
The Frontier Woman — 

This Is An SOS for Letters from Readers; 
Write About Anything You Like-But Write 

By BLANCHE SPANN PEASE 

Hi there, all you nice people!' 
January meals need an extra 

spark to keep them interesting 
and appealing after holiday 
feasting. Homemakers have a 

somewhat deflated budget with 
which to accomplish this trick, 
too- At such a time as this, 
smart cooks dress up simple 
foods in company costumes. 
I One such 
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Pease 

costume is a i 
molded loaf' 
which fea- 
tures macar- 
oni or spa- 
ghetti as the 
founda t i o n. 
Thesle foods 
are ever so 

popular with 
all kinds of 
other foods, 
so the loaves 

could often contain bits of left- 
over meats and vegetables. 

As with any hot main dish, 
molded macaroni and spaghetti 
loaves should be turned out on 

hot chop plates and served pip- 
ing hot. Also, crisp, colorful 
garnishes, while they take only 
a few seconds to engineer, adtj. 
much to the appetite appeal of 
the meal’s star attraction. The 
garnish might be the favorite 
stand-by, parsley, or watercress, 
strips of pimiento, sliced stuff- 
ed olives, green pepper rings, 
.or thin slices of hard cooked 
eggs dulted lightly with pa- 
prika. 

Spaghetti ring with vegetab- 
les is a delightful combination 
of spaghetti, liver sausage bak- 
ed in a ring mold. After the 
ring is unmolded on a platter, 
the center is filled with butter- 
ed carrots and peas. Since this 
is your main dish and veget- 
able accompaniments all in one 

you have only to add a tart 
fruit salad to the menu, and 
some enriched poppy seed rolls 
to round off this lively purse- 
oroud meal. 

SPAGHETTI RING WITH 
VEGETABLES 

Six ounces long spaghetti, 
two tablespoones butter or mar- 

garine, two tablespoon enrich- 
ed flour, one cup milk, one-half 
teaspoon salt, one-eighth tea- 
spoon pepper, two tablespoons 
chopped pimiento, two table- 
spoon chopped green pepper, 
two tablespoons pickle relish, 
one-half pound liver sausage, 
two cups cooked diced carrots, 
one cup coked peas, parsley. 

Cook spaghetti in boiling 
water until tender (about 12 
minutes). Drain and rinse. 
Add flour. Stir until smooth. 
Gradually add milk, stirring un- 

til thickened. Add salt, pepper, 
pimiento, green pepper and 
pickle relish. Crumble liver 
sausage with fork and add to 
white 6auce. Fold in spaghetti- 
Pour into greased 9-inch ring 
mold. Place in a pan of hot 
water and bake in moderate 
oven (350F.) one hour. Unmold 

and fill center with cooked 
carrots and peas. Garnish with 
parsley. Serve hot. 

The new touch to macaroni 
loaf is the layers of browned 
ground meat between layers 
of creamy macaroni and 
cheese studded with pimiento 
and chopped parsley. This 
colorful loaf will do the cook 
honor whether it is featured in 
a simple family meal or a 

more elaborate company af- 
fair. 

MACARONI LOAF 
Six ounces elbow macaroni, 

one cup bread crumbs, one cup 
milk, three-fourths cup grated 
American cheese, one table- 
spoon chopped parsley, one 

tablespoon minced ortion, one- 
fourth cup chopped pimiento, 
one tablespoon salt, two eggs 
(beaten), three fourths cup 
ground cooked meat. 

Cook macaroni in boiling wa- 
ter until (about 8 minutes). 
Combine bread crumbs, milk, 
cheese, parsley, onion, pimien- 
to and salt. Fold in eggs. Add 
macaroni, which has been 
drained and rinsed. Pour one- 
half macaroni mixture into 
greased loaf pan, 414 x 814 in- 
ches. Sprinkle meat on macar- 
oni. Pour remaining macaroni 
mixture on meal. Bake in mod- 
erate oven (350F-) about one 
hour. Makes one loaf, 414 x 814 
inches. 

