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WE REPORT TO THE NATION

We herewith submit a bird’s-eye view report of our
SCHOOLS AT WAR Program. It includes factual and pictorial

accounts of our War Savings Program and other outstanding

= war activities. It is tangible proof of the resourcefulness, skills,

i

B

‘. activities and the will to win of every student, teacher and
< parent enlisted in our SCHOOLS AT WAR Program.
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Enrollment Grades

7”7
No. of Teachers / No. of Classrooms

Size of Community

Cash Value of War Stamps and Bonds sold during SCHOOLS AT

4
WAR Program__i A2 _759‘)
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I 10-cent War Stamp, and

Stamp, and Mary buys 1 10
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T 2 sandbags. (Yes or no.)
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“DO YOUR PART TO WIN THE WAR
BUY MORE WAR SAVINGS STAMPS

50 $18.75 Lgm will
pay fo

1 JEEP

<<

E el g

Four-wheel drive helps

these go-anywhere

cars carry

combat forces over the roughest
ground at jack-rabbit speed.

2 $18.75 Bonds will
pay for
MILITARY

1 MOTORCYCLE
CEl—E el —an +—El € l—a

The motorcycle you pay for will help speed

messages and light guns to strategic points.
The Army needs thousands.

16 $18.75 Bonds will
bay for
1 PARACHUTE

CE < E <« g g D <l <a

Thousands of American airmen will live (o
fly again, thanks to parachutes

paid for by
those

at home through War Bonds and
5l.|mpm
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School children are thrifty,

and patriotic, too,
when they buy War Stamps. )
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e I'm collecting books and records,

['m saving tubes of paste,

['m using pencils carefully,
There’s nothing that 1 waste.
I'm keeping all my pennies
To buy War Stamps each day.
I'm just a youthful helper
Who loves the U.S.A.

When Bobby had ten pennies
Not very long ago,

He spent them for a soda
Or for a movie show.

Now he has a litde book
He's trying hard to fill.

He plans to buy a stamp each week

Just like big brother Bill.

v
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passengers, mail, and express swiftly

s of the world, these huge flying ships carry

000-odd miles of lighted and radio guarded airways. In the in-
ect us with Europe, Asia, South America, and Alaska. In time
ports for the swift movement of troops and supplies.

over the airway
tes, there are some 83

60,000 route-miles conn
uickly be converted into trans

Winging their way
and surely. In the United Sta
ternational system, more than
of emergency these planes can q
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& 5 CRUISER—The Crui ey : |
U e Cruisers are an D i AT e
’ : c?. e Navy because they are a ’
general utility ship, combining speed, gun B then et
power, and maneuverability. Useful t;ither | i ,
’ LC i85 - Pat bings

fo :

rtﬂeet or independe:.. action, they can
protect th 1

the main body of the fleet, act e ]
scouts, patrol, or aid ir e ’ as 0y ar bonds and stamps
. . _pulsing enemy e every day.
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Destroyer attack.
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Gen. John Pershing
World War | Hero

Tpes g
A a

Thomas Jefferson
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é:2
Gen. MacArthur
Hero of Bataan
and Corregidor

AR,

Declaratio
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Midnight ride
)
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Nhat are these children doing? (15 Points)

They are saluting the American flag. Paying
honor to the flag is a daily ceremony in
schools. Another daily routine in hundreds
of schools is the classroom drill in gum mas-
sage and proper brushing of the teeth.

John Pan" Jones
First great maval hero
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What was the Boston Tea Party? (20 Points)

[n 1773, some citizens of Boston objected to
the tax that was put on tea. When a cargo of
tea arrived from abroad, men dressed and
painted as Indians boarded the vessels and
threw the tea into Boston Harbor.

FraoklinD, Roosevelt

Fresident
Bt

of United
tes

Abrabham Lincoln

Eept ue anite

Pl'a(n'd\ Heary

Liberts or Deat

George Washington

Futher of his coontry

Adm. George Dewey
Hero of Manila Bay

v cT 0 RY Francis Scott Key
\ 7

Did Lincoln give the Gettysburg Address? (20 Pts.

Yes, President Lincoln gave his famous ad-
dress in 1863. It was another historic moment
in the life of a true American, who by sacri-
fice and hard study educated himself and
became one of our greatest Presidents.
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How can I learn to be pre-

. . . . .
pared for an air raid?

should 1

further information?

To whom zo for

8]
a3
J

What air-raid equipment
should I have in my home?

W hat is the first thing to do

if I am indoors?

What should I do outdoors.

if unprotected?

What about the importance

of blackout curtains?

What about the gas, water,

electricity, telephone?

Rir Roid Instructions
for Househoiders

Start by carefully reading instructions pub-

lished in papers and
that
Lang Brown-—like

Then

posted in public
Cali-

these illustrated

places—like being put wup out in

Jornia by

answers here. reread, and reread again.

.

9.
70.
77,
12.
73.
74.

12,

What

outside the house?

aboul precautions

Where is the safest place to

be inside the house?

What warnings should 1 give

the children?

What preparations should 1

malke for pels?

What should I first'do to an

incendiary bomb?

How should I dispose of an

incendiary bomb indoors?

W hat

diary bomb outside?

to do with an incen-

Why does water have to be

used so carefully?

# Vot what these two are doing! Keep
®
Even distant big bombs shatter glass: fly-
ing-glass cuts, can even kill. Keep radio
on for raid news. If after dark, turn off

all lights that might be visible outside.

away from windows and open doors.




Pennsylvania New lersey Beorgia

Connecticut Massachusetts g

/

New Mexico

Oklahoma

Wyoming

Washington

Hun_j. during the bombardment of Fort McHenry, Francis
Inspiratic

THE
STAR-SPANGLED
BANNER

Oh! thus beit ever,when freemen
shall stand
Between their loved howmes and
the war’s desolation!
Blest with victory and peace, may
the heaven-rescued land
Praise the Power that hath
made and preserved us a
natiorn.
Then conquer we must, for our
cause it is just,
And this be our motto: *‘In God
is our trust.”
And the star-spangled banner
in triumph shall wave
er the land of the free and
the home of the brave!

