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and

: little sticky add conf
there should. be an abundance of|and knead.

dates, glaced fruité and bombons,| Flavor a portion of
when the last gift-basket has been|with almond extract.

#
rhe Deerfield Royal Neighbors packed. In other words, “translu-|a mixture of chopped candied or

will meet Thursday evening (to-
aight) at the Town Hall for their
gnnusl Christmas party. Gifts (not
to exceed ten cents) will be ex-
changed in this Christmas stocking

: Mr. and Mre. Harry Norton and
danghter of Harvey, Ill., spent Sun-
day and Monday ab the F. H. Meyer
homeé.

Mrs. May Entorf of Montana is
a guest at the home of Mr. and Mrs,
George Stanger. Christmas Day

ts at their home were the Les-

ter Stangers of Highland Park, Mrs.
Plagge and Mr. and Mrs,

Vinton Thompson and two children
of Chicago and the Floyd Stangers.

Edwin Wood, son of Mr. and Mrs.
E A Wood of Rosemary Terace,
teft Thursday for Norfalk, Va,
where he has entered the Navy.

Mrs. Delbert Meyer is ill with the
gu. Among the othérs who are suf-
fering from the same malady are
the Sturtevant family, R. E. Pettis
and son Bobby, Mrs. Charles Selig,
Doris Ott, Mrs. Mary Fritsch, the
Fred Strykers, and many others.

My. George Rockenbach and his
two daughters, Misses Viola and
frene, were Christmas Day guests |
at the home of Mr. and Mrs. Lester
Taylor (Ruth Rockenbach) in Crys-
tal Lake.

Miss Hazel Rapp is home from |
her teaching duties at Belvidere,
{o spend the holiday weeks with her

Mr. and Mrs. Isaac Rapp.

Mutual Club members were dele-
to remember the many shut-

ins with flowers and gifts during the
Yuletide. Comforters were sent to|
Dorcas Home and Bensenville Home |
by this good-will club. ‘

Mr. and Mrs. Albert Heybeck of
Lake Zurich and Miss Alice Rocken-|
bach of Evanston were guesis on|
Ssturday at the George Rockenbach |
home. ul

Eugene Dean, who now lives in1
Glenview, is quarantined at his home
for chickenpox. : i

Rev. E. J. Bruso’s Sunday School|
class will have a Christmas party |
on Friday evening. Each member|
is inviting a guest. ‘

Mr. and Mrs. E. H. Johnson and|
children and Mrs. George Pettis
visited the Stanley Johnmsons and
Mrs. Edla Johnson on Half Day
Boad on Sunday. :

From the Kelvin Kitchen |

By Joan Adams !

A Christmas Gum-Drop Tree |

A gay and comical “gum-drop |
tree” for the Christmas table will |
provoke smiles, and it won't shed!|
It makes use of the ‘vogue of cut- |
ing ordinary tin food-cans with seis-|
sors into long, pliable strips and
twisting them  into modernistie
plant frames for artificial flowers.
Cut each strip almost around the
ean. The length-wise section of the

that remains, to which the strips |\
_are attached, forms the base of thee

“tree.” The strips are twisted artis-
tically and to each swirling silver
“hranch” is speared a colored gum-
drop. Christmas tree “icicles” will
turn this centerpiece into a silver
phantasy, accented ‘charmingly with
the many-colored candies.

By Christmas Eve, there should
be a goodly store of glittering, col-

arful candies molded in the shapes

-
-

cent syrups tinet with ecinnamon”|dried fruits. Shape into a roll and

.| day, the show is continuous from 2

should be bubbling on our :stove
right now.

Two simple foundation recipes
which can be made now will just
about complete the Christmas candy
needs in any home. First is barley
sugar, for making lollipops and
molded ecandies and for glaceing
fruits ‘and nuts. These c¢an be
stored in an cool place for two
weeks or more, until needed. The
second is fondant, for making

Christmas bonbons, for filling

prunes, dates and figs, and for dip-|

cover the smface with chopped nut
meats. Place in refrigerator and
allow roll to become firm. Cut into
thick slices. Such fruits as eandied
cherries, pineapple, and citron maké
a light colored roll, while dried
prunes, dates, currants, and raising
make a dark one. ok :
Sweet Crisps ek

Spread 1 cup Califorria walnut
kernels jn buttered pan. Bring 2
cups strained Honey to a boil; boil
gently 5 minutes. FPour over nuts,
Set in cool place. When hard, crack

ping fresh popcorn. After fondnnthin small pieces.

has been worked until it is smooth
and creamy, it will keep for a long
time in a covered glass jar in the|
refrigerator. :

The simple combination of sugar,
water and cream of tartar called

“barley sugar” is the foundation of | the confectioners’ sugar while blend-

the variously colored and flavored
hard candies at Christmas time, the
lollipops and sugar toys. One rea-
son is that it is safe for children to
eat. It is cooked until it turns brit-
tle when dripped into cold water,
then poured into well-greased molds.
For pull c?ndf. it need only reach
the soft-ball slage.

