ip t
y child in Highland
Christmas morning.
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The Rec

___n

information to Phil Libby, in
newspaper, enclosing a
stamped eénvelope.
gwer you prﬂmpt]}'.
answer questions received by

(Edifur’s Note: You are invited tﬂjwrite
your guestions about recipes or household

self-addressed,
He will be glad_i:n an-
It will be impossible to

lpe Box

Conducted by PHIL LIBBY

care of this

telephone).

1. |4 thlsp. butter

consumme, cook in a moderate oven |
375 degrees F., basting often.
3 " ¥ .

. East Indian Bhﬂmp
| % 1b. spaghetti

4 tblsp. flour
2 cups milk
14 teas. salt
1 teas. sugar
1 teas curry powder
' 3/6 % oz. cans sh¥imp
1 teas. lemon juice
1 tblsp. chopped parsley
, Parboil spaghetti seven minutes |
in 4 quarts boiling water to which ||

sausage link that has been hoil-ed;
and cooled into the hole. Put them |
in a fireproof dish with a little piece |
of .butter and a little soup stock or|

I

THE qn:ub

1 omion

1 teas. flour

1 teas, dry mustard

2 cups stock

{ 14 pt. 'sour eream

| 4 lg. potatoes

:.' Salt and pepper

Il Cut round steak in long narrow

_ t.ﬁtr:pa and brown in one tab]enpmn

of butter.

llinto a smooth paste and add stock. |
|P]ara meat in a deep shuce pan and
pﬂur over sauce, Season to taste
.nnd let simmer until tender. Add
'l" cup sour cream, when meat is |
mlnmqt done.

linto long strips. Fry in butter and

|ndr1 them to the meat. Just before

A, Wilmot Passes;
Piunqer of Deerfield

|  Dwight Porter Wilmot passed |
| away Dec. 2, 1935, at his home in
| Evergreen, Colo. I]enth was due to
heart trouble. He was one of elev-
en children born to Lyman Wilmot |

Melt one tablespoon but-| S¢. and his wife, Clarissa Dwight. |
: 'ter. #dd flour and mustard. Work | The latter a daughter of Israel and

| Sarah Porter Dwight., The Lyman |
Wilmots came from Brown county, |
New York, and settled in Deerfield
in 1837. Lyman's younger hmther
' had preceded him ‘to Deerfield in |

Peel potatoes and cut 1835 and “took™” up 160 acres of

'“mhl land” on Seetion 32.
Wilmot road and the Wilmot |

lserving add the remaining 4 cup | school at the west limits of the vil-

/sour cream.

PAGE THIRY

brothers and sisters in the pa
| years. He was buried in Cole
|  His father and mother are

Wilmots .were active charter o
' bers of the Deerfield Presk

| church. L. J. Wilmot, a [..l.hr
ty official of Waukegan, is a
ber of the same family. .

i

Blackhawk Societies

ied in the Deerfield cemetery. |

Meet Over Week

e —

1

A |

The Senior Group, Blackhawk| So-

ciety, Children of the

' Revolution, met Sunday af

| at the Kellogg Speed home on

| idan road with Patricia, Helen
| Ann Speed as hostesses,

- |

|‘ Amencan
!Iagﬂ were named for this family. |

I' I?" ft)'r © L Dwight Porter Wilmot was born | The Junior Group, C.AR.

| Saturday afternoon at the
August 16, 1849, in Deerfield and | M Cocdes s of Mo

. 1 tablespoon of salt has been added. ||

Make white sauce of butter, flour|
tand milk. Add salt, sugar, curry| Orchestra To Play

NCHEON | Today we are going to give you,

DINNER

Homest visitors are
hted With its Early
ican charm. And they
its ipod, which in-
many delicious New
nd and Southern

r.:-u'll like it here, too.

iurrmn—uh—lu
: Suggest to

n imgnds that when they
E-'huﬂt}ﬂtnrn'nh-qﬁ

ﬂlEhﬂﬂﬂﬂlE‘l’hm

The
ESTEAD

EVANSTON

INMAN AVENUE
ANSTON, ILL.
—GREENLEAF 1300

mtp{ﬁ th‘lt men llkE True thﬂ
men folks come home and eat the
meal prepared for them, but—when
Dad orhusband goes out for a meal
he: generally looks for something
different.

Some night surprise the man of
the house by serving any of these
dishes and mote the satisfaction
gver the meal.

Just to serve a meal nowadays
jsn't enough, George Rector, fam-

ous food consultant, says showman-
5h1p is just as necessary in food
as in anything else. A few frills
and garnishes do wonders to food.

Try some every dinner.
- - -

Sliced Beef Creole

14 1b. sliced dried beef

2 cups milk

1, cup chili sance

8 tblsp. butler

4 tblsp. flour

English muffins

Saute beef in 1 tablespoon but-
ter. Melt two tablespoons butter,
stir in flour, Add milk gradually,
stir constantly until thickemed. Add
dried beef and chili sauce. Ser*ve'
on split and toasted English muffins.
Toast may be substituted if desired.

