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Tomato Canning Season Is Here

By BLANCHE SPANN PEASE, Homemaking Editor

One of these days it is going to
frost or freeze and most of us will
be left with lots of green toma-
toes to use. One of the ways you
can use them is in green tomato
pickles. We think you might like
to use this recipe.

GREEN TOMATO PICKLES

Select small, bright green to-
matoes. Discard a slice from both
the stem and bottom ends. Cut re-
maining tomato into halves, or
into 1/3-inch slices. Cover four
quarts of tomatoes with 34 cup
salt. Let stand overnight. In the
morning, drain for an hour. Cov-
er with a solution made by bring-
ing to a boil four cups water, two
cups vinegar and two cups brown
sugar. Let stand for several hours
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on the back of the stove or in a
warm spot. Drain again (the
syrup drained off the tomatoes
may be used for additional batch-
es of pickles). Cover the drained
tomatoes. with rich pickling syrup
made by boiling for seven min-
utes two cups vinegar, one cup
water, 215 cups brown sugar, two
or three one-inch sticks of cin-
namon and three tablespoons mix-
ed pickling spice tied in a bag.
Let tomatoes remain in syrup for
one hour. Do not boil. Keep mix-
ture hot, just below boiling point.
Remove tomatoes and pack into
jars. Boil syrup down with spices
for five minutes, Remove spices
and pour syrup over tomatoes.
Seal jars.

PICCALILLI

Another way to use green to-
matoes: You will need a gallon of
the green tomatoes for this recipe,
Also one head of cabbage, three
sweet red peppers, two large
onions, 1% cup salt, one cup
brown sugar, two tablespoons
mustard seed, one tablespoon cel-
ery seed, one tablespoon horse-
radish and one quart vinegar.

Chep and mix vegetables with
the salt. Let stand overnight.
Drain. Mix sugar, seasonings and
vinegar. Boil one minute. Add
vegetables. Heat to boiling, Pack
into hot jars and seal at once.

If you have an orchard, you are
probably looking for new ways to
use apples. I have already made
quite a few apple pies and frozen
them. I like to use a tablespoon
of minute tapioca for thickening
in pies, instead of flour.

For the home freezer, I wuse
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You'll banish washday drudgery for-
ever with a new Universal Automatic
Gas Clothes Dryer. Try it in your own
home for 30 days. No obligation. Once
you’ve tried it, you’ll never again carry
a heavy clothes basket to the old-

fashioned clothes line.
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Easy Terms Available With Your Gas Bill

specially-made paper pie plates
or the smaller foil pie pans.
I bake the usual two-crust apple
rie and cool on a rack thorough-
ly. I like to wrap them in heavy
freezer foil. Then when I want to
serve one, thaw it in the hot oven
and it tastes fresh-baked, but
needs only to be thawed and
heated. In fact, by accident, we
had a pie in early June that I had
baked last September and it tast-
ed as fresh as if it had just been
baked. Most home freezer folks
do not recommend that long in
the freezer.

I haven’t tried the following
pie in a freezer but you’ll like it
just to bake and serve.

SOUR CREAM APPLE PIE

This recipe makes a nine-inch
pie which serves six.

Two tablespoons flour, 15 tea-
spoon salt, 3% cup sugar, one egg,
one cup sour cream, % teaspoon
vanilla, two cups apples, finely
chopped.

Sift dry ingredients together,
Add apples, mix well. Pour into
Add egg, cream and vanilla. Beat.
pastry-lined pie tin. Bake in a
hot oven of 400 to 425 F. for 15
minutes, then in a moderate oven
of 350 F. for 30 minutes.

TOPPING

One-third cup sugar, 1/3 cup
flour, one teaspoon cinnamon, %
cup butter. Combine all the ingre-
dients and mix thoroughly. Sprin-
kle over pie. Return to oven and
bake at 400 F. to 425 F. for 10
minutes.

Now that you have plenty of
tomatoes, maybe you would like
to serve them a bit differently
for a change.

