
Friendly ‘Enemies’ 

Technically, the United States of America and the Sem- 
inole Indians are at war. Seminole chiefs repudiated a 

treaty made in 1832 calling for removal of the whole tribe 
to Oklahoma. 

Most of the tribe went to 
Oklahoma, but the diehards 
remained in the Florida ever- 

glades and have never for- 
mally made peace with the 
United States. Now, however, 
descendants of these die- 
hards are doing a valuable 
bit for America’s war pro- 
gram. Braves and their 
squaws are fighting a produc- 
tion battle in the heart of the 
everglades on 3,000 acres that 
will be used to produce qual- 
ity beef. 

Left: Head of the Seminole 
village at Clewiston, Fla., is Josie 
Billie, who speaks fluent Eng- 
lish. 

ITearing her traditional costume, with the usual bead necklace. 
Ruby Jumper distributes para grass aver the pasture land. This 
is her first job outside of keeping house in a wigwam. 

According to a sugar com- 

pany, which is employing the 
Seminoles, they are doing a 

good job on the company’s 
pasture improvement pro- 
gram* which is expected to 

produce 1,500,000 pounds of 
dressed quality beef annu- 

ally. Employment of the 
Indians leaves that many 
more persons free to work on 

sugar cultivation. 

Top Right: Josie Billie hands 
Henry Osceola a work slip that 

i shows Henry's earnings. Below: 
" A Seminole grandmother 

watches over a brood of young* 
tiers. 

Above: Wearing their Sem- 
inole finery, these squaws work 
in the field. Seminoles make 
their own vivid-hued clothing. 
They balk at wearing regular 
work clothing and stick to their 
home-made garments. Left: Al- 

though he is the boss, Josie Billie 
does his share of the work. He 
is shown dumping some feed into 
the cattle pens. When the In- 
dians came to Clewiston, they 
were offered modern cqttages to 

live in. But they insisted that if 
they were to work, they would 
have to live in their own way, in 

\ their home-made native village. 

Seminoles eat dinner in the open after a day's work in the field, 
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For Your Dinner—Broiled Chuck Steak 
(See Recipes Below) 

Thrifty Meats 

Food budgets require the hands of 

experts these days so they don't 

run away with themselves. 
Scan the columns of your news- 

papers and the prices at your butch- 
ers and you’ll notice many economi- 
cal cuts of meat that are just packed 
full of flavor if you cook them prop- 
erly. It’s not at all strange to find 

favorite foods in 

your family that 
are very inex- 

pensive to pre- 
pare. But all of 
them illustrate 
one important 
fact: the cook 
who prepares the 
food knows what 
she’s working 

with and what to do with it to have 
it at its best. 

Make sure that all of your platters 
look attractive before you set them 
on the table. We still eat with our 

eyes first—and what’s good to look 
at will disappear fast! 

Save Used Fats! 

Did you ever think of spreading 
chuck steak with grapefruit butter? 
No? You’ll find it tenderizes tjie 
meat and gives it delightful flavor: 

•Broiled Chuck Steak. 
Preheat broiling oven 5 to 10 min- 

utes. Grease broiler rack. Wipe 
meat with cloth, sprinkle both sides 
with salt and pepper and spread 
with grapefruit butter, made by 
blending grapefruit juice and but- 
ter in equal proportioys. Place on 

rack and broil 2 to 3 inches below 
heat. Sear steak on both sides with 

high heat, reduce and continue 

cooking, turning occasionally. For 
a rare steak 1!& inches thick, allow 
12 to 15 minutes per pound. In- 
crease time for medium and well- 
done steaks. 

Save Used Fats! 

Pork is low in price and fairly low 
in point value. It’s a go-together 
with dressing made with apples: 

Pork Chops With Apple Stuffing. 
(Serves 6) 

6 thick pork chops 
1 slice salt pork, diced 

x/t cup bread crumbs 
2 teaspoons finely chopped parsley 
3 tart apples, diced 
y, cup chopped celery 
y4 cup chopped onion 

y4 cup sugar 
Salt and pepper 
Have pork chops cut 1 to 2 inches 

thick with a pocket cut from the in- 
side. Fry diced salt pork until crisp, J 
add celery and 
onions and cook 
until tender. Add 
the diced apples 
and sprinkle with 
sugar, cover and 
cook slowly until 
they are tender 
and glazed in ap- 
pearance. Add bread crumbs and 
season. Stuff pork chops with stuff- 

Lynn Says 

The Score Card: Butter your 
bread carefully. Most households 
will average about 11 pounds per 
person per year—much less than 
what we’re accustomed to. 

