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Thursday, November 1, 1951

| HOUSEHOLD HINTS

By Mrs. Odessa Johnson the rest is designed to keep the
and Miss Mary Sampson center in.

Boil in salted water until ten-
der, drain very well. Dress in a
rich cream sauce seasoned with
salt and pepper, and serve very

k.. THE VOICE
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1 SOPI“’ Brlf’fs f! When recently the floods of the

s 8y Doruihy Lrees  (Missouri and Mississippi rivers E

srsrar e ses o oar~s~e~<! | destroyed property and made so| [

Mrs. A. E. Simms and her-/many homeless in their wake,| |

grandson, Michael returned Thurs- Bishop D. Ormonde Walker, pre-| :

. day after spending five weeks in siding over the Fifth Episcopal'
Texas. They spent two weeks in District of our church, where 1.he|

Eugenia Brown havoc was heaviest, issued a di-
rective to our African Methodist

: 1
-

:| Choice things offered during
harvest time.

Jarvig with Mrs
Hot Tamale Loaf

and three weeks in Marshall

- ‘ Episcopal churches in the area. 1% pounds beel or veal shank

M A. E. Simms has re- They were ordered to place their 3 ::::T ::T‘d e hot. A sprinkling of paprike and
contly returmed from New York! ... .ec at the call of those in E‘.-!;n.. tomao puree a dab of butter take away that
sihaie he saw three of the World charge of flood sufferers. This in-| ‘: :u,,? .-;..T[I;::.-E“:.‘:.‘{‘-Il""' Gsevds semoved) lstark white look which adds
: 1 cup corn meal nothing to the color scheme of

| The meat should be cut into
'piocos. Barely cover with boiling
water, and simmed until very ten- Endive and Romaine Salad
der. Cool slightly, remove any Crisp the best and whitest
 bones or undesirable portions, and leaves of romaine, and the inside
© put through the medium coarse staks of endive. Shake them like
knife of a food chopper. There'crazy to get the water off, then
should remain in the pot about 3'spin them around in a Sl
lcupfuls of meat stock. Add the Now make a dressing which for
ground meal to this stock, then some reason they ca.]I “chiffon-
add the tomato puree and chillilzde” by taking eud of good
power. Bring to boiling, and French dressing and adding to it
lgradually add the corn meal, stir- 2 tablespoons of very fnely
ring constantly. Cook slowly I°f|ch0pped green pepper and 1 bard
4130 minutes. Add the chopped|boiled egg chopped fine. Chill.

Soriee baseball games. While In guded not only the churches, but
New Vork he ettended the Friend- gy splendid facilities at Western
ship Buptist charch, Rev., Thomas niversity and Douglas Hospital,
i, minisror We he Bishop Walker has been com-
woatinderfu] mossage on A SRy mended for this fine step and our
church for its unselfish service to| |
mankind.
Fiandey dohnuen — —
Nhiss  Elosse Beatrice Finley, sponsoring a musical recital to be
dsughter of Mr. and Mrs. Carl rendered by the Simmons-Ackers
Findey, 237 So. 20th street, became  Singers of Los Angeles, Calif.,, on
s de of Cpl. Thomas Lee Tuesday night, November 6th, at
ohnsan, son of Mr. T. Johnson,(8 p.m.
San Jose, Calif., on Monday,|
October 22nd. Rev. J. B, Brooks| Mrs. I. B. Colley was entered

your menu,

Rible Nepwgradshin

-

o [ ] ®

read the lines for the ceremony. in St. Elizabeth hospital recently.l o 1 nd o ko 8 eeend e ‘
Attending the couple were Miss| ol 12 .| FASHION FROCKS of Cincinnati Ol‘;es : Bpl(: in a medium hot Nax suil I the endive and S
Vonna Finley and Sgt. George, Mr. and Mrs. Clayton Lewn«: tops an exciting cotton plald in loaf pan. ake i maine. Little cheese sticks or thin
Davis. The bride wore a grey suit @and Miss Charlotte Loving spent| luscious portrait colors with ajoven for 20 minutes and serve h°t|bultered and heated whole-wheat
weitic Nile aoseiasniag [Sunday in Omaha, Neb. perky black velveteen artist's tie. |in slices with a piquant tt:ma'm:Cmdﬁ.rs are nice with this.
REEp | = * » sauce. This loaf may be reheated|
Mrs. Clinton Conrad and daugh-| Miss Jeanne Malone was plcas-jB b= 8 h for the following meal. Celery Stuffed With Cheese and
ter Shirley spent the week-end antly surprised on Saturday eve-| DFOO lyn’s Speec It may surprise you, but the Avocado
in Broken Bow, Neb. Ining with a birthday party given!IB the Most Romantie word “menu” means slender. Yes, | Cut an avocado in half. Remove
R R T J _ |by Ada Parnell. | BROOKLYN, N. Y. (ANP). The SLENDER. It's a come on and a the pit. Peel one half. Sprinkle
.The Quinn Chapel Senior choir e i \Linguaphone Institute of Newiwarning all in one. Better watch|the other half with lemon juice,
< will render a musical program at, Mrs, Golden Brooks and Mrs. York named Brooklyn as having it. {wrap up in wax paper or foil and

