
The Frontier Woman — 

Grand Island Reader Laments That 

Spring Was So Late This Year 
By BLANCHE SPANN PEASE 

Hit there, all you hustling 
folks! Lots to do these days, 
huh? Homemakers are very 
busy, I know. 

The problem of using left- 
overs is ever with us—but if 
we don’t use them we are wast- 

ing, and most 
of our budgets 
can’t stand 
waste. We 
have to save 

all the pen- 
nies and food 
we can. If you 
have some 
leftover cake 
or cookies, use 

them in Brown 
Betty ice box 

Blanche Spann c£,^c toasted 
with a sweet 

Peat* topping for 
dessert. If you have a way to 
use some leftover foods, why 
not write and tell us about it. 

Take leftover bread for in- 
stance. Most folks use it for 
stuffings or in meat loaf, for 
French to'ast or in Brown Betty, 
to coat croquettes or in them, 
and to coat fried chops. That 
leftover rice, noodles or spa- 
ghetti, or macaroni can often 
be used in casserole dishes, sal- ] 
ads, meats or cheese loafs. 

If there is cereal left over 

from breal fast, the cooked type, ! 
you needn't throw it out, Fry in 
slices, or put it in meat loaf or 

patties to stretch the meat con- 

tent, or make a sweet pudding 
out of it. Most cookbooks offer 
recipes for using cereals. 

If you have some canned or 

cooked fruit left, it finds an 

ideal place in upside down 
cake. It's good in quick breads, 
too, or yeast breads, or served 
as fruit cup. Or thickened in 
fruit sauces, or in a gelatin 
dessert or salad. And in short- 
cake—mmmmmmm! 

If you have left over vege- 
tables such as lima beans, corn, 
peas, carrots, string beans—you 

► 
can use them in meat and vege- 
table pies for savory goodness. 
Or add them to the soup you 
have simmering before serving, 
or try them in stew, or stuffed 
peppers or stuffed tomatoes, 
maybe. Or make a cheese sauce 

to serve over the leftover vege- 
tables to dress them up and give 
them a new look and flavor. 

If you have cooked leafy veg- 
etables left over they can be 
creamed or made into a souffle 
or omelet with eggs or they can 
even be added to meat patties. 
Or in meat loaf or soup they can 
often make a nice combination 
of flavors and foods. 

—tfw— 
Subscription Winners— 

Mrs. Carrie Brophy, 1408 W. 
John St., Grand Island, wins a 

3-month’s subscription to The 
Frontier. 

Dear Mrs. Pease: 
As you have been asking for 

more letters and recipes, here I 
come. Yes, it is hard to believe 
but May is over and what a cold 
spring. Everything has been so 

far behind all the time. The iris j 
are not as pretty as usual this 1 

year, they are so small as to 
blossoms. The peonies should 
have been out but are 10 days, 
1 weeks or more later than us- 

ual. I am afraid they won’t be 
as nice or as large as they 
should be. 

The gardens are nice, though, 
and strawberries are in full 
bloom. I have tomatoes in 
bloom. 

Well, I will include some rec- 

ipes: 
CHERRY FIE 

One and one-half cups all- 
purpose flour, Ml cup lard, \ 
teaspoon salt, V4 cup ice cold 
milk. For the filling use 3 cups 
of frozen cherries or fresh cher- 
ries, 1 cup granulated sugar, if 
the cherries are very sour use 

Vi cup sugar more, V* teaspoon 
salt, Vi cup cherry juice, 1 tea- 

spoon butler, Vi teaspoon al- 
mond extract, 4Vi tablespoons 
flour. 

BOSTON BAKED BEANS 
Two cups cooked beans, navy 

beans, 2 teaspoons salt, 1 cup 
boiling water, or the water 
in which the beans were cooked, 
one-third pound thin sliced salt- 
ed pork, y4 cup dark syrup, \ 
teaspoon mustard, % teaspoon 
chili powder. Put beans in bak- 
ing dish, first a layer of beans, 
and then a layer of salted pork, 
then beans again and last a lay- 
er of salted pork. Bake 2V2 
hours. Don’t take off cover. 

