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Although trad:

. |are yeast-leavened, they may also be

are also covered by O.P.A. maximum
prices based on the make and model
of each refrigerator when sold either
by dealers or consumers.

BEST BUYS THIS WEEK

Carrots are in heavy supply and they
are selling at very reasonable prices
right now, advises Lance Hooks, Fed-
eral Food Reporter for the United
States Department of Agriculture, The
carrots with the tops off are even
lower than the fresh bunched kinds.
More asparagus from California is
arriving at the Chicago market, and it
is selling much lower than it was ear-
lier in the season. Most relish vege-
tubles are moderate to high in price
Shallots, or green onions, are coming
into season, and both shallots and rad-
ishes are lower than they were. Home-
makers may find some good buys in
Pascal type celery, and the blanched
Golden Heart celery is moderately
priced. Texas spinach is the best buy
in greens on the market. Other greens,
including collards, mustard, and tur-
nip tops, are scarce. Supplies of cab-
bage, snap beans, and green peas are
light, and prices are holding at ceiling
levels. Broccoli and cauliflower are
in the high cost brackets.

The season for lowuisiana strawber-
ries is just getting under way, al-
though prices of strawberries are still
out of the range of low cost budgets.
May is the month when supplies of
sirawberries are heaviest on the Chi-
cago market. Grapefruit, oranges, and
apples are the fruits in best supply on
the market. Prices of these vary from
moderate to high, according to variety
and quality.
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Service Manager, Paul Huunfrh’lt
offers the following definition of a

“sissy": A ration board member
who joing the Commandos.

Seriously, your ration board con-
tributes a lot of their time to this
very essential work. They deserve
consideration and courtesy.

Gas Company personne] notes—

Helen (Fitch) Hofiman just re-
ceived a Japanese bugle sent as a
souvenitr hy her Satlor hushand.
Set. Marion DelPonte 1s home on a
short leave. “Del” was one of our
gas service men before he joined
the Army, Corporal Earl Stranger,
formerly our collector, also visited
us last week

Seven men from our local shope
have gone to war. |f you plan to
move May 1, please be sure to give
us several days motice, and may
we also suggest that you make
advance arrangements with your
plamber to disconmect and recon-
nect your range and other gas
applhances.

Your Plumber and Heating man
has lost help, and, like ourselves,
he s unable to give “Fire Depart-
1|1:"'T” sETYICE as m davs pre-war.

The new Douglas CS54 tramsport
plane can carry the volume capac-
ity of a standard rail box car. It
weighs 52000 Ibe. loaded and can
cruise 21540 miles.

War  Production needy —mme
scrap metal. Highland Park Sal
vage Drive, week of April 16 mer
its the attention of all of us. Let's
dig m the attw, basements, etc

made of slightly sweetened biscuit
dough. The following recipes give
you your choice :
HOT CROSS BUN?
2 packages compressed or dry granular
yeast
14 cup lukewarm water
| cup milk
"4 cup shortening
4 cup sugar
4 cup corn syrup or honey
| teaspoon salt
1% teaspoons cinnamon
L1 teaspoon allspice
2 eggs
6 cups sifted enriched flour (about)
: cup currants or chopped orange
peel
Soften vyeast in lukewarm water
| Scald milk. Add shortening, sugar,
svrup, and salt, Cool to lukewarm.
Sift spices with 2 cups flour and add

and softened yeast. Mix thoroughly.
Add currants or peel and enough more
flour to make a soft dough. Turn out
on lightly floured board and knead
until smooth and satiny. Place jn
lightly greased bowl, cover, and let
rise until doubled in bulk. When light,
punch down, Divide dough into por-
tions the size of walnuts. Shape into
buns. Place an inch apart on greased
baking sheet or in greased pan. With
sharp knife cut cross in top of each
bun. Let rise until defbled. Bake in
moderate oven (375 degrees F.) 20
to 25 minutes. While hot, outline
crosses with confectioners’ sugar icing.
Yield: 3 dozen buns.

