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HOME-MAKER'S CORNER

Summer’s Best Fare

Is there a better looking sight than
crisply fried, golden brown chicken
nestling close to
lacy, green cu-
cumbers and

moist red slices
of tomato? Yes,
\lL that’s the $64

question and the
answer's right in
the picture. i . sty

Chicken is fine food and it wears
its Sunday best when fried to suc-
culent brownness. It's light enough
to make a summer meal well bal-
anced and good enough to be satis-
fying to all branches of the fam-
ily.

There are many schools of thought
on the question of how chicken
should be fried. Some prefer it bat-
ter-fried, others like just the dusting
of bread erumbs or flour on it. Take
your choice from these tasty reci-
pes:

Maryland Fried Chicken,
(Serves 4)

1 3-pound chicken.

14 cup flour

Salt and pepper

1 beaten egg

2 tablespoons water

1% cups fine, dry bread crumbs

¥4 cup drippings

Clean chicken and cut into frying
pieces. Roll in flour seasoned with
salt and pepper. Dip into beaten
egg mixed with water, then into
crumbs. Brown on both sides in hot
fat; cover and cook slowly or bake
in moderately slow (300 to 350-de-
gree) oven about 1 hour. Make
gravy from drippings. Pour over
chicken and serve from a bowl

*Country Fried Chicken.
(Serves 6 to 8)
2 3-pound chickens .
1 cup flour
1'% tablespoons salt
1 teaspoon pepper
1'% tablespoons paprika
Fat
Clean chickens and cut into serv-
ing pieces. Mix flour and season-
ings. Dip chicken lightly into flour
mixture. Lightly brown on both sides
in fat. Add a little water; cover
closely and cook over low heat for
1 hour. Uncover to brown and crisp.

Lynn Says

Tricky Tips: When glassware
has chipped slightly on the drink-
ing edge, smooth it out with an
emery board or sandpaper to
make it smooth.

To make delicious flavored tea,
add a little grated orange rind to
it before serving. It imparts a
delicate fragrance and saves
sugar.

Lemons which have been heat-
ed slightly will yield twice as
much juice as chilled ones. Cover
lemons with hot water for a few
minutes before extracting juice.

To flour chops or chicken pieces
before frying, place in a brown
paper bag with bread crumbs or
flour and shake. This will coat
the meat evenly and not leave
excess in pan after frying.

If the family objects to biting
into a bit of garlic in spaghetti
or other sauce, spear the clove
of garlic with a toothpick and re-
move it before serving.

Add leftover sausage, bacon or
meat balls to potatoes when fry-
ing for extra delicious flavor.

Here are some suggestions for
the use of leftovers: Broceli may
be made into a delightful cream
soup, or if there is too much for
soup, arrange it on the bottom of
a shallow casserole, cover with

Fry Chicken Until Golden and Crisp

(See Recipes Below)

| themn.

thin slices of leftover chicken or

meat or faked fish, top with

- : ruce znd brown in the
MRS

Lynn Chambers’ Point-Saving
Menus

*Fried Chicken garnished with
Tomatoes and Cucumber
Corn Pudding
Tossed Green Salad
Buttermilk Biscuits with
Strawberry Jam
Sliced Cantaloupe with
Fresh Berry Sauce
Iced Coffee

Light and pretty enough for even
the hottest days of the season are
these two splendid egg main dishes:

Eggs A La King.
(Serves 6)

6 hard-cooked eggs, diced

2 tablespoons catsup

¥4 cup cooked or canned peas

2 tablespoons chopped pimiente

1 cup sliced, canned mushrooms

2 cups medium white sauce

6 slices tomato

6 slices buttered toast

Carefully com-
®
1

bine all ingredi-
ents except toma-
to slices and
toast. Heat thor-
oughly in double
boiler. Broil to-
mato slices 5
minutes. Place
on toast and pour

over creamed
mixture.
Ham and Egg Souffle,
(Serves 6)

14 cup diced ham
3 slices egg
3.slightly beaten eggs
1 cup milk
1, teaspoon salt
14 teaspoon dry mustard
%4 teaspoon paprika
Brush bread with bacon drip-
pings; cut slices into small pieces
to fit deep casserole. Arrange in
layers, sprinkling each with ham,
Combine eggs, milk and seasonings.
Pour over bread. Bake in a mod-
erate (350-degree) oven until puffy
and mixture does not adhere to in-
serted knife, about 45 minutes.
Summer desserts accent fruit and
make a tasty, mouth-watering com-
bination. Here are two suggestions
which you will want to make use of
some time this summer:
Summer Apple Tarts.
(Serves 5)
2 cups sliced apples
1¢ cup honey or dark corn syrup
1 teaspoon cinnamon
!4 teaspoon nutmeg
12 teaspoon grated orange rind
12 tablespoon butter
5 baked tart shells