These will be a real Boston 
baked bean. 

SUGAR COOKIES 
Mix thoroughly Vi cup short- 

ening, Vi cup of sugar, 1 egg. 
Stir in 1 tablespoon of milk, or 

cream, 1 teaspoon vanilla, or 

lemon or a combination of both, 
sifted together. IV4 cup sifted 
flour, 1 teaspoon cream of tar- 

tar, and Mi teaspoon soda, J/4 
teaspoon salt. Chill dough, roll 
thin, cut in any desired shape 
and place on lightly greased 
cookie sheet. Bake until deli- 
cately brown. Oven should be 
425 degrees F. Bake 5 to 7 min- 
utes. Makes about 3 Mi to 4 doz- 
en cookies. 

I am enclosing some hints al- 
so: 

If you place a slice of bread 

Ion half a muskmelon, it won’t 
smell up the refrigerator. Put a 

slice of bread in with anything 
that has an odor and it will kill 
the odor.' 

A paste of cornstarch and wa- 

ter will remove grease spots 
from wallpaper. Let it remain 

on the spots until dry, then 
brush off. 

To reheat biscuits or bread, 
put in a wet paper bag, tie up 
tightly and heat in an oven. 

Save the keys from coffee 
cans or other cans. They will 
come in handy this summer 
when eating roasting ears. Put 
one key in each end of the ear 

of corn, making a handle while 
eating the corn off the cob. 

Rubbing alcohol will remove 

white rings from varnished 
tables or anything else. 

Putting a little ground mus- 

tard in dish water will remove 

the fish odor from dishes and 
other articles you have used. 

If you starch your ironing 
board cover stiff your clothes 
will iron much nicer and your 
cover will last longer. 

Hope some of these hints and 
recipes will be useable. 

MRS. CARRIE BROPHY. 
—tfw— 

Send Us a Letter— 
The Frontier Woman needs 

letters. Why not send us a let- 
ter? You may write about any- 
thing you like. Each week we 

give two 3-months’ subscrip- 
tions to The Frontier for the use 

of letters from readers. Howev- 
er, we have few letters on hand 
to use. Wouldn’t it be awful if 
The Frontier Woman had to 
come out without letters? 

Send your letters to Mrs. j 
Blanche Pease, The Frontier | 
Woman, Atkinson. 

SANDHILL SAL 

One of the best ways to be a 

good in-law—hand out absolute- 
ly no advice. • 

Advice is like castor oil: Fair- 
ly easy to give but hard to take. 

Don’t name the baby Pansy. 
She migh grow up looking like 
a Holly Hock. 

Rstella Bachman, 82, 
Feted on Anniversary 

STUART — Mrs. Estella 
Bac hman, of Stuart, celebrated 
her 82d birthday anniversary 
on Sunday, June 11, when she 
and 6 of her children met at a 

park in Norfolk for a picnic 
dinner. They were: Mr. and Mrs. 
Otto Bachman, of Omaha; Mr. 
and Mrs. C. F. Gillette, of 
Chambers; Mr. and Mrs. Frank 
Johnson and son, Paul, of New- 
port; Mr. and Mrs. John Weich- 
man and daughters, Vita Marie 
and Leola Jane, of Stuart; Mr. 
and Mrs. Darrell Ferner and 
daughter, Judy, of Ainsworth; 
and Mr. and Mrs. Harold Kene- 
bal, of Omaha. 

The following friends were 
also present: Mr. and Mrs. Bill 
Polinsky, of Council Bluffs, la.; 
Mr. and Mrs. Amos Dean, of 
Omaha; Mrs. Risor, of Norfolk; 
and Miss Mildred Keyes, of In- 
man. 

Holt Crop Group 
Schedules Tour— 

A tour of test plots in Holt 
county will ‘>e taken Friday, 
June 28, by members of the 
Holt county crop improvement 
association, according to George 
Mellor, of Atkinson, chairman 
of the group. 

