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By BLANCHE SPANN PEASE 

Hi there, all you nice peo- 
ple! Did you know the school 
burned down last night? Did 
you know your shoe strings are 

untied? Did you see that pock- 
et book full of money lying on 

the street with a string tied to 
it? 

I usually bita on two- 
thirds of these not more than 
a dozen tunas that day. What 
day? Why April fool's day I 

—tfw— 
It’s getting around to that 

time of year when cottage 
cheese tastes so good. How 
about making a batch of it? I 
like it made with sour cream 

and I always add just a touch 
of vinegar. We sometimes add 
chopped green onions or chop- 
ped sweet pickles. A dash of 
paprika makes it look so much 
more colorful. 

There are many delightful 
dishes you can make with cot- 
tage cheese, too. Ever hear of 
cottage cheese apple pie? Here’s 
the recipe. 
COTTAGE CHEESE APPLE 

PIE 
One and a half apples, sliced 

thin, Y* cup sugar, Y* teaspoon 
cinnamon, V* teaspoon nutmeg, 
pastry, cup sugar, 1-8 tea- 

spoon salt, 2 eggs, slightly 
beaten, Yi cup cream and 3-4 
cup milk, scalded together, 1 

teaspoon vanilla, and 1 cup 
cottage cheese. 

Combine apples, sugar and 
spices. Pour into pastry lined 
pie tin. Bake in hot oven 425 
F. 15 minutes. Meanwhile, add 
sugar and salt to eggs, com- 

bine with hot milk and cream. 

Add vanilla and cottage cheese. 
Pour over apple mixture. Con- 

• I 

tinue baking in a moderate 
oven of 325 to 350 F. for 40 
minutes, or until mixture sets 
and is a delicate brown. 

There are many delicious 
salads made with cottage 
cheese, a couple of these I am 

passing on to you. 

APRICOT COTTAGE CHEESE 
SALAD 

One package lemon flavored 
gelatin, 2 cups boiling water, 2 
cups stewed dried apricots, 
mashed, and 1 cup cottage 
cheese. 

Dissolve gelatin in water. 
Cool until it begins to thicken. 
Add apricots. Pour half into 
mold, allow to harden. Spread 
cottage cheese on hardened 
gelatin. Pour remainder of 
gelatin over cottage cheese. 
Chill. Cut in squares and 
serve with boiled dressing. 

COTTAGE CHEESE SALMON 
SALAD 

One cup cottage cheese, 1 
cup red salmon flakes, xk cup 
celery chopped, xk cup sweet 

pickles, chopped, salt, pepper, 
xk cup mayonnaise. 

Combine ingredients in or- 

der given. Chill to improve 
flavor. Serve with a tart 
salad dressing on lettuce. As 
a variation, tuna may be used 
instead of salmon. 

Perhaps some of you also 
know how to make home- 
made cream cheese using 
cottage cheese as one of the 
basic ingredients. If so, why 
don't you send us the recipe, 
giving us explicit directions, 
and include with it a favor- 
ite other recipe or two of 
your own for any food? 

A deliciously different cheese 
dish, which calls for American 
cheese, is spaghetti and cheese 
squares and we’re passing along 
this recipe to you, too. 

SPAGHETTI AND CHEESE 
SQUARES 

One cup spaghetti, 2 quarts 
boiling water, 2 teaspoons salt, 
11/4 cups soft bread crumbs, 1 
cup milk, 1 cup diced or grat- 
ed American cheese, 3 eggs, 
beaten, 1 tablespoon onion, 
finely chopped, 1 tablespoon 
pimento, chopped, 2 table- 
spoons green pepper, chopped, 
1 tablespoon parsley, chopped, 
1 teaspoon salt, 1-8 teaspoon 
pepper, 2 tablespoons melted 
butter. 

