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HOME-MAKER’S CORNER 

Heap Salad Bowls 
With Vitamins 

For Summer 

Help Yourself to Vitamins: This 
pretty as a picture salad bowl is 
made simply by alternating rows of 
lettuce wedges and mounds of po- 
tato salad, garnished with slices 
of hard-cooked eggs. It’s hearty 
enough for a main dish, even with- 
out meat. 

Summer is the time to heap high 
the salad bowl and bring generous 
portions of nature's bounty of vita- 
mins and minerals to the table. 

Active summer play and strenu- 
ous work calls for big servings of 
health and energy producing foods. 
That's why the salad bowls play a 

major role in the menu parade. 
There’s another reason, too, why 

salads are going to be important 
this season. When 
the butcher has 
no meat and the 
cupboard yields 
nothing of inter- 
est to the home- 
maker, she can 

always go to her refrigerator and 
bring out lovely greens, juicy fruits 
and berries, toss them together and 
serve an eye-appealing salad. If 
more substantial salads are desired, 
especially for main dishes, they can 

be flecked with the white and gold 
of protein-rich eggs, unrationed, lus- 
cious bits of chicken or well chilled 
and subtly seasoned fish. 

Vary the trimmings and change 
the dressing, and no salad can ever 

become monotonous. If oils and fats 
for salad dressings are scarce, put 
them together with sour cream, 
fruit juices, vinegar or cooked 
dressings that require little fat. 

Here are two main dish salads that 
Will go over big with the family. 
One stars eggs and the other chick- 
en: 

Star Deviled Eggs. 
(12 Eggs) 

12 hard-cooked eggs 
2 tablespoons salad dressing 
1 tablespoon lemon juice 
IK teaspoons mustard 
IK teaspoons Worcestershire sauce 

% teaspoon salt 
K teaspoon pepper 

Remove shells from eggs Cut a 

•lice from both ends, cutting the slice 
at the round end 
deep enough to 
expose the yolk. 
Cut deep gashes 
into the egg white 
around the round- 
ed end to give a 

saw tooth edge. 
Pressing gently at the bottom, force 
out the yolk. Press yolk and egg 
white that was cut off through the 
sieve. Add remaining ingredients 
and beat until smooth. Refill shells. 
Garnish tops if desired. 

To serve as a salad, lay on top 
of sprigs of watercress or other 
greens. Or, use as a garnish for 
other salad platters. 

*BufTet Chicken Salad. 
(Serves 8) 

2 cups cubed, cooked chicken 
K cup french dressing 
4 cups boiled rice, chilled 

Lynn Says 

Different Salad Dressings: If 
fruits and vegetables do not give 
enough variety to make salads in- 

teresting, season the dressing it- 
self for flavor plus. 

Club Dressing: To 1 cup of 
mayonnaise, add 1 tablespoon 
chopped currants, 1 tablespoon 
chopped raisins, 1 tablespoon 
chopped nuts. 

Indian Dressing: V« cup of 
chow-chow to 1 cup mayonnaise. 

Tartar Dressing is excellent on 

flsh salads. To 1 cup mayonnaise, 
add 2 tablespoons chopped sweet 
gherkins, 1 tablespoon capers, 1 

tablespoon chopped parsley and 2 

tablespoons chopped olives. 
Thousand Island Dressing is 

easily tossed together. For a cup 
of mayonnaise, use cup chili 

sauce, 1 tablespoon green pepper 
and chopped stuffed olives. 

Egg Dressing is lovely to look at 
when made by adding 1 chopped 
hard-cooked egg, 1 tablespoon 
chopped pimiento and 1 table- 
spoon India relish to 1 cup may- 
onnaise. 

A bit of leftover meat? Add 
it to the eggs. Especially good 
are diced ham, tongue or dried 
beef. 
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Lynn Chambers’ Point-Easy 
Menus 

•Buffet Chicken Salad 
Sliced Tomatoes and Cucumbers 
Potato Chips Pickles and Olives 

Orange Rolis or Biscuits 
Fresh Berries with Cream 

Refrigerator Cookies 
Beverage 

•Recipe given. 