Tour will start from the Holt 
county courthouse and will 
travel the eastern part of the 
county during the morning. In 
the afternoon the group will 
tour the western part. 

Tour will visit and observe 
fertilizer test plots of native 
grass, small grains, corn plots, 
legumes, brome grass and a 

variety of other small grain 
plots. 

James Hoppe Is 5— 
ATKINSON — James Hoppe, 

son of Mr. and Mrs. Carl Hoppe, 
celebrated his 5th birthday an- 

niversary, June 11, at the Atkin- 
son city park with the following 
present: Mrs. Mike Bonneber- 
ger and daughter, Jean: Mrs. 
Eugene Poessnecker, Maxine, 
Richard and Eugene; Elizabeth 
Ihrig; Kenneth Rossman; Eddie 
Ethington; Mrs. A. E. Kazda and 
daughter, Leona: hi3 grand- 
mother. Mrs. Frank Kazda; and 
his aunt, Mrs. Norbert Uhl and 
daughter, Mary Louise. 

INMAN NEWS 
Several members of Arbutus 

Rebckah lodge motored to Ne- 
ligh Wednesday, June 7, w'here 
they attended a district meet- 

ing. Those making the trip 
were: Mrs. James Coventry, 
Mrs. E E. Clark, Mrs. T. D. 
Hutton, Marye Hartigan, Mrs. 
H. E. Smith, Mrs. James McMa- 
han, Mrs. Wilbur Brown, Mrs. 
Roy Gannon, Faye Brunckhorst, 
Elsie Krueger and Mrs. Chas. 

! Luben. Mr. and Mrs. Leon 
Tompkins and Mr. and Mrs. A. 
N. Butler went to Neligh in the 
evening and the ladies attended 
the evening session of the meet- 

! ing. 
_ 

Peter Englers 
Wed 58 Years 

STUART — Mr. and Mrs. 
Peter Engler celebrated their 
58th wedding anniversary on 

Father’s day, Sunday, June 18. 
Those present for dinner 

were the following sons and 
families: Mr. and Mrs. Edwin 
Engler and family, Mr. and Mrs. 
Gilbert Engler and family, Eu- 
gene Engler, of Stuart, and Mr. 
and Mrs. Paul Engler and Paul, 
jr., of Bassett. 

Other Stuart News 
Gus Obermire will move his 

rodeo stock to Bancroft this 
week for the rodeo to be held 
June 24 and 25. 

Miss Helen Engler, of Atkin- 
son, was home over the June 17- 
18 weekend. 

Mr. and Mrs. Berlin Mitchell 
and family visited with his 
brother, Mr. and Mrs. Charlie 
Mitchell, of Atkinson, on Sun- 
day, June 18. 

Mrs. Blanche Mollohan and 
daughter, Mr. and Mrs. Verlan 
Davis and son, Kelland, of Belle- 
ville, 111., who have been resid- 
ing with Mr. and Mrs. R. A. 
Coffman the past week, left for 
Emmet, Ida., on Friday morn- 

ing, June 16. 
Mrs. Edith Atkinson is visit 

ing with her daughter, Mr. and 
Mrs. Joe Timmermans, and fam- 
ily. 

Mr. ana Mrs. waiter iNau- 

schultz and daughter, Darlene, 
of Lakefield, Minn., visited 
Tuesday and Wednesday, June 
13-14, with Mr. and Mrs. Edwin 
Engler. 

Mrs. Elmer McClurg, Mrs. 
Henry Rhineheimer, of Stuart, 
and Mrs. William Wepo, of At- 
kinson, went to Burwell on 

Wednesday, June 14, because of 
the death of their sister, Mrs. 
Grace Stethem. Their husbands 
drove down for the funeral ser- 

vice on Thursday, June 15. 
Miss Elvira Ramm and Mrs. 

Joe Brewster each took their 
troop of Brownie Scouts to Hid- 
den Paradise at Long Pine on 

Thursday afternoon, June 15, 
for a picnic supper that evening. 
Several mothers accompanied 
them. 