—I'rancis Scott Key

Nevada West Yirgluia Oregon Minnesota

FYIE o T
COURTESY NEW YORK PUBL IC LIBRARY
Scott Key found

on for the poem which was to become the national anthem
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South Carolina W * * North Carolina
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Rhode Island

| Kentucky |
| Tenmessee |

Ohio

Louisiana

I1lingis

o
¥
'

Alabama

BUY UNITED STATES
WAR SAVINGS

Florida
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T CAMDTRTOR

OUR FRILEDOM

God gave man the freedom
To rule the things under the Sun,
But how mahy smaller animele
Coulén't have beat whet men hes dope,

Men claims he sheres this freedom
With men across the sea,

But then we see the battling test
Cf whet men shall be free.

We can't all be fichters
Or we can't al} 20 to camps,
But we all can help to keep this

By buying WAR BONDS and STAMPE

L8 i Wl

freedonm

Junior Fite
Cenior of Yeager High School
| V 2 DUTrSU Ul 9ol gt was
When we hear the : :
JhCr feel the Japs thirsty Knife,
Only then, we -an under;tgnd,

What ic meant by sacrifice.

Hieh Sctool Cliffor
Junior of Yezger Hliech Cc
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| Make Your
Rubher Goods Last

REMEMBER

that rubber will last longer
if you...

...keep it dark

...keep it dry

... keep it cool

...keep it away from oil,
grease, gasoline and acids

Laundry and garden hose should
be drained and stored kinkless.

Drain hot-water bottles, keep air-
filled with the stoppers in place.

...pull off your
| rubber gloves by
the fingertips

Easily applied at home, patches add
usefulness to worn rubber gloves.

Rubbers, boots—on a shelf—out
from under suitcases and boxes.

DO peel the gloves off
inside out from the cuff.
Wash off any grease
or dirt with soap and
water. Dry. Dust inside
with talcum powder.
Put away in a dark
place —light will cause
them to deteriorate, *

M&t Shortage

YOURE IN THE ARMY T00

”
Re

§

GOOD-NEIGHBOR CHICKEN STEW

One of the best-flavored chicken dishes
you've ever tasted!

® Cur a frying chicken (weighing 212
Ibs.) into 6 or 8 pieces. Dredge in 12
cup flour seasoned with salt, pepper.
Brown lightly in 2 ths. fat. Add 4
potatoes, 4 carrots (cut into small
chunks), a 12-oz. tin of Heinz Tomato

BRUNSWICK STEW

An old-time Deep-South specialty easily
prepared on one burner

@ Cut 214 Ibs. boned veal shoulder
into strips 11 inches long, 1% inch
wide. Brown meat in 2 ths. fat. Add
114 tsp. salt, liquid drained from
1 can lima beans, 1 can whole

YANKEE DOODLE CHOW MEIN

A simplified, modern version
of a tasty Chinese egg dish!

@ Brown lightly in 2 ths. butter—
2 cups celery thinly sliced, 12 cups
sliced onions, add 14 tsp. salt, 1%
tsp. pepper, two cups of beef stock
or chicken broth. Cover, cook till
vegetables are tender. Add 2 cups
cooked string beans . . . Blend 112

P o T R S

VICTORY SANDWICH

All ingredients for this hearty
sandwich-meal can be kept on your
Emergency Shelf

@ Top 4slices white toastor rusks
with sliced tongue (heated). Ar-
range cooked asparagus tips or
string beans on meat. Pour on
Quick Victory Sauce—made by
combining 5 lb. of cut-up
American cheese with 15 cup
evaporated milk, scalded. Add
15 cup Heinz Tomato Juice. Cook
till cheese is melred. As garnish,
nothing could be finer than slices
of old-fashioned Heinz Fresh
Cucumber Pickle! Serves four.

P RS O NS 8

worry you?

T |

Juice, 1 tsp. Heinz 57 Beefsteak Sauce.
Cover and set over low heat for about
40 minutes—till the chicken and the
vegetables are temptingly tender,
imbued with the rich savor of Heinz
Tomato Juice and rare spices used in
Heinz 57 Beefsteak Sauce. Serves six.

With a bow! of salad and dessert, noth-
ing more is needed—even for company!

kernel corn. Cover and simmer till
meat is tender. Add a 12-oz. tin
Heinz Tomato Juice, 1 tsp. Heinz
Worcestershire Sauce, lima beans,
corn. Heat thoroughly. Sauce may
be thickened, if you like, with 3
tablespoons flour. Wonderful served
with smoking-hot corn bread and
a crisp, green salad. Serves six.

¢bs. cornstarch with 215 ths. Heinz
57 Beefsteak Sauce and add to veg-
etables. Cook till thickened . . .
Keep warm. Meanwhile, pour 2
well-beaten eggs, seasoned with 12
tsp. salt, into a buttered skillet and
fry without stirring till they set
into a thin omelet. Cut into thin
strips. Pour vegetables over cooked
noodles or rice. Top with egg strips.
Serves from four to six people.

S i BT W

HOT DOG PIE

For novelty, grand flaver, nourish-
ment and low cost—this meat-and-
vegetable pie is perfect

® Cook 4 diced potatoes, 3 car-
rots, 3 sliced onions with %4 cup
Heinz Tomato Ketchup, 3 cups
water and 2 tsp. salt until vege-
tables are tender—about 20 min-
utes. Mix Y4 cup flour, ¥4 cup
water to smooth paste, add to
vegetables and simmer, stirring
constantly till sauce is thickened.
Add 4 frankfurters cut into small
pieces. Pour into casserole. Cover
with pie pastry, biscuit dough—
or if you're in a hurry, use sliced
buttered bread for a crust. Set in
hot oven till top browns.

