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ENTERPRISE COOKING SCHOOL BEGINS THURSDA

! Kitchen
Chautauqua
‘ Chats

BY MISS JESSIE HOGUE

There is a magic something
about food—a quality that, con-
ceived in the imagination of the
cook, is in subtle and devious
ways expressed until food itself
catches the power to awaken de-
light in those who look and par-
take. To sit down to a dinner
bereft of it is indeed a sad pro-
ceeding. Unnecessary, too, for
cultivating the thousand and one
tricks that make food tempting
is the smart housewife’s delight,
her play to the gallery, so to
speak.

Making some meat and fish—
everyday ordinary varieties—ap-
pealing and appetizing is what

I call, “putting on the parsley.” |

For parsley is the most widely
used garnish there is. However, a
sprig of parsley for every drab
dish is not the whole story. Food
must be brought to its delicious
point of discrimination and in-
genuity. Nor will parsley, cur-
ly, fresh and green though it
may be ,ever make up for an
ill-cooked roast, or still be a
festive touch if used too often.

Just consider two effects a
dinner of this fare can give—

Lpot roast, potatoes, carrots and
bread and butter. Picture it first
with no interest taken in it ex-
cept as sustenance and you will
find it rather dreary.

’ But if you sear the pot roast
to a dark brown with slices of
onion, and a fraction of a clove
of garlic in the pan, then boil
it slowly for hours in a small
amount of water to which the
juice of canned tomato is added
to flavor, it will take on an
entirely different aspect. Just try
it sometime. Then serve it on
your very best platter, (if it is
silver, all the better) and pour
part of this rich gravy around it.
Top the meat with parsley and
serve the extra sauce separately.

There is nothing quite so
good with a pot roast as a baked
potato, done to a turn, popped
open and sprinkled with papri-
ka and a bit of butter. The car-
rots, if cut in lattice shape with
the wiggly cutter that does it
8o quickly, or in slender strips,
are pleasantly dressy. A com-
pote of watermelon pickle, a dish
of celery curls and ripe olives,
and bread sticks and butter balls
bring to the dinner table an
air of festivity.

No good cook will allow ex-
pensive cuts of meat to come to
the table in mediocre fashion. A
crackling brown is the fundamen-
tal decoration for roasts, steaks
and chops. This crispy brown
may be enhanced, but not made
up for, by parsley. For the sake
of variety on different occa-
sions, use water cress, mush-
rooms, triangles of toast bor
strips of pepper.

As important as making the
most of the meat dishes are the
touches the clever chef has for
the fish. Wedged-shaped pieces of
lemon and parsley are the neces-
gities if you wish to astonish
and please your guests with a
bit of broiled fish. Hard-boiled
eggs and paprika give zest to a
cream sauce served with the
kinds of fish that are broiled,
such as cod, salmon, haddock
wmnd red snapper.

A creamed fish becomes more
unusual when served in French
scallop shells topped with but-
tered bread crumbs.

A
MANY PRIZES TO BE
OFFERED EVERY DAY

. Many surprising prizes will be
offered daily for the benefit of
those who attend The Enterprise
Free Cooking School.

These prizes will be given dur-
ing the two-hour period. Miss
- Hogue says they always create
plenty of interest at the schools
she conducts.

. Don’t be so noisy that others
. can hear you being quiet.

ADVERTISERS
COOPERATE IN
FREE SCHOOL

A number of Winters mer-
chants and several national dis-
tributors and manufacturers have
chosen The Enterprise Free Cook-
ing School as an opportune time
to present their messages to wo-
men of Winters and surround-
ing territory.

The following are participat-
ing in the school and in the ad-
vertising columns of The Enler-
prise, which is issuing editions
on Wednesday (today), Thurs-
day and our regular edition on
Friday, featuring the school:

The Winters State Bank.

Higginbotham Bros. & Co,,
featuring Florence O0il Ranges,
Superfex Kerosene Refrigerators
and Enamelware.

Main Drug Co., featuring Elec-
trolux Gas Refrigerators.

West Texas Utilities* Co., fea-
turing Electric Ranges, Frigi-
daire Refrigerators, Mixmasters,
and Electric Water Heaters.

Spill Bros. & Co., featuring
Kitchen and Dining Room Fur-
niture and Floor Coverings.

Banner Ice Co., featuring
White Seal Refrigerators, Ice
Cream and Ice.

Coca-Cola Bottling Co., featur-
ing Cocoa Cola, the national
beverage.

Jones Chevrolet Co., featuring
the new 1936 Chevrolet.

Musser Lumber Co., featuring
Sewall’s Paints and Varnishes.

Radford Wholesale Gro. Co.,
featuring Carnation Flour.
Mrs. Jno, W. Norman, repres-

enting the Bgllinger Floral Co.,
featuring “flowers for every oc-
casion.”

Safeway Store, featuring mar-
ket department, teas and canned
milk.

New Club Cafe, featuring good
foods well prepared.

Jacques Manufacturing Co.,
featuring K. C. Baking Powder.

Interstate Cotton Oil Refining

(Continued on last page)

BUDGET PLAN
WORTH MUCH,
SAYS VISITOR

A budget plan in the hand is
worth twice the meney in the
purse, according to Miss Jessie
Hogue, nationally known author.
ity on food and home economics,
whose charming personality will
be the leading feature of The
Enrterprise Free Cooking School,
Thursday, Friday and Saturday.

Accurate division and planning
for spending the income, be it
large or small, means fewer ex-
pensive mistakes, says Miss Ho-
gue; also it means better food
and clothing, less work, time
for more reading, study, friends,
recreation, when done with a
system or well-conceived plan.

The family budget for the
young couple or the couple of
any age tells you what your
money can and will do for you.
The home, says Miss Hogue, is
the biggest departmental busi-
ness in the world, and yet in
the majority of homes there is
no definite plan for budgeting
the income so that the family
may- get the most out of life.

How delightful it would be if
your pocketbook was like a con-
juror's hat and— presto!—the
touch of a magiec wand and out
would come ahything you desir-
ed. Unfortunately pocketbooks
are not magical. They contain
only what is actually in them.
And we have to face the fact
that our income, whatever its
size, is a matter of cold figures.

Miss Hogue's view on budget-
ing are interesting. No plan will
apply for all; but this expert on
home management will be glad
to advise you just how you can
divide your income according to
your _requirements with a view
of getting the last penny’s value

out of every dollar.
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FREE
PRIZES
will be
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each day
at the
COOKING
SCHOOL
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COOKERY NOT  JESSIE HOGUE
70 BE TAUGHT "WILL FEATURE

i VIA THEORIES

Facts, not theories, are what
| Miss Jessie Hogue will offer at
| The Enterprise Free Cooking
[School Thursday, Friday and
| Saturday.

!  The school will feature the
ihupp_\' kitchen, which may be any
kitchen if that kitchen is con-
ducted in the manner advised.
She will speak with experience
and knowledge, not untried
theory.

|  “There are books, bulletins and
articles on the subject of cook-
ing,” says Miss Hogue, “so many
|in fact, that one is almost be-
| wildered by the literally thous-
’ands of rules and suggestions.
Ilt no easy task, even for
|one who has had years of ex-
;!i(‘ri!‘n('l' in such matters, to
| search out the facts, to sift out
the useful from the merely nov-

| el
|

is

| In cooking, as in other arts,
| according to the demonstrator,
there is a constantly flowing|
tream of new ideas, coming
from many sources, and it is
the duty of those who devote
their lives, their careers, to home
| economics, to test and prove the
| practicability of such suggestions
| —throwing out the bad ones,
|and simplifying and making

{ workable the more worthy ones.

During the progress of The
| Enterprise Free Cooking School,
Miss Hogue will bring to house-
{ wives of this city only those
|proved and workable recipes

which experience and intelligence
would choose for varying cdndi-
She will show in the most
| simple and understanding man- |
\ncr how to prepare delightful
| dishes, how to balance menus
iaml how to serve just the prop-
{er thing for each occasion.

i

tions.

| Every session of the cooking
school will be worthy of your
close attention.

WIDEVARIETY
OF SUBJECTS

doors open at 1,

| more
| meals
| that is
lin every home.

3-DAY AFFAIR

Thursday's the day! The road
to romance and happiness in a
kitchen beckons to yvou—and this
newspaper and Miss Jessie Hoe
gue, nationally known expert on
foods and home economics, ex-
tend you a most cordial invita.
tion to attend their Free Cook-
ing School, in the Court Meeks
building, south Main street.

The starting time is 2 o’cloek,
so why not
plan to be on hand—with your
friends. Why not bring a group
of neighbors and make it a real
cooking school party.

These will be days of real ens
joyment for you. Miss Hogue
will delve thoroughly into the
matter of food preparation. She
will draw from her years of ex.
perience both at home and abroad
to advise you concerning your
kitchen and general home prob.
lems.

New and Tested Recipes

She will bring vou new and
tested recipes, discuss with you
the correct way to prepare food
and serve it. She will show you
the countless little short-cuts
leading to culinary success. She
will show you how to prepare
new delicacies for vour tables
at a small cost; how to balance
| vour menus; how to serve the

[ proper things for each occasion.

Miss Hogue will show you
how your kitchen can be made
one of the happiest places in your
household— how there can be
fun and work, with
better than ever! Surely
something to be desired

less

The Enterprise
considerable
Miss Hogue
ervise its
and we

has gone to
expense to bring
to Winters to sup-

Free Cooking School,
will feel keenly disap-
pointed if you do not take full
edvantage of her cookery and
home economics lectures; hear
about the new methods and see
them demonstrated before your
eyes.

Miss Hogue will arrive late
Wednesday or early Thursday,
direct from a schedule of 1986
cooking schools in Virginia, Flor-

ida, the Carolinas, New Mexico,
Oklahoma, and various parts of
Texas. She regently concluded a
school at Abilene, under the
sponsorship of the Reporter-
,\.\-\\{

Hotel Winters will have Miss
Hogue as its guest during her

|

= =====* T0 BE TALKED

Temple Ordinance May Triple Four Club DLdar
Halt Roosevelt Train Members Are Favored M Toisis Hanur will soves
For About Five Minutes at a Porch Party . wide vaviety of subiects it
her talks—cookery, new recipes,
Temple, June 8.—When Pre:i- As a climax to the activities|new methods, and the many new
dent Roosevelt comes to Texas of the club year members of |appliances that are now availahle
to visit the Texas Centennial — — the Triple Four Dinner club|for the home. She will tell you
5 et o st san g Font' ?CYJOKH.L 0“6!&0)[8 were favored at a porch party|mary of her own experiences
Worth Frontier Centennial, he is ANSWERED Thursday evening at the home|in home-making, as well as the
scheduled to make stops at DROP THEM IN THE sox! of Mr. and Mrs. J. M. Skaggs. |experiences of others of her ac-|

Houston, San Antonio, Ft. Worth = Hostesses for the occasion were | quaintance.

and Dallas. Question Box Featured Mesdames Skaggs, Harris Mullin,| She will have an attractive
That's what he thinks. We'll be disappointed, too, if S. E. Hunt, and Lyle Dt’fft'bﬂch.[modm‘n kitchen for your inspec
He may have to stop at Tem-|you fail to avail yourself of Baskets of wild flowers added |tion, equipped with the very
ple for at least [{ive minutes. “The Question Box,” a new|a note of natural beauty to the|latest in ranges, x'ofnm-r:ttors_
City commissioners here are|cooking school feature. Just drop out-door setting for tho} tables. [ tables and cabmet.s. as we'!l as
debating whether to enforce an|vyour questions in the box—sign- Small baskets of vari-colored many small, but important. de-
old ordinance which requires all|ed or unsigned—and they will phlox co.ntercd the tables for|vices, <uch as boate_rs. MiX-Mas-
presidential trains to stop in|receive the expert attention of the serving of {he two-c9urse ters, aluminum utor?sxls. and thu:i(‘
Temple for five minutes. Wheth-!a world authority on matters per-|dinner and following the dinner|handy gadgets which make kit
er it is enforced will depend up- |taining to the home. hour games of forty-two gave|chen work a pleasure in this

on what time the train will come
through Temple.

