizes 14. 16. IB. 20; 40. 42 and 
44. Size 16. 4% yards of 39-inch.

PRETTY FR U IT  salads are easy 
to make, when you depend on "fix- 
in’s from the pantry shelf.” Canned | 
fruits are all ready to use—saving 
you precious time. As for variety, 
there are so many fruits available 
today in a number of can sizes 
that it’s easy to find your favorites i 
any time.

Try an arrangement of one or ■ 
more of these salads on your nicest ( 
platter. Be sure your fruits are icy , 
cold and well-drained—the secret, 
to salad success.

Peach ‘N Cottage Cheese — 
Place drained halves of canned j 
cling peaches, cut side up, on salad 
greens. Top with cottage cheese to 
which chives have been added.

Pineapple Chunks ‘N Cherries 
—Arrange drained canned pineap­
ple chunks with dark sweet cherries 
on salad greens.

Molded Fruit Cocktail — Fold 
well-drained canned fruit cocktail 
into slightly thickened fruit gela­
tin. Use fruit cocktail syrup for part ; 
of the liquid. Mold as desired and 
chili until set. Unmold on salad. 
greens.

Blushing Pear — Drain canned 
pear halves and put 2 halves to­

gether with soft- 
c r e a m  

I f  de­
sprinkle 
on one

side to make a 
"blush.” T o p  
w i t h  c r e a m ;  
cheese and a 
short strip o f '

or a leaf of water- 
upright on salad

It's  filled with suggestions for a smart 
winter wardrobe— the fa ll and winter 
S T Y L IS T  contains 48 pages filled with 
sew-easy styles; decorating tips; free gift 
pattern printed inside the book. 25 cents

SEW IN G  C IR C LE  P A T T E R N  D E P T .
M7 West A4a b i  St., CSlcage S, HL
Please enclose 25 cents plus 5 cents 

In coin for first-class mailing of each 
pattern desired.

Pattern No,

Name .......... .

Address . . . .

Size.

Planning for the Future? Buy U.S. Savings Bonds!

f  ARE YOU * HEAVY "I 
SMOKER?
Cfiang« to SANO—tho 

distiiKtivo citarono with

LESS THAN |%  
N I C O T I N E

green pepper 
cress. Stand 
greens.

Not a SubsKfvfe Nat
Sano’s scientific process cuts nico­
tine content to half that of ordinary

- cigarettes. Yet skillful blending 
I  makes every puff a pleasure.
V FLEMING-HALL TOBACCO CO., INC.

YOtfg DOCTOt MOOT SAHO aeAtfTTU

main oi 
coax nr

•Grapefruit Surprise Salad 
(Serves 6)

1 No. 2 can grapefruit seg­
ments

1 3-ounce package orange or 
lemon-flavored gelatin

2 tablespoons sugar 
hi teaspoon salt

6 to 7 Maraschino cherries
44 3-ounce package cream 

cheese
2 tablespoons mayonnaise

Drain grapefruit segments, re­
serving juice. Add sufficient water 
to juice to make two cups liquid; 
heat to boiling point. Pour over 
gelatin dessert, to which sugar and 
salt have been added, and stir until 
dissolved. Chill until mixture begins 
to thicken. Cut cherries petal fash­
ion by quartering at stem end and 
cutting almost to center. Place one 1 
in the bottom of each Individual 
mold, spreading out the petals. Soft­
en cream cheese; add mayonnaise 
and blend. Roll into balls and place 
one In the center of each cherry. 
Line molds with grapefruit seg­
ments. Pour slightly thickened gela­
tin carefully over grapefruit and 
cheese. Chill until firm. Unmold and 
garnish with watercress and serve 
with fruit salad dressing.

Only Pure Vegetable SNOWDRIFT Gives 
You this Luscious Quick-Method Cakel

L Y N N  S A Y S :
Make Foods Festive
With Holiday Tricks

Those steamed puddings will 
taste excellent with a cinnamon 
sauce served hot or cold. Use juice 
drained from pears and season with 
cinnamon. Thicken with cornstarch 
and add butter while the sauce is 
hot.

Carrots can be festive if they’re 
serveu with pineapple chunks. Out 
of the pineapple juice, make a 
thickened sauce with cornstarch to 
glaze the vegetables and fruit.

A quick casserole for shopping 
days before Xmas layers sweet po­
tatoes in a baking dish, covers them 
with applesauce and tops with pork 
sausages. Bake in a moderate oven 
until sausages are cooked, about 30 
minutes.

Brown sugar and cinnamon, 
mixed and spread over cooked 
sweet potatoes before baking will 
spice them nicely. Dot with butter.

Let your cranberry jelly or sauce 
take on a holiday air by mixing 
with mincemeat. Chill thoroughly 
before serving.

True! Only emulsorised shortening 
blends your cake Ingredients aU in 
I  bowl...quickly, completely. And 
Snowdrift is emulsorised! I t  makes 
extra-tender, stay-molst-longer 
cake thlsnewquick-method way. For 
luscious flavor be sure you use deli­
cate Snowdrift-be SNOWDRIFT. 
SURE.

CHOCOLATE ALMOND LAYER CAKE 
Snowdrift Quick-Method Recipe

81ft together into a large bowl:
2 'r  cups sifted cake flour 
3 1!  teaspoons double-action

baking powder
(or 444 tsp. single-action)

I teaspoon salt 
H i  cups sugar

Add:
44 cup Snowdrift 
4k cup milk

Mix enough to dampen flour. Beat 
2 minutes. I f  by hand, count beat­
ing time only. With electric mixer 
use "low speed." Scrape bowl often; 
scrape beaters after 2 minutes. 
Add:

2 egg whites, unbeaten
4k cup milk
I teaspoon almond extract

Beat 1 minute. Bake in 2 greased 
8-inch layer pans, lined with plain 
paper In moderate oven (350” F.) 
about 30 minutes. Cool. Frost with 
ALMOND COCOA ICING: Cream 3 
fbsp. Snowdrift with 2 tbsp. but­
ter. Add 44 cup sifted cocoa, 3 cups 
sifted confectioners’ sugar, and '4 
tsp. salt alternately with 44 cup 
milk. When smooth, add 1 tea­
spoon almond extract. Frost cake. 
Dip tips of blanched almonds in 
icing; press upright around bot­
tom of cake.

WHEN GOOD TASTE COUNTS-
re Cuaraalsidby™

Made by the Wesson Oil People