-
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LTECT rubber from /eat (never iron rubber inserts of girdles),
Tom sunshine (never leave rubbers on sunny stoops), from
/’ grease (never store rubber gloves without washing), from exces-

| £ stve friction (never leave garden hose out to be trampled upon),

/  from seap (never fail to rinse sink stoppers after use).

o o

Keep rubber-covered lamp cords
from underfoot—cuts wear down.

Wash and rinse rubber scrapers—
never soak in hot or sudsy water.

el losbiusioios 11" ¥14" " sonanm

The do’s are simple—keep rubber clean and dry and store in a
cool place. After washing, use cornstarch or powder to keep layers of
smooth rubber from sticking, as on the inside of rubber gloves. Wash
off grease and oil and rinse salt water from bathing suits and caps.

In face of the shortage, new materials are being developed to take
the place of rubber. There will be plastic drainboard protectors,
and new waterproofed fabrics for dress shields and aprons.

PHOTOS BY STUART

Brush grit and dirt from inside
of rubber foolgear Lo save wear.

Z L

-’ -

Wash and dry a rubber drainboard
cover—don’t skip the bottom.

DO peel the gloves off
inside out from the cuff.
Wash off any grease
or dirt with soap and
water. Dry. Dust inside
with talcum powder.
Put away in a dark
...pull off your place —light will cause
rubber gloves by  them to deteriorate. *
the fingertips

REMEMBER
that rubber will last longer

if you...

...keep it dark

...keep it dry

... keep it cool

...keep it away from oil,
grease, gasoline and acids

R R

~ GOOD-NEIGHBOR CHICKEN STEW

One of the best-flavored chicken dishes

you've ever tasted!
® Cut a frying chicken (weighing 212
Ibs.) into 6 or 8 pieces. Dredge in 12
cup flour seasoned with salt, pepper.

 Brown lightly in 2 tbs. fat. Add 4

potatoes, 4 carrots (cut into small

' chunks), a 12-0z. tin of Heinz Tomato

BRUNSWICK STEW

An old-time Deep-South specialty easily
prepared on one burner

® Cut 215 lbs. boned veal shoulder

into strips 1V4 inches long, 12 inch

wide. Brown meat in 2 tbs. fat. Add

114 tsp. salt, liquid drained from

1 can lima beans, 1 can whole

YANKEE DOODLE CHOW MEIN

A simplified, modern version
of a tasty Chinese egg dish!

® Brown lightly in 2 ths. butter—
2 cups celery thinly sliced, 1%2 cups
sliced onions, add 12 tsp. salt, 18
tsp. pepper, two cups of beef stock
or chicken broth. Cover, cook till
vegetables are tender. Add 2 cups
cooked string beans . .. Blend 115

VICTORY SANDWICH

All ingredients for this hearty
sandwich-meal can be kept on your
Emergency Shelf

® Top4slices white toastor rusks
with sliced tongue (heated). Ar-
range cooked asparagus tips or
string beans on meat. Pour on
Quick Victory Sauce—made by
combining 15 lb. of cut-up
American cheese with 15 cup
evaporated milk, scalded. Add
15 cup Heinz Tomato Juice. Cook
till cheese is melted. As garnish,
nothing could be finer than slices
of old-fashioned Heinz Fresh
Cucumber Pickle! Serves four.

Juice, 1 tsp. Heinz 57 Beefsteak Sauce.
Cover and set over low heat for about
40 minutes—till the chicken and the
vegetables are temptingly tender,
imbued with the rich savor of Heinz
Tomato Juice and rare spices used in
Heinz 57 Beefsteak Sauce. Serves six.

With a bow! of salad and dessert, noth-
ing more is needed—even for company!

kernel corn. Cover and simmer till
meat is tender. Add a 12-o0z tin
Heinz Tomato Juice, 1 tsp. Heinz
Worcestershire Sauce, lima beans,
corn. Heat thoroughly. Sauce may
be thickened, if you like, with 3
tablespoons flour. Wonderful served
with smoking-hot corn bread and
a crisp, green salad. Serves six.

tbs. cornstarch with 215 tbs. Heinz
57 Beefsteak Sauce and add to veg-
etables. Cook till thickened . . .
Keep warm. Meanwhile, pour 2
well-beaten eggs, seasoned with 12
tsp. salt, into a buttered skillet and
fry without stirring till they set
into a thin omelet. Cut into thin
strips. Pour vegetables over cooked
noodles or rice. Top with egg strips.
Serves from four to six people.

HOT DOG PIE

For novelty, grand flavor, nourish-
ment and low cost—this meat-and-
vegetable pie is perfect

® Cook 4 diced potatoes, 3 car-
rots, 3 sliced onions with 25 cup
Heinz Tomato Ketchup, 3 cups
water and 2 tsp. salt until vege-
tables are tender—about 20 min-
utes. Mix ¥4 cup flour, 14 cup
water to smooth paste, add to
vegetables and simmer, stirring
constantly till sauce is thickened.
Add 4 frankfurters cut into small
pieces. Pour into casserole. Cover
with pie pastry, biscuit dough—
or if you're in a hurry, use sli
buttered bread for a crust. Set in
hot oven till top browns.
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«s.turn in wearable
rubber overshoes
for scrap rubber

|

...pull off your
rubber gloves by
the fingertips

REMEMBER
that rubber will last longer
if you...
...keep it dark
...keep it dry
keep it cool
...keep it away from oil,
grease, gasoline and acids

IN YOUR

RUBBER

DO give your child's
outgrown rubbers to a
smaller child.

If the grownups have
extra usable rubber
footwear, keep itin use;
send it to a charity or
to your air raid or ob-
servation wardens'post.