Salt and pepper to taste 
Boiled dressing or mayonnaise 
Lettuce or greens 
Jellied cranberry sauce 

Devilrd eggs 

Combine chicken and french dress- 
ing. Chill about 1 hour. Meanwhile 
cook rice until fluffy and season well 
according to taste. Just before serv- 
ing combine chicken, chilled rice 
and enough salad dressing to moist- 
en. Season. Arrange in individual 
lettuce cups on platter or salad bowl. 
Garnish with thick slices of cran- 

berry sauce and deviled eggs. Top 
with additional dressing, if desired. 

There’s nothing so cooling on a 
warm summer night than a jellied 
tomato salad Although this recipe 
provides for a simple salad, it may 
be varied by adding leftover or 

chopped, fresh vegetables to it. 

Jellied Tomato Salad. 
(Serves 10) 

1 quart hot, stewed tomatoes 
1 teaspoon salt 
2 packages of lemon flavored gelatin 
Vi cup sliced, pickled onions or 
1 teaspoon onion juice 
14 cup sliced stuffed olives 
14 cup diced green pepper 
1 cup diced celery 

Dissolve gelatin in hot tomatoes. 
Add salt and cool. When gelatin 
begins to congeal, add the remain- 
ing ingredients. Place in a large 
mold, rinsed with cold water, or in 
individual molds. Chill until firm. 
Serve on salad greens with either 
french dressing or mayonnaise. 

A fruity salad doubles for the des- 
sert, if so desired. This one is espe- 
cially good when served with tiny 
cakes or finger cookies: 

Ocean Breeze Salad. 
(Serves 6) 

3 tablespoons lemon juice 
2 cups diced honeydew melon 
1 cup watermelon balls or slices 
% cup white grapes, split and seeded 
l.cup grapefruit sections 
3 tablespoons preserved ginger 
1% tablespoons gelatin 
Vi cup cold water 
Vi cup sugar 
3 tablespoons chopped maraschia* 

cherries 

Mix gelatin and water and let 
stand 5 minutes. Dissolve over hot 

water. Combine 
fruits, lemon 
juice, sugar and 
ginger. Chill thor- 
oughly. Add gela- 
tin and pour into 
a mold. Chill un- 

ui nrm. 11 it is oDtainaDie, Vi pint 
whipped cream may be added to 
fruits before they are mixed with 
the gelatin. 

Green, White and Gold: As pic- 
turesque as a garden in full bloom 
is this simple salad made by plac- 
ing chilled deviled eggs on crisp 
sprigs of watercress. Use extra 
dressing if desired, and serve for 
luncheon or side dish at garden sup- 
per. 

Your salad can be better than just 
“passing" if your dressings are 
smooth and well seasoned so they 
can complement the other ingredi- 
ents of the salad bowl. Here are 

several good basic suggestions: 
Cooked Dressing. 

$4 cup sugar 
54 cup vinegar 
54 cup evaporated milk 
54 teaspoon salt 

Dissolve sugar in vinegar and stir 
until it dissolves. Beat in milk un- 
til mixture thickens. Pour over cab- 
bage or other greens. 

Sour Cream Dressing. 
54 cup sour cream 

54 cup vinegar 
54 cup sugar 
54 teaspoon salt 

Mix ingredients in order g: r 

Chill. 
Thousand Island Dressing. 

1 cup mayonnaise 
2 tablespoons chili sauce 
2 tablespoons chopped green peppe; 
2 tablespoons pimiento 
2 tablespoons chopped sweet prckle 

Mix all ingredients in order given 
Serve over vegetable salads. 

Released bv Western Newspaper Union 

Farm Employment 
Total farm employment in th« 

United States in 1944 was about 7 
per cent less than the average of 
the period 1935-39, according to esti- 
mates of the Bureau of Agricul- 
tural Economics. During 1943 the 
farms of the nation were operated 
with a total farm employment 5 per 
cent below the five prewar years. 
This means, therefore, that the total 
employment was reduced in 1944 
about 2 per cent below the average 
employed during 1943. In the 1935- 
39 period about 10,700,000 people 
were engaged in farm employment 
on the average. Roughly three- 
fourths of these were family work- 
ers, and about one-fourth was hired 
labor. In Illinois, Indiana, Michi- 
gan, Ohio and Wisconsin about 
1,475,000 were employed on the aver- 

age during the same period, of 
whom 77 per cent were family la- 
borers. For 1944 the proportion of 
family labor W'as unchanged for' 
the nation, but for the foregoing \ 

states the proportion represented by' 
family labor had increased to 83 
per cent 