The ordinance was passed in
1904, when oddly enough another
Roosevelt — President Theodore
Roosevelt—yvisited in Texas. Tem-
ple invited him to make a stop.
His secretary wired refusal.

But Temple wouldn’t accept
no, The city council met in
hurried session, passed an em-

ergency ordinance requiring all
presidential trains to stop five
minutes, Railroad officials were
notified and there was nothing
to do but stop the train.

Temple gained nationwide pub-
licity on its audacity. “Teddy"”
took the trick good-naturedly and
appeared on the rear platform
to say a few words.

Miss Mayme Gregory is visiting
friends and relatives in Killeen,
Houston and Waco.

Miss Marguerite Hiner of Ft
Worth is visiting a few days in
the home of Mr. and Mrs. Geo.
Hood. .

Suggestions on How

To Enjoy 3 Sessions

Here are a few pertinent sug-
gestions about the cooking school:
Turn all holds loose these
three days and really enjoy this

pleasant interlude.

Don’t forget “The Question
Box.” Miss Hogue wants and
expects you to use it.

Use your “Question Box”
blanks for note-taking if you

like—and don’t forget your pen-
cil.

When you trade with mer-
chants who are cooperating in
making the cooking school sue-
cessful, tell them you appreciate
their interest in bringing such an
outstanding personality as Miss
Hogue to Winters.

Men who smile at women's
clubs probably don’t know the
amount of serious work that the

women’s clubs do.

Places were laid
for Messrs and Mesdames Chas.
Chapman, C. N. Kornegay, W.
P. Gardner, L. E. Low, S. E.
Hunt, Harris Mullin, J. M. Skaggs,
Lyle Deffebach, Dr. and Mrs,
T. V. Jennings, Mrs. Frank Wil
liams and Mrs, Jess Wetzel.

The club has disbanded for
the summer months and will re-
sume activities in September
with Mrs. T. V. Jennings as the
president for the new club year,
Mrs. W. P. Gardner, vice-presi-
dent, and Mrs. L. E. Low, sec-
retary and reporter,

the diversion.

Kendall Mullin who has been
attending State University is at
home to spend the summer va-
cation with his parents, Mr. and
Mrs. Harris Mullin.

Pete Davidson who has been
in Dallas for the past few months
returned home Thursday.

Mrs. Gladys Goss visited with
her parents in Ballinger last

o .

modern age.

You will hear that there are
newer and better ways to make
a cake or salad; that there are
new economical, yet delicious
vegetable recipes; that there are
inexpensive but excellent meat
dishes; all easy to make, good
to lock at and very appealing
to the family appetite. Every

phase of cookery from plain fam-
ily meals to luncheons for par-
ties and other formal and in-
formal functions, will be explain-
ed.

Every day a variety of dishes
will be demonstrated, each one
different from those of the pre-
ceding day. Each day these dishes
will be cooked while you are
comfortably seated, perhaps note-
book in hand. And Miss Hogue
will tell you how best to arrange
and serve the meals that are dis-
cussed.

A feature of the school will
be “The Question Box,” which
will answer your questions ef-
fectively. You do not even have

three-day stay Winters,

She will take her meals at the
New Club Cafe.
NEW EMPLOYEES
Ira (Happy) Huss, wife and

three boys have moved to Win-
ters from Santa Anna to make
their home and are now domicil-
ed in the Fred Bedford resi-
dence in the southwest part of
the city.

Mr. Huss is an employee of
the West Texas Utilities Co.,
taking the place held by Homer
Mosley, the latter having been
made manager and transferred
to Miles and Rowena.

Mrs. Ve Brown, also ' from
Santa Anna, is the new book-
keeper at the West Texas Utili-
ties, having succeeded Miss Mar-
garet Brown, who has been trans-
ferred into the district office of
the company at Ballinger,

ENTERPRISE TO ISSUE
THREE DAILY PAPERS

This is the first of three daily
papers that will come to you in
connection with The Enterprise
Free Cooking School. The seec-
ond will be published Thursday;
the third, Friday.

If you want an extra copy of

either of the three issues, secure
it at the cooking school when
you attend the school, or eall
at The Enterprise office.

You may want to keep the pa-
pers for the recipes and house-

to sign your name.
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FLOUR NAMED

Invited to ~
Enterprise Free Cooking School | | BY LECTURER

Thursday, Friday and Saturday f

Women of Are

This Section
Attend the

'Uh'

MODERN

been se-
Hogue for use
demonstrations
The Enterprise

Carnation flour has
lected by Miss
in her cookery
jand lectures at
Cooking School.

This flour, according to the
| millers—who are among the old-
est and most experienced in Tex.
|as—is dependable for pie, cake,
bread and pastries. It has been
| proven over and over by actual
|oven tests that are the same as

Professional Women's Clubs, In.

Similar honors in social work
have come to two Chicago sis-
ters, the Misses Grace and Edith
Abbott. Grace, former chief of
the Children's Bureau in the Unit-
cd States Department of Labor,

_ ; was elected president of the
|it undergoes in your kitchen. National Conference of Social
It is milled from choice wheats| Work in 1924 and Edith is the

and is uniform. From tests made |only candidate now for the pres-
00 per cent of all baking fail-|idency, the election for which
|ures are attributed to the var-|will be held soon.

[iations in flour. The rich, full She will be the eighth women
| wheat flavor is retained in ev-|president out of the sixty-three
ery sack of Carnation flour, ac-|who have served. Both the Misses
cording to its millers. Abbott are on the faculty of
“Plour is one of the moat im- the University of Chicago, Edith
portant products I use in my |38 Dean of the Graduate School
scientific  ecookery demonstra. | ©f Social Service Administration
tions,” says Miss lan_'uo. “That's a_nd (}r:.lcf.r as_profcssor of pub-
why I'm always most careful in lic administration.
& ’ . its =election. Carnation, the flour ]
1 WOUIdn t Be Wlthout Mv I chose for the Winters cooking “f_ the 75-009 Phi Beta Kap-
: 8¢ . has proven to be the|Pas in the United States, 30,-
B k A . finest choice T could have made. iUUO are women, half of whom
an CCount - . . ST vealize that the housewils. |8® single. Among tho‘ noted
q ' W are i gt
After vears of trving to keep Yr‘;.u k nt'_ l'm‘t'ipt‘- like r self, n.m;t hu\'(‘. a thor- 2;?'1(:{]l::,lm;-pra:ctes,u;’l::kil;lkrre::;t
ed S - tures I can’t begin to tell oughly dependable flour. No one o, - Sk
it 3 220 W m likes baking failures. Good flour |LC'ATY Ut.‘ Labm.. Dr. Florence
ank account is! Now th " . ZR e . _, | Sabin, internationally famous
( S S hecks are all the rec- 5 “\' . ”_]:‘Itm;(o' T;ml?;t,\viontm: Ida M. Tarbell, Ellen
ord I have to s ! fer to tell where each ;H‘ '.J.‘:',‘.'.\q.-"‘ could PO%| Glasgow, Pearl Buck and Doro-
’ 1 it's much easier to BLY THoOMIAEnN: [thy Canfield Fisher, authors;
keep within t S i budeet T f 3 o l\l.*n R. Beard, historian; Alice
—*T wouldn't ' it by bank account. and 1 It's a Vast Business, Hamilton, expert on industrial
want to thai i seesting that T open one Thing of Governing ‘l""‘“"’" Annie Cannon, astrono-
NS o Sesnt Various U. S. Units mer; Margaret Mead, anthropolo-

gist and Mary educa-

——— tor.
» Tha ks |
L ¢ e \J i

units, local

E. Wooley,

Milk is Essentiaﬁor Perfect He:!lth;
'Thornton’s Dairy featured in School

One of the most vital thingsleffm't if we are to balance the
in the family life of any com-|family budget. We must remem-
‘munit\ is a good supply of milk.|ber one thing. More than at
But constant vigilance is neces- | any other time, perhaps, we
sary to protect this supply. Tt|must keep health as our first
is also necessary that you know lmmldelatmn— particularly the
and realize just what an im- health of our children.

a food| We urge mothers especially to
study the way in which milk can
whose prod- |help them to do this.

ucts are featured exclusively in| For every cent we spend, milk
The Enterprise Cooking School, |gives more vital food value than
assures its customers of entire- |any other article of diet. It makes
ly sanitary milk because cleanli- | certain that the building of bone
ness is the every-day watchword |and muscle will go on. It is a
in every milk-handling operation. | safeguard against illness — a

portant part milk as
plays in your life.
Thornton’s Dairy,

Soda May Be Used
For Many Purposes

Soda is a very useful house-
hold agent and may be used
to advantage in the following
ways:

Use soda for cleansing milk
vessels, then the water does not
become slimy. I prefer it for
dish washing also, since it keeps
the hands soft.

Rub metal utensils, table tops

and door knobs with soda to keep
bright and new.

Wash the ice box out with
soda water to keep it fresh and
sweet,

A glass of water
a teaspoon of soda has been
dissolved will relieve the stom-
ach of gas or too much acid.

into which

many have the noticn that it is

elements which we need to keep

Miss Hogue-

just “kids’ food.” Nothing could

be farther from the truth. Re-

cent medical dif(‘oyvl_‘io.~ b‘_\' th..' Heartily Endorses
foremost nutritionists have es-

tablished the fact that milk is : 3
Nature's most complete food, | sewa" s
containing 34 of the 36 food|

COL-O-VAR

As a food milk contains all|source of (’nﬂl‘gl)'-fltdisl rl)IOSSib](;
. sitive compounds neces-|to cut our total foo ills  anc
12:‘ '}l:,tr“: ﬂl'(\\\(')im: child in the actually increase the health val- Keep Percolator Clean
correct proportion of a scienti. ue of our meals by increasing Keep coffee pots, percolators
fic diet. 1 yst | our use of milk. and dripolators clean and well
digestible 1s, aired. Coffee left standing in
and with s, E them will stain the inside of the
forins O¥e) é The Men Are Invited pot and spoil the flavor of the
great Ame Maybe we've overlooked mak-|coffee. The pot should be thor-
Milk con ]_‘ing it plain that th(: men are |oughly washed and warm water
Ay fabudy . \\'?lconu- to'the cooking school. {”‘d soda, soap or soap p9wder.
pr Rt it Why not? Now, more than ever scalded, and aired each time it
is especial o before, they are interested in [is used.
Bl e {  household budgets, balgnced ' :
invalids B ;.| menus and new-fangled dishes. It is a pity to. throw away
S 00 - They are welcome every day— t_ho vinegar left in the pickle
of sh w n  every minute And. they should jar when a.ll the red Fa})blge or
i e .o Watch for a special announce-|pickled onions are finished. It
™ 3 ment to men that will be made|can be used again with horse-
lw';:::;' f 10 | tomorrow. radish or beetroot.
age limit camanp MUK, Be-
cause it is good for children,

