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CHILD'S
CoLDS

Most young mothers use this modern
way to relieve miseries of children's
colds. At bedtime they rub Vicks
VapoRub on throat, chest and back.
Grand relief starts as VapoRub...

PENETRATES to _upper bronchial
tubes with its special medicinal vapors,
STIMULATES chest and back sur
faces like a warming poultice.
Often by morning most of the
misery of the cold is gone! Remember—

ONLY VAPORUB Gives You this spe-
cial double action. It's time-tested,
home-proved. .. the best-known home

chi 's colds.

How Sluggish Folks
Get Happy Relief

WHEN CONSTIPATION makes you feel
punk as the dickens, brings on stomach

upset, sour tlste‘ gassy discomfort,
:hui?;iycpﬁgw:;n s famous ﬁedld.i:.
q e trigger on lazy “in-
nards”, and help ye4 feel bright and
chipper again.
DR. CALDWELL'S is the wonderful sen-
na laxative contained in good old Syrup
Pepsin to make it so easy to take.
MANY DOCTORS use pepsin prepara-
tions in prescriptions to make the medi-
cine more palatable and agreeable to
take. So be sure your laxative is con-
tained in Syrup Pepsin.
INSIST ON DR. CALDWELL'S—the fa-
vorite of millions for 50 years, and feel
that wholesome relief from constipa=
tion. Even finicky childrea love it.

CAUTION: Use only as directed.

DR. CALDWELL'S

SENNA LAXATIVE
CONTAINED IN smnP msm

False Teeth Wearers
what bothers you most?

SoreGums? ,.........[]
Chewing Discomfort?. ..... []
Food Particles Under Plates? . [
Troublesome Lowers? ..... []

Don't let these annoying loose-plate troubles
make your life miserable another day! Instead,
be guided by the experience of grateful thou-
sands who've found complete dental-plate
security and comfort with Staze—the remark-
able dentist's discovery that does what no
“‘powder"’ even claims|
1. Holds plates comfortably secure—not for
Justa few hours, but all duy—or it costa
ou nothing. 2. Quickly relieyes and
a!{:aprevant sore gums due to loose
pla that slip and chafe, 3. Beals
around plate edges to keep out irri-
tating food particles. 4, Ideal for
troublesome lowers, uppers tool
Get 1'smurml! an easy-to-use
tube of Staze at your druggist

today. You'll be completely sat-
uned'. Or get your money back|

“666

COLD PREPARATIONS

LIQuID, TABLETS, SALVE, NOSE DROPS
CAUTION—USE ONLY AS DIRECTED

Buy U. S. Savings Bonds!

aaed FOR
BETTER BAKING

Bring your favorite recipes right up to
dote by comporing them with the basic
recipes contained in

TODAY’S BAKINGWAYS

Your ngme and address on a post card
will bring you this new boking guide
plus o copy of The Clabber Girl Bak-
ing Book, both free.

ADDRESS
HULMAN & COMPANY

Depr. w Terre Houte, Indiang

._.'d“ﬂ or l”Jum
< ‘o‘.

s Guaranteed by %

:#\ Good Housekeeping
Mo, VotnOwioe o
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Entertaining Easily

Wartime brought back a simplic-
ity of entertaining which will last
for some time. We learn®i that an
elaborate meal need not be served
| for a gathering to be successful. In
[fact, the simplest of food well pre-
| pared and nicely served will bring
!cheers from any crowd.

A salad with tiny sandwiches
served with tea is ample refresh-
ment for an afternoon meeting of the
club. A mouth-watering coffee cake
with coffee is ideal for an evening
get-together., Chocolate milk and
sandwiches or a casserole is perfect
fare for the children's party.

With sugar still among the scarce
|items, it's a good idea to conserve
on this precious foodstuff whenever
possible. Judicious use of sugar
substitutes will pull you through
many a scarce period, and salads
and sandwiches served with bever-
ages will take care of the other
times.

When selecting a recipe, check
over the amount of sugar required
before starting to
mix so that you
will not be caught
short - handed.
Consider also
whether it is wise
to use, say two

NN cups of sugar for
a cake, or whether a cake with half
or less of that amount couldn’t do
just as well. It often will

Many cookies and dessert sauces
can be made just as sweet without
sugar. These little economies will
save sugar for the times when you
really need it.

