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Hi there, all you nice peo- 
ple. “What is so rare as a day 
in June ...” then if ever come 

perfect days—and that’s the cue 

for back yard suppers and pic- 
nic lunches—maybe at your fa- 
vorite picnic spot. The kids 
will love it and if you use pa- 

per dishes it will give mom a 

rest from dishwashing, too. 

Here's a trick to keep the 
sandwiches from coming 
apart—split the buns only 
three-fourths of the way 

through so that the top and 
bottom are fastened. 

The picnic basket should hold 
a variety of double-deckers. 
Ham and lettuce in round 
buns, ground carrot and lettuce 
in finger buns, raisin bread 
with apple sauce filling are 

ideas. Crisp celery, sweet and 
sour pickles, olives, cold milk, 
and fruit are other accessories 
to a successful picnic lunch. 

HONEYMOON PUDDING 
New brides can prove their 

culinary skill with desserts that 
are delicious yet simple to 
make. This honeymoon pud-! 
ding fits the description, and 
should prove a long time fav- 1 

orite. To make it, scald 3 cups 
of milk and pour over 2 cups 
of enriched bread cubes. Let 
stand 10 minutes. Add 3 table-: 
spoons of melted butter or 

margarine, 2 eggs, beaten, Ms 
cup of honey, M teaspoon of 
salt, Ms teaspoon orange ex- 

tract, and 1 teaspoon of grated 
orange rind. Mix well and 
pour into a greased 2 quart 
casserole. Bake in a moder- 
ate oven, of 350 F. about 1 hour 
or until a knife comes out 
clean. This recipe serves 6. 

—tfw— 
Subscription Winner — 

Mrs. Claude Pickering, of 
Redbird, is a winner of a 3- 
months’ subscription today: 
Dear Blanche: 

May I congratulate you on 

your fine column “The Fron- 
tier Woman"? Like the lady 
from O'Neill who wrote you 

recently, I, too, hurriedly scan 

the front page,then turn to the 
•The Frontier Woman” and 

read eagerly every word of it. 
It’s almost like receiving a per-| 
sonal letter and I find lots and 
lots of helpful ideas and such 

good, practical recipes — the 
kind we busy farm mothers} 
can use and enjoy. 

I've been ignoring your 
plea for letters but now that 
the housecleaning is nearly 
finished, I thought I would 
write to you and may be 
fortunate enough to have 

our subscription to The Fron- 
tier extended. 

I don’t know if you’re allow- 
ed to use brand names. Any- 
way, I used a product that was 

really swell for removing old 
wallpaper. It really was re-1 

markable how much easier it 
made that once dreaded job. j 
But I do like to remove the | 
old paper before putting on \ 

the new. i 

I rather enjoy housecleaning 
—seeing one room brighten up 
is such an inspiration to get to 
work at the next and so on un- 

til one suddenly realizes they 
are almost through—at least 
until Nebraska dust storms 

come along! 
I have been doing quite a 

bit of sewing previous to clean- 
ing house. We have a pair of 
twins, boy and girl, almost a 

year-old, and I will say it has 
been fun making those little 
brother-sister dresses and rom- 

pers, as I love to sew when I 
find time to. We also have 4 
older boys, 3- to 11-years, but 
I don’t sew much fop them ex- 

cept the mending of seemingly 
endless overall knees and sock 
heels! 

An idea concerning sewing 
that I’d like to pass along: at- 
tach a paper sack in open po- 

I sition to the end of your sew- 

I ing machine with a thumb 
tack, then as they accumu- 
late drop ravelings, tiny scraps, 
etc., into the sack. When 
through with your garment or 
done for the day you won’t 
need to gather up the scraps, 
just dispose of the sack and 
you will have saved a few min- 
utes of precious time. 

As I know there are a good 
I many lucky ladies this year 
! getting refrigerators, some per- 
haps for the first time, would 

I like to suggest a speedy way 
to defrost that new kitchen 
beauty and cnovenience. Just 
remove the ice cubes from the 
trays, fill them with warm wa- 
ter and replace in refrigera- 
tor. If in a big hurry a small 
electric fan set inside on a shelf 
works wonders, too. 

I fear my letter has already 
become too long so I won’t in- 
clude any recipes this time. 

'With every wish for your con- 

tinued success I am sincerely, 
! MRS. CLAUDE PICKERING, 

Red bird. 

Mrs. Pickering, we were 

right glad to hear from you 
again. Your letters are always 
interesting and we do enjoy 
hearing about your family. 

Dear Mrs. Pease: 
I have been a reader of sev- 

eral of your columns for some 

time, but don’t get around to 
write very often. I am espec- 
ially interested in your column 
in The Frontier as O’Neill is 

my home town. I rather like 
the idea of people signing their 
real names to their letters as I 
think it makes them very in- 

teresting when you know the 
writer. 

I have been quite busy this 
Spring. Have a lovely garden 
in spite of the cool weather, 
early things are ready for 
table use, we seeded a lawn 
this spring and it is doing well, 
and the dirt we had hauled in 
for top soil must have beep 
full of weed seed as the weeds 
are thriving as well as the 
grass. 

I don’t think of much of in- 
terest to write about so will 
close with a hint or two. 

I cover the shoulder pads in 
dresses with a clear thin plas- 
tic material and they can be 
wiped with a damp cloth when 
soiled by perspiration and are 

always fresh and clean. Take 
inexpensive pie tins and en- 
amel in any preferred color, 
and when dry glue decals or 

any suitable colored picture in 
bottom and hang for kitchen 
pictures, the effect is very 
pleasing. 

MRS. ELMER HAMMERLUN, 
713 Logan, 
Norfolk, Nebraska. 