STUFED TOMATOES

You'll need six ripe unpeeled
tomatoes, one cup cooked lima
beans, % cup fresh bread cubes,
two tablespoons chopped onion,
two tablespoons parsley, 12 cup
American cheese (grated), two
tablespoons melted butter, three
tablespoons cream or milk, one
egg (beaten), 1/3 teaspoon salt.

Scoop out centers of tomatoes.
Combine remaining ingredients
and stuff tomatoes. Fit into shal-
low pan and add 1/3 inch boiling
water. Bake in a moderate oven
of 350 F. 30 minutes.

You probably know that when
you're adding raw tomatoes to
salads, they won’t be as watery if
you cut them vertically instead
of across. If you allow them to
lie on paper toweling for a min-
ute the towel will absorb some of
the excess juice, too, and make a
less watery salad.
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Dear Mrs, Pease:

The shower of rain we received
last night changed the routine of
work today, so seeing that you
need more letters I will try to add
my bit.

household but we do enjoy our
garden and flowers and the gar-
den is providing us with a few
extras to can along with the daily
table use.

These are busy days for the
farm homemaker, but some of the

Alice’s Beauty Shop

This is not a very industrious|

hard work is pretty well done, but
the cooking for the hay men is
still being done in some homes
Taking care of the garden is an
added chore, but a little each day
is done and when the end of the
season is here the jars are all
filled and it's a big saving for the
pocketbook, for the high cost of
living still has to be considered.

I| Even if some foods are down in

price, the average homemaker
goes a long way in providing the
food for the winter meals.

By the time we pick our last
gladiola blossoms and the haying
is beginning to draw to a close
school is here again. Seems like
the summer has gone fast and
mother is beginning the long task
of filling the lunch boxes for the
kiddies. Pickles and preserves are
two important items, so here are
some ideas on both,

This is pickle time at our house
and we are trying to follow a spe-
cial recipe, but don’t have enough
cucumbers at one picking to start
a full batch, so add a few each
day to the already mixed brine.
When a gallon or more are ready
will start to freshen them. We like
the sweet chunk pickles which are
a sort of an “all-around” pickle
that can be used in potato salads
and sandwiches as well as just
pickles and relishes.

The gardener who doesn’t have
many strawberries at one time
can try this preserve recipe.

STRAWBERRY PRESERVES

Four cups washed, cleaned and
hulled berries. Put on to cook with
four cups of sugar. Boil about
four minutes then pull back to
stop the boiling process. Add two
more cups of sugar, boil another
four minutes or so until they are
thick enough. Usually the eight
minutes are enough. Remove from
fire and continue stirring until
air is all out. Pack into sterilized
jars and seal. These are good and
the berries go farther.

This is getting long, but would
like to tell you that I've marked
the nicest glad bulbs and will save
only those as the room in the gar-
den is allotted. They would have
been beautiful if the weather had
been more cooperative. It’s hard to
understand how mother nature
doles out just what she wants us
to have but we are still living in
hopes,

MRS. HERMAN ZIEMS

Oregon Home Agent
to Enter College—

CHAMBERS—Miss Eula Win-
termote arrived Monday, Septem-
ber 5, from Medford, Ore., where
she has worked as an extension
home agent. She is visiting her
mother, Mrs. John Wintermote,
and other relatives.

She expects to leave about Sep-
tember 20 for Ft. Collins, Colo.,
where she will attend Colorado
A&M college.

Miss Wintermote is on sabbati-
cal leave and is working toward
her master's degree in extension
education.

Enroute home she visited Mr,
and Mrs. Frank Holcomb and Mrs.
I1da Dorothy at Mitchell and with
Mrs. Dorothea Holstein at Alli-
ance.

RETURNS FROM KOREA

A/lc Robert Lansworth has
just returned from Korea, where
he has been stationed for the
past two years. He is visiting
relatives here.

Mr. and Mrs. Art Ricketts and
son, Glenn, of Genoa were visi-
tors at the Stanley Longenecker
home. Little Glenn will remain
for a longer visit.
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of beer.

Try extra refreshing Hamm’s Beer.

