ISABEL WARRINGTON HEAPS
Tutoring School

Hrn Heaps and her llsist.unts are
p instruction in all subjects from
uhnol and college.

individual
first £ tl.hrauh N:;

A unique feature—twice a week French hour for ehik!nn.
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DANCING
ROBERT S. KENDIG

Announces
the Re-opening of Classes on October 5th, 1929

Instruetion for elementary and advanced stu-
_dents in Classical Ballet of the Russian School

Also classes in step Dancing. mdudmg Buck and Wing, Waltz
Clog, Soft Shoe, Caprice, Eccentric and all styles of Tap Dancing

Tuition s puyubta strictly in advance.
Private instruction by appointment.

Registration for classes on Saturday morning, September 28
# ELM PLACE AUDITORIUM PHONE HIGHIAND PABK 1612
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- Between Ages 4-20
- : Morning Serviee 10:45 a.m.
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mF;:: ::: gﬂu:gnoizdlia :;lkh Ivl » ulm | You are cordially invited to visit
shank or. breast until very tender, || the Reading Room p
seasoning it well, then strain and re- l HOURS: Week dsys, 9 am. to 6§ p.m
| serve the broth to be used to cook the Wednesday until 7:30 p.m. Sundays:
3 | filled noodles in. Any of the veel BVt S0 B for. conding. onw;
1l | shat is left may be used in various ' ‘
| u:n—-—mut pmu, croqnettu. salads,

L
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If you do not care for !pi’l'll.l.‘.h this
One-fourth cup of grated cheese may |

| may -be omitted, though the spinach T T "
‘be added if preferred, though it is|

this may be omitted, though the span-
FIREPROOF
not necessary. i | -
 Filled Noodles - S WAREHOUSES

is usually considered an improvement.
- 1 cup chopped cooked veal

% cup fine erumbs. |  MOVING
% eup cooked apmmh PACKING
legw. - s
. % teaspoon nutmeg. | : SHIPPING
b teaupoon pnprika. h of
W emmponn it [ PHONE M. P. 181-182 ]|

- 3§ teaspoon pepper.
Y4 teaspoon lemon ]ulce
Noodle squares.

Chop enough' of the veal to. make

the reqmred amount, add to this the
ach and the uthar mgredlenti H:we
the filling all ready before making the
noodle mixture, as it is easier to press
the edges together if it has not been
allowed to dry.

Make the noodle mixture, rull out
very thin and cut in pieces about two
by four inches. On one-half of each

strip place about two level teaspoon-
fuls of -the filling, fold the other half

over and press the edges together HE 3AID:"NONE DF THE

firmly all around. Let dry for_ about _
one hour, then place in the boiling OLD CROWO COME

: "

-broth and cook about one-half hour. TO SEE US ANY MORE.
The time will depend somewhat on
the thickness of your squares. 'i

This may be served with a well-
seasoned gravy made with the veal
broth, or with a cream sauce with a
few tablespoons of .cheese added, or
with a mild tomoto sauce, according
to the individual preference. Sprinkle
with a little grated cheese, if de-

STORAGE

sired. !
Noodles
2 eggs well beaten. | -
1 teaspoon salt, -
1 teaspoon baking powder. H1s dﬂu‘lhh" Sa.ld '
Flour to make very stiff, .Thﬁyre going where
‘ . they can step bo
Waukegan Resident sSome music.

e - Hag 99th Birthday || {;ﬁ getting a.

Henry Mendelsohn, who lives with ddO fr OItTe
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tmn of his 99th birthday last week. | > o
Five children, eight grlndchlldren Corniar Centril Ave. and

Telcphnn- 3066

' the festivities, while the patriarch
1cirﬂllated among them as agile as a
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