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VOICE of

Conducted by

PHIL LIBBY

Nationally known food consultant

(Editor's Note) : Listen to the “Peckers in the Pantry” over
station WCFL (970 Kilocyecles) every morning, 11 to 11:30 a.m.
except Sunday, for further food acts and interesting talks on foods.
PHIL Lisay, is featured on this program. You are invited to attend
the broadcast when you are down in the Loop.
comes to you from the lobby of the Peoples Gas, Light and Coke
company, Adams and Michigan boulevard.

Each one of these receipes are kit-
chen tested before we give them on
our broadcast, in addition to that,
we prepare each dish on the date
named during the broadcast, with
the exception of Saturday, If you
are in the loop any morning during
the broadcast drop over and visit us.

Peach Crunch Pie
(April 25, 1938)

1 large ean sliced peaches or
B freah peaches
1 eup flour

1 eup sugar
’!"q cup butter

Drain canned peaches, reserving
1 cup juice. Arrange in pie pan
lined with erust. Pour % cup juice
over drained peaches. Crumb flour,
sugar and butter together, Sprinkle
crumbs over peaches. Bake in mod-
ate oven (350 degrees) for 45 to
50 minutes,. Canned pineapple,
cherries or pears may be used in
the same manner.

Vanila Iee Cream
(April 26, 1938)

% cup confectioner’s sugar
4 teas. cornstarch
Few grains salt
2 eups milk
1 thisp. vanills
2 egy whites
1 ecup whipping cream

Turn dail of refrigerator to cold-
est point (No. 1). Sift sugar, corn-
starch, and salt into sauce pan. Add
milk; cook over low flame 10 min-
utes, stirring constantly. Remove
from fire; add vanilla. Cool. Fold
in stiffly beaten egg whites and
whipped cream. Turn into two
trays of refrigerator and freeze 4
hours, stirring 2 or 9 times during
freezing period. Serve with car-
amel or any desired sauce.

String Bean Salad
(April 27, 1938)

2 cupsa cooked fresh, or

1 No. £ can string beans drained
2 hard cooked eggs, diced :
2 tblsp. minced onion
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% eup French dressing
1 pimiento (canned)

Marinate beans, eggs, and onion
in French dressing. Chill and serve
on beds of lettuce. Garnish with
strips of pimiento.

Cinnamon Apple Salad

(April 28, 1938)
6 small Jonathan apples
cups water

14 cups cinnamon candies
cup chopped celery

4 cup chopped dates
thisp. nut meats

Mayonnaise or h-:-ii;-d dressing
To the water add cinnamon can-

dies. Bring to beil and stir until
candy is dissolved. Drop pared and
cored apples into syrup and cook
gently (do mot beoil) until tender,
about 30 minutes, turning carefully. !
Cool. Place in refrigerator to chill. |
Serve apples on lettuce. Fill with
celery, dates and nut meats mixed |
with .salad dressing. Top with ad-
ditional dressing.

Macaroni Salad
(April 29, 1938)

1 pkg. elbow macaroni
L5 cup French dressing

2 apples

2 tbhisp. lemon juice

1 onion

1 cup mayonnaise or boiled dressing

Drop macaroni in boiling salted
water and cook gently until tender,
about 30 minutes. Drain and rinse
with hot water. When cold add
French dressing and place in re-
frigerator for 2 hours. Peel and
dice apples; add lemon juice: add
to marinated macaroni with minced
onion and salad dressing. Serve
sprinkled with paprika.

Stuffed Hamburger Roll
(April 30, 1938)

135 lbs. ground meat
1 teas. salt
%4 teas. pepper
1 small onion
4 thlap. milk
1 egg
llﬁ cup shredded carrot
14 cups soft bread crumbs

Add salt and pepper to meat. Mix
minced onion, ecrumbs, milk and

' him to {riends and colleagues.

egg; add to meat. Mix well. Pat
out evenly on a sheet of wax paper
to % inch thickness. Spread with
carrots. Holl like jelly roll. Place
in bread pan and bake in moderate
oven (350 degrese) 1 hour.

Note: New time for radio pro-
gram—I11 to 11:30 am. Centrall

Daylight Saving time. Same sta-
tion.

WHY EVERYONE READS

THE WANT  ADS!

It’s a Sure, Safe Way To
Buy, Sell, Trade, Rent, Bor-
row, Find Employment!

It’'s Easy! You Can Always
Find What You Want With-

out Any

It's Economical!

Produce Satisfying Results
at Low Rates!

Those are pretty convincing reasons, aren’t they?
And the best part about them is that they are abso-
lutely true! The Want-Ads have done all those
things for people, it is easy to consult them, and
rates are low. If you have something to sell, or if
you want th rent a room, find work or buy some-
thing, just give the Want Ads a try!

The Highland Park Press

Telephone Highland Park 6557

Kind .of Trouble!

Want Ads

THE PRESS

Martinelli, Famed
Operatic Tenor to
Appear in Festival

Rounding out his twenty-fifth sea-
son with the Metropolitan Opera
company, Giovanni Martinelli has
established a record unequalled in
Americen operatic history. Cele-
brating his jubilee year this great
tenor will come to Evanston to ap-
pear in the 26th Music Festival on
the evening of Saturday, May 21 in
Northwestern university gymnas-
ium.

