
I suppose by the time this 
is printed many women will 
be wanting something differ- 
ent for school lunches. I’m 
sending a recipe for cookies 
that we especially like and 
they are very nutritious for a 

school lunch. 
DANDY COOKIES 

Work together like p i e 

! dough, two cups quick oat 

j meal, two cups flour, two cups 
sugar, R-t cup lard or butter. 
GJnd one cup of raisins, work 

j them in too. Dissolve one ta- 

spoon soda in three table- 
spoons boiling water. Cool, 

I beat in two eggs and one tea- 
spoon salt and add to first 

j mixture. Roll in balls, six of 
walnut and lay on cooky sheet 

i and pat each ball of dough 
flat, bake in moderate oven 

until done. These cookies will 
be soft when they are cool. 
Nuts may be added to the 

J cookies and they do improve 
them, we especially like black 
walnuts. , 

Here is a recipe for quick 
and easy cake that stays so 

nice and moist in a lunch box. 
POOR MANS CAKE 

Vi cup lard, one cup sugar 
(brown or white), one cup wa- 

ter, IVz cup raisins, one tea- 
spoon cinnamon, one teaspoon 
cloves one teaspoon nutmeg. 

Put all together in a sauce- 

pan and boil three minutes 
anl then add two cups flour, 
Vz teaspoon baking powder, 
sifted together and add one tea- 

spoon soda dissolved in a lit- 
tle water. Bake in a moderate 
oven. 

MRS. C. W. SAWYER, 
Inman, i 

rhe Frontier Woman — 

Mrs. C. W. Sawyer’s Son Sports 
‘Green Thumb’ for This Year’s Garden 

By BLANCHE SPANN PEASE 

Hi there all you nice peo 
pie! Comes now the season oJ 
the vear when the garden has 

produced the vegetables, when 
the late patch of sweet corn 

may be giving you a few ears 

and the egg plants purple 

cup crushed peanut brittle or 

peppermint candy. 

Mix egg yolk with a small 
amount of the milk in a 

saucepan. Add remaining 
milk, one tablespoon sugar, 

salt and minute tapioca. 
Place over medium heal. 
Cook until mixture comes to 

a boil, stirring constantly. 
This takes five to eight 
minutes. Do not overcook as 

the mixture thickens as it 

cools. Remove from heat. 

Beat egg whites until foamy 
throughout, add two table- 

spoon sugar, one tablespoon at 

a time and continue beating 
unail mixture will stand in 

very soft peaks. 
Add hot tapioca mixture, 

stirring constantly. Add van- 

ila and crused candy. Cool, 
stirring after 15 to 20 minutes. 
Chill. Serve plain or with 
cream. Makes four or five 
servings. 

—tfw— 
Subscription Winners 
For This Week- 

Two of our readers wjn 
three months subscriptions to 

The Frontier this week. They 
are Mrs. C. W. Sawyer, of In- 
man, and Mrs. Dean Perry, of 
Emmet. 

beauty beck- 
ons to the 
frying pan 
and oven. 

How about 
making a 

vege ta b 1 e 

souffle for 
liuneh? You 
can use some 
left over 
cooked corn 

Blanche Spann and t o m a 

Pease toes. 

VEGETABLE SOUFFLE 
One small onion, chopped, 

one tablespoon butter, t w o 

cups canned or cooked corn, 
one pimiento, minced, V4 tea- 
spoon salt, y« teaspoon papri- 
ka, % cup cooked tomatoes, 
one cup grated cheese, two 

eggs. 
Cook the onion a few min- 

utes in butter. Add corn, pim- 
iento, salt, paprika, tomatoes, 
cheese and beaten egg yolks. 
Fold in the egg whites, that 
have been stiffly beaten and 
bake firm in a moderate oven 

of 350 F., until nicely brown- 
ed. Serves six. 

TOMATO OMLET 
Another "snazzy” idea for a 

luncheon dish! 
You’ll need two cups of to- 

matoes, eight eggs. V4 teaspoon 
salt, one-eight teaspoon pep- 
per, four tablespoons milk, two 
tablespoons butter, two cups 
tomatoes. 

—uw— 
Mrs. Perry's Letter 
Dear Mrs. Pease: 

I see that you are in need 
of some letters so will try to 
write again. 

Boy, oh boy, can’t the weat- 
her get hot these days? 

My garden is just about all 
withered after all this hot 
weather, I will have a few 
tomatoes to eat, but not enough 
to can. 