Here are two versatile salads
which can easily meet entertaining
needs. Both can be served with thin
strips of sandwiches to act as a
main dish,

Molded Main Dish Salad.

1 tablespoon unflavored gelatin
1, cup cold water

1 cup tomato juice

1 small can salmon, flaked

2 diced, hard-cooked eggs

14 cup chopped celery

1 tablespoon chopped onion

1 teaspoon salt

14 teaspoon pepper

Salad greens

Soften gelatin in cold water. Heat
tormato juice to boiling. Add gelatin
and stir until dissolved. Chill until
partially congealed. Flake salmon;
add. Add remaining ingredients.
Place in individual ring molds or
one 8%-inch mold. Chill until firm.
Unmold on bed of lettuce greens
and serve with french dressing or
mayonnaise.

Frozen Fruit Salad.
(Serves B)

1 cup cottage cheese

14 teaspoon salt

1 cup pineapple, finely diced
cup cherries, pitted

cup peaches, sliced or diced
oranges, diced
marshmallows, quartered
cup whipping cream

| 14 cup mayonaaise

b 0D DO e

‘ Combine cheese, salt, fruits and
| marshmallows, tossing together

' Lynn Says:

Keep well-groomed: Art gum
or wall paper cleaner may be
used on light-colored felt hats and
kid gloves for cleaning.

Light - colored furs may be
cleaned and much improved in

| | appearance by rubbing well with
corn meal or flour. Shake out

throughly and then brush well.

To prevent blisters from new
shoes, cover irritated surface or
place where shoe 1s most likely
to rub with a small piece of ad-
hesive tape,

To mend woolen garments, rav-
el a thread from the cloth itself
and use for darning.

Serve Salads for Afternoon Snacks
(See Recipes Below)

Lynn Chambers' Menus.

Roast Loin of Pork
Capdied Apples
Sweet Potatoes, Baked
Buttered Brussels Sprouts
Biscuits with J#m Beverage
Pineapple Cole Slaw
Citrus Chiffon Pie

lightly with a
fork. Chill, Whip
cream until stiff
and combine
lightly with may-
onnaise. Fold in
cheese mixture.
Place in freezing §
tray for three to
four hdurs; or, pack in equal parts
of ice and salt for four hours. Serve
on crisp lettuce and garnish with
additional whipped cream blended
with mayonnaise.
Sandwich Fillings

1. Combine 2 cups ground ham, 5
tablespoons mayonnaise, 5 table-
spoons prepared mustard and use
on whole wheat or rye bread.

2. Mash 3 ounces of cream cheese
with 1 tablespoon worcestershire
sauce and 2 tablespoons finely cut
chives. Use with rounds of whole
wheat or white bread.

3. Combine chopped hard-cooked
eggs with minced celery, onion
juice, chopped sweet pickle and
mayonnaise to moisten, This is good
on any type of bread.

4. Combine cottage cheese with
chopped dates and preserved ginger
and spread on white bread.

5. Mix cottage cheese with
chipped, crisp bacon and add salad
dressing to moisten.

A fruited coflee cake is always
delightful because it has flavor and
is appealing to look at. Here is the
quick type which uses an easy meth-
od with a choice of fruit.

Fruited Coffee Cake.

2 cups flour
8 teaspoons baking powder
14 teaspoon salt
14 cup sugar
14 cup fat
1 egg, beaten
1 cup milk
8 apricot halves eor
4 peach halves or pineapple slices

Sift flour once, rneas-ure. Sift flour,
baking powder, salt and sugar to-
gether. Cut fat into dry ingredients
until mixture re-
sembles coarse
corn meal. Com-
bine egg with
milk. Add to dry
ingredients. Stir
only until mixed
Pour intoc greased
8-inch-square pan.

Bl
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Leave apricots whole and cut
peaches or pineapple in half. Ar- |
raxge fruit over top of dough. Mix

2 tablespoons flour, 2 tablespoons
brown sugar, and 1 tablespoon fat
together. Sprinkle this mixsure over
the top. Bake in a moderate (375-
degree) oven for 30 minutes.

If you want to serve a light des-
sert for an afternocon club meeting
or evening snack, it can be made
entirely without sugar. Orange juice
and prunes offer a flavorsome com-
bination.