QUICK HOT CROSS BUNS
2 cups sifted enriched flour
J teaspoons baking powder
¥2 teaspoon salt
2 tablespoons sugar
14 teaspoon allspice
| teaspoon cinnamon
14 cup shortening
¥ cup currants or candied orange peel
1 egg
Yz cup malk

Sift together flour, baking powder,
salt, sugar and spices. Cut or rub in
shorteming. Add currants or chopped
peel. Mix well, Beat egg. Add milk,
and add to flour mixture. Stir only
until flour is moistened. Turn out
on lightly floured board and knead
gently %2 minute. Pat or roll dough
V2 inch thick. Cut with 2-inch biscuit
cutter. Place on greased baking sheet
Vs inch apart. Bake in moderately hot
oven (425 degrees F.) 12 to 15 minu-
tes. While hot, make crosses by let-
Iing medivm confectioners sugar ic-
ing flow from tip of teaspoon, Serve
warm. Yield: 18 buns.

Confectioners’ Sugar lcing

V2 cup confectioners’ sugar
1 tablespoon hot milk or water
1% teaspoon vamlla extract

Mix until smooth.

Hnma-C‘:ﬁhi;g 'Sugar
Will Be Available
On Last Year’'s Basis

Peter 1. Juhrend, chairman of l.ocal
War Price and Rationing board 3-1,
announced 1{Hh}' that sugar for home-
canming of the 1943 fruit crop will be
avallable te housewives on approxi-
mately the same basis as last season
Families will not give up blue ration
stamps to obtain sugar for such pur-
proEes

Mr. Juhreml stated that, according

VWashington, famihes will use practi-

announced later
In the 19492 season, housewives ap-
phed to their local boards for canming

of one poamd for each four quarts of
irmt to be canned, plus an additional

for jam, jellies, and preserves
"OPA to

desires S
bl
sard Mr. Iuhrend., “We cannot alford
to let frt spoil for the want of sugar

to preserve it. OFA wants to stimu-

sugar supphes permit to enabhle fam
lies to supplement their supply of ra-
tioned processed foods™

Mr. Juhrend added that OPA Ad-
mimstrator Prentise M. Brown's de-
crevon to follow last vear's formula m
stead of one wlhiieh would have deduc-
tedd blwe «tampe {or canning allotments
was prompted by the desire of OFA
to elhmmate vrvdoe handicap on home
canning

reqmre a tomc such as old-fashioned
bread and biscuit a prominent place
on the menu. Enriched flour is a very
efficient source of food iron—needed
to mamtain body vigor, and nt supplies
some ol the precious nutrnients we used

to get from meats.

to milk, Beat well. Add beaten fﬂEiL

too mformation he had received from |

cally the same nlan as last vear, bt |
that he CXeCT ( =ome refimements in |
procedure, the details of which will be |

allotments of sugar on the same basis |

It "l"' cac r T 0 ] 1 .4. Y |
uml for each memlb f the famil |
Amernica's |

honsewives preserve the fullest possi- |
amount of the 1943 fruit crop” |

late as great a home pack as available |

In the spring when lageging spirits |

sulpber amnd molasses, give rnr‘rrhrd!

CLE\’ER is the lady who brings
Cheese Muffins with Creamed
Cabbage to the table. She knows
that meatlessness of dinners
passes unnoticed when such a
tasty dish forms the centerpiece
of the main meal of the day. She
isn't ‘'muech concerned over the
problem of supplying adequate
protein for her fpl.milr, either. The
enriched flour, cheese, egg, and
milk that combine to make the
tasty foundation for erisply tender
cabbage are rich in the kinds of
protein that her folks need.

The clever lady will make an
extra batch of Cheese Muffins to be
split and buttered while still hot.

main course would not be
complete without them.

Hard-cooked new , 5plit and
devilled, add a note of spring when
they are served as an accompani-
ment for dinners of Cheese Muffins
and Creamed Plump new
radishes, early spring’s thriftiest
and most colorful raw vegetable,
can complete the main course.

CHEESE MUFFINS

Spring tonic muifins are the mo- :
lasses kind made with thick buttermmlk.

and make a batch to escort a salad of
spring fruits. I

Sift together flour, baking pow-
der, and salt. Add grated cheese.
Beat egg, add milk and melted
shortening. Add to flour mixture,
stirring only until flour is mois-
tened. Fill greased 3-inch muffin
pans % full and bake in moderately
hot oven (425° F.) 30 minutes.
Yield: 8 3-inch muffins.

CREAMED CABBAGE

1 medium head cabbage (1 pound)

1 teaspoon salt

14 cup boiling water

3 tablespoons butter or
margarine

3 tablespoons enriched flour

2 cups milk

1% cup grated cheese

Chop cabbage coarsely. Put into
saucepan with salt. Pour boiling
water over cabbage, cover, and
cook 8 to 10 minutes. While cab-
bage cooks, make cream sauce as
follows: Melt butter or margarine
in pan. Stir in flour. Gradually
add milk, stirring constantly until
thickened. Cook about 3 minutes
longer. Add water in which eab-
bage was cooked. Fold in eabbage.
Serve over Cheese Muffins which
have been split in halves. Sprinkle
grated cheese over top.