DO peel the gloves off
inside out from the cuff.
Wash off any grease
or dirt with soap and
water. Dry. Dust inside
with talcum powder.
Put away in a dark
place —light will cause
them to deteriorate. *

Meat Shortage
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GOOD-NEIGHBOR CHICKEN STEW

One of the best-flavored chicken dishes
you've ever tasted!

® Cuc a frying chicken (weighing 212
Ibs.) into G or 8 pieces. Dredge in 12
cup flour seasoned with salt, pepper.
Brown lightly in 2 tbs. fat. Add 4
potatoes, 4 carrots (cut into small
chunks), a 12-oz. tin of Heinz Tomato

BRUNSWICK STEW

An old-time Deep-South specialty easily
prepared on one burner

@ Cut 215 lbs. boned veal shoulder
into strips 115 inches long, 12 inch
wide. Brown meat in 2 tbs. fat. Add
114 tsp. salt, liquid drained from
1 can lima beans, 1 can whole

YANKEE DOODLE CHOW MEIN

A simplified, modern version

of a tasty Chinese egg dish!
@ Brown lightly in 2 tbs. butter—
2 cups celery thinly sliced, 112 cups
sliced onions, add 15 tsp. salt, V3
tsp. pepper, two cups of beef stock
or chicken broth. Cover, cook till
vegetables are tender. Add 2 cups
cooked string beans . . . Blend 112

e Y - R W ¢

VICTORY SANDWICH

All ingredients for this hearty
sandwich-meal can be kept on your
Emergency Shelf

® Top 4slices white toast or rusks
with sliced tongue (heated). Ar-
range cooked asparagus tips or
string beans on meat. Pour on
Quick Victory Sauce—made by
combining 15 lb. of cut-up
American cheese with 1% cup
evaporated milk, scalded. Add
15 cup Heinz Tomato Juice. Cook
till cheese is melted. As garnish,
nothing could be finer than slices
of old-fashioned Heinz Fresh
Cucumber Pickle! Serves four.
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Juice, 1 tsp. Heinz 57 Beefsteak Sauce.
Cover and set over low heat for about
40 minutes—till the chicken and the
vegetables are temptingly tender,
imbued with the rich savor of Heinz
Tomato Juice and rare spices used in
Heinz 57 Beefsteak Sauce. Serves six.

With a bow! of salad and dessert, noth-
ing more is needed—even for company!

kernel corn. Cover and simmer till
meat is tender. Add a 12-oz. tin
Heinz Tomato Juice, 1 tsp. Heinz
Worcestershire Sauce, lima beans,
corn. Heat thoroughly. Sauce may
be thickened, if you like, with 3
tablespoons flour. Wonderful served
with smoking-hot corn bread and
a crisp, green salad. Serves six.

tbs. cornstarch with 214 tbs. Heinz
57 Beefsteak Sauce and add to veg-
etables. Cook t¢ill thickened . . .
Keep warm. Meanwhile, pour 2
well-beaten eggs, seasoned with 12
tsp. salt, into a buttered skillet and
fry without stirring till they set
into a thin omelet. Cut into thin
strips. Pour vegetables over cooked
noodles or rice. Top with egg strips.
Serves from four to six people.

PR Sk LT LA MBS S

HOT DOG PIE

For novelty, grand flavor, nourish-
ment and low cost—this meat-and-
vegetable pie is perfect

® Cook 4 diced potatoes, 3 car-
rots, 3 sliced onions with 24 cup
Heinz Tomato Ketchup, 3 cups
water and 2 tsp. salt until vege-
tables are tender—about 20 min-
utes. Mix 14 cup flour, ¥4 cup
water to smooth paste, add to
vegetables and simmer, stirring
constantly till sauce is thickened.
Add 4 frankfurters cut into small
s pieces. Pourinto casserole. Cover
with pie pastry, biscuit dough—
or if you're in a hurry, use sliced
buttered bread for a crust. Set in
hot oven till top browns.
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...run the car over
your garden hose

...leave your rub-
ber porch mat in

baby’s
pants

REMEMBER
that rubber will last longer
if you...
... keep it dark
...keep it dry
...keep it cool
...keep it away from oil,
grease, gasoline and acids

...stick pins in the

rubber
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DO keep it away from
oil on the driveway. Do
drain it ofter use and
store in a cool dry place.

Don’t hang it on nails,
it may bend and break.

Don't catch it on cor-
ners of steps and trees
and then yank it free.

DO pull your porch mat
into the shade when the
sun reaches it.

If you have rubber
flooring, do wipe up
any oil or grease —or
acids — at once.

Dry rubber bath and
sink mats after using.

DO wash rubber pants
in mild suds after using,
and dust with talcum

powder.

Rinse off crib sheets
and allow to air when
not in use, and protect
them from exposure to
sun, heat and oil.
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GOOD-NEIGHBOR CHICKEN STEW

One of the best-flavored chicken dishes
you've ever tasted!

® Cut a frying chicken (weighing 212
1bs.) into G or 8 pieces. Dredge in 12
cup flour seasoned with salt, pepper.
Brown lightly in 2 ths. fac. Add 4
potatoes, 4 carrots (cut into small
chunks), a 12-oz. tin of Heinz Tomato

BRUNSWICK STEW

An old-time Deep-South specialty easily
prepared on one burner

@ Cut 215 lbs. boned veal shoulder

into strips 1V4 inches long, 13 inch

wide. Brown meat in 2 ths. fat. Add

114 tsp. salt, liquid drained from

1 can lima beans, 1 can whole

YANKEE DOODLE CHOW MEIN

A simplified, modern version

of a tasty Chinese egg dish!
® Brown lightly in 2 ths. butter—
2 cups celery thinly sliced, 1Y% cups
sliced onions, add 15 tsp. salt, 13
tsp. pepper, two cups of beef stock
or chicken broth. Cover, cook till
vegetables are tender. Add 2 cups
cooked string beans . . . Blend 112

VICTORY SANDWICH

All ingredients for this hearty
sandwich-meal can be kept on your
Emergency Shelf

® Top 4 slices white toastor rusks
with sliced tongue (heated). Ar-
range cooked asparagus tips or
string beans on meat. Pour on
Quick Victory Sauce—made by
combining 15 lb. of cut-up
American cheese with 15 cup
evaporated milk, scalded. Add
15 cup Heinz Tomato Juice. Cook
till cheese is melted. As garnish,
nothing could be finer than slices
of old-fashioned Heinz Fresh
Cucumber Pickle! Serves four.

