
Mrs. Frickel New 
President of Celia 
Homemakers Club 

CELIA — The Celia Home- 
makers club met with Mrs 
George Beck on Wednesday 
November 17. The following 
are the new of icers for the 
coming year: M r s. Connie 
Frickel, jr„ president; Mrs. O 
A. Hammerberg, vice presi- 
dent; Mrs. Byrl Beck, sec;eta 
ry-1 r e a s u r e r; Mrs. E. W 
Samms, reporter; Mrs Clar 
ence Focken, health leader; 
Mrs. Lawrence Smith, music 
leader; Mrs. D. F Scott, read 
ing leader; Mrs. E. W. Samms. 
leader B; and Mrs. Joe Hend- 
ricks, sunshine leader. 

Visitors were: Mrs. Peabody 

of San Francisco, Calif., and 
Mrs. Leo Milner. Murl and 
Billy, of Chester, Pa. 

The Christmas meeting will 
be held at the O. A. Hammer- 
berg home on December 17, 
Members will bring mystery 
sister gifts and a grab bag 
gift' / 

O’NEILL LOCALS 

Will Caywood, of Chicago, 
HI., arrived Wednesday, No- 
vember 17, to visit his sister, 
Mrs. Roy Lowry, and his bro- 
ther, Charles Caywood. Mr. 
Caywood was pictured recent- 
ly in The Frontier as a famil- 
iar figure on U. S. race tracks'. 

Mrs. Rose Jennings, of Blue 
Earth, Minn., arrived Wednes- 
day, November 17, to visit rel- 
atives and old friends. Mrs. 
Jennings is formerly of O’- 
Neill. 

_ 

f Se*tteitC<y*uzl 

PHILCO 
RADIO-PHONOGRAPH 
Faithful record reproduction and rich radio 

reception at an unbelievably low price. New 

Philco Automatic Record Changer has Self- 

Adjusting Spindle for easiest loading and 

unloading of records. Gorgeous functional 

modern cabinet with generous record storage 

space. Philco 1602. 

Gillespie’s 
“Home Appliance 

* 

Headquarters” 

Phone 114. ..O’Neill 

I The Frontier Woman — 

Pacific Northwest is Different 
Than Visioned from Chambers 

By BLANCHE SPANN PEASE 

Hi there, all you nice peo- 
ple! 

Your family may enjoy 
Thanksgiving turkey or chick- 
en for several meals after the 
traditional Thursday dinner. 
Macaroni, spaghetti, and nood- 
les, because of their bland 
flavor, are ideal to combine 
with these bits of left-over 
meats to make them go a long 
way. 

_ Tasty main 
disnes con- 

taining any 
of the durum 
wheat trio 
and turkey o« 
chicken are 
economical tc 
serve, b e- 
cause durum 
products are 

1 high in body- 
mm- /1 protein, yei 

low in cost. 
Blanche Such dishes 

Spann Pease are good 
enough for company, too.- Serve 
them for luncheon or dinner. 

Since dishes containing spa- 
ghetti, macaroni, or noodles 
are soft in texture, crisp green 
salads and hard rolls go well 
with them. The tart cranber- 
ry jelly served with the roast 
turkey on Thanksgiving tastes 
equally good with the main 
dishes made from the left-ov- 
ers. 

Turkey tetrazzini is an easy- 
to-make casserole dish. Spa- 
ghetti and turkey are folded 
into a rich cream sauce or 

left over-gravy and put into a 

casserole. Parmesan cheese 
sprinkled on top gives the dish 
a delightful tangy flavor. 

TURKEY TETRAZZINI 

One tablespoon salt, three 
quarts' boiling water, six 
ounces long spaghetti, Ya cup 
turkey fat, one bouillon cube, 
y4 cup enriched flour, one 

teaspoon salt, y4 teaspoon cel- 
ery salt, two cups milk, one 

cup diced turkey, Yz cup slic- 
ed mushrooms (one 4-ounce 
can), Yg cup grated Parmesan 
cheese. 

Add one tablespoon salt to 
actively boiling water. Grad- 
ually add spaghetti and boil 
until tender (about 12 min- 
utes.) Drain and rinse. While 

spaghetti is cooking, add bou- 
illon cube to turkey fat and 
melt in top of double boiler. 
Stir in flour, salt and celery 
salt. Gradually add milk, 
stirring constantly until smooth 
and thickened. Blend well. 
Add drained spaghetti, turkey 
and mushrooms. Mix well. 
Pour into greased 1 Yz quart 
casserole. Sprinkle top with 
grated Parmesan cheese. Bake 
in moderate oven (350’F.) 20 
minutes. Serve hot. 

