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"Virgin wool" tags indicate that

ftI TfcvYi
the wool hag never been used be,
fore. Sweaters of this fiber are
noted for warmth, good fit and
durability..i,tvid : v .... t '' 'I "Si

t t The "little, people" hate to bt
embarrassed, even as do grown.
ups.
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Popcorn Snowballs
To make - Popcorn Snowballs,

use any desired flavor of com-

mercial or homemade ice cream.
Shape the ice cream into balls
with a medium-size- d scoop, then
roll each ball in the glazed ground
popcorn, i See recipe. To freeze,
place the "snowballs," unwrapped,
on a bakin; sheet or piece of
aluminum foil in the freezer for
a few hours or until quite firm.
Then wrap each frozen ball sep-

arately with freezer wrapping pa-

per or foil, fasten with freezer
tape, and store in the freezer.

The crackly crunch of the pop-
corn combined with smooth and
flavorful ice cream make a "dif-
ferent'' dessert enjoyed by all

ages. And don't think for a min-

ute that this recipe is a "for
children only" one: for grown-up- s

like popcorn and ice cream, too!
And for chocolate lovers, try
serving this, dessert with choco-

late sauce.
Serve the Popcorn Snowballs on
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POPCORN is for everybody. Popcorn Snowballs are fun to

make and good to eat and this recipe can be a

type of dessert. Or they can be served

at once. Recipe and photo is from the Popcorn Institute.

TIME is cooky time and cooky time
means it's time for that d flavor combination
off cookies and milk. Photo and recipe are courtesy Swift
and Company, which recommends Swift'ning Shortening
for cooky baking. i with

USE BUDGET-WIS- E STEWING CHICKEN for colossal
chicken sandwiches. Swift's "Tender-Grown- " Premium
Chickens were used by the Martha Logan test kitchens in

preparing the recipes herewith. '
SnBSTAS for . i.nE 7, n and cook to 300 degrees (very

syrup(rrW TIK.dC L,rKt mic(,- - . .Jrtih tnrm hails with the round hard crack stage). Pour
stirringnWi " Vl

air- - you can rM.ris. u, bv heatJtabespoon of your measuring slowly over popped corn,
large buttered spoon toCookies are favorites for after- - ins for a minute or so in a slow spoon set, or a large melon ball, withloaf will make 12 elegantChicken Sandwiches:"

sandwiches. school feasting and for the family. overr. - cutter in place of the medium- - coai eacn Kernel, opreaa oui as
sized ecoop: use a variation of much as possible on large but- -

With fall comes a pick-u- in the REFRIGERATOR COOKIES
nettrfi riirv ami wh.il is more' ice cream flavors, and use 3, 4,,terea DaKing sneei, 10 separaie

the kernels: cool completely. Putand 5 balls for each serving.tempting than chicken stews, rich

at any time.

Recipes for e refrig-
erator cookies are legion, but one

that's bound to please the whole
family is Chocolate Ra--

CHICKEN SANDWICHES
Yield: It sandwiches

24 slices cooked chicken
1 loaf round bread

Butter
Lettuce

12 slices Swiss Cheese

creamed chicken or lancy chicken
sandwiches. These delightful dish-

es arc all prepared from e

budget, slewing-iyp- e chickens.
Plump, whole stewing chicken is
an especially good buy for family

Yield: dozen cookies
1 cup shortening
2 cups brown sugar, firmly

packed
2 teaspoons vanilla
2 eggs

3 squares chocolate, melted
21i cup sifted flour

1 teaspoon salt
H teaspoon soda

glazed popped corn through food
chopper, using coarse cutter of

grinder. Using a number 12 ice
c renin dipper, form 10 ice cream
balls. Quickly roll balls in ground
glazed popped corn. Pat mixture
onto balls for a heavy coating.
Serve immediately or store in

Ifrigerator Cookies. No need to wor

ry about how many of these good- -
12 slices tomato

Thousand Island

POPCORN SNOWBALLS
Yield: 10 servings

I qur.rt popped corn '

i cup sugpr
Vi cup light corn syrup

1 tablespoon dark molasses
l cup water

1 tablespoon butter or mar-

garine
teaspoon vinegar

1 quart ice cream
Pop popcorn, measure and pour

Dressing ies disappear into one youngster,
csnecially if you've chosen onlyeatina or parly entertaining. A To make the sandwich, c u t

freezer until serving time.three and to four pound ',hrougn bread horizontally.' Spread 3?!y ingredients for your cooky
chicken will yield over four CPS each half of bread with butler lbakinS- A ,me selection of short-o- f

boned chicken meat and the P, , i... . -- hicit-n nn mrh'enings is an creamy
1 cup Iinely chopped pecans

Cream shortening, brown sugar
white shortening that's made from Good manners are not for use

solely at parties.
siock maxes a wuau.u.iy r.u. haU , ,. bad Cover .:.. ,ay. and vanilla untu light and fluffy. saJ1 nxi llblend of both meat fats and aiMbase for soups ar.d gravies , ,,.. jlices o( Sw.!a eggs and melted chocolate. into VTEr, ,7'' Com

Kead,-loo- ok stewing chickens . ,Z "uZ'l vegetable fats. This type of short- -' Mu weT si t tocher "2i .

are found in the meat market in
,.jth ,sland' dressing, en,'"8 .

nas more ,ne e"al.and soda. Combine with creamed scen the sugar, corn syruo,tnree to su pound sizes, in re-- r, in, K -- ,. and contains a quick- - mixture, Add nuls and mix unta,mi.. h.,tt.r nr mnV.

