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and grit, especially
they are in a weakened
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1 Urge Feeding of Game
Birds; Many S
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- An i -bein made by the - L TS L
lzaak Wm__mg to mym which makes them an éasy prey to > harder than nsual ta wnlam &1 thlt1bg_mnhim t_h?m-
lover, sportsman, Bo;r‘Scnut and out-| mink, fox and other vermin, and the F

| : sub-zero weather has tak

feeding the starving pheasants, part- ', n o 3 ot
ridge and other birds which stay here! =~ = ' :
‘through-the winter. At the present| During the recent wolf hunt, sev-

time this work is being carried on by | eral starving pheasants were found
the various loecal chapters and thel: ' ' .
state conservation depariment under R (PN TR S They .

direction of Game Warden Henry|ou!d bardly run to say nocthing of tempting- on & warm day s

“Kers - \ . If measuring cu
- Rern flying. day may tn:nndﬂ::thoh be “‘2'. and spoons are kept in the mt.ning:
- Warm-day meals they should be washed and thoroughly
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' Oatmeal
One cake yeast, one-fourth cup
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days. £ lukewarm
water, three tablespoon 2
hf:u CaR, f;:r ill{ltlnt?; have Fﬁt’; _Sugar, two tablespoons butter, nn: E
c:nnedmuly potato salad, wi cup hot milk, one cup rolled oats
mon or sardines, for lunch- one-half cup whole wheat flour, one. E
eon. If the day is chilly, mix the half cup sifted white ﬂunr.oﬁ;tea- C
potatoes with white sauce instead of

mayonnaise, and heat them thorough- muil:. :;il t::.m;?;:h Ef :

stand until lukewarm. Dissolve yeast
and sugar in lukewarm water and
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—::;%:&Iy?—::—:;:;tm ';::ed'h“ri: ne the two mixtures. Add flour
{ green to the meal. and salt, and beat well. The batter o
Or for dessert. If the day turns | Showd be thick enough to drop heav-
out warmer than you expected it tn.ilrfroq the spoon. Cover and let 32
be, and you have listed a steamed | rise until light, about one hour, in
fruit polding. serve } g & moderately warm place. Fill well-
stewed fruit with cookies or erackers. g:ued muffin pans Ywo-thirds full.

You can always add to the e nu_about 40 minutes, bake 25
stantiality of luncheon and make it | minutes in a moderately hot oven.
more comforting for a cold b
adding hot chocolate made ﬁt:.;ilg ~ Orange Frosting
You can use cooked cereal on cold! Grated rind one orange, three
MOrnings-— when -it- IS WaATrme -~ i & 115 : orang m one tea-
can serve hot toast instead of bread| 5Poon lemon juice, one egg yolk,
and butter to make breakfast more confectioner’s sugar. Mix grated or--
suitable for cold days. ‘:::& ";gd with fruit juices and let

Another way to add to the heat! S _minutes. Strain into egg

; _][ of the mu:l'”i to serve some such yolk, beaten until thick and lemon- ,
| simple. and easily prepared dish as{colored, and add sifted confectioner’s J
boiled rice. ~For luncheon, “r“d' sugar until of right consistency to

honey or hard sauce or stewed fruit| SPread.
or dessert, it is always delicious, and .
makes a slender meal seem substan- Orange Pie
tial as well as Warmer. | One cup sugar, one-fourth tea-

spoon salt, one cup orange juice,
, Cleaning Light Bulbs W two tablespoons butter, one-third cup Al
R More comfortable seats Your electric light bulbs wiil have | ﬂuu:. :rl;ed rind; add fruit juice, and §
s ¢ : ' . ¢ an extra sparkle, when cleaning them, | cook in double boiler 10 minutes, Re
: Tilted non-glare windshield you will use ammonia in the water. | stirring until thickened. andafter. :
i -+ Improved ward occasionally. Add butter and
.pr carbureﬁon Potatoes en Surprise egg yolks beaten light; cook two min- ]
More responsive steering Bake. large mealy potatoes and| ' > 20d cool. Put in baked pastry
' _ | scoop out the centers; mash them Shast. | Cover with PRIEWES oF Whip- g
add a generous lump l!;f Reties m: ped cream and bake in moderate oven
fundamentals which made this soning and two heaping tablespoons Wotll delicately browned.

car so popular in the hands of of grated Switzerland cheese: add one — . . ]
teaspoonful of cho I'm going to have a divorce—my

thoumduofmmeverywhm. | mi]kp?wh to mamp:ur;:zte;:: husband hurled thousands of insult- Ai.'

Come in. Examine Oldsmobile’s of mashed potatos; beat well until | "&_Words at me.”

improvements. Take a drive. light and fluffy, refill potato cases,|  *°U exaggerate — thousands in Genid

return to the oven and bake until t"f w“lf" s I

the filling puffs and becomes a golden Yes; it was a dictionary.”
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2 Haddie Delmonico. T |an&ven break is on Hallowe'en when
%  they wear false faces.- - 7 v

~ Cut the crust from a thick slice _nf

H
bread and brown the bread in
cnnentajning 2 thls. hot melted b::t]t’:‘l? ] b 3 o “"?' s
move and put in the pan 2 this. :
chopped ham, 2 tbls, grated cheese Progrm Tlle CO' v,
J & L G ARAGE : :"ng :: cup crulm. ?Iciu:: wli:h nhllt | (Not Inec.) Tel. |
yenne, mix well a t
spread on the browned hot :u:t; 3 CERAMIC FLOORS *—-&:
HARRY W. SHEAHEN _~ MANTELS and GAS LOGS A
125 North St. Johns Avenue, Highland Park Protection for Food FLOOR and WALL TILE B
Phones 388-1241 In most homes the kitchen cup- -
a;.:r?wsr :npltry .:elf is filled with Chicago
staples which necess
for the preparation :fl::h. Coi;:: | S111 W""Mh | Ave. J

flour, sugar, rice, spices and so on,