Cook, spaghetti in salted wa- 
ter until tender, drain. Heat 
crumbs and milk together and 
add to spaghetti. Add other 
ingredients, mix well. Pour in- 

to greased 8 inch square pan, 
bake in moderate oven to 350 

j F. 40 minutes. Serve with cat- 
s u p or mushroom sauce. 

Serves 6. 
—tfw— 

Slick Tricks — 

Keep cheese in the refriger- 
ator. Cover cut surfaces of 
cheese tightly with waxed pa- 
per, or keep in covered dishes. 

| Cooking aged cheese over 6 
months is preferred; it pro- 
vides richer flavor, melts and 
blends well. 

Cheese dishes should be 
cooked at low temperatures. 
Grated or shredded cheese 
melts quickly. 

—tfw— 
Prise-Winning Letter— 

Mrs. Charles Ross, Redbird, 
wins today’s 3 months’ sub- 
scription. This is her second 
visit to The Frontier Woman. 

Dear Mrs. Pease: 
While I rest, I’ll scratch a 

few lines to let you know how 
I enjoy The Frontier Woman’s 
page. But what puzzles me is 
how The Frontier Woman gets 
around so much work? 

I’ll send a common dish 
recipe along. When we want 
something in the line of pie 
or cobbler, I take wild plums 
and cook over and add a little 
soda. That takes out a lot of 
tartness. Then strain the juice 
jff and cook it with a little 
corn starch for thickening and 
add a piece of butter for 
shortening. Then take ordin- 
ary biscuit dough and roll out 
as for cinnamon rolls. And 
spread the fruit on the dough 
and cut as rolls and place in 
deep greased baking dish. Then 
pour the thickened juice over 
them and bake. Don’t make 
juice too thick. We think this 
is a grand dish but some might 
like fruits not so tart, so can 
use any kind of fruit. 

We just got our last butch- 
er hog worked over and in 
the locker last week for our 
summer meat. So that is an- 

other of the jobs off our 
minds. 

We really had the change- 
able weather this winter. One 
day, 70 above and the next, 
only 10 above. 

As yet, I don’t have my us- 
ual hominy made and canned 
due to the fact I have had a 

siege of illness. I have had 
rheumatic fever of the muscles, 
so have been on the down and 
out order for quite some time 
and a little work is a lot for 
me yet. Don’t know how I 
would manage to stay put if I 
had the ambition The Frontier 
Woman has. 

Unless I perk up a lot real 
soon, I’m going to let the other 
fellow raise the chickens and 
garden this year. 

If this should be lucky enough 
to win a 3 months’ subscrip- 
tion, please add it onto Char- 
ley Ross’ account as I’m the 

MRS. 

It was good oj you to write 
Mrs. Ross. Some time you 
might tell us just exactly how 
you make and can that home- 
made hominy. Hominy is a 
dish I’m quite fond of myself, 
and my mother used to make 
it. 

—tfw— 
Send Us a Letter 
For The Frontier Woman— 

We need letters for The 
Frontier Woman and surely 
wish you’d send us one and I 
do mean YOU. Just drag out 
the tablet and pencil and start 
out. 

Tell what you're doing at 
your house, include your fa- 
vorite recipes and hints, if 
you wish. Or write about 
anything else you like, but 
do write. 

If your letter is used in oui; 
iepartment you will win a 3- 
months’ subscription to The 
Frontier. Send your letter to 
Mrs. Blanche Pease, Editor, 
the Frontier Woman, Atkinson, 
Nebraska. Be sure to put The 
Frontier Woman notation on 
the envelope. 

FOR SALE 

New KOHLER 

LIGHT PLANTS 
110-Volt AC & DC 

Delco Light 

BATTERIES 
BOB TOMLINSON 

— Stmx — 

Phono: 4IP01. Pago Exch. 

■ PEACE is a guy 
named "JONES” 

He’s neither diplomat nor statesman. But with- 
out him, diplomacy would be a one-way street. And 
statesmanship, a beggar’s feeble pleadings. 