Makes six servings. 
Another casserole dish is 

this one made from noodles 
and left-over chicken. Here is 

a good place to use left-over 
vegetables, too. Corn, beans, 
or peas may be used. Any of 
these add pleasing color as 

well as flavor. Fold them in- 

to the white sauce wtih the 
noodles and chicken. Serve 
this main dish piping hot. 

CHICKEN AND NOOLES 
IN CASSEROLE 

One tablespoon salt, three 
quarts boiling water, four 
ounces medium noodles, three 
tablespoons butter or margar- 
ine, three tablespoons flour, Vz 
teaspoon salt, Ya teaspoon pap- 
rika, one cup chicken stock, 
one cup milk, one tablespoon 
lemon juice, Ya cup olives, 
chopped, two cups cubed cook- 
ed cnicken. 

_ 

Mr. Farmer... 
THIS IS the opportunity time of the year to purchase a good 

USED TRACTOR and be all set for next Spring’s work. 
All of the following tractors are completely RECONDITION- 
ED, fully REPAINTED and they’re priced right! 

f 

1 —1944 John Deere “B” with Gas Engine. 
1 —1943 John Deere “B” with Fuel Engine. 
1 —1936 John Deere “B” with Fuel Engine. 
1 —1942 John Deere “H” with Mounted Lister and Cul- 

tivator. 
1 —1944 Oliver “60” with Lights and Starter, Power 

Lift and Mounted Cultivator. 

Lloyd Collins Impl. 
Your John Deere Dealer 

— O’NEILL — 

Add one tablespoon salt to 
actively boiling water. Grad- 
ually add noodles and boil un- 

1 til tender (about six minutes.) 
Drain and rinse. While nood- 
les are cooking, melt butter or 

margarine in top o£ double 
boiler. Add flour, salt and pa- 
prika. Mix to a smooth paste. 
Gradually add chicken stock 
and milk, stirring constantly. 
Cook until slightly thick. Add 
lemon juice and olives. Com- 
bine noodles and chicken in 
1 *4 quart casserole. Pour sauce 

I over. Cover and bake in mod- 
erate oven (350’F.) 45 min- 
utes. Serve hot. Makes five 
servings. 

Bits of left-over turkey, 
chicken, or other holiday meats 
can be served in a mighty 
appetizing way by combining 
them with creamed macaroni, 

noodles or spaghetti. 
Baked green peppers fil- 

led with creamed macaroni 
and bits of left-over holi- 
day meals and vegetables 
make mighty good eating. 
This economcal main dish is 
extra high in important 
food substances, too. 

A mighty tasty way to serve 

left-over turkey or chicken is 
to fold it into a rich cream 

sauce or left-over gravy, then 
serve over French-fried nood- 
les. If you have small dabs 
of peas, carrots or other veget- 
ables in the refrigerator add 
those to the white sauce too. 

Prepare the noodles by drop- 
ping them in deep fat and fry- 
ing for about two minutes. 
Sprinkle with salt and drain 
on paper. Store them in a 

tightly covered container and 
heat them when you are ready 
to serve them. 

—tfw— 
Subscription Winning 
Letters — 

Mrs. Ralph Gribble, 935 
Georgiana St., Port Angeles. 
Wash., wins our three months’ 
subscription this week. 
Dear Mrs. Pease: 

Each week as I have read 
your appeal for more letters 
I’ve wished I had the ability 
to write about the far West, 
so here goes. 

Perhaps there are many in 
Nebraska who have not had 
the opportunity to visit this 
great Pacific Northwest but 
have vague ideas of how it 
looks. 

We’ve been in the state of 
Washington almost 14 years. 
It is so very different than I 
had visioned it when I lived 
at Chambers. To those who 
have looked forward to a trip 
some day, but can’t decide 
which way to go, I suggest 
you head west to see the va- 

riety of magnificent scenery 
that Mother Nature has left 
here. 

The eastern part of this 
state is dry and hot in Sum- 
mer with cold and snow in 
Winter like Nebraska. They 
have large grain fields and 
herds of cattle on the range. 
There are acres and acres o£ 
fruit and vegetable farms. Also 
good deer hunting areas. 

On the western side of the 
Cascades along the coast, the 
climate is so different as one 
drives down out of the moun- 
tains in the Winter time. It is 
very often out of the snow in- 
to the rain. Yes, it does rain 
here a great deal in Winter 
time, but seldom very cold for 
long. With the exception of a 

week or two, sometimes in No- 
vember, sometimes in Febru- 
ary, the Winter is very mild. 
It does snow quite often but 
usually melts as it falls. The 
school children get so thrilled 
when it snows' but it’s seldom 
there by the time school is 
out. 

Here at Port Angeles, the 
Olympic mountains are so 

Sandhill Sal 

The first person to be fired 
I is quite often a chap who 
thought he was a big shot. 

The art of hospitality is that 
of making folks feel at home 
when you wish to goodness 
they were. 