Mix together sugar, spices and or-
ange grind. Add to apples and toss
together. Fill pas-
try shells with
apple mixture.
Dot with butter.
Bake in a hot
oven 15 to 18 min-
If desired,

may be
topped with beaten egg white or bits
of American cheese,

Parisian Peaches,
(Serves 6)

2'2 cups cooked sliced or halved

peaches

2 cups milk

2 eggs

3 tablespoons sugar

14 teaspoon salt

3; teaspoon vanilla

Chill peaches well after cooking.
Beat egg yolks, add sugar and then
blend in scalded milk slowly. Cook |
in double boiler, stirring constantly
until mixture coats the spoon. Add
salt. Chill thoroughly, then fold in
vanilla and beaten egg whites. Ar-
range drained peaches in a serving

| A Treat for Dad

No matter what else you plan for
Father s — 7, be sure to bake
something extra-special for him—
these rich, tender rolls, spicy with
cinnamon, glazed with honey, and
deliciously crunchy with nuts! Im-

rtant, too, these rolls take NO
g?JGAR and they’re a quickie to
make. No rolling or cutting—just
drop the dough into muffin pans.

o

— - .
| He has been in service tor four years.

Serve with mcbn:e/orades—- :
sert that's different and delicious |

—Here's just the type of sweets
that men go for. Clip the recipe )
now and be prepared!

P. 8. How about a breakfast sur-’
prise on Father’s Day—Spicy
Honey Nut Rolls, piping hot?

$picy Honey Nut Rolls

10 tablespoons Spry 2 cups sifted flour

145 cup honey 8 teaspoons baking
1} teaspoon salt powder

14 teaspoon cinnamon % teaspoon salt

L5 cup nuts, chopped 1 cup milk

Blend 3 tablespoons Spry, honey,
galt and cinnamon. Put in 12 me-
dium-sized muffin pans...Sprinkle
nuts on honey mixture...Sift flour
with baking powder and salt...
Cut in remaining 7 tablespoons
Spry fine. Add milk, mixing to a
soft dough...Drop dough on honey
mixture in muffin pans and bake in
hot oven (425°F.) 20-25 minutes.
Makes 12 medium-sized rolls.

WOMEN WANTED
for Packing Peaches
—>54c per Hour—

TIME AND HALF FOR OVER
40 HOURS
DAY WORK—PAID EVERY
WEEK
APPLY IN PERSON AT
Employment Office
12th & Jackson St.
The Fairmont
Creamery Co.

S =
Buy vour Poultry at the

Nebraska Poultry

2204 North 24th Street

Get the Best in Quality at the
Nebraska Produce--Lowest Price

l

WANT MORE MONEY?
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 own paying
businesgs NOW for post-war secur-
ity Send for our NEW “3-WAY
OPPORTUNITY” Offer today: it's
FREE.
RAYCO SPECIALITIES

350-B Blair Ave, Newport News. Vn,

your

MeGILL'S —

BAR & BLUE ROOM
E. McGill, Prop
7423-25 NORTH 24th St
WINE, LIQUORS, snd

CIGARS

Slue Room Upen 8 p. m.to 1 a. m
Open fer Private Parties from
2to 7 p. m.
—No Charges—
WE SPECIALIZE IN MIXED

DRINKS.
Free Delivery from 8 a. m W
la. m.
JA. 9411 -
WE CARRY A FULL LINE
OF BONDED LIQUORS

Tortured man gets help!

Lemon Juice
Mixed at Home
Relieved
RHEUMATIC PAIN
says Sufferer!

“l 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

home. Two tablespoons of ALLENRU,
Plus the juice of ¥z lemon in a glass of
water. Try a bottle TODAY! Be ep
tirely satisfied with it — or money back.

dish and pour custard sauce over !
Sprinkle with toasted |
almonds or slivered Brazil nuts, if |
desired. |

|
Releused by Western Newspsaper Union. t
|

1

85¢. Drug stores, @ L)

or neuritis without trying this simple, | ¥
inexpensive recipe you can mix at  §

Acid Indigestion %

Relieved in 5 minutes or ~
double your money back

When ezcess stomach acld causes painful, suffoeat :
ing gas. sour stomach and heartburn, doctors ususlly
prescribe the fastest-acting medleines known for
symptomatic relief—medicines like those in
Tsblets. No lazative. Bell-ans hrings comfort in s
jiffy or double your money back wn return of bottle
to us. 25¢ st all druggists.

fres & personal letter of sound and constructive advice
Please send a stamped (3¢) envelope for your confidential
full name, address and birthdate to all letters. Explain your
within the realm of reason. Write to . . .

eonfine your problems

in
letter. For

the paper free . .. just include »
your s “private reply” send 25¢ for
ABBE’S 1944 INSPIRATIONAL READING. With each Reading,

analyzing
caso

THE ABBE' WALLACE SERVICE
POST OFFICK BOX 11 =~ ATLANTA, GEORGIA |

E. W.—I have been reading your]
advice to others and I enjoy it very
much. I would like a little advice. I
have been married to a swell guy for
three vears and am very happy. He is
sweet to me and I know he loves me.