For he is what lends firmness to our international 
policy. He is the “strong right arm” of a people deter- 
mined to live in peace with the rest of the world. 
He is Pfc. Jones —the man behind the man at the 
peace table. 

You’ll find him in the ranks of our 100% volunteer 
Army, in the National Guard, in the Organized Re- 
serve Corps and in school and college R.O.T.C. units. 

And on Army Day—April 6— 
you can salute him for the contri- A STOOMfl bution he is making to World Peace. 
That’s the day these fine organiza- AMERICA IE 
tions go on review. By visiting the A PEACEFUL 
Army Day exhibits and events AMERICA 
planned for your community, you •-- 

can show Pfc. Jones that you are namn/mM 
interested—and appreciative. 

*“ 

V'" 

A STRONG AMERICA IS A PEACEFUL AMERICA 

SPACE COHTRIdUTED AS A PUBLIC SERVICE BY: 

SIMONSON POST 93 
AMERICAN LEGION 

— O’Neill — 

ELECTRIFY 
YOUR FARM! 

A modern, all-electrified 
i farm or ranch will mean 
less work and more pro- 

fit at less cost. 

★ KOHLER PLANTS 
★ WIRING A 

SPECIALTY 

GILLESPIE'S 
RADIO ELECTRIC 

APPLIANCES 
Phone 114 

DENIAL Dr. Edward U. 
Condor, director of national 
bureau of standards, hotly 
deni'<*8 accusation by house 
un-American activities sub- 
committee that he consort d 
with Red spies. 

NICEST SMILE Piquant 
Edith Mrandmarte was judg- 
ed to have nicest smile in all 
France in a contest held in 
Paris. This is how she looks 
when she arranges her face 
for that nice smile. 

INMAN NEWS 
Mr. and Mrs. R. W. Coakley, 

of Arcadia, spent March 16 
here with their daughter and 
son-in-law, Mr. and Mrs. Clif- 
ford Sawyer, and boys. 

Mr. and Mrs. Harry Appleby 
entertained a group of friends 
at their country home Friday 
evening. Cards furnished the 
entertainment. Mrs. Appleby 
served lunch at the close of 
the evening. 

Miss Jennie Brunckhorst en- 
tertained her Sunday-school 
class of little folks at an Eas- 
ter party at the home of her 
parents, Mr. and Mrs. Ernst 
Brunckhorst, on Saturday from 
1 until 3 p.m. She served 
lunch. 

Mr. and Mrs. William Thomp- 
son, of Norfolk, Mr. and Mrs. 
J. T. Thompson, jr., and son, 
Richard, of Yankton, S. D., Mr. 
and Mrs. Peter Cooper and son 

Jimmy, of Orchard, and Mr. 
and Mrs. Ralph Brittell and 
daughter were guests Easter 
Sunday in the home of Mr. 
and Mrs. J. T. Thompson, sr. 

Mrs. Kate Smith arrived Fri- 
day evening from Pendelton, 
Ore., where she has spent the 
Winter with her daughter and 
family. 

Miss Jeannette Hopkins, of 
Amelia, came Saturday to 
spend Easter with her parents, 
Mr. and Mrs. Jim Hopkins, 
and Larry. 

Mrs. Elizabeth Colman re- 
turned Saturday from Omaha 
where she spent the past week 
visiting. 

Charles Edwards, of Omaha, 
spent the weekend here with 
friends. 

Miss Vivian Stevens, of Nor- 
folk, came Friday night and 
spent the weekend with her 
parents, Mr. and Mrs. Earl 
Stevens. 

Dbnald and Darrell Jacox 
left Monday morning for Car- 
bondale, Colo., after spending 
the past month with their 
mother, Mrs. Walter Jacox. 
They will be employed on the 
Clyde Guss ranch this summer. 

Don’t be without The Fron- 
tier in election year. 