No stranger of Chicago and the
north shore, Martinelli has been
known and loved here for years
through his previous engagements
in other music festivals, Ravinia
operas and Chicago Civie operas.

Since 1913 when he joined the
New York Opera forces, he has
leen a commanding figure in the
musical world. Not only has he
been one of the greatest drawing
cards at the Metropolitan but he
plays to standing room only in Ra-

| vinia, San Francisco and Los An-

Zeles, Chicago and in
throughout the country.

The famous tenor was born in
Montaguana, Italy. He received his
vocal training wunder Professor
Mandolini of Milan and made his
public debut in 1910. in Rosini’s
“Stabat Mater.” He now has a
repertoire of fifty-seven roles and
i1s continually learning new ones.
Only recently he learned the ex-
‘remely difficult role of Otello in
Verdi’'s opera of that name.

Unlike many another opera star,
Martinelli's temperament commends
His
disposition is as sunny as his na-
tive Italy: he laughs easily, heart-
ily and often.

The life story of Martinelli is one
that is typically American though
ne is most essentially and character-
istically Italian., Born fifty-two
years ago, he was one of fourteen
children of a humble cabinet-maker
in Montagnana. As soon as he was
able to hold a chisel he learned the
*udiments of his father’'s trade and
he was expected to carry on in that
trade for life. At twelve he béeame
the youngest member of the town
band, but it was not until he was
serving his military term that he
became inierested in singing. By
chance a visiting music teacher
heard Martinelli and a friend sing-
ing lustily from a barrack window.
Urged to study, the young tenor
went to Milan and from there up-
ward and onward to world fame as
one of the most outstanding tenors
nf the age. He is known the world
over, wherever operas are sung,

During his forthcoming appear-
ance in Evanston with the Music
Festival the great tenor will be
heard three times at least. He is
scheduled to sing the Aria, “Celeste
Aida"” from Verdi's “Aida”: a duoet
with Helen Jepson and Julius
Huehn—*“Alerte, Alerte” also from
Faust, -

recital

Ravinia Woman’s Club
Ends Year Wednesday
with Spring Luncheon

The annual spring luncheon
meeting of the Ravinia Women's
club will be held on %ﬁ'ednudnr.
May 11, at 1 o'clock. Reservations
for the luncheon must be made by
Saturday, May 7, and are being han-
dled by Mrs. J. C. Leaming, H.P.

1811, and Mre. Theo Uehling, H.P.
badl.

Following the Juncheon. Mrs.
Raymond Watts of Ravinia, well-
known Nature lecturer, is to speak
on the subject, “The Ravinia Land-
scape.” Mrs. Watts, after securing

| her B.S. degree from the Univer-

sity of Chicago, was a teacher of
Botany in the Chicago high schools
and at DePaul university. More
recently she has been lecturing
throughout the North Central
States, as well as writing. The
latter field covers publication of a

book entitled, “My Nature Book,”|

sold at the ten-cent stores, and na-
ture poems appearing in
Homes and Gardens™ and the “Lit-
erary Digest.”

“Better |

Arden Shore Holds
Annual Homecoming
Day, Sunday, May 15

Admiral Hayne Ellis, comman-
dant of the Great Lakes Naval
training station, is to be the speaker
at Arden Shore’s annual Homecom-
ing Day" celebration on Sunday,
May 156,

The spring reunion for old and
new winter camp boys is held each
year in May, when the eamp, north
of Lake Bluff, is at its freshest and
loveliest. The festivities start soon
after breakfast and last all day,
with baseball and other games in
the morning, a gala get-together
dinner at noon, and a program in
the afterncon, to which all friends
of Arden Shore are invited. Ad-
miral Ellis will speak at 8 o'clock,
and tea will be served afterwards
out under the trees.

The Married Men's elub, made up
of Arden Shore boys now married,
are assisting Miss Anna Belle Fer-
rier, executive head of the summer
and winter camps, and her staff,
with arrangements for Homecoming
Day. In addition to printing the
invitations, they will supervise the
morning games: set the dinner and
tea tables, welcome the afternooh
visitors, and help with the parking
of cars.

Mrs. Robert B. Gregory is honor-

ary president of the Arden Shore |

board; Mrs. Herbert S. Nock is
president; and the village chairman
include: Miss Julianna Holmes,
Chicago; Mrs. Henry G. Poucher,
Evanston; Mrs. Roy R. Marquardt,
Wilmette; Mrs. Julius A. Petersen,
Kenilworth; Mrs. Clark L. Keator,
Wninetka; Mrs. Reed G. Landis,
Glencoe; Mrs, W, Ross Marvin, Ra-
vinia; Mrs. S. M. Bingham, High-
land Park; Mrs. Thomas A. Con-

nors, Lake Forest: Mrs. Horace F,
Ferry, Lake Bluff.

