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Building Materials
Taken From New Homes

Henry Carlson, a Highwood mason
contractor, reported to H. P, police
early this week the week the theft
of a 40 ft. extension ladder from
a nmew home under construction at
Lake and Central avenue.

A tarpaulin was also reported
missing from a new home being built
on Lakeview terrace, and three kegs
of nails from another new home
under construction on S. Green Bay
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Flip Top Table

Top 12"'x20"—Height 28" §|

Open 30*x30"

As lovely console table of
genuine Mahogany.

Gracefully proportioned;
- and fine reeding on.each
of the brass capped legs. §

- $1675
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| that is small, serve the dressing In

$ | pies. ' Spread each tree with cheese
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Holps for Hobiday
menué

“Day-after” turkey baked n a
deep-dish pie has a holiday touch
when topped with star-shaped bis-
cuits. Toast rounds sprinkled with
grated cheese are also delicious top-
ping for chicken or turkey casser-
ole.

Let the holiday feast start off
with colorful “appetite teasers” and
chilled tomato juice or fruit juice. |
Cut bread into attraetive shapes
with cookie cutters, toast, spread
with cream cheese, and decorate
with bits of red pimiento and green
pepper. Or, bake tiny baking pow-
der biscunits to split and fill with
cheese spread.

Well-seasoned bread stuffing 1s as
important to Christmas dinner as
cranberry sauce. If pocketbook or
preference requires a holiday roast

stuffed shoulder, beef or veal birds,
or stuffed chops. ‘

Top mincemeat piess with tree-
shaped pastries. Cut the “trees” out
of rolled-out pastry, bake on cookie
sheets in hot oven until lightly
browned, then place on the baked

spread for an added touch.

' |

Sprinkle chopped parsley over to- |
mato soup for the traditional
Christmas colors. Let thin strips of |

bread toasted in a.slow oven until |

erisp be the soup accompaniment.
Rich plum pudding, circled with

flaming brandy, is an impressive |

Christmas dessert when brought

into a darkened dining room. The
pudding is placed on |
platter and the brandy is allowed|
to burn until just a small amount
remains. :

Split, buttered, and toasted Eng-
lish muffins with marmalade are ex-
cellent holiday fare when relatives
and friends come for a late buffet

breakfast.

Turkey Timbales tastefully take
care of leftover fowl. Mix two cups
chopped, cooked turkey meat with
one egg, salt and pepper. Line well-
greased ramekins with the mixture,
press fresh-made dressing  in the
centers, and bake about 30 minutes
in moderate oven (350 degrees F).
Serves siX.

Glazing puts a shine on fruit
cakes. When cakes are half-way
baked or just ready to be removed
from the oven, brush tops with mix-
ture of honey and water, egg white
an water, or evaporated milk. Mo-
lasses and water may be brushed
over dark fruit cakes.

Toast slices of white bread on
one side. and spread untoasted sides
with hot mincemeat. Cover with
meringue made by beating sugar into
beaten egg white, 2 tablespoons
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TAPESTRIES
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suger for each egg white. Brovn
lightly for 10 minutes in moderate
over (350 degrees F). Serve hot,

“Night of Love” Now
At Harris Theatre

“Night of Love,” a new and me.

a deep round,lf lodious musical play now playing at

the Harris theatre., This new fo-3
duction of the Messrs, Shubert is
slated for an early arrival on New
York's Broadway.

The noted European composer §
Robert Stolz, has written the score, |
which provides entertainment ol a §
high caliber for this piquant Vien
nese musical, Featuring Helen Glea. |
son, Metropolitan Opera prima don-
na. John Lodge of the famous Bos-
ton family of the same name and
star of many talking pictures, and .
Margaret Namara, distinguished
dramatie soprano, “Night of Love"
i« blessed with a substantial com-
edy plot to’ which such seasoning
as a first-rate musical score, a splen-
did cast and handsome settings and}
costumes have been added. |

The colorful world of the opera
house, the cafes, the glamorous peo
ple behind the footlights provide the}
setting for this new muszical play8
which is based on Lilli Hatvanys
famous comedy hit, “Tonight or}
Never.” The story is spiced with
sly humor and saucy wit and deals}
with the tempestuous and tumultous
love affair of a famous singer Wwh
£alls an—unwilling vietim to the]
charms of a handsome and unknows
young man she believes to be 1§
gigolo.

Helen Gleason returns to
operetta stage to treat the musica
version of the prima donna rol
with  handsome young John Lod;

| playing the part of her ardent suil

or. In’ addition to Miss Gleasoy
Mr Lodge and Miss Namara, t

| cast includes Martha Errolle, Meli

sa Mason, Harrison Dowd, Jau
Blair, Prank Hornaday, ‘Noel Cry
vat and Jan Moore, _ *

“Night of Love” was “adapted i
the musical stage by Rowla
Leigh, who. also contributed the Iy
jes for the charming Stolz son®
of which there are many that threa
en to rival in popularity this co
posers “Two Hearts in Three-Quat
ter Time.”

The settings are by Watson DBa
ratt and the play has been staj
by Barrie O'Daniel under the pe
sonal direction of J. J. Shubert.
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