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Hardtop Models Grow in Popularity In Automobile Sales a different approach, offering
a retractable hardtop. The

e steel roof fitted into
the trunk of the car. Ford
built 48,500 from 1057 to 1959
but dropped the model be-

cause of insufficient demand.

Detroit fUP! Back in 19411 j They called It a hardtop offered at least one hardtop perials. Most of the "sporty" the 'fi.l model year through bringing out more hardtopmodel.General Motors- -
Buick di-- 1 convertible because the body wow. aooiu jo per mri,c ,Ho Iso have hard- - j Nov- 3. 2fl 8 Per cent of them

if ih (it mi trtin nimir nave;. ,. , , . .,
top styling, itiesp inciune toepillarless lops.
Thunderbird and its chief

vision introduced a new model construction was similar to a
called the Riviera which had convertible but instead of a
an unusual feature: there were cloth top it had a steel roof,
no side pillars to support the The style caught on fast
roof. an(i soon most manufacturers

All standard Cadillacs are
built this way. So are the

s and Im- -

SHIP IT IflSME

to or from Oakland, San Fran-

cisco, Lot Angeles and other
California points.

Blankets Serve for Variety of Purposes
Chicago - (VPD - Electric used to raise bread dou?h.

models.
Ford's Share Up

GM's share of hardtop pro-
duction has been trimmed to
65.4 per cent largely because
Ford's share is up to 20.B per
cent from 14. 8 last year and
Chrysler's to 12.1 from 8.3
in the 1962 model run.

American Motors broke its
straight sedan tradition for
1963 by bringing out a two-do-

Rambler American hard-
top. It still doesn't make a
four-doo- r hardtop. The four-do-

versions were first in-

troduced in 1955, again by
Buick.

For a few years, Ford tried

were either two or four-doo- r

hardtops. This was a rise
from 25.4 per cent in the en-

tire 19B2 model run and from
22 1 per cent in 1961.

Ward's credits CM with
touching off the current re-

surgence in hardtop styling.
It used two-doo- r hardtop styl-
ing on some of its sporty com-

pact cars such as the special
Skvlark and Jctfirc.

In 1962, CM built 75.1 per
cent or three out of every
four hardtops made by the in-

dustry. But GM's total has
been cut on the '63 models be-

cause other automakers are

competitor, the new Riviera
introduced a few months ago.
Greatest Popularity

The statistical agency
Wards Automotive Reports
found that two and four door
hardtops attained their great-
est popularity in the 1957
model run when 32.7 per cent
of all cars made had pillarless
tops. Ward's said hardtop
models are currently experi-
encing their greatest popu-
larity since 1S37.

One report in the files of the

repair center, operated by
Northern Electric company,
showed a blanket was used
to de-ic-e a doorway in winter.
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HORSE COMEBACK?
New York iliril- As farm

tractors and trucks increased,
the number of horses in the
nation have declined from 25

million in 1920 to around 3

million today. But breeders
say the rise in the popularity
of riding currently is offset-

ting the decline of horses on
the farm.
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WJ Fitzgerald

blanket manufacturers are
convinced that electric blan-
kets are the most mis-use- ap-

pliance.
A blanket recently returned

to a Chicago repair station
had been used as an electric
rug! It has even been reported
that an electric blanket wds

Switzerland Is often called
the most highly industrialized
country in Europe. T9 773-776- 1

Of 1,917,200 cars made in
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HOLIDAY LEFTOVERS We rejoice in holiday leftovers,
the good fruits, nuts, mincemeat maybe, cream mints and
other items lurking in bowls, dishes and in the refrigerator.
Plan to use some of them in these Banana Mincemeat Tarts
and other dramatic ways suggested in today's food column.

Feeding the Family
By ZOLA VINCENT

Food Editor

SALE STARTS FRIDAY MORNING 9:30 A.M.