Miss Jeanie Shaffer, of At- 
kinson, visited Mrs. Frances 
Roberts last week. 

Mrs. Aleda Jackson, of At- 
kinson, visited with Mrs. R. A. 
Coffman last week. 

Mr. and Mrs. Francis Higgins 
spent Sunday, June 11, with 
Mrs. Josephine Timmermans. 

•>- 

Heiss, Ernst Elected 
Soil Supervisors 

R. L. Heiss, of Page, and 
Clarence Ernst, of ONeill, were 

elected supervisors of the Holt 
Soil Conservation district on 

June 8. Heiss polled 32 votes, 
Ernst 15. 

Ballots were canvassed by the 
State Soil Conservation com- 

mittee in Lincoln. 

O'NEILL LOCALS 
Eagle Creek 4-H qlub program 

and box social was held Sunday 
evening, June 4. It netted $23.75. 
Funds will be used in various 
ways for the benefit of the club. 

Venetian blinds, prompt 
delivery, made to measure, 

metal or wood, all colors.—J. 
M. McDonald Co.. O'Neill, lltl 

Mr. and Mrs. Blake Benson 
celebrated their 32d wedding 
anniversary Tuesday evening, 
June 6, by entertaining a few of 
their friends. 

Miss Berniece Murphy, who 
had been visiting in Omaha, 
went on to Central City to visit 
her cousin, Mr. and Mrs. Frank 
Dworak. 

Miss Nancy Froelich returned 
Tuesday, June 13, from Barat 
college, Lake Forest, 111,, to 
spend the summer with her par- 
ents, Mr. and Mrs. W. J. Froe- 
lich. 

Mr. and Mrs. Willard Napr- 
stek and daughter attended the 
wedding Thursday, June 8, of 
the latter’s brother, Gerald 
Kratochvil, at Pierce. Mr. Napr- 
stek was bestman. Mr. and Mrs. 
Dale Kersenbrock also attend- 
ed. 

Do not go through life with- 
out teeth. Everyone will like 
you better with dentures. — 

Dr. Fisher, Dentist. 2tf 
Mr. and Mrs. C. R. Hill and 

family moved Monday, June 12, 
from the Elmer Bowen resi- 
dence, on the north side, to the 
Guy Young residence, in the 
southwest section of the city. 
The Youngs have gone to Kan- 
sas City, Mo. 

Mr. and Mrs. Roy Lanman 
were June 10-11 weekend guests 
in Verdel at the home of their 
son, Mr. and Mrs. Roy E. Lan- 
man and family. 

Mrs. Margaret Reinhardt and 
son, James, and Mrs. Bunny 
Skradski, and son, Frank, all 
of Omaha, visited relatives here 
for a week. 

Miss Barbara Streeter return- 
ed from Lincoln Monday, June 
12, after having visited Mr. and 
Mrs. B. J. Matthews for 10 days. 
She returned with Mrs. Ray 
Walliams and daughter, of Sher- 
idan, Wyo., who are visiting 
relatives here. 

Sunday, June 11, guests at 
the James J. Kelly home were 
Mrs. Lola Bain and daughter, 
Shirley, of Gregory, S. D. They 
also visited Mrs. Ina Wolfe and 
Mrs. Alice Matthews. 

Gary Ellis, of Sioux City, ar- 
rived Saturday, June 10, for a 
week’s stay with his uncle and 
aunt, Mr. and Mrs. Virgil L. 
Laursen. 

Mr. and Mrs. Charles Cooper 
and son, Mr. and Mrs. Robert 
E. Larson and family and Mr. 
and Mrs. Carl Odhe and family, 
of Atkinson, went on a picnic 
at Long Pine Sunday, June 11. 

Visitors at the W. E. Mc- 
Quistan home in Bristow Sat- 
urday, Juane 10, were Mr. and 
Mrs. C. M. McGlasson and fam- 
ily. 

