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Suggestion To Preserve
Food When Power Fails

What happens to a freezer full
of precious food when the elec-

tric power goes off?

Cornell university specialists
say there is little chance of
frozen food thawing in the first
48 hours of power interruption,
if the freezer is not opened.

They do, however, advise
checking the food after 24 hours
to make sure it is still frozen
hard and has no sign of moisture.

To prevent thawing during
prolonged power failure, place
dry ice in the center of each
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Gas Appliances

Can Provide Three

Exciting Features
When your family goes shop-

ping for a gas appliance for your
White Christmas, you can con-

centrate on three things: style,
price and the exciting new fea-

tures you want.
What about safety, durability

and- -
performance?

You don't have to worry about
those factors. It's been tested
for you. It has, that is, if you
find a blue star in a white cir-

cle on the appliance you're con-

sidering.
That blue star in a white cir-

cle is the Approval Seal of the
American Gas Assn,' I.t's the
symbol of one of the mos,t ex-

tensive consumer protection and
appliance advancement pro-

grams .ever .sponsored by Ameri-
can industry. .

Say .that. you're looking for a
new gas range. If the 'one you
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0 moment cornea when Grandmother makea her enlranre ilh Ihe
O "'key. roa.led lo a lurn. ow it"a up to Crandpop to ri to the

ion and do hia beat job of carving.

Gas Drier Gives

Clothes Fresh Odor
Even if it's a White Christmas

outside there's always "sun-
shine" in your gas. dryer.

Besides being faster and cost-

ing less, your automatic gas dry-
er gives clothes a

freshness and odor.
Besides, as the Gas Appliance

Manufacturers Association-point-

out; that outdoors
freshness wasn't always as plea-
sant as it sounds. There was dust
and smoke and, perhaps,- - rain'.

And getting an average-size- d

wash out to the clothesline, let-

ting it dry and hauling it back
in ponderous clothes baskets
taok at least six times as long
as'it doe.s in a gas dryer. Fifteen
minutes for damp dry, 30 for
fluff dry and the wash is done.

There's another item to' con-
sider too. Dryer-drie- d clothing
is easier to iron, since the wrin-
kles are tumbled .out more effec-
tively.

Some gas dryers have special
controls so that proper' adjust-
ment cari be made for .specific
drying jobs whether with deli-
cate fabrics or with heavy items
such as blankets or shag rugs.

Manufacturers of dryers are
moving into the built-i- n field
along with the other appliance
makers. They have- - models de1

signed for under-count- or cabinet

installation and they come
in colors to match your decorati-
ng' arrangements.
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Q B.X.T..A titomattc With a new electric' ranse, .you don't

.like has that blue star in a white
circle on it, then you know that
it passed more than 300 major
tests 'before it graduated to a

sales floor.
The 'tests, including trials by

fire, force, inspection and chem-.is'tr- y

, are conducted at the
A.G.A. Laboratories in Cleve-
land . and Los Angeles'. There,
more than 6,000 models of gas
equipment, divided into 31 clas-

sifications, take their final ex-

ams each year.
The Approval Seal' can be re-

newed each year for five "years.
After that the appliance must
be tested again,- - for require-
ments are constantly being- up-

graded.
Some of the most scientific

improvements in gas appliance
engineering have been made
right at the A:G.A. Laboratories
in Cleveland, where a complete
department devoted to research
helps keep gas consumers sup-

plied with tllra-moder- appli-
ances.

The A.G.A. Approval Re-

quirements committee sets the
standards. And the representa-
tives' list reads like a Who's

'Who of people in the know.
There are. 275 representatives of
gas utilities, gas equipment man-

ufacturers, flational Board of
Fire Underwriters, U. S. Bureau
of Mines, TJ. S. Public Health
Service, ' American Institute of
Architects and other- - impartial,
widely known public service or-

ganizations. '

The Approval Requirements
committee is also a sectional
committee of American
Standards Assn., Inc. The stand-
ards it adopts, therefore, become
American Standard as well as
A.G.A. Approval Seal require-
ments. To you, this means satis-
faction" with your appliance be-

cause' you know it's as safe, dur-

able and efficient as science can
make it.

hVverto Wp opening the own doorto check temperatures. An

0 iuttWnatie electric,, meat thermome'ter records temperature of
meat, turns off the owen and turns on signal light'.when the
roast is ready. Vith this range, homemaker may bake andG

G broil at same time. BIG REPLACEMENT MARKET
Jn 1955, 70 to 75 percent of'

one billion dollars worth of re-

frigeration sales was in .replace-
ment, of old units --r- indicating
there is a substantial number of
homes in need of new

0 Separate Oven Can Be
installed at Height

ft Smoothness and FJaVor 8.
for a Ftive..Treat' mjj
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That Means Comfort
M POSIT ED vflCVTie, main advantage of a sep-- 1

BY THE ii .
arate oven is that you can- - haye v

you ijiay not be able to stand
erect directly in front of the
oven and see all of its contents.
Trie ' Cor-ncl- l researchers found
two simple ways to avoid bend-

ing: either, pull out tire" oven
rack with the food on it, or just
step back.