Frozen Orange Prune Whip,
(Serves B)

1 egg white

14 cup extra-sweet corn syrup,

golden type

%4 cup prune pulp

1 cup cream, stiffly beaten

¥ cup orange juice

1% teaspoon grated orange rind

1 tablespoon lemon juice

Beat egg white stiff. Gradually
beat in syrup. Add prune
(made by rubbing
through a sieve, or by chopping
fine), folding it in thoroughly. Chill
cream until very cold, then whip un-
til stiff. Add orange juice, grated
rind and lemon juice to cream.
Combine prune and cream mixtures
and freeze in refrigerator tray until
firm.
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By VIRGINIA VALE

HEN an actress decides

to free lance it's a gam-

| ble, even if she's famous. Bar-

: bara Britton decided to take a

| chance, a while ago, and her |

success will probably inspire
many another girl to do like-
| wise. Before leaving Paramount
she'd done "Till We Meet Again,”
fan,"" not released,

yet 80

couldn't tell how the public would
like her in that one. Her first pic-
ture on her own was ‘“Captain

BARBARA BRITTON

Kidd,"” with Charles Laughton and
Randolph Scott. Now she's signed
for a comedy, Republic's *“The
Fabulous Suzanne,” in which Rudy
Vallee will also appear. Vallee will
have the comedy lead; Steve Sekely
produces and directs.
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A stray sailor became technical
advisor for a few moments on "'One
Exciting Week,” at Republic. Pinky
Lee and Shemp Howard, as a pair
of phoney marines, had a scene
showing them changing their uni-
forms. And they couldn't get out of
those skin tight navy jumpers. The
sailor, who goes down in history—
AMM 3/c Donald Wardwick, stepped
forward and showed them the way.

“Going My Way'" has just begun
a four-theater run in Paris, one of
its first European engagements. But
Americans there may be misled by
the title; it's been translated into
local idiom, and is called "The Road
Strewn with Stars.”

When he began directing ‘““Calcut-
ta,”” John Farrow said, ‘““The one
thing I want to do in this picture is
to get the flavor of the real India.
I'm not after that Arabian Nights
stuff that is usually seen.” So we'll
see Alan Ladd, Gail Russell, and
the rest of the excellent cast
against a background of India as it
really is, and we'll all owe John
Farrow a debt of gratitude.

Arthur (CBS) Godfrey went into a
New York restaurant for a steak
and came out with a tenor. It was
Frank Saunders, the bartender. God-
frey took him to the studio to sing
on his program-—couldn't get Saun-
ders away from the mike before
he’'d sung three songs to the de-
light of the studio audience. God-
frey, too, was delighted, and has
asked the singer to appear with him
again.

———

Bartlett Robinson, "Walter Man-
ning’' of “Portia Faces Life,’” has
bought an island in Long Island
Sound, between Darien and Stam-
ford; connected with the shore by
a causeway, the island boasts a 125-
year-old house. Robinson says he's
going to spend all his spare time
for years fixing it up. He'd better—I
remember that house, and the
neighbors claim it's haunted!

o

It's Van Heflin's sister, Frances,
| who plays the part of ‘‘Nora Holi-
| day'’ in the new CBS air show, Holi-

| day and Ceo. But Frances doesn’t |

have to rest on her brother's lau-
| rels; till recently she appeared in
the Broadway stage hit, *'I Remem-
| ber Mama.”
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“‘Society of Lower Basin Street'?
It's rumored that he may revive it
| — the rumor's been growing since
i the appearance of the jiving “"Mem-
| phis Five” on Lavalle's "'Highways
in Melody,"” on NBC recently.

L

Simms ar-
her husband,

|
|
| Shortly after Ginny
1rwrcd in New York,

with Ray Milland, and "The Virgin- |
she |

| Remember Paul Lavalle's famous |

| Hyatt Dehn, contracted pneumonia, |

Ginny rode to the hospital in the
ambulance with him, returned to her
hotel and came down with flu. But
her regular Friday CBES broadcasts
went right on, and Ginny went right
on with them.