Meat Shortage worry yoﬁ_?

*a
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Juice, 1 tsp. Heinz 57 Beefsteak Sauce.
Cover and set over low heat for about
40 minutes—till the chicken and the
vegetables are temptingly tender,
imbued with the rich savor of Heinz
Tomato Juice and rare spices used in
Heinz 57 Beefsteak Sauce. Serves six.

With a bowl of salad and dessert, noth-
ing more is needed—even for company!

kernel corn. Cover and simmer till
meat is tender. Add a 12-0oz. tin
Heinz Tomato Juice, 1 tsp. Heinz
Worcestershire Sauce, lima beans,
corn. Heat thoroughly. Sauce may
be thickened, if you like, with 3
tablespoons flour. Wonderful served
with smoking-hot corn bread and
a crisp, green salad. Serves six.

tbs. cornstarch with 215 ths. Heinz
57 Beefsteak Sauce and add to veg-
etables. Cook till thickened . . .
Keep warm. Meanwhile, pour 2
well-beaten eggs, seasoned with 1%
tsp. salt, into a buttered skillet and
fry without stirring tll chey set
into a thin omelet. Cut into thin
strips. Pour vegetables over cooked
noodles or rice. Top with egg strips.
Serves from four to six people.

e PP P

HOT DOG PIE

For novelty, grand flavor, nourish-
ment and low cost—this meat-and-
vegetable pie is perfect

@ Cook 4 diced potatoes, 3 car-
rots, 3 sliced onions with 25 cup
Heinz Tomato Ketchup, 3 cups
water and 2 tsp. salt until vege-
tables are tender—about 20 min-
utes. Mix 14 cup flour, ¥4 cup
water to smooth paste, add to
vegetables and simmer, stirring
constantly till sauce is thickened.
Add 4 frankfurters cutinto small
pieces. Pour into casserole. Cover
with pie pastry, biscuit dough—
or if you're in a hurry, use slic
buttered bread for a crust. Set in
hot oven till top browns.
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R_unning low on Sugar?

There's sugar in Bisquick! So — without robbing your
sugar supply — you can “dessert” the folks, open-
handedly, with hot bubbly fruit cobblers, fruit rolls,

flaky shortcake topped with canned or frozen fruit.
For the rich biscuit dough, just add cream to Bisquick!
That’s all. (Use corn syrup to sweeten fruit.)

Muffins require less sugar, when made with Bisquick.
... Hot biscuits 'n jam for dessert, why not? ... And
have waffle or pancake suppers. So satisfying, that folks
won't want a rich, sugar-using dessert.

GOLDEN
SALAD-DESSERT

(Serves 6; uses % pkg.)

1 envelope Knox Gelatine
14 cup cold water
1 cup hot pineapple syrup,
drained from can
1% cup orange juice
14 cup mild vinegar
1 cup grated raw carrots
1 cup orange segments,
cut into small pieces
1% cups canned pineapple,
cut into small pieces
14 teaspoonful salt

Soften gelatine in cold water
and dissolve in hot pineapple
syrup.Add orange juice, vine-
gar and salt. Cool. When mix-
ture begins to thicken, fold in
carrots,orange piecesandpine-
apple pieces. Turn into mold
that has been rinsed in cold
water first, and chill. When
firm, unmold on lettuce,
‘watercress or desired greens.
Serve with mayonnaise.

SWANS DOWN SUGARLESS LAYER CAKE

214 cups sifted Swans Down Cake Flour 2 teaspoons grated orange rind
214 teaspoons Calumet Baking Powder 1 cup Karo (Red Label)
14 teaspoon salt 2 eggs, unbeaten
15 cup burter or other shortening L5 cup milk
115 teaspoons vanilla
Sift flour once, measure, add baking powder and salt, and sift to-
gether three times. Cream shortening with orange rind; add syrup
gradually, beating well after each addition. Add 14 of flour and
beat until smooth and well blended. (Note the new way of mix-
ing!) Add eggs, one at a time, beating well after each. Add re-
maining flour in thirds, alternately with milk in halves, beating
very well after each addition. For best results, beat cake very well
at each stage of mixing. Add vanilla. Bake in two greased 8-inch
layer pans in moderate oven (375° F.) 30 minutes, or until done.

CHOCOLATE CHIP FROSTING. Place layers on baking sheet. Cover tops of layers with
Baker's Semi-Sweet Chocolate Chips, using 2 packages. Heat in moderate oven
(350° F.) 6 minutes, or until chips are just softened. (If cake is warm, heat only 3
minutes.) Remove from oven. Spread chocolate over bottom layer, letting it run down
on sides. Arrange top layer, spreading top and sides evenly. If frosting loses its gloss.
before serving place cake in moderate oven (350° F.) 1 to 2 minutes.
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In your wartime tchen
you can help turn

FATS INTO AMMUNITION

Your skillet, roaster and broiler drippings an
be a nuisance to you but they are more
than that to Mr. Hitler for two
pounds of fat contain enough glycerine to
fire five antitank-gun shells.
Are you wondering how to give your share?
Here are answers to all your questions

S

What kind of fat does Uncle Sam want?