The M. B. Marcellus family 
attended a family reunion pic- 
nic at the home of Mrs. L. L. 
Cosner, of Stuart, Sunday, June 
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Mr. and Mrs. Waldo Kieck- 
hafer and Mr. and Mrs. Clifford 
Fredrich, of Plainview, spent 
Saturday evening, June 10, in 
O’Neill. 

Miss Bernice Murphy is 
spending this week in Central 
City visiting her cousin, Mr. 
and Mrs. Frank Dworak. 

Mr. and Mrs Gene Cantlon 
and Ella Thompson spent Mon- 
day and Tuesday, June 5 and 6, 
in Minneapolis, Minn., purchas- 
ing fall merchandise. 

Among those attending the * 
iris show in Atkinson Tuesday, 
June 13, were Mrs. Charles 
Lawrence and Mrs. Ray W. 
Lawrence. 

Mr. and Mrs. Frank Murray 
and family, of Neligh, were vis- 
itors Friday, June 9, of Mr. and 
Mrs. Richard Hovey. 

Mr. and Mrs. Richard Hovey 
visited Sunday, June 11, with j 
her parents, Mr. and Mrs. Frank 
Murray, of Neligh. 
-- 

Comfort for growing pullets 
means protection from rains 

and cold winds. Provide adequate 
range shelters, with plenty of 
roosting space. Clean out drop- 
pings and disinfect shelters reg- 
ularly. Give your future layers 
good range management. It paysl 

DISINFECT REGULARLY 
AND USE PAR-O-SANI 

Depend on U* for 

Poultry Servioe E9 J 

RALPH N. LEIDY 
— O'Neill — 

SPECIAL OFFER 

By The 

O'NEILL PHOTO CO. 
O’Neill, Nebr. 

FOR A LIMITED TIME ONLY THE O'NEILL PHOTO CO. 
will furnish The O'Neill Frontier with baby pictures that will 
be used in connection with a feature story. This offer good 
only with a photographic order amounting to $5.00 or more, 

i You select the sise you wish from our complete line of fold- 
ers—-easels. enlargements and frames. 

BRING AD WITH YOU 

& R H SHRINER »SJ 
Rents *'* II# L'IUU11U» Plate Glass 

Wind & Tornado. Truck & Tractor. Personal Property 
Liability GENERAL INSURANCE LiTestock 

REAL ESTATE, LOANS. FARM SERVICE. RENTALS 
Automobile O'Neill —:— Phone 106 Farm Property 

MONEY TO LOAN 
ON 

AUTOMOBILES 
TRUCKS 

TRACTORS 
EQUIPMENT 

FURNITURE 

Central Finance 
Corp. 

C. E. Jones, Manager 
O'Neill i Nebraska 

TWO-ROW power 
at a ONE-ROW price 

★ BIGGER ENGINE for long life 
and-greater fuel economy. 

★ MORE CROP CLEARANCE 
through raised rear axle and 
offset final drive. 

if BETTER WORKING SPEEDS-* 
More acres covered per day. 

if LOWER UPKEEP - no daily 
greasing. 

if LARGER PROFITS with a full line of hydrau* 
lically lifted, quick-hitch implements. 

TRY IT ON YOUR FARM 

nilUS-CHfliMERS) V ■ SAIIS AND SfftVKf M 

MARCELLUS IMPL. CO. 
West O’Neill Phone 5 

DR. GILDERSLEEVE. OJX 
OPTOMETRIST 

Permanent Offleee hi 
Hagenaick Building 

Phone 1*7 

O'NEILL NEBR. 
Eye* Examined Qlaaaea Fitted 

4 

} 

I 

Looks! PLUS l Pii* *.i | | " tels! Alive with color! 

Quality! PLUS Waffle and wale piques! Per* 
^ * cales! Seersuckers! 

Wear! PLUS washablal.Very 
practical! Misses, women s, 

•Reg. U.S. Pat Oft 

SPECIAL PURCHASE 
Cool, Cotton Batiste 1 

BLOUSES 
$1.00 

In 6 beautiful colors—mint, maize, pink, 
white, beige and aqua 

ONLY WHILE THEY LAST! 
9 