frigeraled displays or quick-fro- z

CHICKEN PILAFF 7"? ."lHl S"? i'ifJ:lweU blended. Shape dough into garine. and vinegar. Stir over

ORIENTAL FUSS
For Rare Beauty
and Lonq Wear

KORENHNS IMPORTER

413 Main .

..: . : : : lev: iui loiiiuy .iiiu w.j ro is. each 2 inrhps in riiameter . k.,i ntn ; ic.
Yield: f servings and for frving and cookine too. ior.. h ii - . i T,'c."" t" " .b. f

IT'S PURE CANE
let boil briskly for 3 minutes. Un--Trnn ter chocolate Refrigerator Cookies Chill in refrigerator for 2 hours

iji?! thinl .v jlare a "isp cooky that store well.Cut chilled rolls into inch slices
1 onion. ne way (0 keep them crisp Bake on a cooky sneet in a mod.

covec, insert candy thermometer,
l cup rice

en. Both types are branded and
buying a well known brand as-

sures you of getting a fresh,
plump chicken that will be tender
and flavorful when served.

Long, slow cooking in moist heat
emphasizes the tender qualities of
the slewing chicken. Either cut up
the chicken or leave it whele for

cooking. Place the chicken or
pieces in a large kettle. Cover
with water and make sure the lid
is tight fitting. Adding a couple

is to store them in loosely cov- - crate oven (375 degrees Farenheit)
crcd container. If you find after for 8 minutes. Store in a lightly
storage that the cookies have ab--' covered container.

'j teaspoon salt
l teaspoon pepper
2 cups chicken bouillon

'j cup shredded sharp cheese
t cup thinly sliced green pep-

per
Melt butter in a skillet. Add

onion and cook one minute. Wash
Addenhance ,the flavor of both the 'n cold water. Dry well.

meat and the broth. inre-- " fno pepper to SKiuei ana

Simmer the chicken until the!coolt slolv ,or 3.Jmln"te;
meat is When!nn constantly. Add bouillon to

done, the meat is easily pulled;"" n?lx!ure and bring to a boil,

away from the bones. Cool slight-- 1
Add chicken. Cover and cook over

ly. then remove the skin and:low heat r bake in a moderate
bones and store both the meat and oven l3,s otgttes F for about 20

broth in the refrigerator. minutes, or until rice is tender
From the Martha Logan test,Remove and stir in cheese and

kitchens comes a brand new ren-ire- Pepper. IT REALLY OOE8 FIT I
dition of an old favorite, chicken
sandwiches. These open-face- col-

ossal Chicken Sandwiches are just
that! Start with an unsliced round
baker's loaf of bread and cut
crosswise making, two even layers
Cut each layer into six

Newspapers Are The

Basic Advertising Aledium!
wedges and pile each wedge high
with alternating layers of chick-

en, tomato and cheese. A 12 to IS

JUST LIKE A FURNACE . . . BUT WITHOUT COSTLY

DIRT COLLECTING PIPES AND REGISTERS
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1 nn hflU MGURPms heat over your floors throughout your home..,
iSPlllo II U Only Siegler gives you action heating. The built In powered

a aram air pushes heat Into the while H puffs the cold air out.system, rooms

But ORDINARY HEATERS fore yon to live In 1 or 2 rooms

V '. ." ll mwmm

--iJ DrtAFTV COID j HOORS

You pay for an ordinary heater over and over again because they
continually waste heat out the chimney and on the ceiling I

4ml wf ,r

PATENTEDAUTOMATIC

OFF FOR THE OPEN ROAD
in a gay plaid wool fleece
car coat and slim corduroy
pants desioned by Stepha-
nie Koret. The coat has a
bulky wool knit collar which
fastens with simulated lea-

ther straps. Also in her
travel line, Mrs. Koret has
introduced smart washable
knit dresses in both cotton
and celapren blend this fall.
They pack like a dream and
emerge from a suitcase
without a wrinkle.

OIL furnace HEATER
THE HEATER WITH THE PATENTED

INNER HEAT TUBES

SIEGLER is the revolutionary method of
WAA FLOOR HEATING in every room!A slurdy stool is a useful pos

session lor a toddling bahv. He
can use it to reach the washbowl
or toilet. He can u;e it tor climb-
ing into hcd. He cm also sit on
it or use it for a table. Be sure
it's stable and well made.

QUICKIY GETS TO THE BOTTOM OF THE COLD FLOOR PROBLEM

i i
rem me.

1: . AND

Id BW WINGS

There Is BTU INPUT . . . there is BTU OUTPUT, but what keep
your family warm is BTU USEPUT ... the working BTU'S that
heat your home! In BTU USEPUT, Siegler OUTHEATS EM
ALL! A 50,000 BTU Siegler gives more USABLE HEAT than much
higher rated ordinary heaters. A 75,000 BTU Siegler furnace-volum-e

DRINK

Nearly everybody reads a newspaper every day! In every
market of America, newspapers are an integral part of near-
ly every family. Newspapers belong. Newspapers sell. Find
out for yourselfl

Shopping starts and buying decisions are made from the

pages of the Herald & News! Newspape rs ore Basic

Put the major share of your advertising budget into -

can only be compared to a central heating plant.
Grade "A"

MILK a era

COAST to C0A STOREBecause
Milk can't b kat --

liciotts, coolmy,
J k! At rvr work fcrk

tr with irealt, make yaars
Milkl

Authorized Siegler Dealer
MONEY BACK GUARANTEE

1 1th and Main Phone TU 48
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