
The Frontier Woman 
By BLANCHE SPANN PEASE 

Hi there, all you nice peo- 
ple! 

What goes on at your house 
this week? Anything excit- 
ing besides the baby drawing 
pictures on the new wallpaper 
with brother’s box of crayolas, 
and company coming the very 
day you were washing and 
you didn’t have the house 
cleaned up? 

—tfw— 
Marshmallows are back on 

the market again, and al- 
though they are rather expen- 
size, there are some nice slick 
tricks you can pull with them. 
For example, place them on 

plain cookies and graham 
crackers, and put in oven and 
toast for topping. 

Drop one into the break- 
fast cocoa when you serve 

and see how pleased the fam- 
ily will be as they taste this 
new thrill. 

Make a one crust apple pie 
and bake. Cut marshmallows 
in two and place on top of the 
pie. Put in oven nd bake un- 

til golden brown. 
Dip marshmallows into 

sweet chocolate or in toasted 
cocoanut for other taste treats. 

—tfw— 
Loosen paint stains with 

turpentine or with lard, and 
then wash. Turpentine will 
sometimes remove paint spots 
from windows. If it won’t, 
try a razor blade. 

Lard will often remove 

grease stains, such as oil. 
Chewing gum will come off if 
soaked with kerosene. Carbon 
tetrachloride will also do the 
trick. 

Iron and rust stains will us- 

ually give way to applications 
of salt and lemon juice and 
exposing to the sun. 

—tfw— 
Are You a Coffee Drinker? 

Most of us are in varying 
degrees. Did you know a few 

pertinent facts about coffee 
and coffee making? 

Freshly ground or vacuum 

packed coffees, for instance, 
have the best flavor and aro- 

ma. Once coffee is opened, it 
deteriorates rapidly so unless 
your family is a large one, buy 
only one pound at a time. Be 
sure to keep the lid on tightly 
after the jar or can of coffee 
is opened. ,, 

Your coffee pot should be 

kept clean. Or I should say 
whatever type of utensil you 
use, be it coffee maker, pot, 
percolator, dripolator, glass si- 

lex or what That means thor- 

oughly washed, scoured and 
scalded. 

Scald coffeemaker again just 
before making coffee to re- 

move stale odors. Use freshly 
drawn cold water to make 

your coffee. 

Be sure io use a grind of 
coffee that is suited to the 

type of coffee which you 
use. Learn how much cof- 
fee to use with each cup of 
water to suit you family's 

ROYAL 
THEATER 

O'NEILL 

THURSDAY FRIDAY 
SATURDAY 

FEBRUARY 5-6-7 

Anthony Quinn 
in 

Black Gold 
In Glorious Technicolor 
with Katherine DeMille, 
Elyse Knox, Ducky Lou- 
ie, Kane Richmond and 

Moroni Olsen. 

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

Matinee Sat., 2:30. 

★ ★ ★ 
SUNDAY MONDAY 

TUESDAY 
FEBRUARY 8-9-10 

Bud Abbott and Lou 
Costello in 

Buck Privates Come 
Home 

with Tom Brown, Joan 
Fulton, Nat Pendleton, 
Donald MacBrlde and 

Beverly Simmons 

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

★ ★ ★ 
WEDNESDAY 

THURSDAY 
FEBRUARY 11-12 

Dick Powell and Evelyn 
Keyes in 

Johnny O’Clock 
with Lee J. Cobb, Ellen 
Drew, Nina Foch, S. 

Thomas Gomez and 
John Kellogg. 

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

individual tastes. Then mea- 

i sure each lime accurately so 

you'll always have good re- 

sults. 

Boiled coffee is more bitter 
than that made by other meth- 
ods, but if you prefer that 
type, it is your preference. 

Time your coffee accurately 
for best results. There is a 

type of coffee making called 
“boiled coffee,” but it should 
really be simmered or steeped. 

One pound of all purpose 
ground coffee should make 
enough coffee for 40 people 
when you are serving a large 
crowd. A helpful fact for you 
to know. 