Don'.t feed your garbage pail 
the vitamin C from citrus fruits 
in the form of peel. There are 

about three times as much of the 
vitamin in the peel as in pulp 
and juice. Peeling may be used 
in sauces, spreads, fruits, mar- 

malade or candy. 
Another vitamin C story tells 

us that when vegetables are de- 
hydrated in the presence of nat- 
ural gas rather than air, they 
have 100 per cent vitamin C re- 

tension. 
Dehydrated carrots, onions and 

sweet potatoes will probably be 
tasted before this year is out 

Have plenty of ham ’n eggs 
these days. Both pork and egg 
supplies are good. 

Lynn Chambers’ Point-Saving 
Menus 

•Broiled Chuck Steak 
Parsleyed Carrots 
Creamed Potatoes 

Lettuce With Horseradish 
Dressing 

Raised Wheat Rolls Beverage 
Boston Cream Pie 

•Recipe Given 

ing. Season chops with salt and pep- 
per and brown on both sides in a 

hot skillet. Reduce heat, add a few 
tablespoons of water and cook slow- 
ly until done, about 1 hour. 

Save Used Fats! 

Spaghetti and Ham Ring. 
(Serves 6) 

1 cup spaghetti, uncooked 
3 eggs 
Ya teaspoon salt 
% teaspoon pepper 
2 teaspoons onion, grated 
2 cups ground cooked ham 
2 tablespoons shortening 
1 teaspoon Worcestershire sauce 

% cup milk 

Break spaghetti into small pieces 
and cook in boiling, salted water un- 

til tender. Melt 
shortening in fry- 
ing pan and then 
add ground ham 
and sear until 
lightly browned. 
Beat eggs slight- 
ly, add salt and 
pepper, Worcestershire sauce, grat- 
ed onion, milk and browned ham 
and bake in a moderate oven (325 
degrees) in a ring mold, for 35 min- 
utes. Turn onto platter, garnish with 
parsley and fill center with a green 
vegetable. 

Save Used Fats! 
Liver With Vegetables. 

(Serves 6) 

1 pound beef or calves’ liver 
2 tablespoons drippings 
2 tablespoons flour 
% teaspoon paprika 
% teaspoon salt 
2 large potatoes, diced 
1 stalk celery, diced 
4 carrots, diced 
1 onion, chopped 
114 cups tomato juice 
14 cup water 

Cut liver into squares and roll in 
flour, salt and paprika; brown in 

drippings. Add vegetables and liq- 
uids and allow to simmer until vege- 
tables are tender. Transfer cooked 
meat and vegetables to a baking 
dish and season with salt and pap- 
rika. Make gravy using liquid from 
cooked meat. Pour gravy over 

meat. Place crust of biscuit dough 
on top of mixture and bake in a hot 
oven until biscuits are done. 

If you don’t like heart, it’s proba- 
bly because you have never tasted 
it well seasoned and thoroughly 
cooked. Try this: 

Baked Stuffed Heart. 
(Serves 6) 

3 to 4-pound beef heart 
2 slices bacon 
1 cup fine bread crumbs 
'.<t teaspoon poultry seasoning 
1 small onion 
Salt and pepper 
Flour for dredging 
Fat for browning 

Wash heart and remove enough of 
center portion to permit stuffing. 
Dice bacon and fry until crisp. 
Combine with bread crumbs, diced 
onion and salt and pepper. Fill 
cavity of heart with stuffing and 
fasten with skewers. Roll in flour 
and brown quickly in hot fat in 
skillet or heavy kettle. Add beef 
stock, chicken stock) or water. Cov- 
er and cook slowly 2 to 2^4 hours in a 

moderate oven until tender. Thick- 
en liquid for gravy, if desired. 