“Always give some one else 
first chance at the biggest ap- 
ple,” the mother told her lit- 

j tie boy. So he gave his little 
; sister first chance and told 
j her what their mama said was 

| polite. 
“Watch out for the worm iti 

that apple,” the old man told 
the little boy. 

Said the little boy, “When 
I eat an apple the worms' have 
to look out for themselves!” 

close. There was a little 
snow on them all Summer, but 
in the past two weeks when it 
has rained here, it has snow- 
ed there. We get a marvelous 
view of them from our large 
front window. 

The water (Straits of Juan 
De Fuca) is about two blocks 
back of our own house. Even 
on real hot days (of which 
we have a few) the water is 
still icy cold. In some places 
along the coast where the 
beaches are sandy and the 
water shallow it gets quite 
warm as the tide brings the 
water in over the hot sand. 

Such places are very crowd- 
ed all Summer. The people 
bask in the sun or wade in the 
shallow water. Some swim of 
course, along the edge when 
the tide brings the water in 
deep enough. 

We’ve lived on the Olympic 
Peninsula only a few months. 
Within an hour’s drive one can 

be at a beach or up in the 
heat of the mountains. There 
is a Hot Springs in the moun- 

tains about 20 miles here. It 

ROYAL 
THEATER 

O'NEILL 

★ ★ ★ 

THURSDAY FRIDAY 

SATURDAY-NOV. 25-26-27 

They ruled an empire be 
tween California’s Peniou 
Gold and Missouri’s Blazinj 

Lead! 

Errol Flynn and Ann 
Sheridan in 

Silver River 

with Thomas Mitchell am 

Bruce Bennett. 

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

Matinee Sat.. 2:30. 

★ ★ ★ 

SUNDAY MONDAY 

TUESDAY NOV. 28-29-30 

Esther Williams, Peter 
Lawford, Ricardo Montal 
ban, Cyd Charisse, Jimmy 
Durante, and Xavier Cugat 

and His Orchestra in 

On an Island with 

You 

Adm. 42c, plus tax 8c, to- 
tal 50c—Matinee Sunday 
2:30, Adm. 42c, plus tax 

•c. total 50c — Children 
10c, plus tax 2c, total 12c. 

Give “CHICAGO” 

Rink Roller Skates 
for Christmas! 

With 

Famous 

“H Y D E” 

Brand 

Goodyear 
Welt 

SHOES 

You’ve a thrill in store for you when you | 
^lide onto a rink with a pair of your own 

shoe shates! 
Many Sizes in Stock Boys and Girls 

r U0MB 9KHP u4 pyuuno by 

| A. P. Jaszkowiak 
— CPNeiD jj 

| contains 17 different kinds of 
[ minerals, and, oh, how it 
tastes! It is supposed to be 
very healthy to drink or swim 
in the large swimming pool. 

Most of our years in Wash- 
ington have been spent around 
Sedro Wooley and Bellingham. 
They are located along the 
Pacific highway between Se- 
attle and Vancouver, B. C. 
That is beautiful farming coun- 
try. 

Driving along the Pacific 
highway (from Canada to Mex- 
ico) one sees large pea fields 

where the peas are threshed 
green and trucked to the can- 
nery. The vines' are used as 
ensilage. There are many dif- 
ferent kinds of bulb farms, 
dairy farms, chicken ranches 
and berry farms. By the way a 
few' acres here is considered a 
ranch. 

Most of the school children 
are taken to school by bus. 
(Of course, that means many 
a country school stands empty.) 
They have a very good school 

(Continued on page 7) 

YOU CAN GIVE AND GIVE AND.. 

when you,, at Penney’s 

Look! Lavish, Lacy 
Slips At a low, Low 

3.98 
Trust good old Penney’s to have some of 
the lushest, loveliest, laciest slips ever—at 
a plain, down-to-earth price! Here’s one in 
fine rayon crepe which takes to water like 
a cake of soap! With lots of lace, ribbons, 
ruffles and embroidery! In soft pastels. 
32-40. 

Men's Ties 

What a selection of 

holiday ties! Crepes, 
satins, wools, fou- 
lards. Neat, bold. 

Stripes, panels. You’- 
ll find them all at 
this low price! 

98c 1.49 

Lace Table Cloth 

A Gift for the Home. 
Just right for pretty- 
ing up your dining 
room — a good as- 

sortment. 

3.98 to 9.90 

Men’s Robes 

Neat Rayon Jac- 
quard Robes in deep 
wine — a Gift he will 

appreciate. Size 
small med. large. 

10.90 

Pillow Cases 

“Mr.” and “Mrs.”, 
“His” and “Hers”— 
or delicate floral pat- 
terns embroidered on 

these long wearing 
cases! Penney-pric- 
ed! 

1.98 Pr. 