3 - ‘m?"’ § o ) healthy—proteins to build and
w. B k and feder: '}“", represent x:n\'-‘l .I'hu lx%v of .\Ilssh(“mxnlvrja \1 repair tissue—the right fat fn:'[
e lnters tate an ernine the people are so_many|Wood of Mount Kisco, N. Y. |fuel—sugar for energy—vitamins|| As an jmportant factor to your
SAFE . . . Because It's Sound thie- nitoes s OF The 178 Vvestarsan' sy 1 100 soin. gh] ™G S o | home life.
~ “« o ) . : < 1S (OS88 S : ;'4 D, on U;‘\ one or v‘ C3a <vv ) C 'Y'.linll'l ](\(‘k Of any ||f II)\‘S‘\ 2 "
18 government units in the | peace. She was one of the nmlw \‘(Lf;ﬂl.\ l\"f“_“ farnia ihe .\.,“,‘;_1 “Had you ever stopped to think how import-
B i pi 1 ;‘.',f,}“‘:l.m. Uhree women supporters of the ;. hoint for many middle age ant a part paints and va.rnishes.play iq your home?
v ] ’ z : ! = R i b ats sy S g ol s g i ;\l “‘”J‘“" SRISE_ SEman) ‘]‘“‘_""lh-«u\u. Milk brings balance to|| No lady enjoys living in a dingy, dirty room or
I'HIA GS YO’/ D g - iy ettt b e el :”"].) .‘l‘;"‘“" Sho | meals by supplying the things takes real pride in scarred and battered furniture.
t cut meat too fine if it|ipic University of Minnesota re ﬁh'.‘,'.'\'m*” ';',],::,m‘m“, “,:,:,:;;li', ‘], |that so many diets lack. It pro-!| In fact such conditions are depressing and humiliat-
LIKF TO K VOW n g atir Fine-| ot one motes we have 32.000!once ‘:.,‘n:.t,m:.‘i the \nlvu_“ | motes a clear mind in a healthy | ing to her. Still many families live under those con-
" ; ‘ At tends to 1 ' nties, R.600 items of miscel- |jungles to resch him but failed|2°%" .. || ditions when it is absolutely useless.”
xed t resse | : . s gl ek - - g e Plenty of pure country milk|
ABOL]T S4L 4’) . 1 . s nature ich as vpark dis- | to persuade him to abandon ]“‘\‘\\ilh m;'a'w' & ans of Ih(: safest -
) : b t lad \ adding TR TN e ’..’\.“h' Miss Wood was a Quak- nealth-habits that can be form- 1
.1. } a ) way b e ed, |
. P Rt ke £ if last wminut . ST NSRS Y ] e For many of us these are|
BY MISS JESSIE HOGUR . . emain | 3% Tesidents of that distriet o One of our best known wo- ‘tmn\ \\h:‘n we must nmkl .m‘
' ¥ S ind maintenance. Tt |men fliers is Miss Ruth Nichols | ——
' I to A ! the | who was the first internationally |
"' nese many i"‘ censed hydro-airplane pilot and | AT THE [nnm“ﬁ st“nnL
\ or tax niquit-  holds three world's records. Her
"""" 1 Wiy - Inany | transport license was the sec-|
s overnn It strik- lond to be issued to a woman
8 a i g a z, t} our ern- fand she was the first woman to |
1oning more 'th-ipiot a regular passenger air-|
- than any known corporation |line. She has been flying for |
» f near size in the world. twelve years. |
Siia \ : G Leftover cooked cereal can be| “Tide marks” on a bathtub |
{ \ flat cakes, browned  can be removed by rubbing them |
. 4 n small amount of fat and serv-|with a cloth wrung out in parat- ' M EXCLUS'CVEELY
\ Cled w syrup. This often up;w:ib‘hy:. Wash afterward with hot faom CHOI
- y children for lunch. | water and soap. COT TON SEED OlL
o - en
I Making Mayonnaise Over Mlss H | cot
a ‘ " ; ' ' E: W .
- dro Driesin4 H
| WHO WILL CONDUCT THE riesin ours
f I e
A Wi ENTERPRISE ‘ HE original four-hour enamel
in a on of / COOKING ‘ and varnish stain. Col-O-Var is
- - ELECTROL the perfect finish for furniture, floors,
' - = SCHOOL woodwork, bric-a-brac and all articles about
Use Su . For The Enterprise! IS SILENT... the home. Col-O-Var will even stand outside

constant evidence that it has

Will Use and Endorse

exposure and for that reason it gan be used
successfully on porch furniture, window

They stain and varnish at one operation,

VARNISH

the Mirasol Process, | Know They Have {
Been Sterilized As Well As Cleaned With !
Crystal Clear Cleaning Solvent.”

. ‘

Friday and Saturday,

inspect our showing of the beautiful 1936 Elec-

trolux models for yourself.

| hinery at all! And thi
® i ”::s'iaccd:::r::c: is the rea’.s‘ boxes, exterior doors, toys, etc.
MISS Hogue | son why only Electrolux ELEC l l‘OLU]‘ srnl N nnn
| can give you:
| Who Will Conduct The o REFRIGERATORS AT ONE OPERATION
! For floors nothing is superior to the stain shades of
Winters Enterprise | © No moviag parts %o weer gol~O-Vor‘ : -y R vmn ok gk
| - ringing out the grain of the w. and producing a
COOKING SCHOOL 0 @ Lasting efficiency MISS HOGUE SAYS: brilliant, hard finish which stands the hardest wear.
Thursday, Friday, Saturday : @ Continued low operating cost “A tiny gas burner takes g?smﬁoixﬁldgfgﬁi:it:l:,e ?&deéestyutso'31;eyggdmv%rnee?.‘2°b‘f;
June 11, 12 and 13 ' ® Fullest food protection the place of all moving you to spruce up your home at a very moderate cost.
Has Selected Our Shop to Do Her Cleaning and ' ©® Savings that pay for it part's in this remarka_ble
Pressing While in Winters. refrigerator + . assuring
SHE SAYS: | long service at LOW COST.
“TODAY’S FABRICS REQUIRE NEW ' " ma“yt‘}:"’t”h“'h“e il
veniences £ save you
METHODS OF DRY CLEANING. THE 3 time and labo:' ” ] .
NEW MIRASOL PROCESS IS THE CHEM- | .
IST'S ANSWER TO THIS PROBLEM. |
“When My Clothes Have Been Cleaned By ATTEND THE COOKING SCHOOL Thursday,

June 11, 12 and 13 and

\:,/ i/a’s

'u‘SE AT 2 P.M.

%Q

Carl Davis Tailor Shop

|
PHONE 212 i

WINTERS “te TEXAS Lloyd Bros., Props.—Phone 3

Main Drug Company

Musser

15 WINTERS

Company

Lumber

TEXAS
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Says Canned
Foods Should

Be Used More

BY MISS JESSIE HOGUE

I have often been asked:

“Why do some perfectly in-
telligent, modern-minded women
still hesitate to give their fam-
ilies ready prepared vegetables?”

The answer is: “They did, yet
perhaps they don’t.” But for
years their hesitation was quite
noticeable. They served prepar-
ed breads and rolls as a matter

|

|er fried

of course. They bought ready
prepared soups, pickles, jellies
and jams, even cakes and pies
and cookies. Yet they

hours in their kitchens

ing, peeling and washing vege-|
tables!

If you are one of the few
women left who do this, let meo
whisper in your ear: The rea-|
son you do so is because you
do not yet know enough about
canned foods to put your com

plete trust in their wholesome-
ness.

Here and now, then, I am
going to tell you a few perti-
nent facts about canned vege-
tables—the inside story, as it
were.

The modern canned
supplies all the nutritive value,
all the minerals—calcium, iron,
phosporous—and the highly priz-
ed vitamins that you get only
when you buy the raw vegetable
in the market and cook it your-
self in your own kitchen. Prac-
tically all good grades of vege-
tebles are now canned right
where they grow, so that none
of the nutritive value is lost
during shipment to the cannery.
Within a very few hours after
the vegetable is picked, every
bit of its priceless food value
is sealed safely into the can.

All vegetables packed by the
canners are expressly grown for
the purpose—grown from select-
ed seed, it may surprise you to
know.

Many farm vegetables are not
satisfactory for canning.

Let me settle another point,
too. It is perfectly safe to keep
food in an opened can, provid-
ed you put it in a refrigerator
and give it the same care you
would give any cooked food.
There is absolutely nothing about
the can that is harmful to health.

Letting the can stand open
to aerate the vegetables, or

vegetable

rinsing them in cold water be-
fore cooking, takes just so much

from their flavor and food val-
ue. If you do either of these
things now I urge you to stop.

It is perfectly safe to store
unopened canned foods on your
pantry shelves for any length of
time, provided you keep them
in a moderate temperature, away

Getting Ready for Travel?

When you take out your lea-
ther trunks to prepare for go-
ing away dust them carefully in-
side and out; take a little pol-
ishing cream and wipe over the
leather, and do the same when
you return, The locks should not
be overlooked. A drop of oil
will prevent them from sticking
and when exposed to rain will
guard them against rust.

Parisian Turkish Delight

Soak 1 ounce of sheet gelatin
in % cup cold water over-night.
Mix 1 pound granulated sugar,
1 cup water and %% teaspoon
cream of tartar. Bring to boil-
ing point, add gelatin and boil
about 20 minutes. Remove from
heat, add the juice and grated
rest of 1 orange and the juice
of 1 lemon. Strain and pour in-

spent | to shaliow pans rinsed with cold
scrap- i water,

Let stand until stiff. Cut

in squares. Drop into cornstarch

mixed with powdered sugar, Pack
in air-tight cans.
Fish cakes, rissoles, and oth-

foods that are mixed
with egg often break in cook-
ing. This will not happen if only
the white of the egg is used.

Again The Enterprise invites
women of Winters and surround-

ing trade territory to be its
guests for the three-day prog-
ram.

Dish Towels Out of Date

Dish towels are out of date.
The modern housewife washes
dishes in warm suds, stacks them
in a dish drainer and rinses them
well with boiling water. Left for
a few minutes on the drain board,
the dishes are dry, shining, and
lintless and no dish towels have
to be washed.

To remove any fresh petrola-

tum stains, sponge with turpen-
tine. If stains are old, rub with
turpentine and roll up for one

hour, then sponge with more tur-
pentine, Boiling water ‘sets” the
stain,

French self-taught is usually
confined to French self-under-
stood.

Correct this sentence: “Friend,
your little boy is so much smart-
er than my son.

radiators.
serve can-
quickly in
prac-

from
The

steampipes and
next time you
ned peas heat them
their own juice until it is
tically cooked away. This same
method makes an amazing im-
provement in the flavor of all
canned vegetables.

If vou use vegetables cold—
say, for salad—chill them well
before serving.

Save every precious
juice. It makes wonderful sauces
and soups and is particularly
rich in nutritive value—one of
the bargains you dream about.

For The
ENTERPRISE

COOKING SCHOOL

Will Be Supplied By

JACKSON’S BAKERY

Miss Jessie
Hogue . . .

selected Jackson's
Best-yet Bread for
use in The Enter-
prise Free Cooking
School because of

its Quality and
Uniformity.

She will tell you
from the stage
each day of the
convenience and
economy in using

our bread in pre-
paring your meals.

~—Sliced or Plain

Jackson’s Best-yet Bread

—White or Whole Wheat

Jackson’s City Bakery

drop of |

PHONE 226

Lecturer Gives
Hints on Use of
Baking Powder

Miss Jessie Hogue, who is
conducting The Winters Enter-
prise Cooking School, says that
for best results in baking it is
a good plan to follow these sim-
ple rules:

Use the amount of baking pow-
der recommended on the can.
Because of the high strength of
K. C. Baking Powder which she
is using in the cooking” school,
only one level teaspoonful should
be used to a cup of well sifted

flour for most recipes. This is
equivalent to one heaping tea-
spoonful to a quart of flour.

Careful measurement is
necessary as using more or
than a recipe calls for will
produce. best results.
Another secret of good
ing is to be sure that the
ing powder is thoroughly
with the flour and other
ients, The more
baking powder
mixed before
the better
ly to be.
times,

very
less
not

bak-
bak-
mixed
ingred-
thoroughly the
and flour are
you add moisture,
your results are like-
Sift three or four

For biscuits, make a smooth
dough that can be handled with-
out sticking, and bake in mod-
erate oven. For cakes, have
your oven slow to moderate at
first, until the cake is fully ris-
en ;then increase heat so as to
Just brown lightly.

Miss Jessie Hogue says that
K. C., the brand she is using in
cooking schools, is manufactur-
ed by baking powder specialists
who make nothing but baking
powder, controlled by expert
chemists of national reputation.
It is always uniform in quality
and can be relied upon to pro-
duce for you, the kind of baking
you will be proud to serve,
Try the following choice

sipes:

re-

K. C. Everyday White Cake
1-2 cup butter (4 oz.)
1 cup granulated sugar
1-2 cup milk
2 cups flour (8 oz.)

2 level teaspoonfuls K C
Whites 3 eggs

1 teaspoon vanilla
K. C. Baking Powder Biscuit
2 cups flour (8 oz.)

2 lnul teaspoonfuls K. C. Bak-

extract

(8 oz.) | forms

SUPERFEX

the ‘miracle’ refrigerator
9

for rural homes, uses no

electricity, no running water
—and has no moving parts.
Operates on kerosene.