Are you looking lor salad ideas? 
Send a stamped, sell addressed enve- 

lope to Miss Lynn Chambers at West- 
ern Newspaper Union, 210 South Des- 
plaincs Street, Chicago 6, Illinois. 

Released by Western Newspaper Union 

All the Answers 
Caller—Is the boss in? 
New Office Boy — Are you a 

salesman, a bill collector, or a 

friend of his? 
Caller—All three. 
Boy—He’s in a business confer- 

ence. He’s out of town. Step io 
and see him. 

CLASSIFIED 
DEPARTMENT 

CHICKS FOR SALE 

Buy Roscoe Hill Chicks 
for Greater Profits 

Their fine quality brooding will help produce 
eggs and moat our country needs nnd offer 
you un outstanding profit making investment 
this year. Improved.brooding stock hundreds 
males trom Hut) to Hll egg trapneat bona In our 

Leghorn and White (took flocks have estab- 
lished profit-making ability. 10 leading brerda 
—Boxed chicks. Write for prleea fc ree catalog. 

ROSCOE HILL HATCHERY 
_ 

111 R Street • Lincoln, Nebraska 

FEATHERS WANTED 
WF. BUY NEW GOOSE, DUCK feathers; 
also used feathers if they are In good con- 
dition. Send to 
FARMERS STORE Mitchell. S. D. 

BE A UT Y BOH 0 0L 

DON’T BEASLACKFR 
Be Independent while the men folks are In 
the service. Enroll In Nebraska's oldest 
beauty school. Graduates now earning 
from $22 to $75 weekly. Write 

CALIFORNIA BEAUTY SCHOOL 
Omaha. Nebraska 

White Leghorn Cockerels 

& $1.65 
No catch to this, we ship them 

PREPAID 

MODEL HATCHERY 
Creighton, Missouri 

Used Musical Instruments 

WILL PAY CASH 
TOR USED MUSICAL 

INSTRUMENTS 
Writs—giving kind, make and condition. 

MUSIC DEPARTMENT A 
P.O. Bon 1724Lincoln, Nobr. 

Wounded Saved 
Of the U. S. army wounded, 96.5 

per cent are saved; of the navy, 
96.8 per cent; of the marines, 96.9 
per cent. Our medical corps is 
doing a fine work saving the lives 
of our wounded. 

Just 2 drops Penetro 
Nose Drops in each 
nostril help you 
breathe freer almost 
Instantly, so your 
head cola gets air. 
Only 25c—2H times as 
much for50c. Caution: 
Use only as directed. 
Penetro Nose IJrops^ 

Acid Indigestion 
Relieved in 5 minutes or double money beck 

When exceaa atomach addflBOMl painful, auffocat- 
Ing gas, Hour stomach amt heartburn, doctora usually 
prescribe the faateat-acting medians* known for 
symptomatic relief—medieinea like those In Bell-ana 
Tableta. No laxative. Bell-ana brings comfort in a 

jiffy or double your money back on return of bottla 
to ua. 25c at all druggiata. 

IFkmm Protect end case abrased 
______ skin with Mexsana, the 
P U All soothing, medicated pow- 
Vllfll L der. Also relievo burning, 
AN NOYS itching, of irritated skin. 

^ To relieve distress of MONTHLY ^ 

Female Weakness 
Lydia E. Plnkhatn's Vegetable Com- 
pound Is made especially /or women 
to help relieve periodic pain with Its 
weak, tired, nervous, blue feelings 
—due to functional monthly dis- 
turbances. 
Taken regularly— Plnkham’s Com- 
pound helps build up resistance 
against such symptoms. Here Is a 
product that helps nature and 
that's the kind to buy! Famous for 
almost a century. Thousands upon 
thousands of women have reported 
benefits. Follow label directions. 
Worth trying! 
LYDIA E. PINKHAM’S &S.poS» 
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AT FIRST caft WTh 

Crllf 666 
666 TABLETS. SALVE. NOSE DROPS 

WNU-U 12-44 

And Your Strength and 
Energy Is Below Par 

It may be caused by disorder of kid- 
ney function that permits poisonous 
waste to accumulate. For truly many 
people feel tired, weak and miserable 
when the kidneys (ail to remove excess 

acids and other waste matter from the 
blood. 

