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For refreshments without sweets feature a big tureen of hot soup,
crisp salads, sharp cheeses.

we're working llke trojans

these days. That's all the more
reason to gather our friends around
us occasionally of an evening. And
such get-togethers mean refresh-
ments—but simple ones as befit the
times. With sugar rationed and
whipped cream on the way out, let's

1R}

1f we call them sacrifices we're

not yet in the fight.

——

In his recent Annual Report to
Shareholders of North Shore Gas
Co.,, Pres. A. W. Conover com-
mented, “The various Selective
Service Boards have been most
considerate of our manpower
situation, and the management
compliments these people serv-
mg the various Government
Agencies in the territory served
by the company. They are mak-
ing an outstanding contribution
. by giving their time and efiort

m this emergency.”

Comment “What
kind of stuff are you out of that
| couldn’t even get if you could
sell i7"

m aslore:

M:-ther

says, " Business demands faith,

Pickens Magarine

compels ecarnestness, requires
courage, is honestly selfish, s
penalized for mistakes, and is

the essence of life.”
“The Priendly Peaple™
TOM CLARK

Manager

Wilhelmina Munson,
Former Local Teacher,
Dies In Indiana

Miss Wilhelmina Munson, 58, who
taught school in Highland Park for
many years, died Tuesday morning,
March 30, in St. Anthony hospital,
Michigan City, Ind., the place of her
birth.

Miss Munson started her teaching

i Michigan City in 1909, She taught
there until 1912 when she went to St

Park to teach. During the first World
war, in 1918 and 1919, she went to
Washington, D. C., where she served
in a secretarial capacity.

From 1919 to 1921 she returned to
Highland Park. In 1922 she went
back to Michigan City where she
taught since that time. Miss Munson
was active
civic organizations and during her

world.

Funeral services were held Thurs-
day afternoon in Michigan City.

Mrs. Drucilla Williams
Dies Day Before
73rd Birthday

Mrs. Drucilla Elhelyn Williams,
who would have been 73 years old
Wednesday, died Tuesday evening in
her home at 546 Railway avenue,
Highwood, after an illness of several
| years.

' Mrs. Williams moved to Highwood
| from Kirksville, Mo., in 1926.

\  Surviving are her husband, Alfred,
‘aml four children, Tom and Minor
| of Highwood, Mrs. Oava Bryan of
| Highland Park and Mrs. Ola Norman
of Waukegan, ten grandchildren and
| four gyeat-grandchildren. Three of
| the grandsons are in the service; Corp.
Raymond Coomes is a prisoner of
war in [taly, Pvt. Sterling Norman Jr.
is stationed at Jefferson barracks, Mo,
Inml Pvt. Hesper Hudson is at Fort
| Lewis, Wash. There are also two sis-
!t:rs and ome brother.

Funeral services will be held from
! Kelley's chapel Saturday afternoon at
' 2 o'clock.

—

' ANNIVERSARY OF
D.A.R. TODAY
The fiitieth anmiversary of the
Morth. Shore chapter of the DAKR.
will be observed at a meeting today
| {(Thursday) at the home of Mrs. J.
B. Garnett at 2 o'clock. Assisting hos-
tesses will be Mrs. H. C. Hawes, Mrs.
Mar Law and Mrs. 1. B. Sinclair.
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they are basted with the meat drip-
pings, and will require 45 minutes to
1 hour for cooking in a 300-350 deg.

F. oven.
Celery Stuffing or Dressing

cup finely chopped celery
tablespoon minced onion
tablespoon minced parsiey
tablespoon butter
214 cups bread crumbs
L§ teaspoon WMAarjoram
14 teaspoon celery seed
Salt
Pepper
Water or stock |
Cook celery, onion and parsley n
butter for a few minutes. Add other
ingredients and enough liquid to make
the mixture slightly moist.
Rice Stuffing or Dﬂnhl
2 tablespoons grated onion
2 tablespoons drippings
1 cup uncooked rice
3 cups stock or water
2 teaspoons salt ‘
2 teaspoons poultry seasoning
2 ¢gRS |
Brown onion in fat, add rice and
stir until golden brown. Add stock
and seasonings. Cover and cook
slowly until rice is tender, about 40
minutes. Remove from heat, add

beaten egg.

2 cups corn
20 crackers or
| cup fine dry bread crumbs
2 teaspoons celery salt
4 tablespoons minced green pepper
Salt and pepper
Corn liquid or water
Combine corn, crackers or bread
crumbs and seasonings. Mix well
and add enough corn liquid or water
to make the mixture slightly moist.

BEST BUYS THIS WEEK

The wartime food shopper who
wants to get the most for her money
these days will put carrots at the
head of her marketing list this week.
According to Lance Hooks, Federal
Food Reporter for the United States
Department of Agriculture, carrots are
in liberal supply at most markets,
and prices on them have been very
reasonable for the past week. The
yellow color of carrots means they're
rich in vitamin A. Carrots are good
both raw and cooked . . . in salads, or
as part of sandwich fillings.