Be Readv! ZltfW.J
ppr " iitam -
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bananas which have en-

hanced the fruit bowl. Bana-
nas are a bargain in good eat-
ing anytime; but especially
now. Plan to bake tart shells
as indicated below or pick
them up from the bake shop.

8 baked tarts hells
4 medium bananas, all

yellow
1 cup prepared mincemeat

(glassed or from pack-
age)

'.i cup sugar
1 tablespoon cornstarch

teaspoon salt

Days
Ahead!

Complete
2-Pie- ce Suits,

Season's
Lowest Price

Insulated

Innerware
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cup water
2 tablespoons lemon juice
Patty Shells. Pick up patty

shells at bake shop or make
pastry for two-cru- pie using
favorite recipe or following
directions on package of pie
crust mix. In advance, roll
two-cru- pie crust to thick-
ness of usual pie crust. Cut

hSmall
Boys

WARM FLANNEL SHIRTSUltra Sheer
FULL FASHIONED NYLONS

Resolve Now to Be
Better Buyer in 1963

Budget-minde- d cooks re-

covering from holiday food
bills and other buying binges
will find economy-wis- e sug-

gestions here today. First we
figure out ways of using up
some of those gift and decora-
tive perishables and items to
be found lurking in refrigera-
tor and freezer. Clear them
out and straighten shelves
and you'll be surprised, prob-
ably amazed.

Watch Ads. Now we're
ready to make the most of
the "specials" and "best
buys" the stores. Watch this
newspaper's advertisements
and look for specials scat-
tered throughout the stores in
mass displays. It is inventory
time in many markets for
they must have good house-

keeping habits too as well as
highly competitive store-keepin- g

policies and methods.
Quantity Buying: Quantity

buying of aft-e- n

means savings of both lima
and money. Nothing however
is a bargain unless you plan
to use it all within a reason-
able length of time. Check
storage space.

Quality Buying: This k im-

portant to watch. Choose the
best foods for the use you
have in mind. Buy fancy
foods if you're showing them
off; other grades for ingredi-
ent purposes.

Label Reading: The label
reader will find important
information on packages and
cans. Manufacturers and pro-
cessors of food are doing an
increasingly good job of pro-

viding pertinent information
making it easy to compare
prices and servings, as well as
suggesting ways of prepara-
tion andor suggestions for
use.

Weight Watching. Be a

weight watcher and a scale
scanner. Note the price per
pound when buying fresh
foodstuffs and buy desired
amount to best serve your
purpose. You cannot always
judge the contents of a can
or package by the size so
look for a statement of net
contents which is required by
law. Those "super" women at
the check-ou- t counter will
compute it to the penny.
Turkey Finalists

It you're lucky enough to
have some turkey left, but
not much, here are ways for
making the most of it.

Turkey Chow Mein. Add

pieces of cooked turkey to
canned chow mein and serve
with Chinese noodles and soy

Rock-botto- price! Sizes 2 to

6x! Pre - shrunk, washfast

colors! Lined collar!

For winter work or play,
so warm yet so light-

weight.

Ultia protection from winter
cold. Fluffy Dacron poly-
ester fill is quilted between Ny-
lon shell and acetate lining. Snap
front pants and jacket. Rib-kn-

collar and cuffs. Brown color.
Washable. Sizes from small to
extra large.

97
Gossamer glamour for
fashionable legs . . . won-

derfully d sheer

nylons with reinforced heel
and toe for longer wear.
Choose from Royal beige
and Royal taupe. te. Sizes

LIMIT 2 PRS. LIMIT 3

eight five-inc- rounds (use
any surplus for pastry sticks).
Prick with fork. Stack, using
waxed paper between rounds.
Place in plastic bag or alumi-
num foil and refrigerate or
freeze. When ready to use,
heat oven to 475 degrees,
(very hot). Place chilled cir-

cles on inverted custard cups
and baking sheet or on backs
of muffin cups. Bake 8 to 10
minutes.