Theo. Hamm Brewing Co.,

efreshingly yours...from the
Iand of sky blue waters

Flavor-talk..

that made folks curious

Every 31 seconds—day and might—another beer drinker
switches to Hamm’s. These new Hamm’s fans heard talk
about a wonderfully refreshing flavor—a special kind of
crisp, clean-cut flavor—captured in the land of sky blue
waters. They were curious. They tried Hamm’s and decided

O'Neill News

Mr. and Mrs. Fred Lowery
spent Sunday at Lindsay.

Mr. and Mrs. D. N. Loy spent
Sunday afternoon and evening
in Page visiting Mr. and Mrs,
Hugh Holiday.

Mr. and Mrs. W. D. Brittell
and daughter spent Friday eve-
ning and Saturday visiting Mr.
and Mrs. Arnie Mace.

Mr. and Mrs. Don Boshart and
son of Kearney visited over the
weekend with the Aaron Bos-
hart family.

James Luft was a Sunday din-
ner guest at the Arnie Mace
home.

Miss La Vina Manson of
Smithland, Ia., was an Thurs-
day overnight guest of Mrs.

Charles Manson.

Mr. and Mrs. Frank Grenier
and Mr. and Mrs. Joe Schmidt
spent Sunday in Ainsworth
visiting Mr. and Mrs. Harvey
Sawyer.

Monuments of lasting beauty
made by skilled craftsmen of
the J. F. Bloom Co. . . . monu-
ments from the factory to the
consumer, — Em-meu ct‘bb, 0,-
Neill, phone 139-J.

Mr. and Mrs. Bud Lanman of
Verdel spent the weekend with

his father, Mr. and Mrs. Roy
Lanman.
Mr. and Mrs. J. L. McCar-

ville, sr., spent Monday in Nor-
folk visiting friends.

Mr. and Mrs. George Mellor
spent Sunday with her father,
Roy Lanman.

Mr. and Mrs. William Murphy,
sr., and Mr. and Mrs. William
Murphy, jr., spent Sunday eve-
ning at the Robert Mathis home.
It was the wedding anniversary
of Mr and Mrs. Mathis. Re-
freshments were served.

Mr. and Mrs. Howard D. Man-
son spent Sunday at the Roy
Beeson home near Elgin where
they attended a family reunion
honoring guests from Salem,

Ore.
Mr. and Mrs. Gordon McIn-
tosh and family of Meadow

Grove visited over the weekend
with Mr. and Mrs. William Me-
Intosh.

Mr. and Mrs. Clyde McKenzie,
jr., and family spent Saturday
afternoon visiting relatives in
Lynch.

Mr. and Mrs. Jerry Babl and
girls and Vannie Newman were
Wednesday evening guests at
the Carroll McKay home.

Miss JoAnn Sullivan of Oma-
ha spent the weekend with her
parents, Mr. and Mrs. Harry
Sullivan and family.

Mr. and Mrs. William Murray
and Mr. and Mrs. Robert Gal-
lagher returned Saturday from
a week’s vacation in the Black
Hills,

St. Patrick’s Altar society bake
sale at Shelhamer’'s Market, 0O’-
Neill, Sat., Sept. 17, 10 a.m.-4 p.m.

20c

William J. Froelich, jr., arriv-
ed Wednesday from Georgetown
university, Washington, D.C., to
spend a few days with his par-
ents. He is attending law school.

Mr. and Mrs John Nachtman
spent the weekend at Odebolt,
Ia., visiting relatives.

Mr. and Mrs. Frank Grenier
have received the address of
their son, Carroll. His address
follows: Carroll F. Grenier, SR.,
319-60-55 Co. 486-123 Batls»12
regt. USNTC Great Lakes, Ill.

Mr. and Mrs. Jerry Babl and
daughters of Holdrege spent
last week visiting her mother,

Mrs. Vannie Newman, and other

relatives in ONeill.

Mr. and Mrs. Fred Osenbaugh
of Omaha spent Sunday until
Wednesday with his parents,
Mr. and Mrs. J. D. Osenbaugh.

Mrs. Ralph Barnes and child-
ren of Amelia were Tuesday
visitors at the Dale Perry home.

Mrs. Vivian Magstadt and
Kay and Myra and Mr. and Mrs.
William Schiessler of Ainsworth
spent Sunday with the ladies’
mother, Mrs. Vannie Newman.