the Raymond Methodist church Henrietta Bell will entertain the the most romantic speech in the| Cider Sherbet |keep in the refrigerator for future
Sunday night, November 4th in|n\inisters Wives Council on No-|country following a survey.| Ever have cider sherbet? Make use. Puree the peeled half—use a
Raymond, Neb. |vember 8th at the home of Mrs. Brooklyn citizen’s robust “rough |it like any other sherbet, only use food mill for this, or put it
? |and ready” approach to courting!cider instead of fruit juices. Oc- |through a sieve. You have to have

: R ._ | Brooks.
i Qm.n_rf”Ch_apel er.her“boa.r.d-_.ls LY !placed it first in the use of Ameri-|tober is cider month. la really ripe avocado for this.
The Mary Bethune Literary and | can-English language. Country Sausage Baked in !Add 1% teaspoons of lemon juice
nopEn & so"s Art club will have a special meet-| Other cities listed and the Acorn Squash {to keep it from looking dark and
ing at the Urban League on language influences on them are:| Scrub 2 acorn squashes with a gloomy.
MORTUARY Thursday evening, 8 p.m. All San Antonio, Spanish; New Or-|stiff brush. Split them length- Brecesit
members are requested to be leans, French: Minneapolis, S\‘l’ed-irwise, Remove the seeds and the| Trim broccoli to get it ready for

1319 N present. lish; Sante Fe, American-Iniana; stringy membrane. Heap pork cooking. Slice the stalks right

— |San Francisco, the Orient: Boston, sausage meat in the -center of down the middle. You will find
Be sure the they will cook in seven to eight

~ British-English: Chicago, Italian; each squash half. !
DONLEY-STAHL CO. LTD. Atlanta, Caelic, and New Bedford, meat is well seasoned, and don't mmutes. and come‘ out fill green
1331 N Su Mass., Portuguese. [forget the sage. About 2 lbs. of and white and delicate in flavor.
DRUGS—PRESCRIPTIONS lD E A L | - |sausage will do for 8 acorn squash Needing only melted butter or
SICK ROOM NECESSITIES : halves, but have it heaped up, for margarine, salt and pepper and a d
e AP CIATR Brocery aﬂd "arket | !it shrinks in the baking. Bake in squeeze of lemon juice.
YOUR PATRONAGE ‘ | SMI l H a moderate oven 350 degrees, 45 Sweet Pickle Squares
. minutes to an hour or until the ., . 00 flavored sciatin mixture
L { Parkin . 'squash is tender when plercedi 1% cups: boillas water
A ois of Parking ormocy with a fork. From time to time| 1 cup vinegar
o H i | 4 tables s SuR
BEAL'S 27th and F Streets a doring. the _bukiig, fip Hej (EEEEEL NS
. 2146 Jime squashes and drain the sausagei B . saikeit ko
. - s e ng o 5 celery
GROCERY Prescriptions — Drug: drippings out. Gwe.them the last| ¥ cup chopped sweet pickles
| F draining before serving. (Save the| i cup chopped pimientos
— E— — ountain — Sundries drip for further use.) 3 1ablespoons chopped green
Fresh Fruits & Vegetables \ Phone 2-1958 Creamed Onions Pour water over gelatin mix-
M THE EVANS i Here's a hint how to keep the|ture. Stir until dissolved, Add
eats S == — |centers of onions from popping | vinegar and sugar. Cool and al-

CLEANERS — LAUNDERERS
Save Money

201 R Tel. 2-6933 || yse our Cash and Carry Plan

333 No. 12th St Dial 2-6961

out while they are boiling.. When [low to thicken a little. Add rest
you peel them, make a cross on of ingredients, Pour to thickness
the top with a very sharp knife. of 1% inches in shallow pan. Stif-
|Not a deep, full-fashioned cut, but |fen. Cut in squares and serve on

|
'a moderate one. The best part of|lettuce. Top with mayonnaise or

o e a boiled onion is the center, All'salad dressing.
Rubber Stamps e e
L e i ot |
ELECTRIC LA Blainin L2 s
pocobi 2 h 7 B | Make WHITE'S Your
Py ) orsinersniy i PEAK of QUALITY
—Notarial Seals— | 3
e Latsch Brothers b | F u R N I T u R E
our City Stationers—Printers |
Li%'“ Department 1124 O St. 2-6838
_ - —— - ?ﬁ—-_!
Where Your Furniture Dollar Buys More | H EAD u u AR T E R S
1532 O Sitreet |
Shurtleff's Furniture Co. It's
108 No. 10t
Flowers By Tyrrell's h Street
. D. L. Tyrrells Flowers f Just 27 Steps North of 10th & O Sis
6-2357 1133 No. Cotner ' "Ghe @Aga ———-