' Simple molds can be bought for
little. Lollipops can be made with-
out molds, by shaping the mixture
when it is partly set, on the end
of each stick. Fondant, tinted red
and green with vegetable coloring,
can be molded with the fingers into
Christmas bells and other forms.

Creamy Candy Base

3 cups sugar

% tablespoon vinegar

1 tablespoon butter
14 tablespoon salt

1 cup boiling water

1 tablespoon cream

Combine sugar, butter, cream, vin-
egar, salt, and then add the boiling
water. Mix thoroughly. Cook to
238° F, or until the syrup forms a
soft ball when dropped into cold
water, (Stir occasionally until
dissolved). During cooking wipe

the sides of the sau¢epan with a|

piece of wet muslin, wrapped around
a fork, to remove the sugar erystals.

Take from fire and pour on an un-
buttered plate. When cool, beat un-
til mixtare can be gathered into a
soft ball.

creamy. If mixture begins to harden

before it is smooth, add a little|

cream and continue kneading.
This candy base can be used im-

| mediately, or put in & covered dish|

and kept in refrigerator for several
days. . If the mixture is too hard
after it has stood, add a little cream

Knead until smooth and|

Walnut Mints
1% cup sweetened condensed milk
1% cup sifted confectioners’ sugar
14 teaspoon peppermint extract
1, cup halves of walnut meats (36)
Slowly add the condensed milk to

ing thoroughly. Add the pepper-
mint extract, and continue mixing
until smooth and creamy. Form the
fondant into balls 1 inch in diameter.
Then press half a walnut meat on
each side of each ball. Delicious
served as an after-dinmer mint.
Makes 18 walnut mints. By substi-
tuting @n equal amount of vanilla
extract for the peppermint extract,
this fondant makes a delicious stuff-
ing for dried fruits, ete.

Program of Deerpath
Theatre Is Announced

Thuridnz,r (Tonight) “Hide-Out”

| with Robert Montgomery and Maur-

een 0'Sallivan.

Friday and Saturday, December
28 and 20, “Gift of Gag” with Ed-
mund Lowe, Paul Lukas, Gloria
Stuart, Phil Baker, Ruth Etting, and
Alice White. This feature will also
be shown at the Saturday matinee.

Sunday and Monday, December 30
and 31, “Outcast Lady” with Con-

'| the Cabbage Pateh” with Pauline
.| Loard, W. C. Fields, Zasu Pitls, Eve-

sfance Bennett, Herbert Marshall,
Mrs. Patrick Campell, High Wil
liams and Elizabeth Allan. On Sup-

to 11. On Monday (New Year's
Eve) the box office will be open
until 11 p.m. and the show will be
continuous until after midnight.

Tuesday, January 1, “Wake Up
and Dream” with Russ Columbo,
Roger Prior 'and June Knight. Tha
show will be corftinuous from 2 to
11.

Wednesday, Thursday and Friday,
January 2, 8 and 4, “Mrs. Wiggs of

lyn Venable and Kent Taylor.

Although Alice Hegan Rice wrote
her immortal American classic
“Mrs, Wiggs of the Cabbage Patch,”
more than thirty years ago, the peo-
ple and the circumstances which it
depicts are still as universally true
today as they were then, or will be
two hundred years hence.

It was while engaged in philgp-
thropiec work in Louisville that M
Rice, then Alice Caldwell Hegan, dis-
covered the “Cabbage Patch.” She
became absorbed in the life of its
denizens, and took part in their lit-
tle festivities. The real-life, ami-
able and ineffectual “Mrs. Wiggs”
was a deserted wife, who cherished
hope, and her crew of happy-go-
lucky urchins. The “Cabbage Patch-

'31 have perfected arrangements for
the affair.

Ernest Palmer 03, director of the
Dep ent of Insurance of the
State of Illinois and father of Brad-
ley Palmer, a member of the senior
class of the Academy this year, will

be toastmaster.

