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son was born to Mr, and Mrs,
Albert Bartels of Deerfield at the
Highland Park hospital, Friday,
June 11,

Miss Mary Noerenberg, daughter
of Mr. and Mrs. F. C. Noerenberg
and Mr. William Milton Behrens of
We son of Mr. and Mrs. Mil-
ton William Behrens of Hunting-
burg, Indiana have chosen Satur-
day, July 3 as the date of their
wedding. They will be married at
the Bethany Evangelical church.

Miss Harriet Vivian of Home-
wood avenue entertained at a mis-
cellaneous shower for Miss Mary
Noerenberg on Wednesday .

Mr. and Mrs. Clarence Engdahl
of Elm place are the proud parents
of a son born Wednesday, June 9, at
the Highland Park hospital.

Dr, and Mrs. Harry W. Schwartz
of Burli n, Jowa and Mrs. Frank
J. Conrad of Rogers Park were the
week-end guests of Mrs. Helen
Golden.

Mrs. Adolph Lundine of Lincoln

avenpe is entertaining at a lunch-
eon-bridge on Friday.
* Mr. and Mrs. Oscar Anderson of
Fort Sheridan avenue are announc-
ing the birth of a son born Sunday
At the Highland Park hospital,

The Misses Bette Hansen and
Betty Wagner will entertain at a
personal shower for Miss Peggy
Esmiz on Monday.

Mrs. Philip Creden of Gray ave-
nue recently returned from a vwisit
with relatives in Aurora.

Mr. and Mrs. Harry Parker of
Chicago avenue are receiving con-
gratulations on the birth of a son,
born Sunday, at the Highland Park
hospital.

Everett Fontaine will discuss pub-
lishing plans, on the program of the
American Library association meet-
ing in New York City, next week,
which will be attended by 5,000 li-
brarians. .

Mr. and Mrs. Jack Ohlwein of
Homewood avenue are the happy
parents of a son born Saturday at
the Highland Park hospital.

Dr. and Mrs. Ear]l Fritach of Or-
chard lane plan to leave Saturday

for a five weeks motor trip through

the west and up the coast to Wash-
ington.

Miss Phoebe Swazey is driving

home from Vassar with two guests,
this week, and is expected here on
Friday.

Mr. and Mrs. Francis Weeks of
Dale avenue are the proud parents
of a son, born Toesday, at the High-
land Park hospital.

The October group of the Womans
association of the Highland Park
Presbyterian church will have an all
day meeting at the summer home of
Mrs. Harold Bridges at Highland
Lake. :

Col. and Mrs. Charles H. Bone-
steel of Fort Sheridan, are enter-
taining at tea Friday, for Maj.-
General and ‘Mrs. Lynch, who are
enroute from China to Washington,
D.C.

Miss Caroline Cimbalo and Mr,
John Geib both of this city were
united in marriage Wednesday at
the Bethany Evangelical church.

MILLS COLLEGE CLUB
ENTERTAINS

The Dunham Woods Club of
Wayne will be the setting for a tea
on Tuesday, June 22, when Miss
Virginia Preston entertains the
Mills College Club of Chicago in
honor of the Illinois undergraduates
returning from the California eam-
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day, June 12th at the home of Mrs.
Harold Finch on Ridgewood drive.
Those who appeared on the program
were: Nancy Aiston, Portia Allen,
Dick Baum, Molly Brandfellner,
Helen Dahl, Janeth Finch, Barbara
Fredrickson, Mary Halsted, Jack
Hansen, Phyllis Kirby, Patty Lake,
Ann Templeton, Kathie Watkins and
Patsy White.

Members of the Service guild of
the First Methodist Episcopal
Church of Chicage will hold their
weekly sewing meeting Wednesday,
June 23, at the home of Mrs. C. Ray
Phillips, 2501 North Deere Park
drive. Assistant hostesses that day
will be Mrs. Charles H. Markel,
Mrs. M. M. Soule, Mrs. Herbert W.
Stoetzel, and Mrs. Donald G. Rob-
ertson.

Voice of Cookery
by Phil Libby

I have had a lot of requests for
cake recipes lately so will devote
this issue entirely to cakes and torts.

Chocolate Sponge Roll

6 tablespoons sifted cake flour

14 teaspoon double acting baking
powder

4 teaspoon salt

% cup sifted sugar

4 egg whites, stiffly beaten

4 egg yolks, beaten until thick
and lemon colored.

1 teaspoon vanilla

2 squares unsweetened chocolate,
melted

1 cup eream, whipped and sweet-
ened.

Sift flour onee, measure, add bak-
ing powder and salt, and sift togeth-
er 3 times. Fold sugar gradually
into egg whites. Fold in egg yolks
and vanilla. Fold in flour gradually.
Then beat in chocolate, gently but
thoroughly, Turn into 15x10 inch
pan which has been greased, lined
with paper to within 14 inch of edge,
and again grease. Bake in hot oven
(400°F.) 13 minutes, or until done.
Quickly cut off crisp edges of cake
and turn out on cloth covered with
powdered sugar. Remove paper.
Wrap in ecloth and cool on rack
When cold, spread with whipped
r:.rtlm. Roll as for jelly roll. Cover
{ with chocolate coating, made by add-
ing 1 téaspoon melted butter to 1

zulru unsweetened chocolate, melt-

Spanish Nut Cake
cup butter or shortening
cups sugar
eggs
cup milk
cups flour
teaspoon salt
teaspoons baking powder
cup Brazil nuts
teaspoon vanilla
teaspoon cloves
teaspoon cinnamon
ream butter or shortening. Add
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teaspoon salt inch)

% cup chopped almonds
1 teaspoon vanilla

smoothly. Add
l1ents alternately witl “milk
weetened chocolate | smooth. Add nuts and va
water in egg whites beaten stfl
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Put creamy shortening, sugar, egg | =~ o PO0 # v
' _ yolks in mixing bowl. Then hﬁl'«"-|”1“'“““ cream. Dip ends of
Chocolate Temptation Cake them. Melt chocolate in boiling | #lmonds in %% square me!
s cup shortening water. Add to shortening mixture ! late and decorate top.

RMOUR'S Cloverbloom Btltat is finer

than ordinary butter., . and don’t
have to take our word for it! mm

unbiased authority in the world—the U. S.
Deplrtment of Agriculture — oeﬂiﬁu the

quality of every pound.

All U, S. Coruﬁpd {Ilowrbloom Butter
scores 92 or . That means it's extra
fine, “sweet clean.” It has that rich,
creamy, characteristic butter flavor,

Cloverbloom Butter Tested for
Just to be sure that this finer butter will
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Armour’s Cloverbloom Tastes Bettér
Keeps Better ... and It’s Safe!

reach you fresh and sweet, and keep its real
butter flavor in your r, Armour
gives it this rigid test: A test umplo of
every churning is held ¢ in
an incubator for seven
it must keep its fine, sweet flavor without
refrigeration ! That means Cloverbloom But-

ter is not J
stays our kitchen.

Tod Corationm U 8. Cotitod Butsee
is ufa.lthmldonfmfromtnhumlin-
tested cows.

Ask your dealer for Armour’s Clover-
bloom—you'll like its real butter flavor,
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