THIS refrigerator is designed
especially for homes in the
country. It keeps foods fresh,
freezes ice cubes, and makes
frozen desserts, by burmn* just
a lictle kerosene each day!

Light It and Leave It

All you have to do is touch a
match to the burners. You don't
even have to bother about turn-
ing them off. In about two hours
they go out automatically. And
you get 24 hours or more of
refrigeration with this onelight-
ing. The short burning time
gives you modern refrigeration
¢ in its most economical form.

Made by a Responsible Company

The Superfex Refrigerator is
made by the same company
that makes the famous line of
Perfection Stoves and Ranges.
Its df’pcﬂdlblllty has been
proved in thousands of homes
—and by more than eight years
of dependable service to users.

MISS JESSIE HOGUE...

Will Use and Demonstrate the

SUPERFEX

Oil Burning Refrigerator at the

Cooking School

Thursday, Friday and Saturday

AMAZING
BUT TRUE

HIGGINBOTHAM
Bros. & Co.

SUPERFE

A PRODUCTY OF PERFECTION_STOVE COMPANY

*o

Miss Hogue Relates Inside Story Canned Vegetables

MANY MODERN USES SAYS MOTHER and other household duties mus '? A quick way in which to pre-
FOR GAY WALLPAPER be efficiently done so that she |pare peel for a cake or pud-
dase “Rana fecs  Bans TRas - A ding is to rub it on the cheese

L — y Ee) P .

. : S”OULD ROMP ” % " |grater. It will fall in neat flakes

“allpaper makcs p]e.asmx cov- own, as well as her children’s | opih some people will much
ers for mvulu} trays .mstead of recreation. | prefer to the small lumps which
the gsual “:hlte napkm.. and a WIT” KIDDIFS “The privilege of being a aje the result of chopping.
gay little chintz pattern is much o’ true homemaker is woman’s o
n:’ore ch;ery. It canlnlso be us- greatest privilege., It is a pro-| gecretary Roper wants the op-
e‘ to back the glass serving A woman's mission as a h(»mc'-'f(““"' _in itself and should be |, cition to concede the hole and
tray. There are many types of e & ! ltaken just as seriously as any be done with it
designs to choose from, and the |Maker is not fulfilled when she | man’s profession. The real home Gl e
thinner material is easier to|merely sees that her family is | maker kee e Wi » new Y
. s ps pace with the new " e il Se s
work with. In the summer cot-!well-fed and clothed. Her higher | lest trends in her profession, and "ahl] JM; will be no obligation
. ) J Sor
tage wallpaper can be used for|duty is concerned also with chil- |takes as much care in plann ing o . .
shelf covers, especially when the|dren’s recreation. So believes Hn meals to meet the needs of
shelves are not concealed by Miss Jessie Hogue, who is to|each member of her family AT THE [uUKluc S[“nnl
curtains and table runners of |oPen The Enterprise Free Cook- |the doctor or lawyer would wit
wallpaper have been used on a|ing School here Thursday. {his clients.”
camp dining table, fasten down “From the earliest childhood! [n ‘hort. as Miss Hogue wil
with thumb tacks, and changed|our treasured recollections of }.'..'. vou when The Enterprise
whenever they become spotted or|our parents are those when they Cooking Bahonl-cnans W
dirty. forget their grown-up cares and he kitchen is ..1' laborato:
Wallpaper costs so little and lmmyu d and played with us, says|where homemakss
looks so well. There is no ma-|Miss Hogue. This play obliga- ‘ y a
terial so decorative, which we|tion on the part of the mother | mealc which not onlv nleace
cannot cast away when its use-{does not end when the children A
fulness is over, with so little [start to school. inte a Ve »
f”lil“"lif] regret. Before you go |  “The modern homemaker, how- | A dr ( to The Ent
away for the summer, go into|ever, realizes that her cookery |Free ( Be Babaok will hs
your dealer’s and buy half a|——me—-our ,,,...___,__' : i
1!”7‘0” or more 1.0”\ “f 'ld(’ pa.(0...0".'.’0..00...0....00'00‘0'0...0.0"0000.0000000..000.0"0’0000"’“":
per. The chintz designs are best|e -
for these uses; ask for some|§ 5
with light backgrounds and guyI: .
bright flowers in the design.le :
They may also be used for pic-I: b4
nic basket lining and for lin-|e °©
: g et 7 - -
ing trays in trunks. l. p4
° .
. -
Divinity Fudge Y b ¢
Mix 2 pounds granulated su-|$ 3
gar, 1 cup corn syrup, 1 cup : *
water, a pinch of salt and 1| :
tablespoon vinegar and cook to |3 :
260 degrees on sugar thermomet-| e -
er, or soft crack stage. Pour|$ >
slowly onto 4 well beaten egg|e® Ow 0 a e Ome .
whites, Add '2 pound broken : . = & :
walnut or pecan meats and 1|¢ Lf M PI tW th .
teaspoon vanilla. When candy : 1 e s Ore easan l a :
begins to thicken. drop by table-| 3 b
spoons on waxed paper. Work|e .
rapidly as candy gets hard quick- : et :
ly. Decorate with candied (-hm--}o Orence l an e .
ries, candied mint leaves, nuts,| e :
ete. Pack in air-tight boxes. | ¢ *
- .
| * -
When carbonate of soda an-i’: :
cream of tartar are used to|$ )
make cakes or puddings vrise,| e .
be sure to dissolve the soda in|$ S
milk to mix it in. Carbonate Uf&’ l 0 ue *
soda which is just sprinkled in!$ b¢
into lumps and leaves I: 3
i brown stains in the pudding|e s 1 - -
: | O Oono OO0 8l 1 LI( * =nte
| which are very unpleasant to the 1 M Home economics and f ae < e t, who will conduct The Et s :
| taste . » " - %7 . 1 . 5 1171
. !: prise Cooking School, will not only tell vou, but will demon- §
. °
ing Powder s state how this is done by using a Florence Oil Ringe during the $
4 level teaspoonfuls shorten-|e . .

ing (2 ozs.) s school. 3
About 2-3 cup milk or water : .
1-2 teas poonful salt b4 4
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R >
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le f/ .
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| 2
pe *
| e .
| o .
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>
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4 .
¢ .
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- . o 5 *
P .« « . is being used exclusivel ¢
| o . s
<’. strations because it is so dep 3
'Y - " v v R . 1
. Easy Control—No Valve Jessie Hogue. The superior (5 01 legs, -
°
$ Leak proof pipelines, jointhat CARNATION FLOUR “oors. 3
» mavdinas ta ko Ll g ° *
New Models 1 :\“}\‘ \Iilw‘l “’”1‘]'"“ 1‘“" ¢~ *koyaKelite handles, modern design. :
. wk ol 1ns 2 - 3 ” .

Offer Many Improvements * gk £ WRTRR. e Removable travs beneath burners. 3
Today’s models are the finest : l‘lng'(‘l‘“[) oven heat control. . it Bt g .
everbmlt.The)'.oﬁ'erad[us!zhle . Sensitive thermometer. Beautiful designs and finish. :
shelves, ample ice capacity, and * nt . 4 s . . p4
more usable food storage space. Big oven, porcelain lined. Has no equal in the field of cooking
And the design and finish of the . | | :
cabinetare entirely different. Its 3 z
symmetrical lines and beautiful . -
cream-white finish make it a . A i 2 7o . i 3 .
piece of equipment you always ¢ Small down payment, easy terms. Will take trade in. We invite
will be proud to have in your . > 2
kitchen. Telephone or write for . " 3 o are exclusive acents for S S
oo horme domonstation and ]|+ You to see our display. We are exclusive agents for this stove.
full details about our easy pay- .
ment plan.  §

.
.
.
-
-
.
-
-
THE OILBURNINC :
REFRIGERATOR | :
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Mrs. Tucker’s Shortening Is Chose
Because It Is 1 09% Cottonseed Onl

Mrs. Tucker's shortening was

chosen for The Enterprise Free
Cooking Schoo! primarily because

a
it is a

1

Fruit and Meat Combinations Good,
Especially at This Season of Year

Bananas in Blankets

Miss
Jessie
Hogue

An expert at pre-
paring

CHOICE |
FOODS |

Has Chosen the DOL

NEW

100 per cent cottonseed

The Intcrstate Cotton il
fining Company at Sherman buys

cl cest cottonseed oil

} N +} .
parts of the >outhwest;
s 1t and super-refines it;

- 3 . s and triple creams 1t 1ntq
Being made xclusively from pure, white fluffy Mrs. Tuck ’
choice cottonseed M Tuck- er's s tening, which
r's shor ning s tn South. t ne Kitchen and is
Ste lis Iy I'he ]
1ct wa) I ( ces appeals to housewives
§ be 2 1se it delivers Mrs
i t e the ¢ ening finely
est ges € or- A 1Ky t hg
ning %4 T 1d, ev 1ave ) be cCreamed
. 1 con housewife desires
med t r cot- his
n a € i £0
e D carte
As ed with
. e

e
i neat.
1, Waikiki,

A chef of the Roos:s
{ote New York City
1] N the
A s loc g
not fficul

Filet of Fish, Waikiki

any other

L& & __cSsmse—

CLUB CAEE

As the Cafe Where She Will Take Her
Meals While in Winters to
Conduct

THE ENTERPRISE FREE
COOKING SCHOOL

Miss Hogue knows t}

properly seasoned
to her knowledge.

Give the wife an occasional
summer months; try one of our Special

CHICKEN DINNERS, only

e \
f i o1
10005, adlil

$ 1" 1] 0T O Y
iue O] eli-prepareaq,

rest during the hot

-———

Tuck. |
tex- |

FHistory Marches On!

|

B e ————88E

e — I
— _ 3‘ A PAC |

o make this soap jelly: Dis-
raps or shavings of
a n an equal bulk i-f boil
ng water: add one teaspoonful
" rax to every pint of the
| | mixture and let cool, when it
| form a «' Bottle to
3
| ‘t ) I
] ! a
| ¢ { ,v,! \
" ax !
mmonia
da.) Lift
| ) ck with
| ped » heavy
ri W waters,
€ S al
hake w d tl t}
W t ¢ clothesiine
de. Br it 1 before t
\ Falls I will ake severa
( hem th wa

Caring For Pillows
And Soiled Ticking

Stains on pillow ticking (al-
mattresses) can be re-
oved ! Most cases L_\' cov-
with a thick paste of
tarch mixed with soap
etting this paste stay
becomes 15" and
rushing it off with a

Repeat if necessary.

To exchange ticks, rip six
hes in the old tick's seam,
to an opening of equal
ngth in the seam of the
tick, and shake feathers
from old to new case.

|

W. J. Morgan of Dallas spent|
{the past week-end in the humc|L:xura Kittrell spent the past
:of his father, W. F. Morgan.

Kitchen lights should be
worker’s shadow will
not fall on her work at the sink, |
| stove, or worktable.

plac- |°

| for perfect whipping.

I abides according

—

How to Avoid Lint
Colored linens frequently have
hem when ironed. To
is, wash well by them-
and rinse through three
Roll in Turkish towel
in hour and a half; straigh-
dry. Press on wrong
moderately warm iron.

This advice is especially good for]

handkerchiefs.

1 polish silverware, let it
for one hour in potato
When it is removed, the
! will shine like new. l
i I I

A woman is clever when she|

ake a man think that he|
reat  deal more than |

Permanganate of potash or io.

ta can be removed from

woolen materials by |
mediately with a cut|

If oatmeal cakes are browned
vaking they will have an
bitter taste. They

rolled into flat shapes

in a slow oven for
three-quarters of an hour.

Remove coffee stains by rub-
bing gently with a little gly-
ring tl rmse in tepid water.
Iron with moderate iron on the
I ntil dry.

If ip is too salty, put a

¥ | few slice f raw potato into the

pot. In a few minutes they will
absorb enough of the =salt to

 make the s=oup palatable,

Try baking apples in a cov-

| ered dish in a slighfly more than

medium hot oven. They will be
sweeter and more flavorsome,

Want-ads get results!