Filling and Lemon Glaze.
Mash two of the bananas in a

saucepan. Add mincemeat
and bring to a simmer, stir-

ring constantly. Spoon into
tart shells. For lemon glaze
combine in saucepan the su-

gar, cornstarch, salt and wat-
er. Bring to a simmer, stir-

ring constantly: simmer one
minute. Add lemon juice;
cool. Slice remaining two ba-

nanas and arrange slices
around tops of tarts as indi-
cated in picture. Brush lemon
glaze over banana slices.
Chill until ready to serve.

Spiced Cream
For a flavor topping for

pudding, pies or cakes, whip
up some whipping cream or
dairy sour cream using the
proportion of one-hal- f tea-

spoon ginger to one cup of
regular whipping cream or
dairy sour cream.
Dessert Deluxe

We think of no more
dessert

than this. Simply crumble
any remaining fruit cake into
whipped cream; chill. Pile
into prettiest glasses.
Herbed Salad

Toss this savory herb dress-

ing over mixed vegetable
salad or salad greens. Enough
dressing for six generous
salads.

Combine one small minced
onion, one tablespoon minced
fresh pnrsley, a dash of curry
powder, one-hal- f to three-fourth- s

teaspoon salt, one-hal- f

cup olive oil, and one table-

spoon lemon juice. Let stand
an hour, then strain, add
more lemon juice to the
slniinrd oil to taste.
Mincemeat Muffins

Perhaps you happen In
have some holiday mincemeat
left over in package or Jar.
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TEXTURED INLAID
LINOLEUM TILESMODERN 12" SQUARE

CEILING FIXTURES

TEN-QUAR- T

PLASTIC PAILS

In 3 Colors

sauce.
Curried Turkey: Combine

pieces of cooked turkey with
one can of undiluted cream of

celery coup: add one-hal- n

curry powder. Serve
with fluffy rice.

Tomato Surprise. Hollow
put firm tomatoes and sluff
with chopped cooked turkey,
minced onion and celery
moistened generously with
mayonnaise or with mayon-
naise and dairy sour cream,
half and half Serve on shred-

ded lettuce.
Winter Pears

Plentiful, wonderful win-

ter pears the Cornice and
Winter Nelis for stewing,
baking, frying, pickling or
glazc'-ing- . They're perfect in
fresh fruit salads along with
other seasonal iholiday bo-

nuses) fruits. Halve, core and

top pears with snowy cottage
cheese, with mint or cran-

berry sherbet
Bananas and Mincemeat
Combine in Festive Tarts

Here is an excellent and
ra.y-to-d- recipe f"r mince,
meat tarts vihirh eniny

popularity We give
touch bythem a new inspired

suggesting way of uing any
mincemeat ynti may have at

heml along wi'h those ripe

Here's a genuine treat for
family and fortunate guests.

Mix and sift two cups sift-- '
ed flour, three teaspoons bak-- I

ing powder, one-hal- f teaspoon
salt and one tablespoon sugar.
Combine one egg. threc-- ;

fourths cup milk, three table-- 1

spoons melted shortening and
one-hal- cup mincemeat and
add to the flour mixture, stir- -

Sleek bent glass shade and

canopy in white. Wall
switch. Limited quantities so

be here early Friday

Factory fresh, perfect

quality . . . easy to install.

4 Smart Colors

Good looking pails that era

easy to handle, quiet, and

will not scratch or mar

floors. Not harmed by vine-

gar or detergent, they
have heavy squared rimi.

Turquoise, yellow or green.

achnot wring only until mixed,
smooth.

Fill greased muffin II II A eachtins
Limited

Quantity
twothi-d- s full Bake In hot
oven, 425 degree.-- , 25 min-
ute Sixteen or so small
muffins.

Open Mon. nd Fri. Nights 'til 9 P.M.
501 E. Jackson 773-666- 1SEARSShop at Sears and Save

Satisfaction Guarantrrfl or Your Money Back

SHE DOES SWIMMINGLY
Carbnndale, III. -- W - Carol

Swim teaches swimming at

Soutlirrn Illinois university
here.