—tfw— 
Subscription Winners— 

“Carrie Carrot,” the pen name 
of a contributor, wins our three- 
months’ subscription prize to- 
day. 
Dear Mrs. Pease: 

As I was scrubbing carrots 
for dinner today, I got to think- 
ing how good cdrrots are and 
how many, many ways they 
can be served. 

First of all, there are raw 
carrot sticks, or for a change, 
cut thin round slices. 

We like grated carrots in 
lime or lemon gelatin salads. 
Add crushed pineapple, chopped 
celery, ground raisins or what 
ever your family prefers. 

A very simple but delicious 
salad is made by grinding 
carrots and raisins together, 
using less raisins than car- 
rots so it won't be too rich. 
Moisten with sweet cream. 

Something different in sal- 
ads is made by grinding carrots 
and a lemon together. Use two 
lemons for a large salad. Add 
sugar to taste, stir well and 
chill one half hour before ser- 
ving. This is especially good 
for summer meals as it has a 

refreshing taste. 
Another carrot salad—scrape 

six medium carrots and grind. 
Chop one cup nutmeats and 
one cup of dates very fine. Add 
enough salad dressing to moist- 
en and mix well. 

For appetitizing golden whip- 
ped potatoes, mash cooked car- 
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rots and potatoes together and 
season as for regular mashed 
potatoes. Looks gook — tastes 

good. 
When I fix creamed carrots 

I cook them up in the pressure 
cooker, then chop and add to 
cream sauce, heat just before 
serving. Incidentally, it’s a 

timesaver to make a larger 
quantity of cream sauce, then 
store in your refrigerator, tl- 
ways ready without a last-min- 
ute rush. 

Another favorite of ours is 
glazed carrot made by cooking 
and slicing the carrots, then 
glazing over heat in a mixture 
of six tablespoons of brown 
sugar and two tablespoons of 
butter or salad oil- 

Well, like Bugs Bunny, that 
makes carrots for appetizers, 
salad and vegetable. If Bugs 
can have them for dessert, we 

can too—in a rich Carrot Pud- 
ding. It‘s made like this: 

CARROT PUDDING 
Grind: one cup carrots, one 

cup apples, one cup potatoes. 
Add one cup raisins, one csup 
sugar, one cup fflour, one tea- 
spoon soda, one teaspoon cin- 
namon, one-half cup butter or 

one cup suet with one teaspooo 
salt. Steam for three hours, pre- 
ferably in a double boiler. Then 
set in oven 10 minutes to dry. 
You’ll find its rich and the fam- 
ily could never guess its main 
ingredients. Now you’ve seen 

just how versatile the lowly 
carrot can be, and aren’t you 
glad there’s a big crock of gold- 
en carrots in one corner of the 
cellar? I am- 

“CASSIE CARROT” 
-—tf w— 

SOS For Letters— 
Here’s our SOS for letters 

for our department. Won’t you 
write us a letter for use in The 
Frontier Woman? Write about 
what ever you like, but try to 
make your letter as interesting 
as possible. 

We dote on orginal letters 
and our readers enjoy them, 
too. If you send the chatty 
household type of letters which 
include recipes, try to send at 
least a couple of your favorites. 
Copy them carefully to make 
sure you have them correct. 
Check the measurements. Be 
sure to give the method of pre- 
paration. If the food is to be 
baked, be sure to give oven \ 
temperature and time of bak- i 

ing. 
Include at least a couple of 

your favorite hints, timesavers 
or laborsavers- 

Each week we use two letters 
from our readers and give each 
a three-months’ subscription to 
The Frontier. That is we use 

two letters if we have that 
many useable ones and the 
space. Sometimes we even use 
a third letter as a bonus, and 
mail out its writer a small sur- 

prise gift. 
Send your letters to: Blanche 

Pease, The Frontier Woman, 
Atkinson, Nebr. Be sure to put 
The Frontier Woman notation 
on your letter. 

SANDHILL SAL 

Poor grandma lost her glasses, 
they searched all over town, 
she said that they were empty, 
before she put them down. 