L L] L

Savory Steak
015 |bs. round steak, 1 inch thick
Several slices salt pork or bacon
1% cups hot water
2 tblsp. catsup |
Flour

Salt and pepper
14 teas. prepared mustard

it will be tender and savory.
each serving of steak pour a s

and the slices of bacon or pork gre
placed on top of each sérving. |
- 8 & |
Barbecued Lamb
12 thin slices of roast lamb
1 tblsp. cider vinegar
14 teas, prepared mustard
2 tblsp. butter |
4 cup currant jE“? |
Salt
Reheat lamb in sauce made hr
melting butter and adding vinegar,
jelly, mustard and salt to taste.|
L - * ]
Cregle Pork
onions _
small can tomato soup
cup grated erumbs
Ib, ground raw pork
small can cooked Lplghetti
teas. butter
Ib. grated cheese ]

pork in pan until brown, in addi-
tional fat. Drain off excess ﬂnt.
Add spaghetti, soup, cheese dn

cover with crumbs and bake '30
minutes in a moderate oven, 3'?5

degrees F.
U

Ham Steak, Florida '
(Serves Six)
8 slices raw ham, % irir.'h thlci
6 slices pineapple

place two slices of pineapple  on

1 small onion

Into steak pound as much flour|
as possible. In al skillet fry bacon
or salt pork until erisp. Remove
the bacon and brown steak in the
skillet. - Season with salt and pep-
per To hot water add the mustard
and catsup. Pour over the meal:,4

broiler and slightly brown pineap-
ple. Remove from broiler, and put
slices of ham to make two portidns.
Serve immediately with glazed  or

candied sweet pﬂtatnea.
- E

Pommes de Terre Farcies
Peel and clean some large pﬂta-

Chop onions fine and cook with |¢

‘Broil ham steak and when dc*ne, &

n:.-au.h lice of ham and return| to|®

powder, shrimp, lemon juice ' and |
Over p:lﬂ:lﬂr Make a ring of the spa-|
amount of the sauce from the p in, tka:eciiu ::s:al:il:h e outside of a but-
shrimp mixture,
tered crumbs.
oven 350 degrees F,,
until brown.,

Fill center with |
. Cover with but-|

Bake in moderate |
156 minutes or

SR nu'li-t

Russian Casserole
1% 1b. round steak

3 thlsp. butter

Following the next rehearsal ufl
ithe Civie Orchestra, to be held on
| Sunday, December 15, promptly at|ited friends and relatives in this |
vicinity, with his handsome grand-|
son, Carl Herbman, and Enjﬂytdt

recalling memories of his youth in-_ RE[MBLE LAU-ND

i three o'clock, at the Y.W.C.A., the
i Orchestra will accompany the ecan-|
‘dle light singing of Christmas car- |
sung by those friends of the| Deerfield.
“Y" who will be present that after-
noon at the “Y"” “Open House.” An
informal tea and social hour will
,tunc!ude the afternoon program. man.

married Lizzie Sholes on June 9,
For CEI"{I]EI‘E, Dec. 15 1881. He was a late reprmntnﬂve' road.

of the Colorado legislature.
Two years ago D. P. Wilm

l,;lf dd l - g g

Surviving Mr. Porter Wilmot at
his home in Evergreen are his wife,
a son and & daughter, Mrs. Herz-|
He had long outlived his|——

|5pﬂnsﬂrs of the CAR., a pa
ot nl-| the North Shore Chapter' D

Quality Cleaners

AND
DRY CLEANING
Phone H. P. 178

Mrs. Buchanan is one of| the

d | &
salt. Turn into baking dish and | &

BROOKFIELD

- OUR STORE.

Grapefrult Jume 4 : 29 C
CARDS ........ i or

Monarch

BARTLE'IT PEARS

We are celebrating our 8th Anniversary with thei
, greatest Canned Goods Sale ever offered by the Blue
' Goose Food Mart.

4 $30000 WORTH OF GIFTS ON DISPLAY IN OUR WINDOWS: FOR PARTICULARS INQUIRE AT

MEAr
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add onion eover tightly and simmer | toes, make a hole in the centen with No. 2|1 size can

until tender—about 1% hours, whenl an apple corer, and push a pork 3

BUTTE§5C

one pound

ere
are

asy

rms!

| SPECIALS

Sliced BACON
3 Ib. pk3. 16¢

Beef
POT ROAST
b. 15ic

Beef
CH UCK ROAS

45 1b. 191c

M— *____ e

J ELLO

per package

d3c

GINGERALE, LIME RICKEY,
or CLUB SODA

large bottles ...
(plus bottle depurult.}

AR ! Ltbh:f 8

Monarch PRICGTS
LAKE FLOUR No. 215 cans ..............

large package ............ e
' Savoy or R:cheheu

Orange Pekue TEA E} :I.Ej il:f LE

; Ib. pkg S ————— e P - i =

SRS ¥ — I — 1T ——————

COFFEE

lh. 27¢

Unome

- 4..25¢ IEOMATOES

215 CARS ...

..,_.8“.,31

SRR 1% Sl
4

You can

e e

own an Faney Rib

AMB CHOPS

lectrolux

GAS

Mona rtii Royal Ann
White

Boneless N APKINS CHERRIES

:' A : It
BEEF STEW 8 RS L 3ea20C Yo diam

rigerator

Pure Hershey

4 for 51
Fresh $liced | ,EP ﬂ;ﬂ:tf& o 29c¢

for as

little as

Strongheart

DOG l*OOD 4 zsc
CARS ........ for

Johnson's

Glo-
Coat

A' NEW FLOOR
FINISH

Farmhouse Sliced No ﬂllh-hl!'ll
PIIEACHES No Polishing
in heavy syrup; Neo. 1 ean... T u ‘i IIL ’1 39

59c¢

"ROUND STEAKl
b. 29¢

Armour’s
STAR LARD

Fancy

: SUICED BACON
. I: ib, Pkﬂ "o
5 c i Fancy

Beef Tenlderlmn
day |

Down

1Jun:j

Fresh

.ruund Beef

2 lbs. .

We will hhve a contest similar to our grand npen-}- ,
ing event. Get details at our store.

DRDER YOUR HOLIDAY POULTRY EARLY
Complete qneluﬁm of Fish—Thursday, Fridn}', Bnlurdayf

ANY ‘
. e Highland Meat Market

Tel. Highwood 519 Phone Highland Park 135-

FURV ITURE POLISH

8 North S_e:und Street