. Drive to Texas Contennial, Know your BestR

Miss Ruth Carter and Miss

week-end in Dallas where theyv
attended the opening of the Tex-
as Centennial.

Add pinch of salt to cream

To peel tomatoes, place on a
fork and hold over the fire, turn-
ing several times. When a little
cool, the skins can be peeled
off quickly and the tomatoes

chilled for use.

Cooking utensils that fit the
size of the burners on your

stove give the most satisfactory
service,

Want-ads get results?

CUTTING A LANE
THRU THE DARK

Clearly . concisely

briefly:

The United States News pre-
eents the news of national afe
fairs—organized for your cone
venience in special divisions as
follows:

The Congress Week—what the
House and Senate debated . . .
measures passed ., . . cloak-room
attitudes . . . implications,

The President’s Week — the
visitors the Preslaent saw . . .
what he sald and did . . . the
meaning of these conferences.

State of the Union—a five-
minute explanation of the high-
spotls in the national news keeps
you informed on the essentials,

The Political Week—up-to-the«
minute reports on what the po-
litical leaders are doing and
planning . . . the kettle bolls

What the Press of the Nation
Thinks—a quick, Interesting sure
vey of public opinion, including
the percentages of the press for
and against on leading issues.

Washington Whispers and To-
morrow—what 1s going on back
of the scenes In the different
departments, bureaus and “ade
ministrations”—the news behind
the news!

Voice of the New Deal—signed
articles by Administration
spokesmen. Voice of Business—
how business leaders view na-
tional problems and propose
solve them.

Trend of American Business—
a remarkably complete statement
of business conditions bolled
down to a page

AND IN ADDITION . . . A
critical appralsal of the Wash-
ington scene by David Lawrence
written espe~ially for The United
States News and appearing in
no other publication

To Help Yeu
In Your Thinking

These are days when unprecedented
things are happening in national
affairs to affect you, your living, your
income and your buying power.

The United States News, the weekl:
newsmagazine of national affairs, cu
a lane through the dark for you.

The United States News gives you
in from half an hour to an hour a
week, a straightforward, connected
narrative and interpretation of everye
thing essential in national affairs,

So well does The United States News
do its job of gathering, relating, cone
densing and explaining the important
news that it is read regularly by more
than 50,000 subscribers.

Thousands of business executiv
organization leaders, thinking men an
women, read it to keep posted.

Special Introductory Offer
The regular subscription
rice of The UNITED
TATES NEWS is §5 a year,
As a new reader, you are ine
vited to receive it each week
for the next EIGHTEEN
s e WEEKS for only $1.00. -

THE UNITED STATES NEWS,
2205 M Street, N. W.
Washington, D. C.

Send The United States News each

week
for the next EIGHTEEN WEEKS for ¢1.00
=-your special offer to new subscribers.

NAME ...ovcevnssnvsssscssssssassssces sesane
Address ...... sesesssssssssnsrennntins senene
CItY..coveececsscsnsccssses Btate...ceeee e

T T R
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[. First Day’s Program
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PENOCHI FROSTING
ITALIAN EGG PLANT
LIMA CARIOCA (Mexican)

K C CORNBREAD E
’

1. Sugar, Pecans and Orange Peel pan of water, bake in hot oven
1% cups sugar until custard is set. Place a few
3% cups shelled pecans pieces of parsley in center just
1% cups cream and milk, before serving.

mixed ‘
1 orange peel, cut in mcdium‘s, Lima Carioca (Mexican).
pieces | 1 cup dried lima beans

Cut orange peel into strips and 2 tablespoons shortening
boil several times to take away| 1 tablespoon chopped onion
bitter taste. Mix sugar and| 1 tablespoon chopped parsley
cream well. Cook over hot fire 2 tablespoons chopped green
until heavy syrup falls from pepper
spoon. Just before syrup looks 14 teaspoon paprika

as though it would turn to su- 1 cup tomato juice

gar, pour in nuts and orange| % teaspoon chili powder
peel and stir thoroughly until| 1 teaspoon salt

heavy coating of sugar forms,| 's teaspoon pepper
Turn on marble table to cool, I

2. Penochi Frosting. ;with boiling water and
1 cup dark brown sugar
1 cup white sugar

1 cup water

2 tablespoons butter

1 teaspoon vanilla

Cook
paprika

[when partly done.
| parsley, pepper and
hot shortening 5 minutes.
|tomato juice, chili powder and

| A - . v 5
Boil sugar and water until [c00ked limas. Simmer
soft ball forms in cold water !minutos or until limas absorb
| s s » sauce
-Remove from fire and add but- |Some of the sauce.
ter and vanilla. Let stand 15| "

| 7. Sweet Potato Balls.

3 large sweet potatoes, boiled
land mashed well, adding salt to
| taste,

1 teaspoon sugar

1 orange rind, grated

Juice of 4 orange

Beat yolk of 2 eggs light, roll

minutes and whip until creamy.

3. Stuffed Bacon Rolls.
2 cups soft bread crumbs
2 tablespoon chopped onions |
1% cup chopped apples
8 slices bacon
Mix all ingredients well. Wrap

with bacon, fasten with tooth [MmiXture in small balls, dip in
picks. Bake in oven 35 minutes |°N¢ Whole egg and roll in fine
at 300 degrees. bread ec¢rumbs. Fry to golden
brown.
4. ltalian Egg Plant. gk
Peel good sized egg plant.|8. K C Cornbread.
Make 1'% inch slit about 1 inch 21% cups corn meal
deep in sides of ege plant. Soak| 3 teaspoons K C Baking
in salt water 1 hour. Squeeze Powder
water out, then fill slits with 2 eggs
ground meat seasoned with on- 1% teaspoons salt
ion, celery, 1 egg, a few bread 2 cups milk
erumbs and Italian cheese. Stuff 2 tablespoons melted shorten-
slits with mixture and in a pot ing
make sauce of: Bake 45 minutes, 350 degrees.
Sauce —
Onion fried in butter 9. Amethyst Cream Sherbet

1 small can tomatoes

1 teaspoon Carnation flour

1 small clove garlice
y Seasoning

Add egg plant and smother in 3
covered pot % hour. Serve with 2
Italian cheese, 1

1 cup light cream
One-third cup sugar
2 tablespoons light colored
honey
% ‘cup pineapple juice

ege whites, beaten stiff
cup whipped cream

Scald the light eream and com-
bine with sugar and honey. When
cold, add fruit juices and whipped
cream. Freeze with out stirring
for 2 to 4 hours,

5. Asparagus Wheel.
$ 10 crackers
13 cups milk
6 eggs
114 teaspoons salt
1 can green asparagus tips
1 tablespoon butter
1 cup grated American cheese

10. Buttermilk Pie.
Sift together 1 cup sugar and
4 tablespoons flour

Beat yolk of eggs to lemon Add 1 egg, well beaten with
color, add milk, salt and pepper, volks of
and fold in whites that have been 3 eggs.
beaten very stiff. Add % cup Add 2 cups fresh buttermilk
cheese, crumbled crackers and Stir and cook until thick and
add to custard. Place in round |creamy; remove from fire, add

baking dish and sprinkle the %
cup of cheese over top. Arrange
asparagus on top in wheel-like
ring. Sprinkle with remaining %
teaspoon salt and put butter in
center. Place baking dish in a

Ao

1 tablespoon butter and 1 table-
spoon lemon extract. Let cool
slightly and pour into baked pas-
try shell. Cover with meringue,
spread on pie smoothly with a
frill of meringue piped around

We're
Proud...

that our Jewelry
Store has been
selected to fur-

nish the table
appointments at
The Enterprise

Cooking School,

Conducted by Miss Jessie Hogue
Thursday, Friday and Saturday,
June 11, 12 and 13th.

You'll Be Proud of --
F
Your Table . . . ORI
.. . when it is completely [ | Iiru. &
set with Chinaware, Glass- ] EHY €
ware and Silverware from

, the large selections at Ros-
son’s Jewelry Store.

SHOP AT ROSSON’S AND SEE HOW REASON-
ABLE PRICES REALLY CAN BE ON REAL
QUALITY MERCHANDISE.

We are showing a complete line of Jewelry with
a large selecion of Watches, Diamonds, Etc.

GEO. T. ROSSON

JEWELER AND OPTOMETRIST

Bk g

BUTTERMILK PIE
NEQPOLITAN
CHICKEN

OFFEE SPONGE SALAD

rcdzc with a pastry tube and a

Soak dried lima beans several |Siit %
hours or overnight. Drain, cover K C

I cook | Add eggs, 1
|slowly until tender, adding sult““‘_‘“!wml :
onion, | mixture. Spreid in shallow square
in | pan
Add hot.

15 to 20 12. Tomatoes Stuf

|

{thick. Fry slowly, add 2

o1

CAKE 3!
CHASSEUR

circle outlined in same manner
in center of pie. Bake 15 min-
utes at 350 degrees, to produce
a firm meringue of delicate gol-
den brown.

For meringue, measure one-
third cup of sugar for 3 egz
whites and beat until sugar has

lost its grain.

11. Fudge Squares.
Melt 2 squares chocolate, add
butter, stir until butter
melts, set aside. Beat 3 eggs,
adding gradually while beating
constantly 1 cup sugar. Mix and
% cups flour, 2 teaspoon
baking powder, and salt.
cup nut meats, 1
vanilla then

% cup

and cut in squares while

Meat or Cream Cheese.

Peel 8 tomatoes, have very
cold. Take out center, sprinkle
with salt and fill with c¢rab meat,
‘2 cup celery, 1 tablespoon green
pepper (minced), 2 hard cooked
eggs, ahd mayonnaise., Garnish
with lettuce and large stuffed
olives,

13. Apple Blossem Salad.

1 cup diced oranges

1 cup diced apples

1 cup chopped dates

1 cup quartered marshmallows

12 cup orange juice

Mix and put into salad bowl
lined with leaf lettuce. Cover
fruit with prunes and decorate
with yellow marshmallows, cut
with scissors to stimulate apple

blossoms. Put tiny yellow candles
in center of each blossom.

14. Coffee Sponge Salad.

Use 1 cup coffee. Pour 2
cup cold water in bowl and sprin-
kle 1 tablespoon gelatin on top
of water. Let stand 5 minutes,
add hot coffee and stir until dis-
solved. Add one-third cup sugar,
1, teaspoon salt and 2 table-
spoons lemon juice. When it be-
gins to thicken, whip and add 1
stiffly beaten egg white. Turn in
ring mold. Turn out on bed of
lettuce and fill center with fruit.
15. Chicken Chasseur.

Take 1 spring chicken, cut in-
to 12 pieces, sprinkle with
and pepper. Put butter into pot,
try chicken, When almost brown
add green onions, mushrooms and
nam, cut 1 inch long and 'y in.
table-
spoons flour, 1 glass tomato
juice, 1 glass white wine and
water to cover chicken. Let boil
until tender. Before serving add
half glass sherry wine. Dress on
platter with fried toast cut in
heart shapes.

16. Beef Tenders.

Wipe damp cloth. Sprinkle salt
on top of each piece. Add 1
medium slice tomato and 1 med-
ium size slice onion. Place 2
pieces bacon on this crossing on
top and pin with toothpick un-
derneath. Place in cpen pan with
12 cup water, one-eighth tea
spoon thyme, 1 stalk celery, %o
teaspoon salt, one-eighth teaspoon
pepper.

17. Garlic Potatoes.

Chop 1 onion, peel and quar-
ter 3 medium size potatoes.
Saute 1 green pepper cut in

small pieces and onion in 1 tab-
lespoon shortening. Add this to
potatoes and 3 large buttons
garlic cut in small pieces. Cover
and let cook.

18. Frozen Salad.

Soak 1 teaspoon gelatin
tablespoons water. Place
hot water until gelatin is
solved and add slowly to
cup mayonnaise dressing. Fold in
2 cup cream and sections from
1 orange, 1 banana cut in slices
and a few strawberries.

in 3
over
dis-
e

A Home-made Cleaner
A vinegar and salt solution is
an aid in cleaning. Make a paste

by moistening one-third cupful
of salt with one-fourth cupful
of vinegar. Apply on a soft

cloth to stained or streaked por-
celain or enamel tabletops, break-
fast tables or plain wooden tops
or tables. With a little rubbing
tne articles will be cleaned.