® Any kind of vegetable or animal fat that is no longer
useful to you—bacon grease, roast and broiled meat
drippings, fat from the deep frying kettle. Food flavors
don’t detract from the fat’s value, neither does color.
Put all kinds together in one can.

Should I reuse drippings in my own kitchen?

® By all means. Use drippings whenever you can in
cooking; no point in giving them away and then using
new fats for cooking. But many times the gravy would
really be just as good if some of the extra fat were poured
from the pan and turned in as salvage.

Should I use any fat for making soap at home?

e No, don’t start soap-making now for Uncle Sam gets
no glycerine from the fat made into soap at home.

How do I prepare fat for salvage?

o Strain fat from the deep frying kettle or skillet through
a fine wire strainer to remove food particles. Pour -
broiler or pan drippings into a cup or bowl, chill and lift
layer of fat from the top. If food and fat seem hope-
lessly mixed add water, heat the mixture, then cool it
and skim off the fat. Keep fat as free of water as you
possibly can.

How do I store the fat?

e Use an absolutely clean tin can for storage; a.
pound coffee can is convenient and will hold two
pounds of fat. (Glass and paper containers are not
acceptable because they cannot be shipped satisfac-
torily to their ultimate destination.) Keep the can in a
cool place or in the refrigerator to prevent fat from
getting rancid.

Where do I take it?

e When you have saved at least a pound of fat take the
can to your meat dealer. He will weigh it and pay you a
few cents a pound for it. He'll appreciate your taking it =
to him at hours when he is not rushed. ]

Where does my contribution go after that?

e From the meat market it goes straight to the rendering
plant and from there to the manufacturing plants where
the glycerine is recovered—to be used in the war effort.
Who knows but that the shell which sinks some axis
submarine may contain your own contribution?
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EAT NUTRITIONAL FOOD ~ + U.S. NEEDS US B{: 1) [

Every day, eat this way

MILK & MILK PRODUCTS... ORANGES, TOMATOES, r Yellow VEGETABLES ;
at least a pint GRAPEFRUIT ...one big b VEGITIFL:;.;I::‘IT'

for everyone— ZTNe ;- - OF raw cab- helping or more [} A
. (& A#‘i bage or salad § > _sponfe raw, -‘U{é ?:b‘;c:rurv;r:x'cu
cheese Q ® greens—at least A Ty %;F. 7B

or evaporated one of these. in season.

or dried milk.

BREAD & CEREAL. .. whole MEAT, POULTRY or FISH  EGGS . . at least 3 or 4 a  BUTTER & OTHER SPREADS
grain products .- - dried beans, —__ week, cooked . vitamin-

= ‘@ or enriched ag =D i

- X L2, peas or nuts 3 any way you \‘% y rich fats, pea-

Ira’ white bread i) choose—or in Q:\\/‘ nut butter, and
I”_J  and flour. (i “made” dishes. similar spreads.

Property of Federal Security Agency-
may be reproduced by permision only

: : SMOKED MEATS -
STEAKS & CHOPS BRAISED MEATS GROUND MEATS & SAUSAGE POULTRY, FISH & EGGS

ROASTS Choose any of the foods in this group. Meat, poultry or fish —one or more servings every day; eggs at least 3 or 4 times a week.

2. YOU ADD VEGETABLES AND SALAD
LEAFY-GREEN YELLOW s A = OTHER VEGETABLES

Lettuce and other salad greens S Carrots AN b Potatoes

Spinach : ; Corn Pty e Cauliflower

Green cabbage fr i Turnips oot b Onions

Asparagus Swiss chard  \dls e — Sweet potatoes = - Parsnips

Beet and turnip greens . ] Squash ar ﬂ ) Beets

Green peas 2 Pumpkin @ : Celery

Green beans

Broccoli

Kale One big helping or more’ a day of the leafy-green or the yellow vegetables. Potatoes every day; other vegetables too.

3. YOU ADD FRUITS ... FOR BREAKFAST, SALADS AND DESSERTS

i OTHER FRUITS

Oranges a : - Apples Peaches
Grapefruit D g E Pineapple Pears
Tomatoes— f ] i 1 Bananas Berries

at least one of these - Apricots and other fruits.

a day. , % Prunes One each day,
- s raw or cooked.
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MILK ot least a pint a BREAD and CEREAL ; . FATS and SWEETS
day—more for children— - 3 Enriched bread and flour N e i +. . for the readily avail-
or cheese or evaporated ; | and whole grain or en- : B 1 able food energy they
or dried milk. '_ riched cereals. Macaroni : ) M supply . .. and seasonings
products. / as you like them.
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THE DAILY REQUIREMENT for an average
adult in normal health is estimated to be as follows:
Protein 70.00 grams (215 ounces)
Calcium. . . ... 0.68 grams
Phosphorus. 1.32 grams

0.015 grams

PLAN YOUR DAY’S MEALS

FOR MAXIMUM NUTRITION

Follow daily the Official Nutrition Food
Rules issued by your Government, in se-

Vitamins
A. .. 4000 to 6000 International units

lecting the foods your family needs for _ B:.. 400 International units (1.2 mg. thiamin)
maximum health and vigor. Below isa day's o
menu that meets nutritional requirements. Pow - G
(At the right is the recipe for a main dinner : :
dish thatisnourishing, deliciousand thrifty!)

900 International units (45 mg. ascorbicacid)
600 Sherman units (1.8 mg. riboflavin)
Calories sufficient for the energy requirement

The energy requirement depends upon sex, age,
height, weight, and activity of an individual. A man
weighing 154 pounds (70 kilograms) and moderately
active has a daily energy expenditure of approximate-
ly 3000 calories, or his diet in addition to protein as a
source of energy must furnish approximately 1214
ounces (350 gm.) carbohydrate and 5 ounces (140
gm.) fat. A moderately active woman weighing 135
to 140 pounds will require 2400 to 2600 calories.