Coffee often adds flavor to 
cake frostings, some cakes and 
cookies and iced drinks. 

—tfw— 
Quick Pan Rolls— 

One cup lukewarm water, 
1-3 cup of melted shortening, 
1 tablespoon of sugar, 2 tea- 

spoons of salt, 2 cakes or pack- 
ages of quick acting yeast, 1 
egg, 314 cups of sifted all-pur- 
pose flour. Combine water 
with the melted shortening, 
sugar and salt. Add yeast and 
mix well. Blend in egg. Grad- 
ually add flour and mix until 
dough is well blended and 
soft. Roll out on a well floured 
board to fit a 12x8-inch greas- 
ed pan. Cut dough down cen- 

ter lengthwise, >then cut cross- 

wise into 12 parts. Let rise 
in a warm place, 80 to 85 de- 
grees until double in bulk. 
This will require about 30 
minutes. Bake in a 425-degree 
oven for 20 to 25 minutes. 
Makes two dozen rolls. Serve 
while hot. 

-II w- 

Prize-Winning Leiler— 
“Page Reader” wins our to- 

day’s three-months’ subscrip- 
tion to The Frontier. 

Dear Mrs. Pease: 
It will soon be Lent and I 

thought I would send along to 
you a couple of my favorite 
salmon recipes, for I think 
your readers might like to try 
them. They can be served at 
any season of the year. For 
instance, sometimes when I am 

in a hurry I make salmon 
hash, using cooked potatoes. 

SALMON HASH 
One medium onion, sliced, 2 

tablespoons shortening or but- 
ter, 1% cups cooked diced po- 
tatoes, Vi teaspoon salt, dash 
pepper, 2 cups canned salmon, 
6 eggs. Saute onion in short- 
ening until tender. Add po- 
tatoes, seasonings and flaked 

salmon. Pile into large, well- 
greased muffin tins and hol- 
low out the center of each 
mound. Bake in hot oven of 
450 degrees for 10 minutes, re- 

move from oven and break an 

egg into center of each mound 
of hash. Return to oven and 
bake at 350 degrees for 10 to 
15 minutes, or until eggs are 

cooked. Serves six. 

SALMON BACON PATS 
This is another favorite of 

our family. One cup soft bread 
crumbs, 1 egg, slightly beat- 
en, % cup juice from cans of 
salmon, 1 tablespoon scraped 
onion, 2 tablespoons chopped 
parsley, % tesapoon salt, dash 
pepper, sage, 4 cups canned 
salmon, 6 slices bacon. Com- 
bine bread crumbs with egg 
and salmon juice. Add onion, 
parsley, seasonings. Mix with 
flaked salmon. Shape 6 pat- 
ties, wrap slice of bacon 
around each, fasten with tooth 
pick. Bake in hot oven of 450 
F. 15 minutes until bacon is 
crisp. Remove from oven, ar- 

range on platter around nest 
of carrots. Serves six. 

SALMONBURGERS 
These are one of our choic- 

est ways of using salmon, and 
a plateful disappears mighty 
fast. Mix 2 cups (1-pound can) 
flaked canned salmon with % 
cup coarse cracker crumbs, 1 

egg, slightly beaten. Saute 1 
sliced onion in 1 tablespoon 
butter, add to salmon, season. 

Shape 6 thin salmon cakes and 
brown quickly in 1 tablespoon 
butter. Split large buns and 
place hot salmon cakes be- 
tween. Serve with dill pickles. 
Serves six generously. 

Sincerely, 
"Page Reader” 

Many thanks "Page Read- 
er." Those recipes sound so 

good I'm licking my chops. 
Anyone else got any good 
salmon recipes to spare? Or 
any other recipes, helps and 
hints? 

We surely need some letters 
for our department. We give 
a three-months’ subscription 
for each one we use. Send it 
to Mrs. Blanche Pease, The 
Frontier Woman, Atkinson, 
Nebr. 