I went with another guy before 1 rnetl
hubby and T can’t seem to get him
out of my mind. I tried to forget him
and I want to be a good wife but ap-
parently I can’t get him off my mind.
I have been true to my husband and
want to continue and I need advice. 1
am a regular newsstand reader.

Ans.: Faithfulness in thought is
just as necessary to a ]mpp,\-' marriage
as faithfulness in deed. And if you
realize the serious daage that could
be done to your marriage by thinking
of this man, you would stop acting
like an adolescent girl and center!
yvour dreams and thoughts around
vour husband. A wife without chil- |
dren must always put the well-being |
and comfort of her hushand ahead of |
her own selfish interests. If you think
of your husband first and in every |
case, you won't continue to let your|
mind dwell on this other man. Your|
future is still in the balance and you
should begin making permanent plans |
for you and your husband when he is
released from service. Put your]
thoughts into constructive plans which |

By Lillian B. Storms

The general program for intvhpo-
ducing the supplementary foods in.
to your baby’s diet is a program
and not a rigid schedule. Your doe-
tor will determine the exact foods
te be given and when they are to
be added to the menu. Your doe-
tor and you, with considerable help
from your baby, will decide how
much food is needed and desired.

The general outline includes the
following foods supplementary to
the milk — which is the mainstay
of your baby’s diet. Cod liver oil
or other source of Vitamin D and
orange or tomato juice or ascorbic
acid are started during the third or
fourth week

Cereals are usunally the next
food. The special baby cereals are
not "only thoroughly cooked but
have had vitamins and minerals
added during their manufacture
Strained vegetables and vegetable
soups come next, wsually during
the third month. Gradually egg
yolk, strained fruits and custards
are added.

The amounts of these foods
which your baby may eat during !
the first year are important but
not nearly as important as is the
training he is receiving in learning
to eat new foods and to enjoy a
variety of foods. This training is
your part of the program. Keep
mealtimes a happy adventure for |
both You and your baby. |

revolve around your husband and
your problem will vanish. Bear in
mind that this other man means
nothing at all to you and never will

. . wipe the slate clean once and
for all.

H. M. E—I met a man a few
months ago and to my surprise he

won my heart to a certain extent. He
seemed like a very nice guy but now
the people tell me he was only trying
to be a glamour boy. Said he flirts
with all the girls. Did he mean any of
the sweet things he was telling me or
should I put him completely out of
my life?

Ans.: Suitors whether glamour boys
or not, get terribly romantic and
make endless declarations of love
when put under. pressure. Their state-
ments should be taken very very
lightly until they convince you they
are serious and sincere. If vour friend
is taking up time with other girls
then he isn't at all serious. Go on with
him but do not pin all of your hopes

| on him by any means.

L. M. R—I am a widow and I fell
in love with a married man. Lately he
to have someone else and
doesn’t seem to care for me. Yet, he
won't stand for any quitting. I'm all
mixed up and don’t know what to do.

Ans.: Why do you allow a man
who has a wife to dominate your life?
He ca noffer yo unothing. Pull out
from under his dominion even though
it may necessitate your making a
change of residence. Once out of
sight, vou will be out of his mind
and will be free to encourage the
attention of single men.

G. S—I am single and am going
with a lovely boy who has been bet-
ter to me than any friend before. He
claims he loves me better than he did
his first wife who is deceased. I love
him enough to marry him but I fear

Seems

him also. One reason he used to be|!
in a business that wasnt on the up|!

and up. Another reason, he used to
beat his first wife. Now I want to
know if I ean trust him? Of course he
claims that he won’t ever do these
things again and he has been won-
derful since he has been in service
but I am a Christian girl and want to
do the right thing.

Ans.: You shouldn’t think of mar-
riage until after this boy is returned
to civilian life and had the oppor-
tunity to establish himself. If he gets
honest employment and proves him-
self a gentleman in everv respect then
vou will have no reason to doubt that
he has changed. You should not un-
der any circumstances give your heart
to a man whom you doubt and fear.
If you cannot erase all suspicion and

TR gty @ 0 g ER
“Time and Tide Wait on No Man”
NOW IS THE TIME TO GE!
YOUR SHOES REBUILT....
Quality Material and Guaranieed

Quality Work"”
LAKE SHOE SERVICE
2407 Lake Street

SOHENLE

RESERVE

MELLOW

AS A

SUNNY
MORNING

BLENDED WHISKEY 86 proof. 60% grain nevtrol spirits.