BREAKFAST Grapefruit Juice

Wholewheat Cereal
Raisin Toast
Milk (Children)
Coffee (Adults)

LUNCH Scrambled Eggs

Chicory and Green Pepper
Whole Whﬁtsorl gnriched Bredd TR R CHILDREN need more calcium and iron in pro-
Milk J AR ety o portion to their weight, and larger amounts of the vi-
: } : tamins than do average adults. A good allowance of
calcium for the child is 1 gram per day, almost half
again as much as for the adult. Vitamin D must also
be supplied. The energy requirement of boys and
girls in their teens, when growth is rapid, is equal to,
if not greater than that of adults.

DURING PREGNANCY AND LACTATION
increased amounts of minerals, especially calcium,
and of vitamins, are required. The allowance of cal-
cium for the pregnant woman is 1.6 grams daily. This
is more than twice her usual amount.

DINNER

Spiced Apricots/ W
Gingerbread with/Whipped Cream
Milk (¢

Four cups of coffee serve eight in the
form of spicy Cinnamon Coffee
Froth. And you'll never miss the
cream you couldn’t get when your
cups are half filled with rich, well-
whipped evaporated milk,

A_- set-it-up-anywhere buffet supper is
the most obliging kind of party I
know. A war bride in a rented room
can serve it from the top of a pack-
ing case. It’s at home on the kitchen
table or in a corner of the living
‘room. Wherever it is, as long as it

- brings good friends together, it's a  Advance preparation—that’s the final

‘morale builder, a war-wise get-to-
gether that any one of us can manage
even in these crowded days.

One hearty main dish is all you need.
This time I'm suggesting a meat and
~vegetable stew topped with crackling-
crisp croutons made of pastry. You
see, the vegetables and croutons
stretch one lonely pound each of beef
kidney and veal neck into a richly
flavorful dish to serve eight.

B o= pn o 55 S G OE OE ) 6G B S0 W B O ) 5 R A 0

planning trick that makes this party '

so practicable. Cook the stew in

the morning then heat it while the |

croutons brown. Brew the coffee,
whip the milk, whisk the desserts
from the refrigerator—and you're all
ready for company.

Remember, winning a war is a long,
hard joband. ..

We've got to kéep gay to keep going!
-

/

HOW TO SAVE VITAMINS

Cook vegerables by the "water-
less” method. The flexible Gas
flame will give you the exact de-
gree of heat you need. .
Cover vegetables and bring to
boil quickly over full Gas flame.
Turn flame low, cook gently.
_ Cook vegerables shortest pos-
sible time. Serve promptly.
Store vegetables in hydrator of
as refrigerator to help preserve
perishable vitamins.

LL ommmeam

HOW TO SAVE FOOD

Roast meat at low temperature
in your Gas oven to reduce
shrinkage.

Remember that the flexible Gas
flame can be regulated to any
degree of heat you need, eliminat-
ing scorching of food.

_ Use any remaining vegetable
liquids in soups, gravies, sauces,
or cold in tomato juice.

Plan one casserole dish a week
to use left-overs,

HOW TO SAVE FUEL

Do not pre-heat your Gas oven
or broiler too long. Remember
Gas is fast,

Plan complete oven and broiler
meals, to make full use of Gas,

Avoid using small pans on
large or giant top burners.

Do not heat any more water
than you need at one time. The
speedy Gas flame is so fast that it
will heat the water quickly next
tume you need it.
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EDO peel vegetables and fruits just before you coo
“and serve them. If you let it, air will gobble up the
;vimmin C in foods before you get a chance! Pressure

] cookers are wonderful C savers.

'DON'T stir in air unnecessarily during cooking. Don’t
'forget to cover the pan. Don’t whip vegetables while
; they are hot if you can avoid it.

THE DAILY REQUIREMENT for an average
adult in normal health is estimated to be as follows:
Protein 70.00 grams (215 ounces)
Calcium 0.68 grams
Phosphorus 1.32 grams

0.015 grams

PLAN YOUR DAY'S MEALS

FOR MAXIMUM NUTRITION

Follow daily the Official Nutrition Food Vitamins

! Rules issued by your Government, in se- ; : : A A .. 4000 to 6000 International units
lecting the foods your family needs for v : s LTy A By .. 400 International units (1.2 mg. thiamin)
maximum health and vigor. Belowisa day’s | i TP T : C... 900Internationalunits (45mg. ascorbicacid)
menu that meets nutritional requirements. o Tz Tipn T G... 600 Sherman units (1.8 mg. riboflavin)
(At the right is the recipe for a main dinner st 3 - Calories sufficient for the energy requirement

dish thatis nourishing, deliciousand chrifty!) The energy requirement depends upon sex, age,

height, weight, and activity of an individual. A man
weighing 154 pounds (70 kilograms) and moderately
active has a daily energy expenditure of approximate-
ly 3000 calories, or his diet in addition to protein as a
source of energy must furnish approximately 1215
ounces (350 gm.) carbohydrate and 5 ounces (140
gm.) fat. A moderately active woman weighing 135
to 140 pounds will require 2400 to 2600 calories.

CHILDREN need more calcium and iron in pro-
portion to their weight, and larger amounts of the vi-
tamins than do average adults. A good allowance of
calcium for the child is 1 gram per day, almost half
again as much as for the adult. Vitamin D must also
be supplied. The energy requirement of boys and
girls in their teens, when growth is rapid, is equal to,
if not greater than that of adults.