New Ewing: Band to 
Be Heard at Play 

1 

EWING — The Ewing high 
school seniors have selected for 
their class play the comedy, 
“Here Comes Grandma.” The 
play will be presented Thurs- 
day and Friday evenings, April 
8 and 9. The cast, which is 
undf»r the direction of Supt. A. 
S. Evans, is as follows: 

“Victor Hayes,” David Weyh- 
rich; “Carol Hayes,” Evelyn 
Bartak; “Herman Knox,” Will 
Watterman; “Larry Tucker,” 
James Charvat; “Martha 
Hayes,” Phyllis Fry; “Dolly,” 
Doris Snider; "Steve Dawson,” 
Charles Bergstrom; “Abe 
Swift,” Roger Bennett; “Nancy 
Foster,” Velma Abney; "Grand- 
ma Norfleet," Rose Funk; 
"Beverly O’Day,” Irene Walter. 

The high school band will 
give a concert before the Fri- 
day performance. The band 
was organized this year and 
is under the direction of Ira 
George, superintendent of O’- 
Neill public schools. 

Garden Club Votes $5 
to ‘Seeds for Peace’ 

CELIA—Mrs. Clarence Fock- i 
en was hostess to the Celia 
Homemakers on March 24. The ! 
Celia Homemakers are not j 
only a project club but a gar- 
den and flower club as well, j 
and as a Garden club voted to j 
contribute $5 to “Seeds for 

Peace,” a project which fur- 
nishes seeds to help Europe 
with its planting. 

The project lesson was on 

“My Kitchen” and it was given 
by Mrs. Frank Kilmurry and 
Mrs. George Beck. Miss Mar- 
jorie Samms has dropped from 
the club as she has returned to 
her home in Pennsylvania af- 
ter spending the Winter at the 
Algot Hammerberg home. 

Mrs. Enoch Samms has mov- 
ed to O’Neill, so the club has 
lost another member. 

Brother and Sister, 
Twins, Celebrate 

Anniversary Together 
CHAMBERS — Leo Adams | 

and twin sister. Mrs. Lloyd 
deed, celebrated their birth- I 
day anniversary Sunday at the 
Adams home. Those present, 
besides the guests-of-honor, 
were: Mrs. Sarah Adams, Mr. 
and Mrs. den Adams and 
boys, Mr. and Mrs. Clair 
Grimes and Milton, Mrs. Art 
Walter and children, Armenta 
and Doreen deed. 

Ice cream and cake were 

served. 

Bible Quiz Feature 
of Aid Meeting 

CHAMBERS—The Presbyte- 
rian Ladies’ Aid met on March 
24 at the home of Mrs. O. L. 
Kiltz. A large crowd attend- 
ed. Rev. and Mrs. Dawson 
Park, of Neligh, were special 
guests. A covered dish lunch- 
eon was served at noon. Fol- 
lowing a short business meet- 
ing, a program consisting of a 
Bible quiz was presented. 

The next meeting is at the 
home of Mrs. Guais Winter- 
mote on April 7. 

Rural Schools Combine 
in Easter Egg Hunt 

CELIA — Miss Jean Scott, 
teacher of the Celia school, 
had an Easter party for her 
pupils and for the Hendricks 
school last Friday. The Hend- 
ricks school pupils were ac- 

companied by their teacher. 
Miss Thelma Young. They 
played games at the Celia 
school and then went, to the 
Scott ranch where they had an 
Easter egg hunt. Refreshments 
were served later. 

FARRIERS MOVE 
CHAMBERS— Mr. and Mrs. 

Max Farrier and daughter 
noved the first of the week 
onto the Froelich place south- 
east of town. 

Frontier want ads are quick 
and efficient. 

Vote for Robert A. Taft 
and LOWER TAXES! 

• Three times Senator Bob Taft has 

put through Congress a bill > reduce 
your crushing income tax. 

9 Twice President Truman has ve- 

toed it. 

9 The third bill is now up to the Pres- 

ident, but Bob Taft will see it through! 

Remember This on April 13th! 