ODDS AND ENDS
comedian of the air's Follies of Forty-
Six, collects hicycles as a hobby—has
| three, including a (German one he

picked up when ir Europe with the 8th

Corps. .

in Warner's “The Beast With Five

Fingers,” when he'd just recovered from

pneumonia, was a funeral, in which he

was buried. . . . Columbia's “Carmen,”

| starring Rita Havworth, won't make
Rita sing—it's adapted from the book,
not the opera. . . . . At 20th-Fox they dug
a river bed for “Anna and the King of
Siam"” —then it rained, the river over.
Iﬂuu-(‘d — resulting damuage to studio,
I we're told, about $2,000.

Herlb Shriner, |

. . Victor Francen's first scene |

Creating a Modern
Air in Living Room

OUSES of glass are realities

today and, if you want to give
any house a modern air, try to
make the windows seem impor-
tant. One way is to frame them in
a group by covering the wall and
leaving the glass exposed.
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OYER WALL FROM|
THE PICTURE |

ICURTAINS MANG

An inexpensive chintz with grey-green
ground and a flower pattern is used for
draperies and to trim the couch cover
of heavier gray-green cotlon material
which is also used for the cushions., The
glass curtains are hung on rods suspend-
ed from the picture moulding with pic-
ture wire and hooks. The side drapes are
unlined but the valance is made over
buckram. Both are tacked to pine strips
and are hung with picture hooks. One
end of the book shelves is closed in to
make a head for the couch, The outside is
painted grey-green and the inside dark
green. The parchment lamp shade has
green bindings

e @

NOTE: This decorating idea Is from
BOOK 9 which contains more than 30
other suggestions for homemakers. Coples
are 15¢ postpald. Send direct to:

MRS. RUTH WYETH SPEARS
Bedford Hills, N, Y, Drawer 10
Enclose 15 cents for Book No, 8.

Name—

Address
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Look! Muffins made with Peanut Butter!
(No shortening and only Y4 cup sugar)

If you'd like to try someth brand and stir only until flour disappears.
new in muflins that’s truly delicious Fill greased mufiin pans two-thirds
and saves on shortening, too — full and bake in moderately hot oven
Kellogg's new Peanut Butter Muffins, (400°F.) about 20 minutes. Makes 10
You'll love their flavor, You'll love, tender, tasty mufiins,

too, the tender, melt-in-your-mouth
texture of bran muffins made with
Kellogg's ALL-BRAN, For ALL-BRAN is
milled extra-fine for golden softness,

Good Nutrition, too!

ALL-BRAN ismade from the ViTAL OUTER

% %‘:Rts:anut % ffg Bffl‘il ogg's LAYERS of finest wheat—containg a
14 cup su 1 cup sifted fiour coneentration of the protective food

elements found in
the whole grain.
One-half cup pro-
vides over 14 your
daily minimum
need for iron,
Serve Kellogg's
ALL-BRAN daily!

1 egg, well beatenn 1 tablespoon
1 cup milk baking powder
14 teaspoon salt

Blend peanut butter and sugar thor-
oughly; stir in egg, milk and xeLLOGG'S
ALL-BRAN, Let soak until most of mois-
ture is taken up. Sift flour with baking
powder and salt; add to first mixture

RELIEF FROM

TIRED, ACHY MUSCLES

SPRAINS - STRAINS « BRUISES « STIFF JOINTS
yow NEED ca
SLOAN’'S LINIMEN

FOR QUICK

We Will Recap Your Present
, Smooth Tires For Winter

Driving Safety

Listen to the
Voice of Firestone
every Monday evening
over NBC,

FIRESTONE DELUXE CHAMPION

When New r‘ l'¢$f0 ﬂ 0

De Luxe Champions Are
Available to You We Will
Equip Your Car and Buy
Your Recapped Tires

.

All you have to do is drive in,
and our Firestone tire experts
will show you how to secure
complete tire safety. Smooth,
dangerous tires will be recapped
by the famous Firestone Factory
Method. You exchange smooth
tire danger for the famous Gear-
Grip Tread. Then when new

Firestone De Luxe Champion
Tires are available to you, we
will buy your recapped tires.
Stop in today for the driving
safety you want and need!

The Tire that Stays Safer Longer

Firestone De Luxe Champion Tires give car owners
patented, exclusive construction features which
assure extra safety and extra mileage at no extra
cost. For most miles per dollar, choose Firestone
De Luxe Champions, the tires that stay safer longer!

See Your Nearby Firestone Dealer Store or Firestone Store