CLIMAX 
HAT 

TAILOR & 
CLEANING 

SHOP 
• 

1837 North 
24th St. 

J- H. ANRDEWS, Prop. _ 

—Phone JA. 4117— 

Buy your Poultry at the 
Nebraska Poultry 

2204 North 24th Street 

Get the Bent In Quality nt the 
Nebraska Produce—Lowest Price 

We’ll show you HOW to get it eas- 

ily, in your spare or full time! NO 
more bossesm NO depression wor- 
ries Our sure-fire plans tell you 
HOW to start your own paying 
business NOW for post-war secur- 
ity Send for our NEIV "8-WAJ 
OPPORTUNITY" Offer today; it's' 
FREE. 

RAYCO SPECIALITIES 
•liSO-B Blair Ave. Newport News. Vn. 

Black Eagle Herb 
Medicine For 
Weak Folks 

McGILL’S — 

BAR & BLUE ROOM 
E. McGill, Prop. 

t423-25 NORTH 24th St. 
WINE, LIQUORS, and 

CIGARS 
Bine Room Open 8 p. n. to I l • 
Open tor Private Parties from 

2 to 7 p. m. 

—No Charges— 
WE SPECIALIZE IN MIXED 
DRINKS. 
t ree Delivery from 8 a. m to 

1 a. m. 

JA. 9411 
WE CARRY A FULL LINE 
l)F BONDED LIQUORS 

"Time and Tide Wait on No Man' 
NOW JS THE TIME TO GE: 
YOUR SHOES REBUILT 
Quality Material and Guaranteea 

Quality Work" 

LAKE SHOE SERVICE 
2407 Lake Street 

Acid Indigestion 
Relieved in 5 minutes or 
donble your money back 

When excess stomach acid causes painful. sufTocat 
ing gas. sour stomach and heartburn, doctors usually 
prescribe the fastest-acting medicines known for 
symptomatic relief—medicines like those in Bell-ans 
Tablets. No laxative. Bell-ans hrings comfort in a 
Jiffy or double your money back on return of bottle 
to us. 25c at all druggists. 

Tortured man gets help! 

Lemon Juice 
Mixed at Home 

Relieved 
RHEUMATIC PAIN 

says Sufferer! 

I have used ALLENRU for several 
months. I could hardly walk on account 
of my knees. But now those pains are 

relieved. I can go like a race horse 
now,” Mort Shepard of Ohio. 

Don't be a victim of the pains and 
aches caused by rheumatism, lumbago 
or neuritis without trying this simple, 
inexpensive recipe you can mix at 

home. Two tablespoons of ALLENRU, I 
plus the juice of Vi lemon in a glass of 
water. Try a bottle TODAY! Be en j 
tirely satisfied with it — or money bade. 
85#. Drug stores. • • 

Use The Omaha Guide 

i As A— 

Medium of Advertising 

Federal Security Agency ^ 
PlJ. S. PUBLIC HEALTH SERVICE 
" \ Division of Nurse Education 

A— A member of the Cadet Nurse Corps of the U. S. Public Health Service enjoys 
the pleasant task of feeding a hungry young patient part of the training 
that will qualify her for a professional nursing career in the postwar world. 

B—Junior Cadet performing Benedict test in the clinical chemistry laboratory 
at Freedmen’s Hospital, Washington, D. C. one of the 50 hospitals in 22 

n States, the District of Columbia, and Puerto Rico, which offer opportunities 
F for Negro Cadet Nurses. 

C—Cadet Nurses relaxing in the game room after classes. To qualify for a 

scholarship in the Corps, an applicant must be in good health, between 17 

4 l or 18 and 35 years old, and a high school or college graduate with a high 
F scholastic record. 

D Cadet Nurse studies a model of the human eye one phase of her basic 
experience. As a Senior Cadet she may choose to complete her education 

1 in one of the Federal service hospitals. 
E Cadet Nurse works with a young orthopedic patient in the pediatric ward. 

