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Fall Bazaar
Opens Today

1
|
\
|

: !

The annual fall bazaar of the

St. Philip Neri Catholic Church|~

Answer to Budget Worries

xn

R T (7
STEW FOR THRIFT—When stew fo: dinner is the answer to budget-balancing
problems, here's an easy flavoring trick that will give festive distinction to this thrifty

staple. Just use beer or ale as part of.the liquid the way Continental.chefs do. Re- |
member that beer or ale for the emergency shelf should be stored away from the |

QUICK STEW
2 c. cubed, cooked meat
2 ¢. (or maore) cooked vegetables
l4-0z. can tomato sauce
1 c. leftover gravy
lp c. beer
Combine the meat and vege-
_tables in a casserole. Combine

will open today. It will continueTeen Problems—

tomorrow, Saturday and Sunday|
in the school auditorium. Mr.|
and Mrs. Kenneth Cox are in
charge, assisted by Miss Rose-|
mary —Keen;- Ross- - Moore-.and.

1

The bazaar will open each
night at 7 o'clock: and close at

: vt g v and. sod
11 p. m. There will be danc
in the. assembly room of - the

. To. Satur-
day. “'be, used- for|

Committee ‘heads are: Mrs,|
Steplien Rudolph, -art; Albert|
Gerdon, candy; Joseph LaFata,|
canes; Mrs. Willlam Ramsey,
darts; Mrs. (George Englamd, fish
pond; Al Richart, grocery; Fred
Niemeyer, hams; -Mrs. Norbert
Weber, ice cream. |

Edward Kirkhoff, fun. boards;|
John Cox, popcorn; Mrs. John
McAllen;, kitchen; Matthew Mc-
Carty, soft drinks; Mrs. Ralph
Carr, variety; Frank Della Penna,
electrical; Robert Schmidt, regis-
tration; Richard Forestal Jr., high

Mrs. Matthew McCarty, decora-
tions; Leo Basso, finance; Wil-
liam Boucher, construction; and
Miss Hazel Cain and Miss Anna
Sonderman, cookies.

11 o'clock. The Sunday festival|

school. The children's party will[-
" ‘e held from 1 to 6

Don’t Be Over-Confident;
Keep-Your Sense of Humor

_ By JEAN
SUCCESS is a test of char-
acter. Can you react to good
it ! 4

r?
,fhe guy who makes the
team, who wins the class elec-

cocky and self-satisfied.

2 ] Y .

THE succesful gal, too—the
glamour job or the brilllant
student! She's apt to be
haughty and heartless toward
her less fortunate friends.
Success in one line or at one

period of life can be dangerous. -

Remember Old Mam Noah in

the old doggerel?. “Because he.

knew a . thing or two, he
thought he knew it all.” If you
let success go to your head,
you're liable to fall on your
face!
T e W Y |

OVER-confidence
fold. The cocky guy can't see
his own weakness or others’
talents. = He's unpopular, too.
People may pét and pamper the

tion, who'is rushéd for the Best™ -
| fraternity—all too often he gets

'llbi- blind-"

|Let's Eat—

Fall Brings

For Hot Soup

Homemade Product
Is Nourishing

By META GIVEN

DO YOU find yourself hanker-
ing for a bowl of hot, steaming
split pea soup, like mother used
to. make? Or perhaps it was a big
pot of navy bean soup that graced
the kitchen stove of your memory.

Recollections such as these have
pulling power, for in almost any
restaurant at this season custom-
ers pounce on the idea of ordering
hot pea or bean soup. Only too
often comparison with home
memories makes the restaurant
product seem dull and tasteless.

The first recipe today will be
a tasty one for your home life.

L L] .
SATURDAY MENUS
Breakfast
Sliced bananas
Ready-to-eat cerea!

Brolled bacon strips
Scrambied eggs

Hot buttered toast
Jam
Luncheon
Nuvy bean soup
Crackers and Prench bread
Leftover gingerbread squares
Dinner
Breaded pork baked in milk
Baked potatoes on the half shell
Creamed green peas
Balad of orange slices on endive
Bread and butter
Canned Queen Ann cherries
L - L

NAVY BEAN SOUP

1; Ib. driéed navy beans

2 ozs. salt pork, sliced

1 qt. water

the tomato sauce, gravy and ‘:1 branch celery

beer; stir over low heat until "z small carrot

smooth. Add the beer. Pour |1 medium onion, sliced
into casserole. Cook in a mod- 1% c. hot water

Salt and pepper to taste
erate oven at 350 degrees F. for |Chopped chives or parsley
20 to 25 minutes.