Dianne Samms Feted— 
CELIA — Dianne Samms, 

small daughter of Mr. and 
Mrs. E. W. Samms, of Celia, 
celebrated her third birthday 
anniversary last Thursday. 
The family celebrated with a 

birthday supper, complete with 
a birthday cake. Mr. and Mrs. 
Willard Greenwood and 
daughter, Arlene, and son, Du- 
ane, and her grandfather, F. 
O. Hammerberg, of Atkinson, 
came to help her celebrate and 
to share the supper, which was 

held at the home of her grand- 
parents, Mr. and Mrs. A. O. 
Hammerberg. 

SomfiCei 
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NOW YOU 
CAN HAVE 
IT IN YOUR 
HOME FOR 

FAMOUS 

CAMFIELD 
Automatic Toaster 
• EQUA-THERM CONTROL—smooth, ovon toast every 

time-so NICE! 
• And Automatic Dial Regulator, for light—medium— 

dark toast! 

The best toad from the fined toaster with the A 
■od convenient easy terms. Pay $2.00 down, T 
and then only $1.25 a week (payable monthly). 

(jcwnMea 
The Friendly Store 

GIVE HIM A TICKET 
Steeped in perplexity, Pa- 

trolman Paul Nydes puzzles 
the problem of what to do 
with the horse which he 
found hitched to a “flats- 
fixed, car wash” sign in 
downtown Pittsburgh. It la- 

ter developed that the nag 
belonged to a junk man who 
had been hurt in a collision 
with a street car and taken 
to a hospital. A benevolent 
bystander had tied the horse 
to a pole to keep him out of 
harm's way. 

HOLINESS CHURCH (O'Neill) 
Rev. M. H. Grosenbach, pastor 

Sunday school, 10 a. m.; 
worship, 11 a. m. 

Prayer meeting at 8 p. m. 
each Friday. The children 
have their special meeting in 
their Sunday -school class 
room. 

What are your needs? My 
God shall supply all your 
needs according to His riches 
in glory by Christ Jesus. 

We would be glad to have 
you come and worship with 
us. 

Prayer conference at River- 
side Free Methodist church 
near Ewing Sunday, February 
8, 10:30 a. m. Basket dinner. 
You are welcome. 

METHODIST (Inman) 
Rev. E. T. Baldwin, pastor. 
Church school, 10 a.m., Har- 

vey Tompkins, superintendent. 
Worship, 11 a.m. 

MYF, 7 p.m. 

Mr. and Mrs. Melvin Lorenz 
spent Sunday with his parents, 
Mr. and Mrs. Fred Lorenz. 

FIRST PRESBYTERIAN 
(O'Neill) 

Sunday school, 10 a. m., John Harbottle, superintend- 
ent. 

Worship, 11 a. m., Dr. Glenn 
L. Rice, synod field represent- 
ative, in charge. 

February 8 is young people’s 
Sunday and the week of Feb- 
ruary 8-15 has been designated 
as young people’s week. There 
will be devotion service each 
morning at 8:15 for all mem- 
bers of the senior Westminis- 
ter fellowship group. On Feb- 
ruary 12 the Ladies’ guild will 
sponsor a banquet for the 
young people. 

Junior Westminister Fellow- 
ship, 6 p. m., Miss Eunice 
Schwisow, sponsor. 

Senior Westminister Fellow- 
ship, 7 p. m., Mr. and Mrs. 
Ralph Rickly, sponsors. 

METHODIST (Emmet) 
Worship, 9:45 a.m., sermon 

by pastor. Sunday-school, 10:- 
45 a.m., Mrs. Guy Beckwith, su- 

perintendent. 

Coronado WASHERS! 
* IMMEDIATE DELIVERY 

* LIBERAL TRADE-IN 

* FREE DEMONSTRATION 

^. For Thrifty Shoppers! 

