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Soy Sauce

Lends Zest .
By META GIVEN

SERVING THE SAME kind o(

. Mlnlvarutynfmlmul
“ . It easier to set before the, family

'nnch dressing
rosia

lvuruo
Mik to drink: Obne for each
ehild; one pint for each ndun xn addi
Sion to that und tn the dlyl menus.

.SWEET-SOUR APARERIBI
8 1bs. spareribs
1 tbsp. shortening
2 ¢, water

iy ¢. raisins
A tep.salt——
2- green peppers )
1% tbsp. cornstarch
r',. c. sugar

14 ¢. vinegar
Boy sauce .

Have hutchzr (:uf. spnrvriba into
A ctlean dunp cloth. “Gm into
serving portions. Brown ribs in
shortening over moderate heat
for sbout five minutes. If ribs
have much fat attached, no
shorening will be required. Add
half the water and raisins and
salt Cover skillet tightly and

T zmbales Make Good One-Dzsh Meal.

v £

TIMBALES MADE of cereal

{ flakes and covered with a

creamy sauce savory with peas
combine into a deliclous one-dish
meal., It will save money, 160,
for the budget-conscious home-
maker as well as provide a sub-
stantial nucleus for a Lenten

menu.
o BT S

Sioe. with| CEREAL FLAKE TIMBALES

34 ¢, butter or margarine
1 c. diced celery

3% c. chopped onion

1 tsp, salt

% tsp. pepper

14 tsp poultry seasoning
3 tsp. sage

Nutritious mul-m-ono

2 tsps. minced panley

3 eggs. beaten

1 ¢. milk

7 ¢. corn flakes or wheat flakes
Meit - butter, - add celery and

onion cook until tender. Remove

from heat. Add salt, pepper,

poultry seasoning, sage and -

parsley. Add combined ‘beaten

eggs and milk, Mix in cereal
flakes, Turn Into greased
ramekins-or-eustard Place

cups in baking pan; “add hot

water within half inch of top of
cup; bake in a moderate over
(350 to 375 degrees F.) for 30

minutes. To serve—unmold and

serve with cream pea sauce.
Serves six.

cook over low heat 25 minutes.

4dd the green peppers which
have been washed, cored and
cut Into six pieces each. Then
stir' in {he cornstarch blended
with the sugar, vinegar and rest
of the water. Again cover and
continue cooking over low heat
forwmlnutuorulmﬂb-m >

Stir oeunhnhy.
of the cooking period, the lig

gravy-like consistency. Stir in!
enough soy sauce to suit taste.
Serves four to five.

'YOUR MANNERS—

Situation: You are a ‘!rl
working in an office and
your employer's wife invites

you to dinner at their home.
. ng Way: Feel you must
‘take your employer and his
wife to dinner, or have them
to dinner at your apartment.

Right Way: Realize *that
they will not expect you to
entertain them. Show your
appreciation of their hospi-
umy it you like, by sending’

flowers to the wife or taking
her a box of candy when you

sively to the parents,

Right Way: Talk to the
children ‘as_well as to their
 parents,

At the “end “seller

. of

gert-sized spoon;
over the sugar, to fill spoon.
Light the Cognac with a
and let burn till sugar

Gourmets’ G;lley—

‘Dinner at Antoine’s’
Nudges Fond Memories

R By MARIE McCARTHY
N, ANTO!NE‘S" is the luring title of a recent "be-t
" The author's deft hand paints well 'the pretty people,” the|
llghu and shadows in their game of glitter, It would not be- a com-
should be cooked down to a th k| {plete picture in the land of bayous without Antoine’s.

It is more years than we like to admit since a -perfect dinner
| there, which is still yivid in gur memory. We purred. as we p;nook‘
rab| T
Bisque, Pompano Papillote, isolved. Then pour into a demi-

Chicken Bonne Feminé, Omelette tasse of hot, black coffee.
Surprise and Cafe Brulot,

Oysters  Rockefeller,

To make Orange- Brulot, place|

“The fish, fresh from mearby one lump of sugsFrin a halt|
voungulun turned inside out.|

'waters and baked in paper cases,
was balm. to a gourmet's soul. |
Unbelievable was the blending of |
savors in the chicken (cooked in|
casserole with vegetables),

carried a real French dressing.

eed ~gs s above, using two|

ispoons of Cognac and pour into!
two demi-tasses.

lnd1 The recipe for Oy:ten Rocke-
the plain lettuce salad with it} feller (so named because of their
richness) is a earefully guarded