A suicide left a note explain- 
ing that she couldn’t sle^p. The 
cure entirely effective but to 
us it seemed a little drastic. 

Peace has' turned out to be 
slightly less than wonderful. 

To lie about your friend is 
very bad—and that’s a fact— 
but to tell the truth about them 
is something even worse. 

When somebody does some- 

thing to get even with you, they 
are paying you a compliment. 
For some reason they’re jeal- 
ous of you. 

Don’t bother to put anybody 
in their place. They’ll do that 
soon enough for themselves. 

James Brown, 89, 
Dies ai Orchard— 

ORCHARD—Funeral services 
for James Brown, 89, of Orch- 
ard, were held at the EVB 
church Tuesday, December 27. 

Mr. Brown had lived in Or- 
chard since 1903. He worked 
as a barber until his health fail- 
ed nine years ago. 

Since the death of his moth- 
er in 1939 he has made his home 
with a sister, Mrs. George John- 
son. 

Survivors include: sisters — 

Mrs- Margaret Childs, of Harri- 
son, and Mrs. Maude Gold- 
smith and Pearl Johnson, of 
Orchard. Mrs. E. Page, of Lusk, 
Wyo., Anna Vickory, of Lusk, 
Wyo.; brother — Perry Brown, 
of Sioux City. 

Death as caused by a heart 
attack. Interment was at the 
Orchard cemetery. 

DIES AT CLEARWATER 
ORCHARD—Funeral services 

were held at Orchard for Chris- 
tian Moser, who had died on 

Saturday, December 24, at Clear- 
water. Survivors include: wid- 
ow: son — Ralph; daughter — 

Alice, of Niobrara. Internment 
was in the Orchard cemetery. 

Celebrates 92d 
Birthday Anniversary — 

ORCHARD—Mrs- Emily Van 
Uraker celebrated her 92d 
birthday anniversary at the 
home of her daughter, Mrs. Ace 
George Thursday, December 29. 

REAL ESTATE TRANSFERS 
WD-Gilbert E Strong to Lau- 

rence G Haynes & wf 1-4-50 
$4650-Lots 34 & 37 Blk A- Gol- 
dens Sub-O’Neill 

WD Kenneth Oetter to Fred 
Appleby 1-3-50 $5250-Lots 10-11 
& 12 Blk D-O’N & Hagertys 
Add-O’N 

QCD-A G Braddock to Jennie 
D & Alice L French 12-31-49 

I $ 1-Lots G-7-8-9 & 10 Blk 5 Page 

REDBIRD NEWS 
Mr. and Mrs. William Hart- 

land were Sunday, January 1, 
guests at Mr. and Mrs. Michael 
Hull’s. 

Mr. and Mrs. Will Canard 
were in Redbird Sunday, Jan- 
uary 1. 

Mrs. Anna Carson and Mrs. 
Albert Carson were here Sun- 
day, January 1. 

Claude Pickering went t o 

Lynch on business Monday, 
January 2- 

William Podany was in Red- 
bird Monday, January 2. 

Miss Eva Truax was a Red- 
bird visitor Monday, January 2. 

Mrs. W. N. Wilson called in 
Redbird Monday, January 2. 

Chester Carsten and family, 
of Scottville, were in Redbird 
Monday, January 2. 

Mr. and Mrs- Lee Wells and 
girls were visitors Monday, Jan- 
uary 2. 

Howard Slack and daughter 
were here Monday, January 2. 

Fred Truax sr., was in Red- 
bird Tuesday, January 3. 

Alvin Luedtke was here Tues- 
day, January 3. 

Lee and Clifford Wells called 
in Redbird Tuesday, January 
3. 

Arthur Bessert called here 
Wednesday, January 4. 

Alfred Truax, from near 

Lynch, was in Redbird Wed- 
nesday, January 4 

Ray Wilson visited here Wed- 
nesday, January 4. 

Mr. and Mrs. Gordon Barta 
called in Redbird Wednesday, 
January 4. 

Frank Wyant was here Wed- 
nesday, January 4. 

James Yocum was a visitor 
in Redbird Wednesday, Janu- 
ary, 4. 