She is one of the more than 2,000 Negro student nurses helping maintain 
'V health on the home front during the war. ' 
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FOR STAY-AT-HOME PICNICS gUg 

Serve outdoors for informal summer sociability/ 
Dainty sandwiches—Orangeade Cake, as luscious and refreshing^STts 
name—frosty pitcher of iced lemonade—here are the “makings” of a 

feast for family and friends out in your own shady back yard! Travel- 
ing for fun is out this summer, so plan fun at home this easy way! 

A recipe for cherishing is Orangeade Cake, so moist and tender, 
with the real flavor of fresh oranges—so packable in picnic basket, fish- 
ing hamper or lunchbox. Clip now for keeps! _.> .. 

One-Bowl ORANGEADE CAKE 

Dry Ingndientt 
J cups sifted cake flour 1 teaspoon soda 

'I 1 Vi cups sugar 1 teaspoon salt 
■1^ 1V4 teaspoons baking powder J? V4 cup Spry 

— (with a tartrate powder. 3v 1 tablespoon gra 

^.use 2Vi teaspoons) orange rind 

y Liquid Ingndientt 
a cup sour milk V4 cup orange juice 

~ T 2 eggs, unbeaten 1 cup nuts, very finely cut 
-. i v zC 

Sift flour, sugar, baking powder, soda, and salt into mixing bowl. ... 
Drop in Spry and grated orange rind.... Add sour milk and beat 150 
strokes.... Scrape bowl and spoon often throughout entire mixing.... 
Add eggs and beat 250 strokes. ... Add orange juice and beat 150, 
strokes. ... Add nuts and blend—25 strokes.... Bake in Spry-coated 
10 x 10 x 2-inch pan in moderately hot oven (375° F.) 35-45 minutes. 
TOPPING: Place V4 cup sugar, V4 cup orange juice. 1 tablespoon grated orange rind 
and 2 tablespoons lemon juice in a bowl and warm over oven while cake is 
Pour over cake as soon as removed from oven. Serve in squares. .i^ara wan 

izn) 

Rural Population Better Meals 

About four-fifths of the population Better meals the year round can 

of Bulgaria live by agriculture or be achieved by home preservation 

fishing. of fruits and vegetables. 

IN CONFERENCE 

If you suffer with weak back, 
Kidney, Bladder Gas, Constipation, 
Indigestion, Billiousness, Rundown 
Nerves, Cramps, Rheumatism, Loss 
of Womanhood, and Manhood, try 
this medicine. Send J2.00 for an 8 
ounce bottle. We also ship C.O.D., 
postage and money order fee extra. 

THE SPIRITUAL HEALTH 
GEXIRE 

121 N. 11th St. Phila.? Pa. 

Pull Out Tractor 
When a steel-wheel tractor mires 

down, fasten a couple of steel ca- 
bles to lugs at one end. With the 
other end of each cable fixed to a 

post a few rods back of the tractor, 
the tractor can be brought out with- 
out danger. The wheels back track 
on the cables, which wind up on the 
wheels between the lugs. 

Iron Sources 
Good sources of iron are lima 

beans, peas, navy beans, broccoli, 
brussels sprouts and dried fruits. In- 
clude liberal quantities of these 
foods in your menus; this is the 
modern way of maintaining proper 
iron balance for the members of 
your family. 

Presidential Resignation 
The president of the United States 

can resign only by sending a written 
statement of resignation to the de- 
partment of state. No president has 
thus far taken this action. Only one 
vice president has resigned—John C. 
Calhoun. 

Refinishing Furniture 
Give your furniture a lift by re- 

newing its finish, recovering its up- 
holstery or making new and in- 
teresting slip covers. Proper use 
of paints, waxes and fabrics will 
make the furniture more attractive. 

Endowed Chairs 
The first endowed chairs at Har- 

vard college—the Hollis Professor- 
ship of Divinity and the Hollis Pro- 
fessorship of Mathematics and Nat- 
ural Philosophy—were established in 
1721 and 1727, respectively. 

Memorial Buoy 
A red, white and blue buoy stands 

in Chesapeake bay off Fort McHen- 
ry, and marks the approximate spot 
where the Star Spangled Banner 
was written. 