Schenley Distillers Corp., N.Y.C

RUMMAGE

SALE

Benedict’s

.%e‘.}‘ﬂ‘\.

DAILY EXCEPT SUNDAY & MONDAY

HOURS:

A. M 9:00—-12:00

P. M. 1:00—5:00

2423 Grant St.

o o |

the amn for you. Judge him solely on
what he proves himself to be.

THE WEEK
By H. W. Smith
Ha. 0800
We are all overjoyed at the war
endE‘g' although we were in doubt
for a few days but at all times there

is always a silver lining that follows
a dark cloud. Joe Majeck was par-
doned from the Joliet, ., prison after
serving eleven and a half years for a
murder that was committed by an-
other man. \

Major League baseball officials
very well pleased with the very good
break for them in the war eending.

U. S. marines an dsailors crushed
each other at the Union station
Thursday evening, August 16 in
Kansas City, Mo. Two were injured.

their jobs after the war.

I QUOTES
OF THE WEEK

“It can wipe out everything
bad—or good—in the world. It’s
up to the people to decide which.” |
—H., G. Wells, on the atomic
bomb. {

“Newspapers these days make
me too nervous!"—Mrs. Emely |
Perry, Putnam Valley, N. Y., who
refused to read them on her 104th
birthday.

“Both industry and govern-
ment must hasten their plans for
reconversion to peacetime pro-
duction.” — Pres. Ira Mosher,
Natl. Assn. of Manufacturers,
after atomic bomb announcement.

“ ‘Planned economy’ is actually
< relic of the Middle Ages.” —
Pres. Roger M. Kyes, Harry Fer-
guson, Inc., Dearborn, Mich.

“This is some way to get
votes!"—Vacationing Congress-
woman Clare Boothe Luce, Conn.,
acting in a summer theatre play.

“] have more time on my hands
now.” — Harry (the Hop) Hop-
kins, who has left the White
House.

CILLIMAX
S - N
; CTAILOR &
. CLEANING
SHOP
”

1837 North
24th St.
@

J. H,L ANRDEWS, Prop,

—Phone JA. 4117—

_‘Published Continuously for 18 Years’

Mrs. Perkins,. former secretary of
labor, says women will remain on

A man and a boy were killed when
a freight train struck the auto they

Mo., August 16.
Kansas City, Mo., reported about
25 thousand persons were out of work

August 17 as the war had ended.
The U. S. War Labor Board lifts
the ban on new autos as the ban on|
gasoline is off. :
Read the Omaha Guide for all the
latest news.

Are you a member of the NAACP?
If not why not?

On Saturday morning, August 11
this writer made a short visit at the
K. C. Call office and large printing
plant in K. C., Mo. and it was a very
lovely few minutes of real pleasure
to contact the very friendly group of
busy employees, who very willingly!
| took time out to extend a friendly
greeting to a small town newspaper-
man as our eyes were opened to look
at the well equipped printing plant.
Orchids to the K. C. Call. We also
visited the Urban League and the
colored fire department and all of the
boys extended a brotherly greeting.

THE WAITERS' COLUMN
By H. W. Smith
Ha. 0800

Colored waiters in K. C., Mo. only

doubt from your mind then he isn'tl were in one mile east of Springfield,| used on extra work.

Blackstone hotel waiters toping the
service at all times.

Fontenelle hotel waiters out in

ifr'o;nt and going good.

Paxton hotel waiters on the up and

go.
Regis hotel and White Horse Inn

—_—— = s, t—a ——
waiters very much on the front line
at all times. ;

Waiters at the Hill hotel quick

stepping with a smile.

All the summer clubs on the last go
round.

Read the Omaha Greater Guide.

FR££., FAMOUS
BLUE BOOK CATALOR

DICE « CARDS

Perfect Dice, Magic Dice,
Magic Cards—READ THE
BACKS—Inks, Daubs,
Poker Chips, Gaming
Layouts, Dice Boxes,
Counter Games, Punch.
boards. WRITE FOR
CATALOG TODAY.

K. C, CARD COMPANY
1242 W, Washington Blvd.
Chieago 7, lllinois
Bt e AR AT TR T

JR.

PANTIES

Made of

Spun-lo

Rayon

39¢

Does she hop, skip, run,
leap — outdoors, indoors?
Ballerina panties are
made for active girls! An
all-around elastic top
keeps them up safely.
Ribbed cuffs cling snugly.
Knit of fine Spun-Lo rayon
that loves suds, needs no
ironing. Sizes 2 to 16.

Knit Underwear—Main Floor

*Reg. U.S. Par. ON.

can bring you all these marvels

of postwar living