L. F. College Spring
Music Festival

to Be Held May 21-28

The second annual spring music
festival of Lake Forest college will
take place May 21 to 28,. it has
just been announced. The festival
will be conducted by Louis Palmer,
director of music at Lake Forest
college, and will feature particularly
two ultra-modern works, a French
opera, “Le Pauvre Matelot” by Dar-
iug Milhaud, and Arthur Honneg-
ger's dramatic oratorio, “King
David."”

All concerts are open to the pub-
lie, but due to limited seating space,
admission to the indoor concerts
will be by ticket only. Tickets may
be obtained without charge by ap-
plying to the college.

The festival will open the evening
of May 21, Lake Forest’s New Stu-
dent’s day, when the Rockford high
school choir will present a program
of choral music in the Reid Memor-
ial chapel.

On Sunday evening, May 22, Miss
Geraldine Anderson of Lake For-
est, the campus “swing queen” will
reign over the annual inter-fratern-
ity-sorority sing contest, which will
be held out of doors on the north
campus. Each Greek letter group
will present a musical program, and
the sorority and fraternity present-
ing the programe judged the best
will be awarded the “sing trophies”
presented annually by Pi Alpha Chi,
honorary musical organization of
the college.

Monday evening will be opera
night. Milhaud’'s one-act opera “Le
Pauvre Matelot” will be presented
al the Durand auditorium as the
high light of a program which will
include also wvarious scenes from
several other operas. An old-fash-
ioned band concert will be given out
of doors on the north campus, Wed-
nesday evening, May 25, by the col-
lege band, and on Friday evening,
as & climax to the week's activities,
the Lake Forest college chorus will

present Arthur Honnegger's dra-

matic oratorio, “King David.”

What May Happen When Robots
Do All the Work! One of the many
Interesting Features in THE
AMERICAN WEEKLY, the Maga-
zine Distributed with NEXT SUN-
DAY'S CHICAGO HERALD AND

| EXAMINER.

HOWARD MORAN

Plumbing and Heating
ELECTROL OIL BURNERS

$12Y; Laurel Avenue -

Highland Park

~ Bheop Phone, Highland Park 271 - Residence, H. P. 439

Anti-Back Ache
SELF SKIRT MARKER

Former H. P. Merchant
Passes on in Chicago

Lazarus Loeb, one of Highland
Park’'s pioneer merchants passed
away, April 23 at his home in Chi-
CAgo. '

Mr. Loeb was one of this ecity's
oldest residents coming here in
1869 and making his home here un-
tii 1900 when he moved to Chi-
cago. He was engaged in running
a general store and formerly owned
and was located at 518-20 Central

-

avenue, now oecupied by the Blue
Goose.

He was an Honorary Life Mem-
ber of A, O, Fay lodge No, 676 A.
F.and A. M,

Besides his wife Frances Loeb he
is survived by two sons James K.
and Arthur F. Loeb,

Funeral services were held April
26th, with burial in . Rosehill ceme-
tery.

Subscribe for THE PRESS

NOTICE TO HOUSEWIVES
House Cleaning — All Kinds

Carpets, Windows, Floors Cleaned, Offices and Furnaces

taken care of.

Paper Hanging, Varnishing, Kalsomin-

ing and Painting. Storm Windows Taken Off and Put
On. Yards Cleaned. Ashes Hauled. Chimneys Cleaned.
Work Given Immediate Attention. If I please you, tell

others; if I don't, tell me,

23 Years Experience — Thoroughly Reliable
My Work Recommends Me

BYNUM McDOWELL
Telephone H. P. 29

381 Laurel Avenune

Indiana’s
Most Scenic
Resort

Modern hotel, all outside
rooms, hot and cold run-
ning water, some with
private bath.

ONE WEEK
ALL EXPENSE
VACATION

Including hiking, swim-
ming, dancing, golf,
room and meals, $26.26
or $49 for two.

160 miles from Chicago,
via 41, Indiana 234 and
“Shades” signs

Telephone Waveland 22
for reservations

Shades Hotel

Waveland -

Indiana |

Highland Park, lllinois
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When streets are closed for repairs
+ « « 18 business terrible!

19 years without one t

ratfic interruption for

repairs...read Granite City's experience with

CONCRETE

When streets are rough and unsightly, retail trade suffers
—and suffers still more when streets are blocked off for -

repairs. Concrete stays in good condition without frequent

repairs and tinkering.

Take the typical case of Granite City, Illinois. M. E.
Kirkpatrick, the mayor, states:

“We favor concrete pavement for our streets because our
experience shows it has long life. Once laid, there is no repair
cost for the surface for many years. Niedringhaus Avenue, our
main business street, was paved with concrete in 1922. This
street carries from 3,000 to 5,000 cars a day. There has been
no interruption of traffic since the street was completed.”

Concrete costs less to build than other pavements of equal
load -carrying capacity and costs far less to maintain. It
is clean, safe, comfortable, and long lived.

Urge your city officials to pave with concrete and be sure
of continuing good business on your street.

PORTLAND CEMENT ASSOCIATION

33 W. Grand Ave., Chicage, I,

ergenization fo lmprove ond extend the wws of
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