—ti'w— 
How About Short Cake? — 

Before the strawberry sea- 
son slips by, make a luscious, 
juicy, strawberry shortcake. It 
is an upside down affair which 
can be prepared in very little 
time. For the flavorful topping, 
spread two tablespoons of melt- 
ed butter or margarine over 
the bottom of a 9 inch cake 
pan and sprinkle with Vi cup 
sugar. Arrange 2 cups of slic- 
ed strawberries over the but- 
ter-sugar mixture. Pour a 

quick coffee cake batter over 
the strawberries and bake in a 

moderately hot oven for 25 
minutes. 

For an eye-catcher at your 
next dinner, serve rolls in a 
loaf. Trim sides and top crusts 
from a loaf of unsliced enrich- 
ed bread. Cut through the cen- 
ter of the loaf, just to the low- 
er crust, but not through it. 

j Then make cross wise cuts, 
spacing them so that the rolls 
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will be even in ize Brush with 
melted butter md toast in a 

moderate oven (375 F.) until 
the edges of the loaf are golden 
brown. Serve hot. Rolls in a 

loaf are also excellent with sal- 
ads for luncheon and with jam 
and coffee at breakfast time. 

—tfw- 
Quick Trick _ 

Cooks confronted with only 
\k pound of hamburger when 
they would prefer a pound, 
can thriftily strt-un it by add- 
ing 1 beaten egg and some 
cooked noodles. Add minced 
onion, salt, pepper, and Wor- 
chestershire sauce for season- 
ing. Shape into potties, brown 
in melted fat until ocef is done. 
Served with tomato sauce, 
these patties make something 
special for supper. Serve them 
with a tossed green salad and 
tall, cool beverage. 

Send Us a Letter — 

Folks, won’t you send us a 

letter for The Frontier Woman? 
We do need letters rather bad- 
ly, and it would be a big boost 

i if a few of our readers would 
1 
sit down and write us a letter 
to help out. We’d be glad to 
hear from you. You may write 
about whatever you like, if 
you include some of your fav-1 
orite recipes, please be sure to 
check them over to make sure 

you copied them correctly. 
Send your letter to Mrs. 

Blanche Pease, Editor, The 
Frontier Woman, Atkinson, Ne- 
braska. 

Mrs. Verzal Hostess — 

The 9FF club met Monday, 
May 24, with Mrs. Edward 
Verzel entertaining. Winners 
were Mrs. Harold Weier, high, 
Mrs. Elgin Ray, second high, 
and Mrs. Earl Rodman won I 
the all-cut. 

NOTICE: 
Dr. Edw. J. Norwood, O. D.. 
Optometrist from Crawford, 
Neb., will be in O’Neill on: 

Friday, June 18 
at Hotel Golden 

Eyes Exam’d Glasses Fit’d 

AT PEIEY’S 
Men Who Want Cool Comfort Wc(ar 

SOLAR STRAWS* 

4.98 
Genuine Panamas 
Sleek pinch front Panamas 
to set off Summer outfits. 
Detachable puggaree band. 

2.98 
Caribbean Palms 
Youthful sporty lines, trim 
narrow ribbon hand. Ivory. 
Full range of sizes. 

1.98 
Open Mesh Weaves 

Lightweight rayons in the 

popular pinch front style. 
The price is lightweight, too! 

ROYAL 
THEATER 

O'NEILL 

★ ★ ★ 

THURSDAY JUNE 3 

Shirley Temple, Franchot 
Tone and Guy Madison in 

Honeymoon 
Adm.: 41c, p’us tax 8c. to- 
tal 50c; children 10c, plus 

tax 2c, total 12c, 

★ ★ ★ 

FRIDAY SATURDAY 
JUNE 4 5 

The Fiery Saga of the 
Winning of the West! 

Fury at Furnace 
Creek 

Starring Victor Mature, 
Coleen Gray and Glenn 
Langan, Reginald Gardin- 
er, Albert Dekker, Fred 
Clark, Charles Kemper. 

Adm. 42c, plus tax 8c, to- 
tal 50c — Children 10c, 
plus tax 2c, total 12c. 

Matinee Sat., 2:30. 

★ ★ ★ 
SUNDAY MONDAY 
TUESDAY JUNE 6-7-8 

Darryl F. Zanuek presents 
Dana Andrews and Gene 

Tierney in 

The Iron Curtain 
The phrase on everybody’s 
lips ... is the picture ev- 

erybody’s talking about! 

Adm. 42c, plus tax 8c, to- 
tal 50c—Matinee Sunday 
2:30, Adm. 42c, plug tax 
8c, total 50c — Children 
10c, plus tax 2c, total 12c. 

★ ★ ★ 
WEDNESDAY THURS- 

DAY JUNE 9-10 

Vivien Leigh and Claude 
Rains in Bernard Shaw’s 

j Caesar and Cleopatra 
In Technicolor 

Produced and directed by 
Gabriel Pascal with Stew- 
art Granger, Flora Robson 
and Francis L. Sullivan. 

Adm. 42c, plus tax 8c to- 
tal 50c — Children 10c, 
plus tax 2c. total 12c. 
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J EVERY TIME I USE MY NEW 
INVENTION SOMEBOPY BREAKS j 

^ANOTHER WORLPS RECORP^/ 

" 'VbuPEWAy AHEAP IN 
ENJOYMENT WHEN YOU 
switch to Schmidt's/ 

Don’t Miss! 

‘FUN for YOU’ 
★ ★ ★ 

Biggest anc! Best Home-talent 
Show Ever Presented in 

O’Neill 

AAA 

WWW 

American Legion Hall 
Thursday and Friday, 

June 3 and 4 
— TIME: 8:35 P. M. — 

★ ★ ★ 

100 Characters in Cast 

They’re All Your Friends and 

Neighbors 