Wash - beans thgroughly, cover
Servfg fouf, with cold water, and let soak sev-
eral hours or overnight. Drain
and put into kettle; add salt pork,
water, celery and carrot. Heat to
boiling, reduce heat. Cover tightly,
simmer until beans are mushy,
about one and one-half hours.
Add onion the last half hour of
cooking. Press soup through sieve,

v

Success upsets 3. | add water .and season. Reheat.
Lot of ;people., Sprinklesghopped chives’ or pars-
7:“- 7 ley over *#fch serving.
i Y A o ?Wslfhﬁe‘ ‘V"‘“”;‘m""“ v
N

SUNDAY MENUS
Breakfast
Cantaloupe wedges

Browned Vienna nunni
. Dinner
Tomato juice cocktail -
Stewed chicken and gravy
Steamed rice
Hot buttered beets
Lettuce wedges
1000 island dressing
Topped apple pie
Supper
chicken —rice—sou (made from
chicken ‘and ‘leftover rice)
Toasted bread - sticks
Cream cheese and watercress sandwiches

-4

L
1F YOU LET suctEss GO
TO YOUR HEAD. YOURE

Hot

LIABLE TO FALL ON PFruit cup of peach slices, grapes, dried
ars
'n - » LJ L4
sy - PLE PIE Vp; STREUSEL
stuffed shirt because of his pos- | AFTF PIE WITH
sition and this connections.
* | Pastry for 9-inch crust
'::::YJ;::_O'“ love him for him- |g"¢"g tar¢ apples, depending on
... Right now,. teeners, is the |, < 5%
fime fo Tearn"to handle-suc--t3+-10. % cup sugar ©
cess. If you can take school 4 c. coffee cream
honors in your stride, yowll {1 tbsp. flour

2 tbsps. butter.
Fit pastry into ple pan. Peel
and quarter apples, remove cores,

be able to acept fame and
fortune in later years.

o

4

Worth much more

Tinee SiBs is SUT HEADQUARTERS
'Right when yon want them!

The season’s most complete collection of

95

Brown. Sises 10 to 18,
$39.95

N S o ——
and cut into uniform slices about
one-fourth inch thick. Pour cream
over the apples. For the streusel
mix the remaining combined in-
gredients and work them together
with the fingertips to .obtain
{erumby.. consistancy,. sprinkle
evenly over apples.

Bake in a hot oven (450 degrees
F.) for 15 minutes, then reduce
heat to moderately slow (325 de-
grees F.) and bake about 35 min-
utes longer.

Serves five to six.

‘Somber Dress

Needs Color

By ALICIA HART
NEA Staft Writer

THE OLDER woman who
likes to dress conservatively
needs to finject at least one
dashing effect into her costume.
Otherwise, she runs the risk of
dressing too quietly and of be-
coming a fashion nonentity.

A quietly dressed woman can
often distinguish an entirely

| bizarre note in costume jew-
elry. I saw this demonstrated
in a fashion show by a middle-
aged model, who, dressed in the
quietest black cloth coat one
could imagine, had given it
Breat distinction by wearing a
massive “cardinal's necklace”
on . the outside of the coat
collar.

L L -

ANOTHER demonstration of
the unusual touch used to
dramatize an otherwise quiet
costume offers another ex-
ample. This time a  woman,
seen on the street dressed in
a simple suit worn. with quiet
accessories, had “lifted” her
outfit by adding an out-of-the-
ordinary fur scarf. Upon close
examination, the -unusual thing
about her fur piece was that it
combined one skimpy ‘baum
marten -skin and a matching
length of brown velvet ribbon.
‘The wide ribbon, used to tie the
fur searf around the wearer's
-shoulders; did more than that:
it. served to give “style im-
| portance to her entire costume.

| - TOMORROW
—~ AT THE —

‘10th Floor K. of P. Building
Pooll & Home Products  Demonstration

The Friendly Club will hold
a Pillow Slip Card Party to-
morrow afternoon at 1:30
p. m. Mrs. Verna Bauser-
man is committee chairman.
Mrs. Amelia Eppihjmer is
co-chairman. '

J
} Friday, Oct. 8, 1:30 P. M.
|
4
f

FRIDAY, OCT. 8, 8:00 P. M,
TRIANON. SORORITY
_ ' CARD PARTY

MISS MARJORIE LOWE
- CHAIRMAN

_ THE INDIANAPOLIS TIMES
_|Gourmets’ Galley—

: - |The Avocado No Longer
[HanKer g =I5 a~Eaxunry-dwit
d- .

conservative outfit by adding a

~/
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DESD (S B

By MARIE McCARTHY L

he autumn scene in Indlana i3 a kaleidoscope of warm color
splashes, trees and bushes in gloriots glow before tading into' win-|
ter tones. : ‘ 5 [

that seems never to wane is the lure of the exotic. In foods this is'
especially true. The.avocado, that tropical tantalizer, heretofore a

popular luxury fruit ip our Mid- e 0 |
You can use. ghrimp or lobster,|
west, has at long last, through it you prefer. i