Clear as a Crystal

When a glass, a water cruet,
or a vase apparently has been
ruined by allowing hard water
to stand in it, fill with sour milk
ahd let stand 24 hours. When
washed all stain will have been
removed.

Subscribe For The Enterprise!

salt

chocolate |

|

Wins Classic Race

So Slenderizing
.ﬂ << ~ 2

his summer
frock is designed for slenderizing

lines, the long tunic working
with the white panel to empha-
size the effect. The frock modeled
above is in dark red with white
dots and white with red dots.
The large white hat of rough
straw is trimmed with red and

green grapes.

|

|

n
fed With Crab | Meals Outlined For

Preparation During
Hot Summer Days

The problem of summer meals
is well solved if the diet is so
planned as to enable those de-

pendent upon us to come through
the hot season with strength and
vitality well retained, and im-
proved, if possible.

To accomplish this
skill and knowledge; especially
when appetites are keen, when
the digestive processes are slack
and easily impaired, and when,
at the same time, summer lassi-
tude tempts us to put en-
ergy into every activity, even
into that of preparation of food.

requires

less

Need for protein food is con-
stant.  Animal ‘foods are the
best sources. The following is a
summary of hot weather sug-
gestions: Use fresh fruits and
vegetables for emergencies
impromptu use, most freely. Keep
on hand a variety of canned
and package foods. Use fried
or other fatty foods sparingly,
but not omit fats. Do not
use concentrated foods too free-
ly.

Do not omit meals
them with discretion.
the protein content of the diet.
When warm and fatigued, eat
sparingly and of easily digested
foods. Indulge more freely when
rested.

Lastly, do not combine
many iced and frozen foods in
the same meal. Excessive use of
chilled food and iced beverages
are conducive to indigestion. It
is always well to eat frozen
foods slowly.

do

but use

too

Soap as a Substitute

A good substitute for dress-
maker’s chalk in sewing is a piece
of soap. A cake of soap that
is worn down to a thin piece us-
ually has a fine, sharp edge, or
a piece may be cut off a new
cake and sharpened. Lay your
dress pattern, quilt pattern, or
any other pattern on the mater-
ial and mark around it with
the soap. The line will be fine
and clear, especially if the ma-
terial is of dark color, and there
will be no chalk to scatter. Little

left-over pieces of laundry or
toilet soap may be used this
way.

Make Chair Seats

Cut two rounds of good card-
board from an old box, and a
round of stout cloth large enough
to lap over cardboard for the
underside of seat. For the top
side, cover with cretonne and
tack down with brass-headed
tacks. It is stouter than a bought
seat, and costs almost nothing.

Sliping Curtains on Rods

If you have trouble in slip-
ping delicate curtains on rods,
especially flat ones, soften a lit-
tie paraffin and mold it over the
end of the rod, then the cur-
tain will slip easily. Should the
paraffin harden before you have
finished, soften with a lighted
match and slip it on another rod.

For round rods, a thimble may
be used. You will find this a
great time-saver,

Consideration for others is a

good brand of charity.

AT THE COOKING SCHOOL

TThs Ticke/vs
£, /io’dening

CREAMS

EASIER

DIGESTS

100 COTTONSEED Oll

s

. An assistant
9th annual

NEW YORK
fire chief won the
Albany to New York outboard
motorboat race this year. He is
35-year. old Clayton Bishop of
Onset, Mass. (above).

Keep up|

a “Class B” boat down the 135
| mile Hudson river course in 3
| hrs., 37.55 seconds, averaging
37.17 miles an hour

Uncooked Fudge
In the
melt

|
double

top of a

er together 7 ounces of

|
|

| butter.

1

Add 1 cup powdered su-
gar and 2 well beaten ege volks.
{Fold in 2 stiffly beaten
{ whites. Add 1 teaspoon
and 1 cup broken
}l’re» into an
pan, let stand
|eut in squares
| knife. Decorate
i cherries,

pecan
oiled or buttered
until stiff and
with a sharp
with nuts or

To
If remove
[ from crepe de Chines, flat crepes
1

Remove Water Circles

you W ish to

spots

or |

i Utilizing a Left-Over Max Lewis and Rankin Pace
|  For thickening corn, try left-|left Saturday for Dallas to at-
| over rice. This is wonderfully |tend the opening of the Centen-
’.‘UCCl:*.\fu] and does mnot in any | nial. They are delegates to the
way detract from the original | State Fireman’s Convention in
flavor of the corn. The quantity Ft. Worth and were joined in
is not only increased, but that city by Bai Bryant and
utilizes the rice which otherwise | ® Hamilton the first of this
would have gone to the garbage. The party v return the
r Al n
I .\‘ }‘;L«li"? rece i'.“'l] ”H"ii ) ! e
treatment here Wednesday for! W A cut
an ‘ected hand., A minor op-|off ex edge
eration was performed and his|to prevent it from catching fire
hand improving. | when pla fire.

He drove |

boil- |

sweet chocolate and 1 tablespoon |

egg |
)
vanilla

meats. |

|and the Ilike, you may wash
[thorcugh!y with clear water, and |
| while still wet cover the entire!
lwet area with seda. Allow to
dry oroughly and brush off
The spot gone and the gar- |
ment is not circled from use of
water,
Save Your Dishes |
If you will buy a white rub-'
ber bath mat from the ten-cent
store, and put it on your por-
celain drain board when washing
dishes, you will save many a
cracked and chipped

411>}..

SUMMER DRESSES
AND ACCESSORIES

Shown From the Stage and Worn by
LIVE MODELS

At the Enterprise

COOKING SCHOOL

Were by Miss [«
and Varied
Attend the Cooking School—Then Visit
and Let Us Show You Our Complete Stocks of
Ladies’ Wearing Apparel. Our Prices Will Please
You, as Will the Quality of Our Merchandise.

Joseph Dry Goods Co. :

WINTERS -i- TEXAS

From Our

SUOCKS

selected gue

].;.l'ge

Our Store

o

l

Chosen to Be Used Exclusively
in the

COOKING
SCHOOL

MISS

KELL MILL T ELEVATOR CO
VERNON, TEXAS.

CARNATION FLOUR. ..

« « . is being used exclusively during these demon-
strations because it is so dependable,” claims Miss
Jessie Hogue. The superior quality is a guarantec
that CARNATION FLOUR will repeatedly act ac-
cording to the rigid specifications of discriminat-
ing cooks, which Miss Hogue claims is the acid test
of truly good flour.

Miss Hogue urges, “Please try the delicious
recipes packed in every sack of CARNATION
FLOUR. You'll find them simple to follow and par-
ticularly pleasing to men.

ATTEND THE COOKING SCHOOL AND LEARN ABOUT

CARNATION FLOUR

Distributed by

J. M. RADFORD GRO. CO.

Ballinger, Texas

Manufactured by

KELL MILL & ELEV. CO.

Vernon, Texas

l
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FREQUENT CREAM DELIVERY

By Byron A. Bassel, State Dept. of Agriculture

It is very necessary that cream

be delivered as often as possible | cream for a

long period
Cream under 4 days old possesses | terfat content. It is true that
& natural aromatic flavor that | the butterfat test on a batch of
is very desirable and which dis-|cream held over a period of time
appears with age; (2) holding|will be higher, but this increase
the cream too long results in the |in test is due to the evaporation

development of many off flavors/of moisture from the cream and  at each side, making them even
which tend to lower the quality |does not mean that the butterfat | gt

of the product. These two points  content is any greater. The but-

should be discussed separately. |terfat content will remain the
In regard to the first _ : i
that is, the natural aroma and |variation in the weight of the flap on the inside and bring it
flavor possessed by cream when  cream itself due to evaporation. back up on the bag to fasten
it is fresh, it is very important Delivery as often as possifle, at|into the eyes sewed on a piece
rtue of the cream be |least every 4 days, will pay the|of
Butter made from |producer dividends because

een properly cared |be .‘):' high quality and in mchi In the center of the bag above The three preferable methods the wavm wmilk with which the
for. wi netive | condition that a true represen-|the line where the flap is fas-|are: Steam pressure cooker, for pastry for pork pies is mixed
natura he tative butterfat test can be made tened slit an opening about ten |Processing non-acid .vegetabl.es will prevent the crust from crack-
dun on the same. linches long and bind this also.|and meats; oven canning, requir- ing. The egg white adds just
cessing lelive C e | Instead of putting a drawstring |ing gla?s jars unly,b for non-acid that necessary extra amount of
lec St Here Is Suggestion On " "}““, top sew bone rings at|Vegetables (corn, beans, ‘.peas). gluten.
grading S 8 A : o P 1 intervals along the back to al-|and the oldest meth'od. using an
n Feeding Fifty People | 1. 14¢ h d out | oren kettle for acid vegetables
£ to hang opened out ; 20 If v lish oak tables rew
1€ \ - |on the inside of your closet door.|2nd fruits. Whichever method us. f you pollsh bk talies regu-
F 1, « or commun-|The opening in the center makes | €d, harvested materials should be larly with l.mse('d oil the,\" will
at £ ngs a convenient hole through “‘hu.hicnnned within two hours after | DO be so liable to mark if hot
-1 i; cho-to drop handkerchiefs and other | €athering. dishes are placed on them.
a g g 1 pound makes 50 to 60 |small items, and when laundry Gathered early in the day,
a - fee, 112 v rolls around unsnap the fas-|vegetables spread in a cool place After using the mincer for
thy lons®* but- | tener p . e . . . .
nds € hree ga ons; but- | teners and let the clothes drop | keep better; if uniform in size | minceing meat or nuts, run a
= nds; ?j«u:l. out of the bottom of the bag. - piece of bread through it and it
cre I . A ! al s 24 slices, }?\‘!!u:‘ made of unbleached mus-|when needed without fear of [will not be nearly so difficult to
A ave * to menu, fin, this bag can be laundered | fading. wash clean.
X | sandwich 1S re-| —_— s DR EE——
ok t r each te 2 S—
too iong s |
lav ! ¢ oan |
GeENv el . 3
tiallv E ¥ = 1 Chicken salad, I ¢ 1
tia Ex ; : g 5= ]
\o the ¥ » State nds chick » 1 quart sal-|
-C;V.L A i CR¢ ( Key l-h'l ssed
s s d ked), 25 pounds; meat
St a a lettes ham,
oft S CAUS Arge quarts; |
e.. ed or 50
s = ¢ 31, gal- |
ru“ all 4 e
lack o X R gall 83 pea-
. 4 i wafer » boxes;
ing i . .
geth caKes ) O
ten u
such WAFFLE SUGGESTIONS
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foam: < R
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Health’s Best

Friend!
<>

Health

and

authoritie:
physicians ev-
ervwhere agree that
MILK of the
most complete single

foods Ev-

ery child should have a quart a day—while adults

is one

/

available,
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should have a pint a day.

SANITARY METHODS ARE EMPLOYED
HANDLING OUR PRODUCTS!

IN

Our Miik is of a high test—a QUALITY PRODUCT
Ask Your Neighbor Who Uses It!

Miss Jessie Hogue Will Use Our Milk Exclusively
in the

ENTERPRISE COOKING SCHOOL

Thursday, Friday and Saturday, June 11th,
12th and 13th.

L e e e e S S S A e

THORNTON'S DAIRY

PHONE 1617-F13
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the mistaken idea that holding |¢d muslin, one 36 inches long
of fand the other 46
for two important reasons: (1) /time tends to increase the but-|and both of the same width

one, same, although there will be alintervals along the hem of this

his | Bind
than 4 days old and cream reaching the market will ibag with colorful bias tape.
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Handy Laundry Bag
May Be Easily Made

CANNING TIME
TAKES ON NEW
1936 INTEREST

BY LEON GUINN

Canning time in Texas this
year assumes more importance
than it has in the past, with so
many of our housewives becom-
ing kitchen artists with sugar,
paraffin, labels, and recipes that
their success is worthy of state-
wide recognition.

