= Omemqklng-— T Agri‘culturie 1 |Poetry Talk Is
o e oo [For Clubwomen Scheduled . -
Give a Fortune Telling Party e e b By Rotary Club

Club activities for the oommg

Name Ushers
Members of the AMICA CLUB,

wits ety wir 10 | For Concerts

o The Martens Concerts, Inc., have ™

Noblesville, tomorrow at 4 p. m. 3e1:é:bed musto students from Arthur **
ordan Conservatory and Indiana®’

The WOMAN'S ROTARY' OLUB|onio) Gollege to act a8 ushers for®
will have a.luncheon at the CO-|the coming season. ' o
: Those selected from the Jordan '

Richard Foster, Huntington; Lloyd ™"
Patton, Gallup, N. M.; Robert Bar=-""'
y|ton, Crawfordsville; Gale Weimer,
Union City; Kenneth Hughes, Ko-""
komo; Gene Vickery, Huntington; "
Thomas Norris, Logansport; James'/
s Robert Shame

=7 The DULCET CLUBwﬂl meet at|Bowers, Wakarusa;
Miss Patricta Springman and Anthony Laker are an the eomanittes |, "y e of Mrs, Theo Decker, 209 | baugh. b, Wayne, tnd from Indiane

for the Halloween Frolie for young people to be held tonight in Sacred |w_ joth St., Noblesville, for a bridge |apolis, Orville Stone, James Edding
: 'party Tuesday evening. Each mem-|ton, Golden Swmith and James
ber has been asked to bring: two|Noble. s
. 2 e bath  towels as. her :Needlework| Ushers from Indiana Central, in'"
by Telephone Timepiece |Coffee Eggnog Gt comtcingtion: |
Mrs, Perdue’s program opens with| One of the cleverest of the new| An eggnog is a nourishing but not Y
5 - eorge (i
;"”:lry" mh“mumn::' smart | “heavy” refreshment when 8 pickup| 5 teo 3t the home of Miss Lucille | Riley and Charles McClung, Kirklin: =
nourished can be happy, and happi-|JWery coun i seven- |is needed to renew flagging energy.|stewart, 2621 College Ave., Tuesday|DeLoss Donham, New Castle; Craig:"
ness is the ultimate goal of de-|jewel timepiece set in a case which|Combine a cup of strong black|ut 2-o'clock.:Mrs. Willlam J. Goory, | Uncapher, Lafayette; Robert T.-
mocracy.” She also quotes Claude|is a faithful replica of a modern|coffee with a pint of milk and acontralto, and Mrs. L. P. Kreiser,(Johnson, Losantville; James Hip«
R. Wickard, U, 8. Secretary of Agri-|telephone. The face of the watch|whipped raw egg. Add sugar and|mezzo-soprano, Wwill sing. Mrs.|pensteel, Wabash; Russell Vance,:
culture: “We are the best fed na- corresponds to the dial on the tele- |RUtmeg to taste. This is the re-|Norvin Strickland and Mrs. A. A.|Logansport;  John Rider, Westfield,
tion in the world, yet three-fourths cipe of Tamara Toumanova, pre-|Deardorff, will be the accompanists.|Ill.; Robert -Painter, Minneapolis,
of our people do not have satisfac-|{Phone and there is a realistic re-|miere danseuse with the Monte|Mrs. Kreiser, the president, willland Howard Nierstheimer and1a
tory diets.” : movable receiver, % Carlo Ballet. preside. g James Montgomery, Indianapolis. %

e

. 'WHY DON'T YOU give a fortune te on Halloween and 03
honor the old tradition that mankind gets a ‘tiny peep into the future