Here is a Piccallili recipe 
that maybe some reader can 

use. 
PICCALLILI 

Cut up one peck green tom- 
atoes, cover with one cup salt, 
let stand several hours or ov- ! 
ernight is b e s t. Then drain. 
Add two cups of sugar, two 

J>ounds onions, cut up, two j 
urge tablespoons whole mix- 

ed pickling spices, three cups 
1 

vinegar, boil until soft, being j 
careful not to burn. Bottle hot. ! 

Tie spices in a bag and re- 
move when done. 

BAKED APPLES WITH 
CHERRIES 

Core apples, cut a ring of 
skin from each one. Place ap- 
ples, partd end up, in a bak- 
ing dish. Fill center with can- 
ned and sour cherries and add 
a teaspion or two of sugar to 
each apple and pour the cherry 
juice around them. 

Dear Blanche: 
I just finished reading your 

column in this week’s Fron- 
tier, and you said you were 

completely out of letters for 
your column. So, I decided I’d 
take the time out right now 

and write you a letter. This is 
such a busy season of the year, 
there is very little time left 
for letter writing. It keeps a 

person on the go to keep up 
with even a small garden. .It 
seems there is always some 

vegetable to be canned or put 
in the cold storage locker and 
after a Winter like the 1948- 
'49 one, a person wants as 

much food as possible stored 
away. 

Our garden is lovely this 
year, although it has been 
planted and tended by our 11 
year-old son as a 4-H project. 
You never realize how capable 
children are until you let them 
take over for themselves. 

I really believe my son 

sports a green thumb as we’ve [ 
never had a nicer garden! He 
took advantage of every bit 
of room in our small garden, 
too. After the radishes were 

pulled, he planted flowers in 
the empty rows. So. he really 
has a beautiful garden. 

Break eggs into mixing 
bowl, add seasoning and 
milk and beat thoroughly. 
Drain tomatoe* and pour in 
the beaten eggs. Gently mix 
with a fork and cook slowly 
three minutes with the but- 
ter in a frying pan. After 
one minute, fold together the 
two opposite sides and serve 

on a hot dish. Serves six. 

Want to send a delighful 
"candy store surprise” for the 
youngsters school lunch. Well, 
if you do, keep a dish home 
for Mom and Pop, because 
you’ll like it to! 

One egg yolk, two cups milk, 
one tablespoon sugar, one- 

eighth teaspoon salt, three 
tablespoons minute tapioca, 
one egg white, two tablespoons 
sugar, Vi teaspoon vanilla, Va 

I 

♦ ! 
Come in today! See the Hotpoint kitchen and laundry 

cabinets—designed for new beauty and efficiency 

YOU NEEDN’T wait a day longer to modernize. Hotpoint’s new 

aluminum cabinets are here in all- needed sizes for base, corner of 

wall installation. Over the satin-like aluminum finish, two coats of enamel 

are baked on at high temperatures. Surfaces are smooth and easy to clean. 

Non-corrosive, plastic-treated aluminum has the advantages of lightness 
in weight, ease of installation and improved insulation. Cabinets ar« 

matched to harmonize with any kitchen or laundry scheme. You 11 be 

amazed too, at their reasonable cost. Come in! Make your selections todayl 

0 Satio-liko finitk, oaty to cleoa. 

0 Two coot* baked-ea oaamal. 

0 Naa-corrotlvo ploitic-treoted 
alomloom. 

0 Intro «tardy hot light ia weight. 

24.50 
Install 

end ?*•<* 
as L°w °* laiy Paym.nl 

T«rmi If DtiM L. USINITS AND SINKS 

M. £ Jacobson 
— OWNER — 

Phone 415 - O’Neill 
ACROSS FROM GOLDEN 

al letters but we don’t want 
verse. 

Some of our readers would 
enjoy book reviews. I’m sure 

so if you have a talent for 
that sort of thing, now is a 

good time to use it. 
Good meat recipes are wel- 

come, too. So why not send 
us some of those. If you send 
recipes, b sure to copy them 
correctly, make measurements 
accurate and directions explic- 
it. Be sure to list method of 
preparation. If product is to 
be baked, give oven temper- 
ature. Tell how many the re- 

cipe will serve if you know’. 
Send your letters to Mrs. 

Blanche Pease, The Frontier 
Woman, Atkinson, Nebraska. 

The Misses Sadie and Car- 
olyn Kennedy left Wednesday, 
August 31, for Omaha after 
having visited their brother, 
John Kennedy, Mrs. Edna 
Coyne and her father, John 
Burke. 