Since canning started in
France so much has been learned
about the art there are very
few new processes, yet a few
pointers might be of value.

! Take two lengths of unbleach-

inches long,
, 32
or 23 inches. Make hems in ends
of each, a wide one at the top
and a very narrow one at the
| bottom. Sew the strips together

|

l the top. This wul leave a
(flap of ten inches at the bottom
'uf the lower piece, Sew snaps at

tape across the top piece.

the of the entire

edges
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without bruises result in high-
er quality. In canning berries
best results are obtained by
washing the fruit; soaking in
sugar (one cup per quart) for
a few hours so berries will not
rise to top of container. Plums,
for instance, if punctured with
pin or needle, do not burst when
they are cooked,

In either hot or cold pack it
is vital no air reach the steriliz-
ed ingredient if it keeps in-
definitely. In jelly making soft
fruits require only enough water
to prevent sticking; in hard fruits
water to cover whatever it is. Too
much boiling makes a dark jelly.
Too much water requires excess
boiling. Most vegetables pre-
cooked before placing in contain-
er to eliminate space.

The white of an egg add to

INSULATION BECOMES
NEW FACTOR IN LIFE
OF MODERN AMERICA

With air-conditioning becoming
a new factor in American life,
especially in our smaller cities,
we find insulation a closely cor-
related subject, affecting at
least a portion of the things we
buy.

Johns-Manville, with a total of
1,600 products, is a conceded
leader in the insulation of heat
and cold, and one finds Manville

sound-deadening  material in
many ‘offices, schools and
churches. From Quebec comes
asbestos rock, crushed to get

strands of fine gray asbestos
hairs, and used in nearly every
industry. Mixed with cement, as-
bestos fiber makes fireproof roof-
ing shingles, and in combination
with 85 per cent magnesia (basi-
cally limestone), asbestos is stan-
dard insulation for hot water
pipes, radiators and boilers.

Rock-wool is one of the
interesting products. From
diana comes limestone, which
melted in furnaces, then with
compressed air and steam made
into rock-wool. Installed in thea-
tres, schools and churches, this
white fluffy material improves
sound, insulates against extran-
eous noises,

Mixed with asphalt and press-
ed in sheets, rock-wool becomes
rock-cork, insulator against tem-

most
In-
is

peratures of extreme cold. Ice
plants line the walls with roeck-
cork to prevent melting, {ce
cream manufacturers use it' in
trucks and containers. And one
finds rock-cork in nearly all
household refrigerators.

Asbestos is used widely in mak-
ing brake lining, and the bet-
ter quality stoves of today are
lined with asbestos, or a by-pro-
duct, Proper insulation in the
home for certain foods and li-
quids is more important now
than ever, and one of the mos®
common foods insulated against
heat is milk and its by-products,
—Leon Guinn,

A few tiny pieces of ginger,
grapefruit or orange peel, or
candied fruit will give an added
flavor to fruit salad or fruit
cup.

Subscribe For The Enterprise!

AT THE COOKING SCHOOL
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®ANCING ALARMS RUSSIA

A new danger is threatening
the noble Russian experiment.
Insidious enemies are seeking to
undermine Communism by en-
couraging the young people to
go in for the tango, the rumba,
and the foxtrot.

“Not only our youth, but our
workers are being corrupted by
these dancing teachers,” says a
Communist writer in Moscow, “It
is impossible to foxtrot and be
a good Communist. We cannot
believe that all this is of spon-
taneous origin, Back of it there
must be an organized movement
which is intended to bring a
glorious chapter of history to a
disgraceful close.”

The fears of this Communistic
writer are well founded. Danc-
ing leads to laughter, and no-
where in the world is a politi-
cian who does not tremble when
he hears a hearty laugh. Can you
possibly imagine a drearier lot
of human beings than the solemn
faced leaders of the Soviet? Is
it conceivable that Hitler ever
sees a joke- Or that the august
front of Mussolini could heave
and quake in the throes of
laughter.

Also, young people at a dance
are acutely conscious of the
unequal distribution of sex-ap-
peal. Look in on any dancing
party and you discover some-
thing which must be very dis-

men around them, and dozens of
girls with none.

The Soviet has sought to lev-
el down sex-appeal by putting
the women into ugly costumes
and making them as homely as
possible. But once let the pretty
girls make themselves up fancy
and right away the competitive
spirit breaks out like measles all
over the boys. The smarter ones
immediately want to make more
money in order to outdo their
rivals. Indeed, the principal prop
of capitalism is the desire of a
man to make more money so
that he may get the girl he
wants and give her more after
he gets her.

By all means let Stalin stop
this business of dancing and
laughter. And dancing present-
ly will suggest to the minds of
youth that the Five Year Plan
is not nearly so important as the
Plan for Tonight.

THE FAST, FAST YEARS

An unknown, slender young
fellow set an airplane down at
the flying field near Paris, and
said, “I am Charles Lindbergh.”
Calvin Coolidge was in the White
House. New highs were being
recorded daily in the stock mar-
ket, Model T Fords out-number-
ed other cars on the road. Peo-
ple were flocking to-Florida to

make fortunes.
Stream-lined and air-condition-
ed trains were unknown, and

Use Lard for Removing

To remove printing from flour
sacks or sugar sacks, cover the
letters with lard, roll each sack,
and lay it away for two or three
days. The lard loosens the ink
or paint which may then be
washed out in warm suds. Of.
ten it requires boiling to re-
move the last vestige of the
letters.

Everyone knows that the per- |
son with lots of vitality gets|
shead faster—has more fun out |
of life. What we eat has a great |
deal to do with the vitality we |
enjoy! Here's an interesting fact: |
The largest need of our diet is
for endurance energy, and science
now reveals that bread is our
outstanding energy food.

The cooking school this week
is featuring Jackson's Bestyet
Bread exclusively. ‘“‘Bread is your
best food—eat more of it"” is
the suggestion offered by Jack-
son’s Bakery.

Bread is economical. It - fur-|
nishes necessary energy at low
cost. It is such an important
food that it can well supply from
25 per cent to 40 per cent of
the total energy needs of the
body, and still permit a well bal- |
anced diet for good nutrition. ;

Beauty, and the capacity to |
enjoy life, are not possible with- |
out abundant energy. Bread is an
important food for meeting this|
essential body need, efficiently.
Instead of being avoided, bread
should be the prominent energy
food of the diet for that en-
durance energy so essential to
vitality.

Bread contains from fifty to
fifty-five per cent of carbohy-
drates, which supply energy main.
ly. Bread also includes pro-
teins, used for building muscle
and helping daily repair of body

For Kitchen Aprons

When making aprons for Kkit-
chen wear, place a hem at top
and bottom and run a tape thru
one end for strings. The tape
can be changed from one end
of the apron to the other, and
the wear will be evenly distribut-
ed.

Parsley will chop in half the
time if after being washed it is
squeezed dry in a cloth.

Better a good follower than
a poor leader,

“talkies” never would amount to
anything. Hardly anyone heard
of Rex Tugwell or General Hugh
Johnson or Huey Long or Father
Coughlin,

If at this period you had pre-
dicted the imminence of the na-
tion’s worst period of depression,
the collapse of thousands of
banks, the abandonment of the
gold standard or the appearance
in Washington of J. P. Morgan
with a circus midget on his lap,
you would have been regarded as
a fit subject for pathological ob-
servation.

From all the above you may
suspect that the writer has been

fiddling around with a newspa-|tissue. Everyone needs energy
per nearly ten years old, and you|food. Women, especially should

are correct, It is an interesting
experience, once in a whole, but
as a daily habit, it would be
depressing. One is reminded too

remember that; for no one can
enjoy the full glow of health
and beauty without proper en-
ergy nourishment., The strictest

turbing to the Soviet mind—a |some of the smartest motion pic-|vividly of the rapid flight of|program of weight control re-
few girls with a dozen young [ture men were sure that theltime. quires energy food, as does the
— I

Miss Jessie Hogue Says:

We are living in a lucky age because we can keep at
our fingertips one of the most refreshing, energy-giv- |
, ing and invigorating drinks knowntoman! . . . ... |

ICE COLD

The Unharmful Drink

THE PAUSE

ICE-COLD COCA-COLA
IT OUGHT TO BE IN YOUR FAMILY REFRIGERATOR

Coca-Cola Bottling
Company

better break
for everybody

The seat of the trouble, when
you let yourself get wrought up
about small matters, usually is
that you've sagged below par.
Pausel Smack your lips instead
and put yourself back into
shape with an ice-cold Coca-
Cola. Winter or Summer this pure
drink of natural flavors helps you
be yourself — keeps you feeling
fit for what's ahead.

IS EVERY PLACE ELSE-~-

You can be sure It is pure and wholesome.
Coca-Cola is a pure drink of natural products,

with no artificial flavor or coloring. Comply-
ing with pure food laws all over the world.

&

Bread Revealed by Science as Our
Outstanding Energy-Building Food

+
1hz:z'dest kind of physical effort—

the only difference is in the
quantity of energy food need-
ed. So bread, being our outstand-
ing energy food, should not be
avoided—but should serve as

|the prominent energy food of the

diet,

These are facts verified by
noted scientists and every state-
ment made in the foregoing re-
marks has been accepted by the
committee on foods of the Am-
erican Medical Association.

To Get Another Start
If your ‘everlasting” yeast
spoils and you can’t get another
start, just buy a cake of yeast,

| make your bread as usual, sav-

ing out a little sponge, and use
just as you do the everlasting
yeast.

Vegetables that have become

stale or frost-bitten can be fresh-
ened by soaking for two or
| three hours before cooking in

very cold water to which a tea-

| spoonful of bicarbonate of soda

has been added.

If a man is satisfied with
himself he finds others awfully

| disappointing.

COTTON BAGGING FOR |
MATS, COVERS, RUGS

attractively in bath mats, cover
for commode, and scatter rugs|
‘

for the bedroom.
& 1
A convenient size for the mat
is 22x27, including a 1% inch]|
fringe. Double the material and |
insert a piece of unbleached do-

. |
mestic, to give more body. Dam-

pen material with moist cloth
and press, then baste edges to-
gether. Take the predominating
colors of the room and appl”
uny conventional design; or fi-|
gured cretonne may be cut out|

and stitched on through the |
three plies in applique manner.i
When the design is applied, stitch
twice around the edges of the|
rug, after allowing 1% inches |
all around for the fringe. Ravel
edges back to the first row of |

stitching. If preferred, the edges:

may be bound in a solid color. |

For the commode -cover, pur!
lid down on piece of paper and |
draw around edges to ascertain |
size and shape, then follow pat-
tern in cutting material. Only |
one thickness of the material is|
used. f

The same principle of apply-’
ing the design is used as with |
the mat. The edge of cover is|
stitched around with a 2 inch/
bias strip, the outer edge of

which is hemmed, to insert draw-i

—

Economical Apple Corer
Use an old-fashioned standard

{ hardwood clothespin, inserting at
|the stem end of the apple. Then
Cotton bagging makes up most | gently

twist and push the pin
clear through the apple, being
| very careful not to break the
skin on the blossom end. Ree
move the clothespin and the ape
ple is then ready for use.
When choosing a chicken for
dinner, don't forget that the
breast bone in a young bird is
supple and gristly an the feet
are smooth, the scales only
slightly overlapping, When a bird
is more than a year old, its feet
begin to look rough and less
shapely. For roasting and boil.
ing, first-year birds are best,
but for casserole cooking, older
ones may be used.

string to be tied at the back of
the lid.

- — —————————r

AT THE COOKING SCHOOL
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Shottening.

GOES FARTHER

fot ECONOMY

believes in

hogue

air-conditioned
' refrigeration
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the Compliments of

Her Choice is the White Seal . . presented by

Banner Ice Company

Banner Ice Cream

Will Be Served to the Cooking School Saturday With

BANNER CREAMERIES
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the first to buy a dirigible air- . " - I - e - . To Clean Silver cause no grit or abrasive sub.