Albert Carson and Claude 
Pickering were visitors here 
Wednesday, January 4. 

Albert Stoffer, of Star, was l 
a caller here Thursday, Janu- 
ary 5, enroute to the Graham 
ranch. 

Clifford Wells and family vis- 
ited at William Wells Thurs- 
day, January 5. 

Eldon Sedwig, of near Scott- 
ville, was in Redbird Thursday, 
January 5. 

Gordon Barta went to Lynch 
on business Thursday, January I' 
5. 

Mr. and Mrs. Leon Miellor j 
wore in Redbird Friday, Janu- ! 
ary 6. 

George Kruse, of Dorsey, was 
in Redbird on business Friday, 
January 6. 

Thomas Hiscocks, of near 

Dorsey, called in Redbird Fri- 
day, January 6 

Howard Slack a u toed to; 
Lynch on business Friday, Jan- 
uary 6. 

Howard Graham was in Red- 
bird Saturday, January 7. 

INMAN NEWS 
Mr. and Mrs. Kenneth Smith 

and Mr. and Mrs. Melvin Smith 
left Friday, December 30, for 
Sterling, Colo., where they will 
spend a few days with Mr. and 
Mrs. Mryle Caster and daught- 
ers. 

Mr. and Mrs Ira Watson and 
daughter and Mr. and Mrs. 
John Watson and daughter 
spent Sunday, January 1, in 
Valentine visiting Mr. and Mrs. 
William Slusher. They were ac- 

companied home by Sam Wat- 
son, who has spent a week vis- 
iting in Valentine. 

Mr. and Mrs- Robert Stevens 
and children, of Battle Creek, 
spent Sunday, November 1, vis- 
iting Mr. Steven’s parents, Mr. 
and Mrs. E. A. Stevens. 

Mr. and Mrs Tom Hutton re- 
turned Monday, January 2. 
from Sioux City, where they 
had been visiting their son-in- 
law and daughter, Mr. and Mrs. 
Vernon Green, and children. 

Mr. and Mrs. Elmer Crosser 
md son. Ricky, returned to 
,Keir home in Cherokee, la., 
Monday, January 2, after spend- 
ing a few days here in the Earl 
Miller and Harry McGraw 
homes. 

DoWayno Stevens, of Wausa, 
spent a few days last week vis- 
aing his grandmother, Mrs. 
Belle Lines. 

Mrs. Myrtle Young spent 
the New Year’s weekend in Ew- 
ing visiting Mr. and Mrs. Art 
Kropp and family. 

Langan Brothers Home— 
T-Sgt. Gerald J. Langan de- 

parted last Thursday for Ft. 
Riley, Kans., after having spent 
a 30-day furlough here with 
his parents, Mr. and Mrs. Wil- 
liam D. Langan. His brother, 
Sgt. Hugh F Langan, who Is 
stationed at Bong Field, Wash-, 
arrived in O'Neill Sunday, Jan- 
uary 1, for a 20-day furlough. 
Gerald is a drill instructor in 
an infantry unit and Hugh is 
in B-29 aircraft maintenance. 
Hugh will leave January 20. 

O'NEILL LOCALS 
Mrs. Dora Elshire telephon- 

ed her daughter Donna, in Tul- 
sa, Okla., for a visit Monday. 
Donna is employed in Tulsa at 
an oil refinery. 

Mr. and Mrs. Oaro’d Towle 
and son, of Norfolk, visited Mr. 
and Mrs. D- D. De Bolt Sunday. 

Mr. and Mrs. Bartley Bren- 
nan visited in Norfolk over New 
Year’s with the Edward Prin- 
ger’s and Miiiam Richardson. 

Mr. and Mrs. Emmet Carr ; 
and family w re Sunday dinner ! 
guests of M and Mrs. Melvin i 
Ruzicka. 

Mr- and Mrs. A. W Carroll 
spent Fridav afternoon in Nor- j 
folk on business. 