Mr. and Mrs. Donald Clyde 
entertained as their guests ov- 
er the Labor Day weekend; 
Mr. and Mrs. Claude Kimdall, 
of Pierce, and granddaughter, 
Winnie Fae Kindall, Mrs. Bes- 
sie Baker, Miss Bernita Kin- 
dall, of Aurora, Colo., and Mrs. 
Shirley Jenkins and Sanders, 
of Bassett. 

William J. McIntosh went 
to Omaha Monday on busi- 
ness. He returned Wednesday. 

Mr. Catherine Abbenhaus 
returned Wednesday, August 
31, from a two-months’ vaca- 
tion on the West coast. 

Mrs. William S. Buck was 
hostess Wednesday evening, 
August 31, at a party. 

Mr. and Mrs. Phillip Aitken, 
of Lincoln, were houseguests 
over the Labor Day holiday 
at the home of Mr and Mrs. 
William J. Froelich. 

Mr and Mrs. William Hub- 
by and Miss Virginia Rouse, 
of Paddock Union, were dinn- 
er guests last Thursday at the 
home of Mrs. Carrie Borg. 

Mr. and Mrs. Archie E. Bow- 
en left today (Thursday) for 
a weekend in St. Cloud Minn. 
Their son, Robert, a student 
at Wesleyan university, meets 
them in Fremont and joins 
them on the trip. 

SANDHILL SAL 

In the Fall a young man’s 
fancy lightly turns to where 
it has been all Summer, 
Spring and Winter. 

A small boy cannot gare to 
see a clear pool, he must skip 
a stone into it. 

It is no sillier for a small 
boy to imagine he is Roy 
Rogers than for a young lady 
to think she is Hedy Lamarr. 

Bake in a moderately hot 
oven of 375 F. for about 45 
minutes or until apples are 
tender. Baste frequently with 
the juice in the pan. 

SUNDAY DINNER SALAD 
Two cups cabbage (shredd- 

ed), one cup apple (diced) 
juice of two lemins, one tea- 
spoon white vinegar, Vz cup 
mayonnaise dressing, one cup 
crushed pineapple, one cup 
march mallows, one lemon 
rind, grated, one teaspoon su- 

gar, two tablespoons salad oil, 
% cup whipped cream, mix 
all things together. 

DILL PICKLES 
Nine cups water, one cup 

plain salt, two* cups vinegar. 
Heat this to a scalding point 
then pour over cucumbers and 
dill that are in a glass jars, 
then seal while hot, then set 
in a cool place for six weeks 
before using. You may put 
either cut up onion or garlic 
in with your pickles. 

MRS. DEAN PERRY, 
Emmet. 

Mrs W. H. Harty and son, 
Jack, went to Creighton Sun- 
day to attend the christening 
of Kathleen Ann Kocina, 
granddaughter of Mrs. Harty. 
Jack was godfather for his 
niece. 

Mr. and Mrs. Emmet Crabb 
and Miss Donna returned Sat- 
urday from a five days’ visit 
in Sioux City and Logan, la. 

Miss Geneviene Biglin was 
in Sioux City over the week- 
end. 

Mrs. Loretta Hynes and 
family returned from Omaha 
Sunday where they had been 
for five days. 

Mr. and Mrs. M. J. Golden 
met their daughter, Miss Max- 
ine, who is a student nurse at 
St Catherines’ hospital in O- 
maha, on Sunday in Norfolk. 
They all attended the golf 
tournament. Mr. Golden was 
entered. 

Rev. and Mrs. D. S. Conrad 
entertained Sunday Rev and 
Mrs. O. A. Fortune and their 
son and his wife, Mr. and Mrs. 
Gene Fortune and son, all of 
Genoa. They were supper 
guests Sunday at the home of 
Mr. and Mrs. H. B. Burch. 
Rev. Fortune served as min- 
ister in the Methodist church 
here during 1928 to 1930. 

Venetian blinds, prompt 
delivery, made to measure, 
metal or wood, all colors—J. 
M. McDonald Co.. O'Neill, lltf 

! Gordon Hiatt, who is em- 
i ployed in Omaha, was a guest 
at the home of his parents, 
Mr. and Mrs. Arlo Hiatt from 

i Saturday until Tuesday, 
Mr. and Mrs. F. J. Kubit- 

Jscheck, jr., of Omaha, arrived 
Friday to visit his parents, Dr. 
and Mrs. Paul Kubitscheck. 
Paul, another son, and Miss 
Marrion Garrison, of Council 

1 Bluffs, la., were also guests at 
the Kubitscheck home. 

Clarence Booth and his fath" 
er, John Booth are vacation- 
ing in Colorado and Wyom- 1 ing. They left Sunday, August. 

128. 