• Easy-to-clean 
white porcelain 

• 24-gal. tub 
8-lb. capacity 

• Wringer has dual 

safety release 

• Briggs-Stratfon 
Gas Engine 

CORONADO “DELUXE" GAS-ENGINE WASHER 

Designed for years of easy, trouble-free 

operation i Substitute washday elbow 

grease for efficiency with this fine washerl 

14.95 down, 2.25 per wk. payable monthly 

For Easy Washdays 

• Aluminum agitator with 

easy, thorough, wash 
action 

• Washes dirty clothes 
clean 

• Dual safety release on 

wringer 

• Large tub holds 8 lbs. 
dry clothes 

CORONADO “DELUXE” ELECTRIC WASHER 
These fine washers are available NOW! 
They turn out a wash that’s thoro-dean 
and yet are so gentle with your dainti- 
est clothes!. 

11.95 down, 2.00 per wk. payable monthly 

(jrcymMed. 
The Friendly Store 

CHRIST LUTHERAN (O'Neill) 
Rev. Clyde O. Cress, pastor. 
Sunday-school hour, 10:30 a. 

m. 

Divine worship with Holy 
Communion, 11:30 a. m. 

Theme of sermon: Paul’s 
song of love and we note 
from the text, “Now abideth 
faith, hope, charity, these 
three; but the greatest of these 
is charity (love)”; that the 
Apostle Paul compares or con- 
trasts love. He analyzes love 
and he proclaims the durabili- 
ty of love. 

The Lutheran Women’s Mis- 
sionary league meets Thursday 
for a regular business and so- 
cial meeting. The topic will 
be from the January quarter- 
ly. Business will be to quilt, 
make plans for the box social, 
and to change the altar hang- 
ings. The meeting will be held 
at the parsonage. Every lady 
is expected to be present at 
this meeting, and to bring a 

guest. Plans will be made for 
the “meet your neighbor 
week!” Meeting begins at 
10:30 a. m., February 12. 

CENTER UNION (O'Neill) 
Rev. M. H. Grosenbach, pastor 

Worship, 10 a. m. Sunday- 
school, 11 a. m. 

Prayer meeting each Wed- 
nesday evening in the various 
homes. If you are finding 
that the sinful pleasures of 
life are failing to satisfy, why 
not turn to Jesus? Casting 
all your care upon Him for He 
careth for you. 

We welcome you to our ser- 

vices. 

Attend Prayer Retreat — 

Rev. Lloyd Mullis and Rev. 
E. T. Baldwin, of Inman, at- 
tended a Methodist prayer re- 
peat at Fremont on Tuesday 
and Wednesday. 

Mr. and Mrs. Will Eirich, of 
Omaha, and Mr. and Mrs. R. 
E. Hill and family, of Orchard, 
were guests Sunday of Mr. 
and Mrs. O. A. Kilpatrick. 

O’NEILL 

TRANSFER 

! ★ 
Please route your freight 

O’NEILL TRANSFER. 

An O'Neill firm. 

4 — TRIPS WEEKLY — 4 

Mondays 
Thursdays 
Tuesdays 
FHdays 

O’NEILL—Phone 241J 
OMAHA—Phone JA3727 

Your Patronage 
Appreciated 

¥ 
JOHN TURNER, 

Prop. 

• Value-Priced! 

• Made To “Take It!” 

Men’s Bib 

OVERALLS 

2.69 
• 8 ox. Blue Donim 

• Sanforized Shrunk 

0 High Back, 7 Pocket* 

Famous Red Hammer 
overalls—they're preci* 
sion made... bar tacked 
at all points of wear! 
Waist sizes 32-50, length 
30, 32, 34. 

3.60 Weight Chombray 

WORK SHIRTS 

1.49 

Cotton, Reinforced 

WORK SOCKS 

r 39< 
Regular length... reinforced heel* 
and toed Blue and brown 
men’* die*. 

* i • 

Double Leather Soled 

WORK SHOES 

6.95.. 
Double tanned, acid uppers 
with famous Goodyear welt con- 

struction! Sizes 6 to 12. 

G am Mea 
The Friendly Store 