Vail, Malcolm D. Vail, John M. Van
Schaick, J. Parliament and Sanford
A. Peabody, J. A. O. Preus Jr., Sam-
vel J. Scherer, Alfred E. S Jr.,
Malcolm D, Vail Jr., Robert F. Wal-
ker Jr., Hulburd Wampler, John H.
Berkson, James T, Aubrey Jr., and
George W. Gaidzik Jr.

ers” leading an easy-going life, a
short of primitive Americanism,|
were all of Anglo-Saxon descent,
mainly of good stock.

| Local Men To Attend

Academy Luncheon

Scores of alumni and' patrons of
Lake Forest Academy living in
Highland Park and other north
shore towns are planning to attend
the school’'s annual holiday alumni
luncheon Friday noon, Dec. 28, at
the Union League Club in Chicago.
A committee consisting of Cornelius
M. Trowbridge '85, Maleolm D. Vail
08, Logan T. McMenemy 14, Don-

ald Bateman "21, and John H. Oliver

Boys’ Melton Jackets

- $2.79

All wool Melton Jaﬁkets in Cossack model. Full

Zipper Fastener

Regular $3.45 value, $2.79

DO YOU
NEED MONEY?

Highest Cash Prices
Paid for
Old Gold - Old Silver
Jewelry, Crowns
and Plates

I. H. NEMEROFF

CREDIT JEWELER
AND OPTICIAN
372 Central Ave. Tel. H. P. 630

=

Pajamas

$1.00

Two-piece pajamas
in bright colors. Re-
dueed for clearance.

{ /- —Basemen

Among the local graduates and
undergraduates or the Lake Forest
preparatory school who are planning
to attend the holiday luncheon are:
Howard H. Butz, Carl R. Buhl, C. C.
Buell, Grant Herman, R. T. R, Has-
tings Jr., W. G. Strong, Randolph
Herman, John R. Holmes, Christoph |
Keller Jr., Robert A. Morris, Ham-
ilton Herman, William 8. Nunn, Hu-
go Sonnenschein Jr., Carleton M.

Read The Want Ads

AND
DRY CLEANING CO.
Phone H. P. 178

And Oh How the Children Will Like It! |

Christ’s Bakery

505 Central Ave. Phone H. P. 193

AAAAAAAAAAAAAAAAAAAA
Men’s Warm Unionsuits

61.39 or 210 $2.70 §

Choice of medium and heavy weight underwear. Spring

needle rib. Our regular $1.56 value.

$1.39 or two for $2.70

FINE ABC PERCALES

19¢

orings. We believe these to be the finest quality percales on

the market. Discontinued patterns.

19¢ vard.

Plenty of stripes, plaids and small designs in attractive col- E

—Main floor
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59¢ $1.00

|

Or eourse you have a dress or two you’ll want to rejuvenate
for the new vear, We have just received a shipment of new
neckwear. 59¢ and $1.00.

5 —Main floor
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" Thursday, Friday and Saturday Specials

DANCE |BETS

|
|
'
m

$1.00

Grocery

p Stuart I
3lc ?Etwlh.‘f..__..m29¢

 Salted, 2 b, )
L R e e, o APE

hnut TOMATO JUICE
21 ¢| Decchast TOMATO JUICE 95

23:' FELS H;&PHTE-;;&:;IG&P 45 c

10 DArS .cecmeiscmommmee L
35¢ FANCY POTAOES 21¢ prlce.gﬁ.ﬂﬁ set.
BUTTER 67 c R S S | _ Lo
Nucoa OLEOMARGERINE 33:.4 * R R 24
o R LT e _

Our Special BAKED HAM 03 o Friday
Sliced Per Pound ..o

Also. FRFSH DRESSE CHICK-

ENS, Roasting, Stewing,—DUCK |

CEESE. TURKEYS.
Order Early

FRANKFURTERS

Meat
BACON sliced
B b ki greaep s
Choeice Beef
POT ROAST, Ib .o teimnaens
LEG SPRING LAMB
VEAL CHOPS
Lion er Rib, 1b, ...
Strictly Fresh
LARGE BEGGS, Doz ...

- EVENING BAGS
$1.00 to $2.98

Smart yet inexpensive bags—each with its own individual
charm and character. A wide showing for New Year par-
ties, priced from $1.00 to $2.98,

Lace ?tﬁmmed
undies of lus-
trous| #ilk sa-

tin. Clearance

—Main floor

Clearance Hosiery 59 C

Broken size ranges of hosiery that sell regularly
for much more. All sizes are in the lot. Chiffon
and service weights. 59¢ or 2 pairs $1.10.

—Basement

 !Well made, per-
fect fitting slips
‘bf rayon taffeta.
‘Walued at $1.00.

—PBasement
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