Mr. and Mrs. Arthur Dexter ! 
spent Sunday in Atkinson vis- ! 
i'ing Mrs. D< xter*s brother and 
wife, Mr. and Mrs. Ga-old Roth- I 
chid. 

L. C. Walling, Edward Schmidt 
and Robert Kurtz went fishing 
in Cody Saturday. 

Meyer* Sees New 
Furniture At Mart 

Furniture buyers from all ov- 
er the world are previewing 
Spring styles at the American 
Furniture Mart in Chicago, 111. 
January 9 to 20. Among the 
thousands who regularly attend 
these semi-annual home furn- 
ishings market are Mr. and 
Mrs. Don Myers, of Midwest 
Furniture & Appliance store 
here and at Ainsworth. 

"The Winter home furnish- 
ings market is too important 
for us to miss,” declared Mr. 
Myers. "Seeing and selecting 
from the many new styles 
which will be brought out in 
January helps Midwest keep up- 
to-date on furniture fashions 
that it may offer the last word 
in comfortable, beautiful fur- 
nishings. We expect prices to 
remain about the same, al- 
though quality will be improv- 
ed." 

Approximately 25 thousand 
buyers from furniture and de- 
partment stores in all 48 states 
and several foreign countries, 
as well as members of the press, 
are expected to attend the show. 

At the Mart, which is the 
icugvM uuuum^ iTi me wona 
devoted to a single industry, 
with almost two million square 
feet of floor space, more than 
1,20 manufacturers will intro- 
duce their new lines to visiting 
buyers. The show is a whole- 
sale market only, strictly clos- 
ed to the public. 

“We expect more than 40 per- 
cent of the new samples to be 
modern, but modern with new 
interpretations—more contours, 
ornaimentive hardware, new 
woods, darker finishes. As for 
changes in individual pieces,” 
commented Mr. Myers, “Chests, 
tables and vanities will be more 
functional and will be designed 
away from the floor, giving an 
appearance of suspension.” 

Eighteenth century, early 
American and French provinc- 
ial also will be well represent- 
ed. Eighteenth century already 
has come up to comtemporary 
in utility features and will 
have new style trends of its 
own—clearer finishes, accent- 
ing figured wood patterns, some 
revival of the more ornate peri- 
ads, such as empiie and English 
regency Early American fin- 
ishes will go away from the 
ruddy red to the fruitwood fin- 
ish. Chinese styling will decline. 

The television influence will 
be pronounced in curved, sec- 
tional sofas; swivel chairs with 
adjustable backs; rotating table 
tops and cabinets especially de- 
signed for television accessor- 
ies. 

Color forecast will show flame 
and pink in place of lipstick 
red; lime and olive green will 
override chartreuse; browns and 
beiges will steal the scene from 

gray. 
Although furniture is the 

foundation of the Chicago show- 
ing, refrigerators, washers vac- 
uum cleaners, stoves and ranges, 
radios, lamps, television and 
floor coverings make up a large 
part of the exhibits. 

Mr- and Mrs. Don Myers, who 
live at Ainsworth where they 
also have a store, left O’Neill 
Saturday for Chicago. 

Gamble Store Men 
Attend Conferences— 

Manager Gene Cantlon and 
Assistant Manager Marvin John- 
son returned Wednesday from 
Omaha after convening with 
Gamble store executives and 
store managers in a two-day 
conference in connection with 
the Gambles 25th anniversary. 

Manufacturers’ merchandising 
show’s, sales clinics and confer- 
ence dinners were held at the 
Fontenelle hotel. 

Many of the Gambles com- 

pany officials and manufactur- 
ing representatives were on 
hand to discuss the silver an- 

niversary merchandising events 
that are scheduled. The confer- 
ence marks the 25th anniversary 
of the opening of the first Gam- 
ble store in 1925 at St. Cloud, 
Minn. 

Butchers 20c Short 
River Market Top 

Six hundred and nineteen 
head of hogs and 235 head of 
cattle were sold at the Thurs- 
day, January 5 sale at the O’- 
Neill Livestock market here. 

There were imany new buyers 
and sellers on hand and for a 
time there was standing room 
only in the sale barn, the man- 
agers said. 