Mr. and Mrs. John F. Pribil
and Mrs. Gerald Dusatko return-
ed Monday evening after visiting
relgtives in Alliance and Heming-
ford.

Elgin Ray spent from Tnesday
until Sunday in Omaha attending
a lumberman’s school.

Mrs. Grace Riddell of Phillip,
S.D., went to Norfolk after
spending a week at the Louis W.
Reimer home.

Relatives and friends of S. R.
Robertson met at his home Tues-
day for a surprise birthday party
in his honor.

Mr. and Mrs. C. E. Lundgren
left Thursday, September 8, for

a few days fishing in Minnesota. |

Mrs. Raymond Harmon left
Saturday for San Diego, Calif,,
to join her husband, who is
stationed there with the navy.

Mr. and Mrs. Carl Schenzel
spent Sunday at the home of
Mr. and Mrs. M. E. Asher in
Valentine. They were acocompan-
ied by Louis Schenzel,

Mr. and Mrs. Floyd McMani-
gal of Beemer and Mr. and Mrs.
Oscar Pruden of Clearwater were
Sunday dinner guests at the Ed-
ward Kirpatrick home.

CATTLE AUCTION

Every Monday

This week we sold 897 cattle
with all classes from 75c to $1
per hundred higher. Good steer
calves up to $20.40; heifer
calves to $18.20; yearlings of
good qualtiy from $18.00 to
$19.00.

Could have sold a lot more
cattle and all the consignors
were very well satisfied.

Most of the cattle went to
Iowa, Minnesota, Indiana and
eastern Nebraska.

You furnish the cattle—we
furnish the buyers!

Phone 19 or 70
We Appreciate Your Business

Ewing Livestock
Market

Ewing, Nebr.

Projects Books
Are Checked—

The Grattan Flats 4-H club
held a meeting Thursday, Sept-
ember 8, at the home of Barbara
Wayman. All members were
present. The leader checked pro-
Ject books and instructed mem-
bers on how to fill out record
books. .

The next meeting will be held
October 3 at the home of JoAnn
Searles and Douglas Friedrich.—
By Barbara Wayman, news re-
porter.

Real Estate Transfers

WD—Ida I Hitchcock, et al to
R M Knowles 8-25-55 $2000- Lots
6-7-8 Blk 35- Kimball & Blair's
Add- Atkinson

QCD—Emmet Hay Co to Cath-
olic Church of the Epiphany 3-
8-55 $1- Lots 3-4-5-6-7 & 8 Blk
F- Lyons Add- Emmet

_QCMOM D Conard to Cath-
olic Church of the Epiphany 3-
24-55 $1- Lots 1 to 12 inclusive-
Blk H- Lyons Add- Emmet

QCD—R E Lane to Herbert R
Lane 6-25-55 $1- Lot 6 & S5 lot
5 Blk 13- Kimball & Blairs Add-
Stuart

QCD — Wm K Lane, et al to
Herbert R Lane 10-26-54 $1- S1%
lot 5 & all lot 6- Blk 13- Kimball
&Blair ’s Add- Stuart

WD — W A Stewart to Harry
Peter & John G Peter 9-8-55 $1,-
600- Wi2NEY; 13-27-12

WD-—John A Gilstrap to Anua
V Brown 9-8-55 $4750- Lot 6
I?IBFII 7- McCaffertys Annex- O’-

ei

WD—Vance L Butler to Archie .

R Tuttle & wf 9-8-55 $6000- S
Sl 20-27-9

WD—Vance Butler to Archie R /|

Tuttle & wf 9-8-55 $12,000- SW1;
NW1; 28- all of N% 29 lying
g?r;h & east of C&NW RR- all

REFEREES DEED — Wm W
Griffin, Ref to Hilda & delen
Gallagher 8-26-55 $4000- Lot 27
Blk 22- O’Neill

Donohoe Const. Co.