TODAY and <hip for military use. That wa« | DiMaggio of Yanks ‘ America Thrills in European Air Service Use an agateware dish and|stance is used, the plating wears
| " -

in 1005. After the war we go! put in enough water to cover|Mmuch longer,

. : P SRR Ry .
"!"_‘"l‘“~ from Ger ,,.x e £ articles to be cleaned, Add one
wny and one of them, the *“Los teaspoonful baking soda and 1 Ten Years' Service
Angeles,” is still in the naval ser. ! teaspoonful salt for each quart Most housewives take pride in
vice. The two big ones that we

of water used. Put in silver and |their aluminum and experience
a piece of aluminum, Boil un-|genuine pleasure in keeping it
til tarnish disappears, then re-|bright. It is true that the initial
move silver and wipe with a soft |cost is a little high, but consider-
cloth, This is not only an easy|ing the amount of wear that it

uilt, the ‘*“Akron” and the|
“Macon" both crashed, and those !
weidents gave a setback to the

velopment of air navigation in|

country ! | way to remove tarnish, but, be-|gives, it is the most economical,
AIRSHIPS . . . practical [ don't see any reason why | | -
I got up at five o'clock « ¢ can't build and navigate air-| | b Gt i S b i il
¢ rning of May 9 to see|:hips as well as the Germans. |

t ea airshiy 1 s e———

n. Like a e suver 1 RAILROADS . . travel boom/ \

; : . i i Leisy of
s been making regu- ! rotest, b ave an | first-year reeruit playing the out- | left, Dr. Hugo Eckener, Commodore; and right Miss Helen
A‘-- nd trig sbwson Clermns . that & is ,:f.‘~t ul“”‘rw. ,L‘, d, field )and expectedptoybelgt the ball | Peoria, Ill, the first American passenger to purchase a ticket for
' ' el ; S T ' ol | in a manner to make fans forget | the return trip to Germany.

Where FLOWERS From

:
*
.
.
¢ A g June 2 the railroad ! :
East are goine to do t} ‘ .
Kirnini +
. ‘ *
i I't °
" ) W :
a ct. F yea .
- . . - payimg 4.6 1ol | *
port at | n N w $7.50 for a rou | 3
§ ( avel between my New | SRR i -
g Tork a fice and n ‘] country home | R == } YORK. . . . The inauguration of passenger air s;'rvnce b tlweeg 3 ATTEND
Massachusetts. The distance is e aa P | 2 ohi ality upon the arrival an ®
: NEW YORK.. .. The eyes of | Europe and America, which became a reality up - : . .

H ' les. Now the fare comes| pasaball fans everywﬁerf are | departure of the great German dirigible “Hindenburg” on the first | 3 The Winters Enterprise

$2.80 cach way. | focused on this young man, Joe | of her nine scheduled round trips for 1936, found America highly :
ratlroads  have ac Di Maggio of the New York | enthused. Thousands visited the flel_d at Lakehurst, N, J., to inspect | e GOOKING SCHOOL

iia - 1 : Saton tha Hfeal i for. Tonie Washic Yankees. He is an expensive | the huge craft. Photos show two views of the Hindenburg. Insert, :
:
-
*
.
*
*

and South America for sever inprofitable as  they fear. |
e T T R G B THE BALLINGER FLORAL CO
p gular Nort \ me \n a id like to travel anc ion't | - 1 i »
R ot et T Rl o el g g T oy 4 New Jersey May Assume Guardianship of Quadruplets :
' int wners. It costs a lot more ‘ g g z ¢ Will Add to the Success of the Occasion!
ghter-than-a aft. Only 157 an two cents a mile to run an | o e ' 7 *
wve ever been!uutomobile. It's worth the dif- | : —FOR—
ar ! n nce, of course, to those \\hﬂl .
B o o i e i :  FLOWERS FOR EVERY OCCASION
rashed or injured passenger ndence of motor travel, but, | 4
r all, they are a small minor- : TELEPHONE NOS. 6 OR 301
i *
PIONEER of the air :
L s | Mrs. J W.N
2 HOUSING . . . . low cost b4 rs- I'IO- [ ] Ormal‘l
y America. Tha as July Out of all the talk and efforts : Local Repnun[.tive
{. 1904 when Rov Knabenshue @t Washington to provide low PY ¥
. 1€ ‘ 0000000000000 00000000000000000000000
Capt Tor Baldwin's st housing, something practical =
“California A : a race for Scems to be emerging in Senator | Jre——— -
a prize ffered by the St. Louis| Wagner's housing bill. It is eas-
World’ Fa He : eca now for the family of mod- | H
nobody else entered the race,|Crite means to own its own en e Enierprise
Except for short flight France me than 1t ever has been. The |
3a Dy B ke 3 Bk vement now is for better '

v o doae s : i e L St
= D e we will come <ome | NEW YORK . .. Former N. Y. A PASSAIC, N. J. . . . Quadruplets, a girl and three boys, weighing
B e Supreme Court Justice, John E | less than four pounds each, are being hailed by Jerseyites. The
Was e to Ao penerad wse of PPl Mack (above), is the man who | mother, Mrs, Elsie Kasper, 36, wife of a carpenter, Emil Kasper, and

108, . hefore | Fbritiied homes, which will re-1 g™ olace President Roosevelt's | babies are doing nicely. The Kaspers had two children but now six

pub- quire little local labor to ercci| name in nomination for re-elec- & and that is the problem the $20 per week father is pondering, how to
cmoon their sites. We are not| tion at the national Democratic | support a family of eight which was only four last month. The | MISS
4 for that, however. | convention in Philadelphia this | quadruplets have been named Frances, Frank, Felix and Ferdinand. |
trgest porcentage of | year as he did at Chicago in 1932. | An official move has been started to assist t{lilia_{per& 3 Hogua
- - —_ _— —'—-;‘—" e W
f . 1 Use Strained Honey To Clean the Toaster
i Aduertlsers" ! Strained honey can be used| Everyone knows how difficult| Selected the
MODERN BEAUTY CULTURE ) [in place of sugar or molasses|it is to ku-l') the fauthfu} electric |
(Continued from page 1) 'in making cakes. Honey has a|toaster, which comes into use |

|

SAEEWAY

|

— | peculiar characteristic of keep.|once a day at least, free Uf;

| . < v N g & |

Co., featuring Mrs. Tucker's|ing them mellow, fresh and |c¢rumbs. These accumulate and |

BEGINS IN THE HOME”

- ; Shortening 3 | moist. Little or no shortening or|are often hard to shake out
Says Miss Hogue Carl Davis Tailor Shop. featur- | butter is required, due to a cer-|from around the base of the M A R K E T
| ine ¢ new Mirasol Method for|tain acid present in all honey. | toaster. A great little time-sav-|
ATTEND THE ENTERPRISE Cieaning Clothe Only a small amount of soda|€r Is a ““_‘_ little  soft pai"tf For All Fresh and
’ | Geo. T. Rosson. Jeweler, fea-|1s required to be added to the |brush with which one can rcach'
- [ L turing ( rystal, China and Silver- |dough to make a spongy, well-|2ll parts of the toaster and whisk | Cured Meats For
c00k!n SChﬂOI | i |aerated cake or cookie. No sour|the crumbs out each morning | This Cooking

‘ | Joseph Dry Goods Co., featur-|milk or other acid or hnkinz!“f‘” breakfast in a very few | School.

|
|ing Ladies' Summer Wearing ap-| powder is needed when honey |seconds.
[is used, and very little soda.
: Thornton’s  Dairy, featuring|Since the honey dough kn'(‘}‘~| A sprig of mint and a maras-
out the care ol | dairy products, almost indefinitely, you ecan al-jchino cherry frozen into the
1sing . . . | Jackson' Bakery, featuring {ways have a crockful of it handy |ice cubes in your mechanical re-

Jest-yet Bread and Bakery pro-|in the cellar, or other cool, drv|frigerator makes the water serv-
{ ducts, storeroom. ed on the table more attractive. 2 c
ara Nome | v o ™" v on the e more winelve || Gyyigs Steak ve.

COSMETICS U e Pot Roast .= 15°
Choice Grain Fed Beefs

| Sliced Bacon .:. 29°

| parel. Visit this nnihry
market. We have

what you want.

v "¢ 1= it ally known home econo-

f vour

Don't Miss a Single Session! You'll All | When sealing jelly with para-
Be Interested. ffin, after pouring the melted|

. p .y N |
ffin on top of the fh]m«ll

|

W t ¢ ncluding Bleach glass, quickly lay a short length
{ ( car Cold Cream l"'HH.‘i i- f clean cotton string across the | ;—‘

Skin and Tissue Cream. middle, leaving a short end hanpj-[ ' A R w Y c o F F E E
\ : T Astringent and Face ng over the side. When the para- ' A

harden the cord will be

y “frozen” in place. When Miss Hogue Recommends Airway Coffee For

Its Freshness. GROUND FRESH

3. 50¢

FLUFF-I-EST

i Marshmallows =c.™ 18°
: i ﬂ H 8-Oz. 100
| unemployment among the wm'l.-i D'NING ROOM AND K'TCHEN vanllla Extract Bottle AL

ers in the building trades. Fac- MAXIMUM

torv-built homes would not take|

up ‘mu(‘h of that unemploymenti FURN'TURE Flour e $1.65

ALSO FEATURED AT THE SCHOOL

3 serve the jelly, smply
t on the cord and the paraffin |

Adrienne | 7

To Remove Scorches

a small rag with i'(‘!";

Scientifically Harmonized Cosmetics Wet

xide and place over the scorch- |

garment, then press with the |
ton and all the scorch will dis-|
appear from the garment into|
Lhe rag. ;

\ ) # Created by ADRIENNE
f harn ed sportsa-wear ensembles now

applies this idea to cosmetics to give harmony of beauty

Originator

lack, even if the factories were | Sack
ready to produce their mudtl% Used in The Enterprise Free

"w"\ €8, i

% Perfected by leading cosmeticians
Blended mnd reblended by leading eosmeticians until the
perfectly matched ensemble was harmonized for every type

complexion

convicrions - new maans| ~COOKING SCHOOL Drink Cantibury

| I heard a great preacher say
|the other day that the main Was Selected From the Large and
[trouble with human society now. Complete Stocks of
is the lack of firm convictions, :

{ particularly among the young. It splll Bros- & company A SELECTION OF MISS HOGUE'S!

| struck me he had put his finger

% Proved in actual use by 281 women
291 women of all complexion types proved by actual use that
these Jarmonized Cosmeties achieve amazingly harmonious
beauty results. .

% Styled by the noted Jensen
Finally——to mateh the loveliness of Adrienne's creations,

(’;n;.:.z,m,;n.;f::"!..u designed America’s outstanding cu: lon the toot of mueh of our MISS HOGUE SAYS' FREE . . an lce Te. Gl-'. With E.ch
: trouble. ; 1-4 Lb. Purchased.
/ | In the turmoil of conflicting “Regardless of the price you wish to pay
//_\|)|) I g N N { |ideas and policies nothing is eas- you will encounter no difficulty in finding, 1-4 Lb. I C 1-2 Lb. C
\ \ler for the human spirit than Just what you want in this well-stocked and PKG. g RO
SCIENTIFICALLY 4/ to lose its anchorage. It takes

u -t0- : »
HARMONIZED COSMEYICS | courage and character to hold p-to-date Furniture Store.

PRt Siasetibed.  ciMidmis A See our display at the Cooking School
truths, and it requires under- Thursday, Friday and Saurday afternoons, MAX'MUM MILK’

\ |
~ - : s
\ 'lﬁ_,/(i | standing intelligence to measure Then visit our store and see the complete
\DRTTNNI 5 ! L a » a1y, aaa > 2 . .
"”Nli:i\'\'(‘* {new ideas by the scale of the -\t?(}m 7.“e l}‘ue .t:ssembl.cd from yvhxch to It Whips When Chilled
|old_truths. make selections. Convenient credit terms

| That =0 many young folks may be arranged. Small Cc Tall [
|seem to have no firm convic- CANS CANS l’

There is too much teoleration
of compromise between what is
right and what is expedient.

| tions suggests to me that both
the churches and the schools
have fallen down on the job. L BROS. & co.
a s 1905 . 1936
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