You may suffer nagging backache, 
rheumatic pains, headaches, dizziness, 
getting ap nights, leg pains, swelling. 
Sometimes frequent and scanty urina- 
tion with amarting and burning la an- 
other aign that something is wrong with 
the kidneys or bladder. 

There should bo no doubt that prompt 
treatment is wiser than neglect. Use 
/loan's Pillt. It it better to rely on a 
medicine that has won countrywide ap- 
proval than on aometbing less favorably 
known. Uoan't have been tried and test- 

ed many year*. Are at all drug stores. 
Get Doan’s today. 
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Easter Pinafore Gay and Colorful 

Pattern No. 5534 

IJIG, bold rabbits and gaily col- 
■*“' ored Easter eggs on a play 
pinafore will please the little girl 
of two, three or four years! Mother 
can make it in an afternoon and 
can use bright scraps of materials 
for the appliques. 

* • • 
To obtain complete cutting pattern for 

Pinafore and Appliques for the Easter 
Play Pinafore (Pattern No. 5534) sizes 2. 
3, 4 Included, send 16 cents In coin, your 
name, address and the pattern number. 

Women Musicians 
Of the 1,700 members of Amer- 

ica’s 19 major symphony orches- 
tras, nearly 200 are now women, 
one even holding the position of 
concertmaster. 

Due to an unusually large demand and 
current war conditions, slightly more time 
is required In filling orders for a few of 
the most popular pattern numbers. 

Send your order to: 

SEWING CIRCLE NEEDLEWORK 
530 South Wells St. Chicago. 

Enclose 15 cents (plus one cent to 
cover cost of mailing) for Pattern 

No. 

Name .. 
Address ... 

RUB, FOR COLD MISERY 
bpread Pfenetroon throat, chestjback 
—cover with warm flannel—eases mus- 
cular aches, pains, coughs. Breathed* 
in vapors comfort irritated nasal mem-.' 
branes. Outside, warms like plaster.' 
Modem medication in a base contain- 
ing old fashioned mutton suet, only' 
25c, double supply 35c. Get Penetro.1 

PLANT FERRY’S SEEDS 
For better, more productive gardens, 
plant Ferry’s Seeds. Many outstanding 
vegetable and flower varieties are avail- 
able at your local Ferry’s dealer. 

FERRY-MORSE SEED CO. 
SAN FRANCISCO DETROIT 

Smith Bros, has served the public since 1847. 
In that period America has fought five wars. 

Only during wartime has there ever been any 
shortage of Smith Bros. Cough Drops. Our 
production now is war-reduced but we’re dis- 
tributing it fairly to all. Still only 51. A nickel 
checks that tickle! 

SMITH BROS. COUGH DROPS 
BLACK OR MENTHOL— 5* , ^%AK RK 

"I'M TOO YOUNG 
TO FEEL 
SO OLD* 

MUSCLE PAINS can do it to yon 
—make you feel old—foofc drawn 
and haggard, soretone Liniment 
contains methyl salicylate, a most 
effective pain-relieving agent. And 
Soretone’s cold heat action brings 
you fast, so-o-o-thing relief. 

1. Quickly Soretone acts to en- 

hance local circulation. 

2. Check muscular cramps. 

3. Help reduce local swelling. 
4. Dilate surface capillary blood 

vessels. 

For fastest action, let dry, rub in 
again. There's only one Soretone— 
insist on it for Soretone results. 
50c. Big bottle, only $1. 

SORETOHE 
soothes fast with 

COLD HEAT* 
ACTION 

in casts of 

MUSCULAR LUMBAGO 
OR BACKACHE 

duo to fatiouo or oxpoouro 

MUSCULAR PAINS 
duo to coldo 

SORE MUSCLES 
duo to ooorworfc 

MINOR SPRAINS 

uand McKesson makes it” 

♦ Though applied cold, nib*- 
fadont Ingredient* In Sow- 
ton* act like heat to Increa** 
the luperfldal iupplj at 
blood to the area and Indue* 
a glowing i*ni* a( warm!t> 