0 ROBERT A. TAFT 
For President 

Sponsored and Pa,<* ,ot th* Nebraska Taft tor President Committee 

Ma* A. Miller. Gen. Chrran.; Paul Kruger, Asst. Gen Chrmn 
Free* S. Aldrich, Sece-Treas. 

\ __ 

fl Eggs Permanently 
r Hidden in Easter Hunt 

i EWING — Over 30 children 
of the Ewing Bible club spent 
part of Easter Saturday after- 

■ noon “picking” highly-colored 
Easter eggs from trees, find- 

l ; jng them under corn shocks 
'> ! and on top of the windmills, 

and discovering them under 
rocks, boards and all sorts of 
ledges. 

‘ The egg hunt was staged at 
; the home of Mrs. Rene Libby, 

just outside of Ewing. The 
[ egg-hider was Kenneth Lee and 

2 of the eggs had to be given 
up as permanently hidden — 

at least until a field mouse 
finds them. 

Mrs. E. L. Norwood, of Ew- 
ing, is the sponsor of this Bible 
club which meets each Wed- 
nesday evening in her home. 
Allen Petersen is the acting 
president of the group, Ken- 
neth Lee is the secretary, and 
Helen Jacobson is the trea- 
surer. The group is interde- 
nominational in its teaching, 
Mrs. Norwood says. 

4-H CLUB NOTES 
SILVER STAR CANNERS 
Darlene Grimes, Reporter 

! CHAMBERS — The Silver 
i Star Canners 4-H club held its 
| second meeting on Saturday at 
I the home of Ada and Shirley 
DeHart. The lesson concerned | 

j canning directions. 
We also judged canned to- ! 

matoes and peaches and scor- ! 
ed ourselves on what we had | eaten since the last meeting. I 
Following the lesson we enter- 
tained our leader, Mrs. Lloyd 
Gleed, to a birthday party. She 
was presented with several 
gifts. The refreshments con- 
sisted of fruit salad and cake. 
The next meeting will be at 
the home of Mrs. Lloyd Gleed 
on April 10. 

Mr. and Mrs. James Duck- 
worth spent the weekend in j Trenton. 

Rites Held for 
Infant Twin Boys 

CHAMBERS— Funeral ser- 
vices were held last Thursday 

•afternoon at the Walter Brown 
home for the infant twin sons 
of Mr. and Mrs. Gordon 
Brown. Rev. L. A. Dale chose 
as his text, “Our Father who 
art in heaven, Thy will be 
•done.” Short services were 
plso conducted at the cemetery. 

Mrs. Gordon Brown is the 
former Glenaspa Kenny of 
the Amelia community. 

Visit in Chambers— 
Mr. and Mrs. Rodney Tom- 

linson and Mr. and Mrs. H. W. 
Tomlinson were Easter Sunday 
guests at the home of Mr. and 
Mrs. William Turner in Cham- 
bers. 

PAUL SHIERK 
INSURANCE 

AGENCY 
★ 

INSURANCE 
OF ALL KINDS 

Truck Insurance 
a Specially 

Fire 
Hail 

Windstorm 
Automobile 

Life 

★ 
BONDS 

★ 
Paul Shierk Woody Grim 

Nebr. Stale Bank Bldg. 
Phone 434 O'Neill 

Afghan Yarn... 
Knit or Crochet your own AFGHAN. 
They’re all doing it. Get started 
today with Botany No Dye Lot 
yarn. Select your yarn from 
27 different colors. 

FEEL THE DIFFERENCE 
when you touch these luxurious eosy-fo- 
knit "Botany" Brand No-Dye-lot Yarns, 
French combed and French spun. Top' 
dyeing makes color matching simple 
and sure. Join "The 'Botany' Modei of 
the Month Club'*...instructions for 
on exclusive model every month. 
|The models shown 
ore from Model of 
the Month 

releases) 

V" 

*“Botony"l» o trade- 
mark ot Botany 
Worsted Mills Reg- 

istered in the U S. 
Potent Office 