Moderate supplies of spinach are to
be found in local stores, and it's priced
lower than most other greens. The
best way to cook this vitamin-rich
green vegetable is to use only enough

life-time had traveled all over the| water to keep the spinach from stick-

ing to the . and cook it just until
it'E tcnd:tpﬂtﬁnnthcr green colored
vegetable now available is ‘the arti-
choke. The Chicago market has re-
ceived a fairly large number of arti-
chokes this week and they're selling at
reasonable prices. However, food
shoppers are cautioned to watch the
quality of the artichokes, as thc}r‘rt
not all in top condition. There isn't
much change in the prices of head
lettuce and celery early this week.

In fruits, lemons, oranges, gErape-
fruit and apples are the most attrac-
tive buys—from a supply and price
standpoint.
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cook-
and lamb

d li
urchased ::ll:.". ”

1o serve.

First and second stom-
achs of beef. Plain ond

honeycomb, lotter

resh, pi
corned.

Purchased
ckled or

Make tender

Divided into two parts:
Heart and throat

is designed to assist the housewife|ing of

‘ iron,
vs, B vitamina
and quality
eroteia.
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firm. Then
scramble,
fry or cream.

be prepared in tizsing
“mhﬂ:&:’:lm

in solving her wartime meat prob-|they are high in food value and may | sieaks, stews and roasta.

Michael F. Mulcahy, director,
0.P.A., Chicago Metropolitan area,
announces important rationing dates
for housewives, consumers and busi-
nesses. They are as follows:

Meats & Fats

March 29: Rationing begins of all
meats, edible fats, and oils, including
butter, cheeses and canned fish.

Red stamps from War Ration Book
I1 will become valid and will expire

as follows :
Waeek Stamps
Beginning Red Stamps Expire
March 22 A (16 points) April 30
April 4 B (16 points) April 30
April 11 C (16 points) April 30
April 18 D (16 points) April 30
April 25 E (16 points) (to be
announced)
Processed Foods

Mar 25: Blue point stamps “D)”
“E,” and “F” become wvalid—Expire
April 30,

March 31: Blue point stamps “A”
“B” and “C" expire.

April 1 to 10 inc.: Retailers, whole-
salers, and processors of processed
(Continued from Page 3)
foods register at their Local Ration-

ing Board.

Sugar

May 31: Stamp No. 12 for five (5)

pounds expires.
Coffes
April 25: Stamp No. 26 for one (1)
pound expires.
Shoes

June 15: Coupon No. 17 expires.
Good for one (1) pair.

FUEL OIL AND GASOLINE
Fuel Oil
April 12: Period 4 coupon (valid for
I? gallons) expires.
Sept. 30: Period § coupon (valid for
11 gallons) expires.
Gasoline
May 21: Coupon No. § in Basic

Tire Inspection
March 31: Passenger Car Tires—
last day for first periodic inspection
for “A™ Book holders, and motor-
cycles.

BUSINESSES

Institational Users
March 29 to April 7, inc.: Institu-

mit point inventory statement to their
Local Rationing Board.

Industria] Users

March 29 to April 10, inc. : Industrial
users register with their Local Ra-
tioning Board.

May 3 to 14, inc.: Retailers and
wholesalers of meats and fats must
register with their Local Rationing
Board.

Ration Banking—Meats, etc.

March 29: Ration Bank Accounts
for meats, edible fats, and oils, in-
cluding butter, cheeses and canned

fish may be opened beginning on this
Tl:l-ll‘!.

Ration Banking—Shoes
April 12: Shoe Ration Bank Ac-
counts may be opened beginning on
this date.

Price on Baked Goods

Housewives who buy pastries, dough-
nuts, pies, cakes and sweet yeast
raised goods from producers who sell
direct to ultimate consumers may ex-
pect to see a printed retail ceiling
price on the wrappers, the OPA said.
The price is now required to be thus
printed.

L

More lce Boxes

About 400,000 household refrigera-
tors, 148 847 electric and gas-operated,
and the rest “ice-boxes,” will be avail-
able to the general public this spring,
according to the Consumers Durable
Goods division of WPB. Only those
who cannot be served by other types
of refrigeration are eligible to buy
gas or electric refrigerators, the or-
der prowvides.

tional users (Croups II and I1I) sub-|

WAAC Mobilization
Day To Be Held
In Chicago April 10

The largest aggregation of members
of the Women's Army Auxibary
Corps to have been seen anywhere in
the United States will visit Chicago
on Saturday, April 10. That date has

been designated as WAAC Mobiliza-

tion day for Chicago.
The WAAC band from Ft Des

The parade will form in front of
army headquarters in the Civic Opera
building at 12:30 p.m. The line of
march will be from Wacker drive to