Yield: 6 servings.

Gingerbread still has a favorite place

on menus. For

sherbet and serve immediately,

a company dessert,
Get out the family's favorite recipe | split a gingerbread square and fill with
a laver of vanilla ice cream or orange
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mailing about this week, but informa-
tion and entry blanks for the contests
can be obtained by writing Midwest-
ern Writers' conference, 410 S. Michi-
gan avenue, Chicago.

A number of Highland Park resi-
dents are members of the Cordon,
| among them : Mrs. Arthur F. Byfield,
843 S. Linden avenue; Miss Priscilla
Carver, 256 Central avenue: Mrs
Curtis N. Kimball, Ridgewood:; Mrs.
Edwin J. Kin, Jr., 134 Ravine drive;
Miss Adele M. Everett, 360 East Park
avenue; Mrs, David Levinson, 619
Bronson lane, and Mrs. Amette R
Jones, 347 N. Sheridan road.

Private First Class Clarence Shifi-
lett, DEM.L. has been enrolled in

the Cooks and Bakers school at Fort
Leonard Wood, Mo.

Report $28,000
Contributed to

Red Cross Drive

Local contributions to the American
Red Cross War Fund drive approached
the $28,000 mark today. This does net
take into account contributions made
in Chicago by Highland Parkers. Judg-
ing from preliminary figures, it ap-
pears that more than $20,000 was do-
nated in Chicago by local residents.

When final tabulations are in, it is
expected that the results will show that
Highland Park people contributed
more than $50000 to the combmned
Highland Park and Chicago campaigns.
Residents who gave in Chicago are
asked to notify Harry Kelly or John
Putnam to this effect, so a complete
record may be kept of all contribu-
tions.

A check for $57287 was received
this week froem patrons of the Alcyon
theatre.

good for one pair through June 15th

Food

Red C stamps, valid April 11, good
for 16 points worth of meat, cheese
and butter. Blue stamps D, E and F
good from March 25 through April
30 for 48 points.

Ration Books for Service Men

Service men who eat ten or more
meals per week away from their post
are entitled 1o ration book two.

Palmistry Talk

At Kappa Alpha
Theta Meeting

Evanston and North Shore alumnae
of Kappa Alpha Theta will meet on
Wednesday, April 21, at 1 o'dock at
the home of Mrs. Charles Carey, 1024
Eastwood road, Glencoe.

A talk on palmistry entitled “Happi-
ness Lies in Your Hands™ will be given
by Mrs. Cecil Meredith of Kenilworth.
Mrs. Meredith, who is a former presi-
dent of the Neighbors oi Kenilworth,
will debunk the fortune telling element
in palmistry by showing its scientific
and historical background. The pro-
grama has been arranged by Mrs. Ar-
thur L. Reincke of Winnetka

Mrs. Clark F. Smaha, Kenilworth,
president, will preside at the business
session. Mrs. Harry J. Van Ornum of
Highland Park heads the luncheon
committee.

southertons Visit
In Highland Park

Mr. and Mrs. Leslie A. Southerton
and daughter of Austin spent the week-
end in Highland Park visiting the
William Saathoff family.

| Doty Fun Pare

Fill your bin nowl You'll help
ease the load on our transpor-
fation systems if you buy
early. And te insure efficient
heating plant operation have

your equipment put in first

class condition . . . check in-

SUBSTITUTIONS are in order! Since genuine
Korrers Chicago Coxke is vital to war 3
plants almost the entire output is now demanded
by important industries. Because of this you may
find it necessary to use a substitute fuel. All of us
know that production of much needed war ma-
terials comes first!

BUT, you need not seek a substitute for the
experienced judgment of your Korrers Chicago
Cokz dealer. He knows fuels; he can tell which
type will do the next best job for you. Let him
recommend one of the various kinds of coal he

" has on hand. Better still—ask him to send a service

man to discuss your heating problems with you!

CHICAGO BY-PRODUCTS CORP. = Gewniwe KOPPERS @éicags COKE

3500 SOUTH PULASK! ROAD

TELEPHONE LAWNDALE 7025