greater production, been price- " Ag. 5 gressing, for each glass'
primed to meet the lesser budget. ,ix two tablespoons of mayon-|
Although it grows in their oWn ngise ind one tablespoon of to-|
back yards, . Latin - Americans ;na¢, paste. Add a bit of sugar|
thoroughly appreciate the avoca- ¢, your taste.
do; here is one of their hors, g, your “ladies luncheon,” fill
@'oeuvres, “sandwich spreads OF tne center of this Avocado Salad |
what have you. |Ring with cubes of canned pine-|
¢ & = apple, seeded W grapes, drained
AVOCADO COCKTAIL DIP |orange sections and a few slices!
Split a large avocado length-|of pickled watermelon rind, all of
wise and remove the stone. 8coopP which have been marinated in
out the meat and reserve frultiprench dressing. There is no
|shells. Mash the pulp with a sil- need for a rich salad dressing.
|ver fork vntil you have a full cupiatop; the ring itself siffices.
fof it. When smooth, add two| To make the ring—Soak one
| teaspoons of lemon juice, one tea- tahlespoon ‘gelatine in one-fourth
|spoon grated onion, four table- cup of ice water; add one cup
|spoons of mayonnaise, a dash of poiling water and stir untfl the
| Tobasco “and sait —and-sugar' o geatine dissolves. -Add one table-
il‘u"ﬁ ’ spoon unstrained lemon juice, one
| Blend well and pile  into the teaspoon sugar or more. Blend
‘lrrulg. half shells. Surround with well. Chill until slightly thick.
|potato chips and dip at will.,  Mash the pulp 6f avocados until
{This dip can be used as avocado'you have a generous cup. Add
|salad dressing in the center of gone tablespoon lemon juice alter-
ja jellled grapefruit ring or with pately with one-half cup of heavy
|any seafood salad mold. The gour cream, mixed with one-half
|avocado-ang fish of any sort are cyp mayonnaise.
‘buddies;” try this cocktail

ettt |

Season well with salt, pepper

LA and a bit of cayenne. Fold into
AVOCADO SEAFOOD {the slightly thickened gelatine.
COCKTAIL Pour into a small ring mold that

In the bottom of chilled indi- serves six.’ Chill for three hours, |
vidual compotes, arrange cubes turn out on a green bedded salad|
of avocado and sprinkle with platter and proceed as we sug-
lemon juice at once. Atop the gested above with the center.

fruit cubes dispose a few. small] Your imagination can run riot

Philvsophers remind us all that glows will fade, but, sometiing|

cucumber balls, then lumps of with ideas for this bland fruit.

|canned or fresh, cooked crabmeat. Avocados, here we come!

8

Moccasin revamped, soooped low at the sides 7y
with & wedgie heol which becomes a flattering

little suit sheo. SHIT they are tough and
sturdy, That means long lasting comfort,

BLACK, BROWN OR
WINE ELK

T . OPEN EVERY
MASON and HAMLIN MONDAY AND .
The rdlic:‘ionh.d' o: i-nm‘:ty of FRIDAY NIG H‘I’S
character t ounders who per-
Lt SRR P T L R S SRR T 'ﬁ'}g?fw' et

of their aspiration—perfection! .

PEARSONS

[ osen EvERY |

CHICKERING

4 Peane

£ A good name is not lightly earned . . . this is especially
art of fine i
put far more into a piano than mere materials. The merchant with
whom you do business is no exception . . . his good name is um.d
by his endeavor to foster Good Will, Courtesy, Helpfulness and Fair
Pealing with his customers—by offering for sale only merchandise
. that his experience and knowledge tell him to be of quality and
dependability worthy of your investment. Therefore, be name con- i
scious when you think of iivesting ina piano.-Pearson’s-record-of - L .. .. 4.
75 years in the piano business—75 years of serving Indiana-—
speaks for itself. The famous name pianos listed below represent
in- our opinion your top piano investment—as to styling, tome,
action and a lifetime of musical pleasure.

Consult our experienced and reliable piano men. They are at your
service to help you choose the piano of your choice from the Jarg-
est selection in the Mid West. Many styles in walnut or mahogany
ranging. from Louis XV for a period music room te the most modern
blonde mahogany or attractive Durakord for i youing modern’s

apartment. . N

‘

true in the

piano manufacturing. The great piano-making families

Represents o notable example of a large group
of ortisans and scientific minds devoted for the
past 125 years to the making of a superb
*instrument! ¢

WINTER
A product of America’s- largest piano manu-
focturer—noted for being a piano weighing 80
pounds less than ordinary pianos because: of
alumatone plates used in the construction!

STECK-
- Internationofly . esteemed, . this: mogniticent in- - oo
SUFUMENt tronsmits the wtmost in tonel begquey.--wmmmias

h h work derat

ideal’ piano for _lh home!

price—a truly

TERMS vill be _glodly arranged ac-
cording to what will be the most conven-

B iént foryoul - : ;

PEARSON'S
HONOR ROLL
OF
FINE PIANOS

ap—

MASON AND HAMLIN
CHICKERING
STECK
b : MINIPIANO
FISCHER
WINTER
MUSETTE

HARDMAN

—_—

PRICES ON SPINETS
BEGIN AT $495
o~

MUSETTE

The spinet so widely recognized as the in-
strument which launched the new vogue in
piano styling. Not to mention a tone of
surprising depth ond power.

GRAND PIANOS

At-Pearson's-you-will find Indiane’s most:

¢ howing of apa

d liv-
ing room-size grand pianos.. Now on dis-
play are such renowned grand pianos as
Mason and Hamlin, -Chickering, -Steck

SN
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