CAT, SCOOP, DOZER,
PATROL AND ELEVATED
GRADER WORK
John E. Donohoe, Phone 447-W
“Jim" Donohoe, Phone 478-LW

<

THE FRONTIER, O’Neill, Nebr.,

Thurs., Sept. 15, 1955.—PAGF

Church Group-Joins
Mission Association—

CHAMBERS— The Ladies Aid
of St. Paul's Lutheran church met
Thursday, September 8, at the
church parlors. The meeting op-
ened by singing the hymn “I Love
Thy Kingdom, Lord.” Rev. How-
ard Claycombe read Col. 3:6-17,
Fifteen members answered roll
call by naming their favorite
Chrisitan painting.

Announcement was made cf a
Lutheran Woman's Missionary
league rally to be held at Ains-
worth September 27.

It was voted to pay $5 and join
the Lutheran Medical Missionary
association and also to meet two
afternoons to pack medical sup-
plies to be sent tc the mission
board at St. Louis, Mo. Reverend
Claycombe gave a talk on altar
guilds.

The meeting closed with the
Lord’s prayer. Lunch was served
by Mrs. Louis Harley, Mrs. Jake
Hoerle and Mrs. Duane Summer=-
er.

REAL ESTATE TRANSFFR

WD—Helen Whitcomb to Esther
& William Thomssen 6-1-55 $1-
15 Int in N%- SW1; 22- N¥% &
SW1; 21- E¥% 20- EY% 29- NW¥%
28-25-13

SWITCH TO

SQUIRT

Never An After-Thirst

PUBLIC AUCTION

Summerland Dance Pavilion

Will be offered at public auction on the premises, located 1%
miles east of Ewing, Nebr., on—

SATURDAY, SEPTEMBER 17 — 2 PM.

THE PAVILION: A long-established recreation center, well sit-
uated, exclusive and profitable. Booths and tables for serving
beer, soft drinks and sandwiches. Fully equipped lunch room.
Ample refrigeration. Good piano. Public address system. Ca-
pacity: 250 couples. Retail beer license, class C.

7-ROOM DWELLING: 4 bedrooms, kitchen, dining and living

room, 2-car garage. Jet pump water system. Concrete fruit and

storm cellar. REA,

PASTURE: Fenced. 2 cattle sheds, milk barn, corrals, brooder

house, chicken house. Windmill.

TERMS: 25% down day of sale. Balance due upon approval
of title by purchaser’s attorney. Premises may be inspected by

contacting owners or broker.

MR. & MRS. I

ERNIE WELLER, Auctioneer
Atkinson

ENRY SLADEK, Owners

BILL BOWKER, Broker
O'Neill

Under New Management

PATTON’S

A great new variety
store will have its . . .

for the

FREE GIFTS

Kiddies

s-io BEN FRANKLIN s-10
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By Ruth Barry

Glamorously sheer, flawlessly knti —
perfect fit! They look lovelier on

your legs,

51 Gauge — 15 Denier
Newest Shades

OWNED — NATIONALLY

KNOWN

Your Perfect Everyday

Dishes!

WHITE

Dinnerware

All white semi-porcelain — gives

Cello Packaged
Sizes 8V to 11

63¢

Per Pair

They're Heat Resistant and Oven Glass!

4Pc. BOWL SET

Mixing bowls in every size your kitchen

needs. Handy 6, 7, 8 and 9-in. sizes that fit

neatly into one another., Jade green opaque
oven glass—pretty for the table.

C

SET

lots of service, Is so inexpensive,
yet looks well on any table. Big
$-ounce cup, 6-inch saucer and
9-inch dinner plate. Just what
you need for your kitchen—and
you can buy as many or as few
as youn like.

Make it a point to
STOCK UP NOW and SAVE!

Write with a Wood
on Your

DUSTLESS
MAGIC SLATE

No chalk dust, no eraser. Just
lift up the top and the writing
is gone! 81£x13-in. size. Makes
wonderful bulletin board.

17c

Stylus

LIQUID

ounces of Dan Dee bubble
quid. Plastic

of the kids.

Oc

BLOW - BUBBLE

Here's a bottle full of fun. 8-

li-

wand for two
sizes of bubbles. Buy for each

FLI - BACK
PADDLE BALL

You'll never lose the shiny red
sponge rubber ball — because
it's fastened with a strong rub-
ber string. 5-in. plywood pad-

dle.
y £