Butcher hogs brought $15.20 
to $15 35. This was exception- 
ally high as the extreme top 
of the butchers at the river 
market Thursday, January 5, 
was $15.50. Sows cleared at 
$11.75 to $13. 

Steers sold from $22. to $23 
while heifers' brought from $21 
to $22. Steer calves sold on a 
spread from $23 to $26 with a 

top of $27.30. Heifer calves sold 
at $23 to$25. 

Twelve Holestein cows, that 
were consigned by Lloyd Gib- 
son, of O’Neill, sold like a 
whirlwind”, according to the 

managers, Leigh and Verne 
Reynoldson- The cows cleared 
at a top of $280 per head. 

Guests at the D. A. Baker 
home Sunday evening were Mr. 
and Mrs. O. G. Cromwell, of 
Creighton. 

Dr. and Mrs. G. R. Cook and 
Mr. and Mrs. Fred Appleby flew 
to Omaha Friday to attend the 
fights. 

LETTER TO EDITOR 
Nebraska City, Nebr, 
January 3, 1950. 

The Frontier: 
Enclosed please find my re- 

newal subscription for 1950, 
and in passing I must tell you 
again what a grand job you are 
doing and how much I antici- 
pate The Frontier arrival each 
Friday or Saturday moaning. 

I scan its contents most re- 
ligiously. Among the features 
I especially enjoy is Mr. Sand- 
ers’s column with his twange 
observations of the present and 
reminiscences familiar to all 
old timers. 

Keep up the good work! Sin- 
cerely, MAUDE GILLIGAN. 

NOTICE 
Shields township will hold its 

annual meeting on Tuesday, 
January 17, 1950, at 2 p.m., at 
the township hall for the pur- 
pose of making the levy for the 
coming year; also to appoint 
two road overseers, and any 
other business that may legally 
come before the meeting. 

J. B. DONOHOE, 
36-37c Township Clerk. 

NOTICE 
Coleman Township Meeting 
Notice of township meeting 

to be held in the school house 
of district U at 1 p.m. January 
17, 1950. 
36c ART DOTY, Clerk. 

Mr. and Mrs. Leo Toanjack 
and Miss Florence Ponton were 
in Elgin Sunday. 

Joseph Hamilton, of Mon- 
mouth, was a weekend guest 
at the home of his parents, Mr. 
and Mrs. Claude Hamilton. 

__~ v 

Give your chicks the G. S. I 

(growth stimulation) factor 
with Dr. Salsbury’s Ren-O-Sal. 
Hel ps them grow faster, feather i 

better, mature earlier. Give 
Ren-O-Sal in drink- j 
ing water from the | 
very start Eco- 
nomical, easy to use. 

Ask for Ren-O-Sal 
here. 

RALPH N. LEIDY 
— O'NEILL — 

«< p' ■«*■■! Trtni^i-HWM—————- 

STILL PLENTY OF 

WONDERFUL BARGAINS 
COME IN NOW AND SAVE! 

Here’s Your Opportunity To Buy Quality 
WOMEN’S AND MEN’S SHOES 

— AT THE — 

SEASON’S BIGGEST SAVINGS 
! 

LADIES’ SHOES 
Suedes _ $6.99 

Regular $9.95 

Casuals _ $5.99 
Regular $7.95 

Dress Shoes $4.99 
Regular $9.95 

1 Group Asst. Nationally 
Advertised Brands 

Values to $8.95 

Now $1.99 

3 DAYS ONLY 
Thursday Friday 

Saturday, Jan. 12-13-14 
FAMOUS 

NUNN BUSH 
BRAND MEN’S SHOES 

AT SEASON'S GREATEST SAVINGS! 
ALL NUNN BUSH SHOES 

ONE LOW PRICE 

$14.45 
Values to $16.95 

ALL SIZES — BUT NOT 
ALL PATTERNS 

■ c,en,tral flSBORNE’S !,ree 
Nebraska s I I tl. sw*stor« / bhoe ritting 

Finest O’NEILL Service 