The Omelette Surprise, delightssecret of the family which found-
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The Business Gil{‘ s

Favorite

~ ROSALIND
SLIP

T ‘.lco..rf 2.25

® Needs No lroning
® Washes in a Jiffy
® Easy To Pack
‘® For Career Womén
® Rayon Trico Knit

o ® Economical :
® Long Wearing™
* White, Tearose,

Black

® Sizes 32 to 44

RN e e ol it Tl

H. P. WASSON & CO, (
Indlonapoﬁl 9, Indiana

Please und me Rosalind

Open Daily 9:30 A. M.
to-5:00 P.- M.
Telephone Ri ley 7411

T4
Mail Order Dept) ¥

Slips @ 2.25.
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fully similar to. Baked Alaska,'ed An
bore. the piped Inscription “An- carry on. There are
tolne’s 1842” atop and flamed! Iso-galled *“authentic” recipes
with brandy alight.

|

l

|

aflioat. Try this one.

First, the sauce. Put throuxh
|a food grinder, finest gauge, one|

thl.ndrul of well waslied spinach,

§0 to dimner. Oyster Recipe

i o el Guarded  Secret
ple h;n ‘:):r cm The making of Cafe Brulot is
'& them. a rite, and rightfully so. Place|
"'Wrong Way: 'Talk exclu- |half a lump of sugar in a des-

pour Cognac|
h |Wo

ithe same of green onion tops
{and of parsley. Add five drops of
{Tobasco, salt and pepper to your
|{taste. Then stir in one-third cup
{of browned, fine
rk in one-third cup of sort-l
18 dis- dis-|ened butter and add four or five|

bread. crumbs,

drops of Absinthe.

This will suffice for

Place the oysters,

utes.. Do _not allow to brown.

The Doctor Says—

Kldne Stenes |
Often Pamful
To Victims

 Vitamin Deficiency
Often Is Cause
By EDWIN P. JORDAN, M. D.
THOSE PEOPLE who have
passed a kidney stone and have
. {had other " painful ~experiences,
Jusually say that the stone is the|
worst pain that they ever had.
Certainly, the pain .is.. terrific;
sometimes, however, a kidney
(stone can be passed without uy
pain whatever,
Kidney stones are not rul!y
Istones at all, but are groups of
lcryluls which form. into round or
lm(ululy shaped balls. They
|start inside the kidney 'in the
ispace just above the passageway
jlendlnz from the kidney to the| gal
| bladder.
S |

® s w
WHEN SUCH stones start to!
A move down the passageway or|
‘s |ureter, they scrape and msw.el
the tender walls of the pu-m
{This causes painful spasm md
{the bleeding which is wusually|

Medical Association.

JNow" available in an 'intro-
ductory package, Wonderstoen
comes with -detailed directions,

. AU(.;E': _ _|present, -Of course, if the stone| of course—but it's really as
: , |fills the ugeter entirely, it blocks| simple as A-B-C. ‘In the first
3 tbsps. butier or margarine the flow of urine from the kidney| place, one Isn’'t supposed to

3. theps. all-purpose flour and. causes the urine to back up| press too. hard—the “feather-

:i'::P- salt |behind the stone, thus producing| touch” is recommended .in a
. N°P~2P::g‘;c s {further complications. circular movement.
Mﬂk' Some disturbances of unknown; Movlng round and round

quickly, first in one direction for
a few seconds, then in reverse,

|cause in the excretion  of ecer-
|tain salts which are ordinarily,
carried in a liquid form in the o
lurine is the most probable Teason|  The skin should be held tight:
'for Kidney stones. Defictency of | 1y o1t does not “follow”-the.
|vitamins, slowing of circulation in| movement of Wonderstoen and,
{the kidneys, and chroriic infection| most important, the skin must
|seems also to be at fault at least| be dry. Wipe off all cold
|in some cases. creams, lotions, etc.—and a

1 hard-cooked egg, Lhoppt‘d

Melt butter, add flour and
seasonings. Stir to a smooth |
paste. Drain peas. Measure psa |
lquid, add - milk to fnake pea
and one-half cups. Add liquid |
gradually, cook over low heat,
stirring constantly, until thick-
ened. Add peas and chopped
egg heat.

legs are stubble-fre:

the operation is _repeated until

I

X By BARBARA IIOI:IINO Y

WI:LCOME news for the woman who shuns a razor-—or the

who nicks her tender skin with that sharp blade—is
Wondorltoen. This Is a dry metliod hair “eraser” that seems like
a smooth answer for well:groomed legs.