—tfw— 
Send A Letter 
To The Frontier Woman— 

Won’t you write us a letter 
that we can use in late Octob- 
er or early November? 

If you send it in at once, 
we might possibly be able to 
use green tomatoe recipes, but 
they’ll have to be sent immed- 
ately! 

Hallowe’en ideas are in line 
at present. Thanksgiving re- 

cipes can be sent any time. 
Good pumpkin pie recipes and 
squash pies, pumpkin anl 
squash desserts and other re- 
cipes will be timely. Also 
ways for using sweet potatoes, 
apples, cabbage and egg plant 
will be in demand. 

We always welcome origin- 

fjfs YOUR key 
f to Greater 

Value 

Only one wordfitsit — 

You know how it usually is—slow and 
steady is the rule in automotive 

progress. 
But every now and then it happens. 
Along comes a car that’s new all over — 

like this one—and headlines sing the news. 

Take the styling of it—fresh and smart 

and really exciting from its non-locking 
bumper-guard grilles to the jet-plane look 
of its fenders. 

Tike the outward size of it —handy in 
traffic, easy to garage, actually more room 

and a sweeter ride in fewer over-all inches. 

Step inside-and stretch yourself in the 

biggest interiors ever found in a Buick 

Special, with a full twelve inches added 
to rear-seat hiproom. 
Try the power of big 110 or 120 hp high- 
compression Fireball engines-sample the 
restful levelness of a ride that sets the 
standard for the industry. 
Check controls—and note really big news: 

The luxury of Dynaflow Drive*—newest, 
simplest and smoothest of all modern 
* Optional at extra cost. 

transmissions — is optional equipment, 
available now at the lowest price level yet! 

Finally, look at the price tag. Measure its 
figures against others—and see if any car, 
even in the lowest-price field, gives you so 

much of what you want for each dollar 
you invest. 

Tops in style, tops in room, tops in lift 
and life and traveling ease, a trip to your 
Buick dealer will show you this is won- 
derful in value too! 

For the biggest buy of this year—and many 
a year to come —better go now and get 
your order in! 

TEN-STRMKE! 
Only IIuirk SPECIAL has all these Features t 

TRAFFIC-HANDY SIZE • MORE ROOM FOR THE MONEY • DYNAFLOW DRIVE 
optional at extra cost • JET-UNE STYUNG • NON LOCKING BUMPER-GUARD 
GRILLES • HIGH-PRESSURE FIREBALL STRAIGHT-EIGHT ENGINE • COIL SPRING- 
ING AU AROUND e LOW-PRESSURE TIRES ON SAFETY-RIDE RIMS • GREATER 
VISIBILITY FORE AND AFT • SELF-LOCKING LUGGAGE UDS • STEADY-RIDING 

TORQUE-TUBE DRIVE • THREE SMART MODUS WITH BODY BY FISHER 
■It 

When better automobile• mre built BVICK trill build them 

A. MARCELLUS 
s 

PHONE 370 

Johnson Honored 
in Farewell— 

Girl Scout troop II held a 
farewell picnic-party in Ford’s 
park Tuesday, August 30. Mrs. 
Lowell A. Johnson and daugh- 
ter, Lynette and son, Rollie, 
were the honored guests. The 
Johnson are moving soon to the 
country. Each was presented an 
appropriate gift. Mrs. Johnson 
has been active in Girl Scouting 
in troop II. 

Morrison Daughters 
Visit Their Parents— 

Mr. and Mrs. Kevin Cronin 
and four children, of Chicago, 
111., left Saturday, August 27, 
after having visited Mrs. Cron- 
in’s parents, Mr. and Mrs. R. R. 
Morrison. Another daught e r, 
Mrs. Edward Davidson and Mr. 
Davidson arrved Friday, August 
26, and left Sunday, August 28. 
They live in Casper, Wyo. 
Streeters Entertain— 

Mr. and Mrs. Clyde Streeter 
entertained at dinner Tuesday, 
August 30", Mr. and Mrs. Dean 
Streeter, Mr. and Mrs. Cal Pru- 
itt, of Chadron, Mr. and Mrs. 
Clyde McKenzie, jr., and Mr. 
and Mrs. Gene Streeter. 

O’NEILL 

TRANSFER 

★ 
Please route your freight 

O’Neill Transfer 
An O’Neill firm. 

Daily 
Trips 

O’NEILL—Phone 241J 
OMAHA—Phone JA3727 

★ 
Your Patronage 

Appreciated 

JOHN TURNER, 

Prop. 

Tune in ntNRY J. 1AYLOR.ABG Network every Monday evening. 

O'NEILL 


