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passen \
recipe—angel food, and his next
besl—chocolale cake,

the elock,
Berve: with It thin, delicale

or thimbls - sized
filled with finely

cookle sheet,

Another Ejsenhower favorile
is a tube of turkey and a cooked
cranberry on = toothpick, Little
thin - sandwiches of turkey . hit
the spot with him also,

Here are the recipes for Ike's
favorite cakes:

ANGEL FOOD CAKE

113 cups egg whiles (about 11

iarge oOr 13 medium sised

15 teaspoon salf
A teaspoon cream of tartar
1Vs cups cake flour (measure
after slfting ooce, \hen sifi
threa times)
1 teaspoon vanilia
113 cups sugar
Beal egg whites with salt until
firm, Add cream of tartar, beal
until stff but not dry. Fold In
sugar, 3 tablespoons at & time,
Fola In flour gradually with =
npatuls (do mnot beat), Fold In
!'P:VOHM. Pour Into unbuttered
ange! food pan and bake at 300
to 338 unill r‘l;l.n or ;'bmt'i:‘:_
hours, leait [
uﬂlpeu'tﬁommlmur
sfterd Temoving from oven.

. FROBTIN i
2"Hips unnw.mg Wigat
2 egg whites
1 cup water
1 tesspoon vinegar
pineh -nm::
%, teaspoon vanilla
Combing sugar, water, sall and
vinegar in pan and stir over
medium best unti) clear, then lal
it comns 'to & boll, & un'
s long thin thread forms when
dropped from a Spoon, Beat the
egg whitea unill they form a
peak. Pour the syrup slowly onto
the besten egg whites, beating
them together, Continye beating
until the mixture I3 of the con-
sistency to be spread, adding the
vanilla at the 1ast, Spread on cake,
CHOCOLATE CAKE
2 cups sugar
1 cups cake flour
1 cup butter
1 cup milk
3 ogis
2 teaspoons baking sods
115 tablespoons cocoa
§ tablespoons cocoa
1 cup bolling waler
pinch salt
2 teaspoons yanilla
Place cocoa in small bowl, add
boiling water and mix together
Biftdry ingredients logether,
Add vinegar to milk, then beat
butter In mixing bowl, beal In
ar and eggs. Next beat in the
milk, vinegar, dry ingredients
mixture, add sanilla and last the
cocon mixture. Bake in a 375
degree oven from 36 to 40 min-
futes, This can be baked as & loaf
or As B layer cake,
FROSTING
3 squares unsweete
late
1 cup confectionery Sugar
2or 3 egg yolks or 1 amall

ned choco-

a1 ]

1% cup milk

1 tablespoon butter

15 leaspoon vanllls

Meit the chocolate, and add it

fo the sugar, egg yolks (or egg)
and milk in & bowl. Place bowl In
ice waler and beal with rotary
beater, add butier and vanilla and
continue bealing untll of con-
siatency to spread,

Comfort costs so Mitie with

835 Merket Ph. m’]

from a pastry tube to & in
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that can be prepared
®
this:
Bhrimp Bhoestring Po-
taloes, Green Peas and
S s pentwiiem Hese
Valenlioe Cake, Colise, Pink Mints,
Aseorted Nuls, ]
Bhrimp Balsd makes the ideal

Bl Valentine's parly food because
of 1ts rosy cojor, Here's m recipe
recommended by the Shrimp As-
socistion of the Americas, (PFlan

Clean and cook 2 pounds fresh
or {rozen ah.rhn& by bolling. in salt-
ed water ywo five minutes, or

coury . boulllon (recipe below),
Drain and chill'the shrimp, Mols-
ten shrimp with' 1 tablespoon lem-~
on julce, Add 3 oups diced celery
1 cup mayonnaise, 2 tablespoons
capers (If desired), Beason With
sall and pepper to taste. Mix all
together lightly. Serve well chilled
on aalad greens,