Wondestoen is easy to use, truly odorless and -bsolutely safe, |
It is accepted for advertising by publications of the American

dusting of bath powder is good |
for moisture-proofing.
Following the ‘“shave® the

. Wonderstoen may be refreshed

with an emery. file (enclosed in
the package). A few strokes

will make the surface clean and |

powdery. Wonderstoen is avail-
able at Ayres’, Block's and |
Wasson's.

What's New on the Beauty |
Calendar—Dorothy Gray's Lip-
stick Duo — keep one in the
purse, one on the dressing table;

Dermeti¢’s Self-Operating Pow=
der Puff-—.no fuss or muss and

handy for  the pocketbook;
Charles of the Ritz Alabaster
Hand Lotion—a few drops does
the trick for soft skin.
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| Weyt the Women—

ir When ‘Tlungs
Go Wrong,' Is |

It Your Fault?»f

‘Housewife Is .

| "Her Own Boss -~ .
. By nl MILLETT

“IT WAE T\:n one 'of those
days,” said the homewm in
summing up a
day in . which
over’thln‘

ly, don't get
any better as
the day ‘wears
.on and end
up worse than
when t h ey
started.

Ruth Millett -
But how many housewives
ever stop to realize that the
days that go wrong from start
to finish don't always just hap-

pen, that often- they are
brought on by the housewife
| herself?

Maybe. she is.trying to rush -

| things too fast, because she is
in a hurry to get things done

|- and get. cut of the house for &
social engagement.

is on some unsolved problem,

| while the other half tries to
| .cope with the day’s emergen-
{-eies:

Or maybe she 18 juat feeling

down and needs either a day
off or to start planning some-
thing exciting for the future té
give - Ht—
One of the best lhlngs lbout
a.housewife’s job is that she is
pretty much her owr boss, and
can usually schedule her work
to suit her own convenience.

toine's and still own and|
some few|

{ about
two and one-half dozen oysters.|
on the half-|
shell, in a baking pan, filled three|
fourths full of rock salt:- Bake/
itn 450 degree F. oven until edges|
in( oysters begin to curl. Quickly|
pm sauce —to-—cover.-about _one,
[tablespoon, over each oyster; re-|
turn to oven and vake five min-|
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DR.ANSWERS— "

QUESTION: My daughter
has & blemmish under her eye
which looks ‘like a broken
blood "vessel, It started the
size of a pin hole and is now
(,about a quarter of nn inch
Mde

ANSWER: Diagnosis of
exactly what Is. wrong
should be made, as it might
be dangerous-to leave such a
.condition. without treatment.

| except by .personal examina-
tion.
1 L ] L

QUESTION: 1Is sunshine
good or hurm{ul for tubercu-
losis? -

| ANSWER: At the present

time many specialists in tu-

berculosis _disagree on the
| value of sunshine. Overdoses
0of sunshine would be harm-
ful; when increased gradual-
ly it 1s safe and may be help-
ful, although there is some
difference of opinion con-
eerning fit.

New Orleans is a lush, Iangukd.}
Lucullan state of mind. Who was|
‘See Naples .and.  die”?|
|We. say--dine at Antolne’s and|

Just what it is cannof bé t6ld .

REDUCING
BATHS

We specialide in Reducing
Cases and our work has been
successful.

* No mechanical devices to

ride

No strenuous exercises

No starvation diets .

No candy to eat
But we do give, just plain
horse sense treatments which
make you LOOK and ﬂl&L
much better.

Kruse Sulphur
© * Baths
105S. lllmonSt. 2
“Call RI. 9764 for
ok "*’M
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reuef fo H’uese tornado- s+r|cken families.

aided +h}0ugh Red Cross Services.

¥

a glowing story . . . Give now!

In a Single ,
Horror-Packed
e

.

. Yes,—it—DID happen—here—, .. a writhing, blasting
tornado blew tragedy to hundreds of Coatesville
families . . . but as disaster struck, swift and e;éperf

assus?ance rushed by the Red Cross provided instant

Each yeavj

...fhou,sahds_oF other ViCﬂmS of fires. floods, ’rc.';rlj\,gd_;;esl

explosions and like destroyers of life and property are

" The Coatesville tragedy is but a single instance of
the help made possible through contributions to the

, Red erss <+ . your sharing and .giving and s;wing

| reaches around the yorldi Viewed in'its 'onﬁufy itis

’ Actual photographs of Cootesville Disaster

by Victor hunon “and Henry Glcsmg,

Indianapolis Times Photographers.
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