'In general, they concluded, it
is better lo place your oven" so
that jou'do not have to lift too

high, even though this means
that you must adjust your body

EARM FliOM THE U AT...

Qit installed at a height that

0Q means rr.aximinn contort, safety
and convenient tp'YOU.

How dryou fiiKi exactly what
that height 1?g,
q Cornrji Cniverfily's

the House-undertoo- k

research to fiird
O he a0swer. Thc' discovered.

that. thp convrnlpnrp .if a srrt- -
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position, for inspecting.
Q-

-
arate oveno depends upon hov
easily you can lift food in and
out? turn bjoiling meat over,
and inspect cooking food.

oAftt'T studies with 50 women,
Jt w5s found that most could

0 nanifie heavy loars such as a
hSm, Uirkey or a larse roast mmt cP O

o
FROZEN V-..- , ,

o
OAilh leasft strain if the oven
wasC&t. or slightly below, their
elbow height or "carrying level."

The researcljers noted, how-

ever, that when the oven is

placed low enough for comfort
in lifang and turning food over.
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Easiest," quickest
W5 r fn rIna CP T

of beauty and

imagination . . .G

The most popular choice of
the 50 women studied was an
oven height putting the lop
.urface of the opened" oven door
three inches below "elbow
height.".

If you want your oven in-

stalled at this height, here's
how to go about it:

Determine' your own', "elbow
height" (which-- , naturaly will
be lpwer for a short person than
a tall oaie). Wearing the type
of shoes your ordinarily use in
the kitchen, stand comfortably
erect and bend your arm so that
the forearm is parallel to the
floor. Now have someone meas-
ure he. distance in .inches be-

tween the floor and your elbow.
Txom this "elbow height,"

subtract three inches (the dis-
tance 'you want to allow be-

tween your forearm-an- the top-o-

the open oven door).
Next ." subtract ' the distance

between 'the top' of the opened
oven door and. the lower surface
of Wie oven frame. (Because

lichen pace Now
Used To Store Food

Years ago kitchen space was
measured to provide shelf and

O cabinet room for a variety, of
anviliarv fonkinff aDDlianccs.
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Ice cream's the og'ginal k, ry

dessert! ntaver fails to please!
Ic cream is full of good things cream

'. plus milk, eggs, sugar. It'? a happy
shqrt cut to g8od eating! Thgjrieal that
ends with Snider's iceQcream is truly a

merry os! Se"?ve your family's favorite
from aur tempting flavors. They'll love
it!" oa O

O
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(ow the trend is in reverse, says
the Gas Appliance Manufactur-
ers Association, axid the space is
being used --for food storage or
practicalcplacemcnt of china and" o o
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wlensils.
0-,-r The reason Manufacturers

now are producing gas ranges
O equrpped with special controls

griddles, rotisscrie ovens and
O other fcatuws to tske care of

special cookine functions which
Holiday

ovens vary', you will have to
make this measurement on the
unit you are purchasing.)

The 'height you have left af-

ter these two subtractions is the
height -- to which. the receiving
frame for your aven should- - be'built.- - '
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o EXTRA- -formerly required auxiliary ap;
pliances. i V j TZte honep)erip ' .

t3 the weekentfy
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GOODIES
Egg Nog Ice Cream

Neapolitan Brick

Cranberry Shtrbet
t' a.- -r Kt-.-

...SYHICUS
There are twoo

o e risracnio nur 0

Tempting Revels

Q

sides to your gift erf Syracuse China. One shcfwi

your taste for beautiful color and design. The other sag

in just one word thai yoa have given
0o

.the finest quality translucent china ..: "Syracuse."o Let us dww you the sensational
o

o
o

Enjoy SNIDFR'Se Delicious Ice
"Cream intne bmart Hostess Jello
Molds Exclusively Snider's!

a Ce 4
fc j ' li.'J

W 45owtuO o
iVEJTIp'HOTO.GRmiNG CARDS

YeSrcrrcIs ore mode from o favorite snorlvor negative
O 9'vjrig you o"Veof1y personal nvessege. Order eorly$ee

On our wide ewiery o designs today. The cost i modes.
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. Cream i. p . .Fas Two. Day Serviceo
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Ask about out convenient time-payme-nt pJem
o ANDERS PHOTO SHOP . o o
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