Clear Air 
To remove smoke from a room, 

dip a towel in equal parts of vinega.4j 
and water. Wring out and whirl? 
gently over your head about the? 
room. 
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Green Peppers i 

Try using green peppers as a dish 
by themselves. Slice them, season 

with salt and pepper, dredge with 
flour and saute until tender. 

Washing Glassware 
When washing glassware, add a 

little laundry blue to the water and 
see how it makes the glassware 
sparkle. 

Saves Leather 
An improved method of cattle 

branding results in great saving of 
leather and creates greater leather 
supply. 

Home Gardeners 
Home gardeners produced more 

than 40 per cent of the fresh vege- 
table supply of the nation last year. 

Citrus Rind 
When using both the rind and the 

juice of lemons or oranges, grate 
the rind before squeezing the fruit. 

First Western Telegraph Post 
The first Western telegraph sta- 

tion was located on San Francisco’s 
Telegraph HilL 

Industrial State 
Switzerland is one of the most 

highly industrialized states of Eu- 
rope. 

Cleaning Rugs 
When cleaning rugs, be sure to 

remove every particle of soap, since 
the residue will turn rancid and 
cause disintegration of backing. 

RUMMAGE (SALE 
St. Benedict’s 

DAILY EXCEPT SUNDAY & MONDAY 

HOURS: 

A. M. 9:00—12:00 
P. M. 1:00—5:00 

2423 Grant St. 

Palmer’s “SKIN SUCCESS” Soap is a tpecial soap containing the same 

costly medication as 104 year proved Palmer’s “SKIN SUCCESS” Ointment 
Whip up the rich cleansing FOAMY MEDICATION with finger tips, wash- 
cloth or brush and allow to remain on 3 minutes. Amazingly quick results 
come to many skins afflicted with pimples, blackheads, itching of eczema 

and rashes externally caused that need the scientific hygiene action of Palmer’s 
“SKIN SUCCESS” Soap. For your youth-clear, soft lovelir.^f*. givti >our skin 
this luxurious 3 minute foamy medication-treatment 25(. Ahte use Palmer’s 
“SKIN SUCCESS” Ointment 25( at toilet counters everywhere or from. 
E. T. Browne Drug Company, Inc.^l27JVater Street, New York 5, N. Y. 
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Military Sanitation 
Known as “the father of military 

sanitation,” Sir John Pringle was 

the first man to make an exhaustive 
study of the special health problems 
of military personnel, and to urge 
preventive measures. He published 
his findings in 1752 in a book he 
called “Observations on the Dis- 
eases of the Army.” In it he traced 
the causes of military health haz- 
ards to faulty diet, lack of cleanli- 
ness, exposure to heat and cold, as 
wrell as to other conditions rising | 
from combat life. His proposed ] 
remedy for reducing the "calamities 
of war,” as he called them, was a 

program of sanitation, which in- j 
eluded large and clean quarters for 
the men, hygienic provisions for 
food preparation, and sanitary 
toilet facilities on the march as well 
as in barracks life. He laid down, l 
for the first time, the true principles 
of military sanitation which have 
been expanded through the years 
until we now have the outstanding 
provisions that guard the health and 
welfare of the American men fight- 
ing the battles of the Second World 
war. 
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Remote Sinkiang Called 
Asia’s Center of Gravity 

Sinkiang, where civil war is re- 

ported raging between rebel Mos- 
lems and Chinese troops, has been 
called Asia’s ‘‘center of gravity.” In 
the heart of the world's largest land 
mass, this westernmost Chinese 
province is nearly a thousand air 
miles over deserts and high moun- 

tains, from the nearest open water 
at the Bay of Bengal, points out the 
National Geographic society. It has 
no railways. Its roads are more or 
less modernized versions of ancient 
caravan trails that men knew be- 
fore Marco Polo. It is remote, iso- 
lated from its neighbors by natural 
barriers, and little traveled. 

Yet, because of its location, Sin- 
kiang is also, paradoxically a pas- 
sageway for traffic and a signifi- 
cant buffer land where Russian, 
Chinese, and British Indian in- 
fluences meet. When China was 
all but isolated from the outside 
world by Japanese blockade, it was 
through Sinkiang that much of the 
Russian supplies continued to come. 
This remote inner region has long 
been the object of scientific investi- 
gation and exploration. 