COURT BOUILLON
1l quaris water
13 stalk celery :
1 carrol, aliced
1 small white onlon, sliced
'+ Julce of Y5 lemon
1 tesspoon salt
12 teaspoon pepper
3 pounds shrimp, fresh or
frosen
Put water in gavespsn. Add all
Ingredients except shrimp, Bring
water to boll, Add. shrimp and i
necessary emtugh water to cover.
Lat waler come to boll agaln,
Turn heat down so water just sim-
mers, Cover saucepan and Jet
shrimp cook 240 § minutes, never
m Pratn shrimp and . coo}
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To Help Cupid

Young lady, do you know what
your v means? Bayond all

ti] |the coy phrases was there s plo-

ture ol a rose? If there was, your
valentine was & declaration of love.
Or if you recelved an affeciionate
salute on .a fen. shaped valentine
You werp requesied to ‘‘open your
heart.” But if a ribbon was tangled
up in it, be sure youw mesn what
you say the bpext time you see
him, The ribbon Is the traditional
way Lo ask a falr young thing to
be true to the sender ll.one

Do you just walt around for the
valentines to start coming in? Well,
no red-biooded Elirabethan woman
would, 8he did something about
her romantic dilemma: she ale a
hard bolled egy and wenj to bed
with bay leaves fastened to her
plllow, there ty dream of her future
husband, Then when she really saw
him she could go to work on him
and be sure of the outcome.

The men had » lll-llim.hub\t 0,

by Ruth )

and'ouf on the roads beyend
!:ﬂl:d n1909. . ¥
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S She dives a new penil

'wing and flown away. Now

she can deliver the "goods."
Twice only, in thoss nine

She has threa daughters,
ling grandchildran, and a- "jilli

[ _“1¢s A Woman’s World”

IT RAINS AND IT SNOWS and the il Wind blews bit the
mail goes threugh-on the Star Route between Merrill and Malin

It goss, becauss Pansy Hornbaak, one of twe I
tims maie carriors in Kiamayh Couniy sass that it does. She has

:’ of de | l‘" .,‘ arves 1" m.
‘more than ewe familys: © AR

the car she startad with ... travel conditions are much batter
than they used to be but drifts still pile up and mud Is just as
sticky. Pansy Hornbeak shavels her own way to solid greund,
fights her transportation battes - loves it oﬁ.

Sha admits to "having had butterflies’ when, she applisd
for the mail contract, 'way bask thera" but they've all taken’
she knows every chuck-hole on her
route, knows. every “cusfomer” looking for & letter . . knows

firaside, once when the flu bug hit, once when she made & mis.
step and tumbled from her doorway.

Dixon and Mrs. Charles Bightman, all of Malin, plus five bust-
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the pighesr tewn where Cechs

;uman full-

o' for the last nine years

frack, Tigysnfy-ninth BobaTA" to~ TR

years has she had to stay by her

Y.
Mrs. Laddie Totfel, Mrs, Gerald

on”  friends.

SAVES TIME

You'd get through with the fam-
lly lsundry much faster if wyou
didn't have to -sort white things
from the colored ones. Here's &
lttle idea that'll prove & welcome
time saver; put a board or heavy
cardboard partition in the clothes
hamper, dividing # Infd two &gual

They threw valent tached to
apples or orarges through the win-
dows of eligible young women,

Bui the French have ever been
gentle in this tender art. They
gave thelr ladyloves giant, hand-
made, lace-trimmed affairs,

Whenever you put soiled
in the hamper, be sure to

rll white things. in one side,
and colored garments In the other.
That way, the laundry's already

pre-soried when you're ready [or
it.

SPECIAL
1-8x10...3.95

Reguler 5.00
MILLER-BRUMBAUGH

STUDIO
512 Main Phone 7543

Reg. 10.95

NOW

or

PEYTON s.co.|

Shirts

100% VIRGIN WOOL

775

2 for 14.00
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SPECIAL!
FLAV-R-PAC

GREEN PEAS OR ORANGE JUICE

2-29

This week-end at your Grocers

You'll like the fresh flavor of these Fresh Frezen FLAV.R.
PACK Poss and the tangy geedness of this Cencentraied
Orange Juidel Buy 2 packeges of Peas, 2 cams of Orange
Juies or ene of sach ot this specisl low price . . . You'll
be delighted with the flaver and econemyl

® Plaids
® Solids

Phone 5471