“%y' ggggky refreshments are a “must,” for according to an TIPS on Menus e

ancient custom, good friénds should gather indoors by a warm hearthe ; i
side to celebrate their safety from evil spirits by feasting on spicy deli For TWO . ; . et
scles. Group your feast around big bowls of red apples and nuts, the : . : vt
Mtiomg&:uowtien- tmd slerv; them by ghostly candlelight with ;s 2i » :
witch cats an -0’-lanterns as a spooky guard of honor, } 1 ; A ¢ . g, » a4
Dacceate & spicy 9oud Tiek akes | —r——r— S 07 20007 h?;e em;:us f:mlly : ealvavenbu‘: g: iisr . 4 . ; 3 e
with a cat outlined in frosting and|and s guard of ghostly candles| . o.. Coovs Oven . :
insert tiny, fortune telling symbols|1¢’s easy to make & properly eerle specter of big chunks of leftover
wrapped in wax paper in the batter| Jack-o’-lantern face from one of the|08sts scares the housewife.- A thick
‘before baking—a ring for love, a|Baby Gouda cheeses that have|slice of smoked ham is a promising
for riches, an airplane for ad-|made-in-America labels these days.|start and sometimes s butcher will
apd so forth. You can|Jjust cut the spooky. features in the b o e smidh
' eerle atmosphere if you [red shell to show the bright yellow|  <c 2 Pargain price on the
~'the coffee cups or mugs|cheese beneath. Then, around the|¢Bd 8fter he has cut slices for other
cat or pumpkin cutouts and|parade of candle ghosts, arrange|customers. Try it this way:
alloween pussy as guard|Camembert, Brie, Swiss, Blue and| Parboil ham if salty. - Place in
©f honor' over the refreshments. tawny Liederkranz cheese flanked|casserole, cover with 1 cup canned
are two:ways to tell Hal-|by assorted crackers and sliced|or stewed apricots, saving out some
fortunes; - Throw a long|bread. of the juice. Cover and bake in a
‘apple skin over the shoulder.] For an extra plus of ' spooky|moderate oven, removing cover for
pposed to fall into the shape|atmosphere on your Halloween|last 15 minutes of cooking to glaze
tial letter of the future|cheese tray, -decorate rounds of|fruit. Use extra juice if meat bakes
or wife’s name. Put|bread with Blue cheese or one of|dry. Time of baking will depend
ut shells, one for each|the cocktail cheese spreads and add|upon size of bone. ' A half hour is
holding a tiny light-|eerle Jack-o’-lantern features with|sufficient for a 1-pound slice that
afloat in a big pan of|slices of olives. The traditional|is nearly all meat.
a shell reaches the other|Halloween apples can be: counted| A small chicken, boiled, basls for
pan safely, luck is as-|on to be flavor:affinities for Cam.-|chicken a la king and  creamed
it ‘sinks, there will be|embert and’ ILiederkranz - cheese,|Chicken, ylelds ah unusual broiled
The candle that burns|Grapes and pears are also tasty|entree. Have the butcher cut off

the legs. Before cooking spread
eans quickest success. companions for dessert cheeses. these With spiced mustard, roll in

WITCHES’ BREW CHEESE % WATEBCBESS b!‘eﬂdm-?iu an& %:to M?a' b‘;tt,er or
EAD oil. 'Broil unt ToWn! urning
strong decaffeinated coffee |1 pyoyygq yiederkrans cheese once.- Serve this with thin slices of
2 Tablespoons beer baked ham and tomato sauce.
2 Tablespoons finely minced water-| Watercress stuffing is good
oress : veal birds. ‘To % cup of stale bread
: Mash Liederkranz cheese with &/add % tablespoon melted fat, %
" Make coffee exira strength using|fork until ‘soft. and smooth. Add onion, chopped, and % cup chopped
- 1% tablespoons for each cup (%|beer gradually and blend to &|watercress. Season with salt and|i
pint) water. Add chocolate to cof-|sSmooth paste. Fold in watercress,|pepper and poultry dressing if de-
ee in top of double boiler and Keep in tightly covered jar in re- sired. Buy enough lean veal for|h
place over low flame, stirring until | frigerator. Use as-a sandwich spread |four  three-inch squares. _Place|s-
€hocolate is melted and blended. |0 Ve bread or spread on crisp|stuffing in center of each, roll and |-
o ::’ as an appetizer. This may|fasten with skewers or toothpicks.|.
used as & stuffing for celery,|Sear in frying pan until brown.
CORNED BEEF LIEDER- Place in small roasting pan (a
mxgum m SANDWICH (ple pan wﬂtlado) and sddh: cup of
beat with rotary. beater. un= ps cooked corned|milk or water, Bake an hour or a
%l Frothy, Serve hot of cold. Top| ', beef - | 1ittle less if meat 1s tender when
' plerced with cooking fork. Thicken
pan gravy to serve with -the birds.
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€ Remember, when making de-

eaffeinated pot or perco- ‘ o
or, that it needs slightly longer ' Gracious Ease
to bring out its full flavor, D
SPICY FORTUNE CAKE :
2 cups sifted cake flour ovan (400 degrees

2 teaspoons double-acting baking |utes until cheese
wder ab once. Serves

; “instead
raisins, sliced walnut meats. Bake
in moderately hot over (400 degrees
F.) for 10 minutes, Yield: Five doz-