DURING PREGNANCY AND LACTATION
increased amounts of minerals, especially calcium,
and of vitamins, are required. The allowance of cal-
cium for the pregnant woman is 1.6 grams daily. This

BREAKFAST Grapefruit Juice
Wholewheat Cereal
Raisin Toast
Milk (Children)
Coffee (Adults)

LUNCH Scrambled Eggs

Chicory and Green Pepper
ala
Whole Wheat or Enriched Bredd
Milk aj

DINNER Tomato Juice

Rolled Shoulder o
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A set-it-up-anywhere buffet supper is
the most obliging kind of party I

- know. A war bride in a rented room
- Can serve it from the top of a pack-

ing case. It’s at home on the kitchen
table or in a corner of the living

‘room. Wherever it is, as long as it
brings good friends together, it's a
‘morale builder, a war-wise get-to-
gether that any one of us can manage
ven in these crowded days,

One hearty main dish is all you need.
his time I'm suggesting a meat and
egetable stew topped with crackling-

sp croutons made of pastry. You
‘the vegetables and croutons
h one lonely pound each of beef
d l:leal neck into a richly

sn

s

Four cups of coffee serve eight in the )

Coffee

form of spicy Cinnamon
Froth. And youlll never miss the
cream you couldn’t get when your
cups are half filled with rich, well-
whipped evaporated milk.

Advance preparation—that’s the final =~
planning trick that makes this party |
Cook the stew in |
the morning then heat it while the |

so practicable.

croutons brown. Brew the coffee,
whip the milk, whisk the desserts
from the refrigerator—and you're all
ready for company.

Remember, winning a war is a long,
hard job and . . .

We've got to keep gay to keep going!
-

/

is more than twice her usual amount.

HOW TO SAVE VITAMINS

Cook vegetables by the "water-
less” method. The flexible Gas
flame will give you the exact de-
gree of heat you need.

Cover vegetables and bring to
boil quickly over full Gas flame.
Turn flame low, cook gently.

. Cook vegetables shortest pos-
sible time. Serve promptly.

Store vegetables in hydrator of
Gas refrigerator to help preserve
perishable vitamins.

HOW TO SAVE FOOD

Roast meat at low temperature
in your Gas oven to reduce
shrinkage.

Remember that the flexible Gas
flame can be regulated to any
degree of heatyou need, eliminat-
ing scorching of food.

_ Use any remaining vegetable
liquids in soups, gravies, sauces,
or cold in tomato juice.

Plan one casserole dish a week
to use left-overs.

HOW TO SAVE FUEL

Do not pre-heat your Gas oven
or bgoxfer to long. Remember
Gas is fast.

Plan complete oven and broiler
meals, to make full use of Gas.

Avoid using small pans on
large or giant top burners.

Do not heat any more water
than you need at one time. The
speedy Gas flame is so fase that it
will heat the water quickly next
time you need it.
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k—/PLM YOUR DAY'S MEALS
FOR MAXIMUM NUTRITION

Follow daily the Official Nutrition Food
Rules issued by your Government, in se-
lecting the foods your family needs for
maximum health and vigor. Below is a day’s
menu that meets nutritional requirements.
(At the right is the recipe for a main dinner
dishthatis nourishing, deliciousand thrifty!)

BREAKFAST Grapefruit Juice
Wholewheat Cereal
Raisin Toast
Milk (Children)
Coffee (Adults)

LUNCH Scrambled Eggs
Chicory and Green Pepper
Salac
Whole Wheat or Enriched Bre
Milk

DINNER Tomato Juice
Rolled S}anHcf O
Pan-Browned P

Green Be

Spiced Apricots
Gingerbread with

Milk

Tea or C

s
Watercress
Whipped Cream
1ldren)
ffee (Adulrts)

_._/" i % b
| 1 A set-it-up-anywhere buffet supper is  Four cups of coffee serve eight in the
} ; the most obliging kind of party I form of spicy Cinnamon Coffee
‘ : know. A war bride in a rented room  Froth. And you'll never

can serve it from the top of a pack- cream you couldn’t get when your

[ | Ing case. It's at home on the kitchen cups are half filled with rich, well-
I s table or in a corner of the living whipped evaporated milk.

= room. Wherever it is, as long as it

g brings good friends together, it's a

Advance preparation—that’s the final
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DO provide a shaded shelf or a closed box near
your doorstep if your house faces in a way that lets
the morning sun shine full on the morning milk. Tell
the milkman to put the bottle there.

DON'T think that sunshine, just because it's good @
for man and beast, is good for milk, too. It is highly
destructive of riboflavin (B,), one of the most valuable
nutritive elements in milk. &

THE DAILY REQUIREMENT for an average
adult in normal health is estimated to be as follows:

Brotein. a0 ...70.00 grams (214 ounces)
Galoiom': ... S i 0.68 grams
Phosphorus. . . .. St s 130 grams
Iron:t.cool.0o i 0 Ol5isrdme
Vitamins
A . .. 4000 to 6000 International units
By .. 400 International units (1.2 mg. thiamin)
C... 900Internationalunits (45mg. ascorbicacid)

G... 600 Sherman units (1.8 mg. riboflavin)
Calories sufficient for the energy requirement

The energy requirement depends upon sex, age,
height, weight, and activity of an individual. A man
weighing 154 pounds (70 kilograms) and moderately
active has a daily energy expenditure of approximate-
ly 3000 calories, or his diet in addition to protein as a
source of energy must furnish approximately 1214
ounces (350 gm.) carbohydrate and 5 ounces (140
gm.) fat. A moderately active woman weighing 135
to 140 pounds will require 2400 to 2600 calories.

CHILDREN need more calcium and iron in pro-
portion to their weight, and larger amounts of the vi-
tamins than do average adults. A good allowance of
calcium for the child is 1 gram per day, almost half
again as much as for the adult. Vitamin D must also
be supplied. The energy requirement of boys and
girls in their teens, when growth is rapid, is equal to,
if not greater than that of adults.

DURING PREGNANCY AND LACTATION
increased amounts of minerals, especially calcium,
and of vitamins, are required. The allowance of cal-
cium for the pregnant woman is 1.6 grams daily. This
is more than twice her usual amount.

morale builder, a war-wise get-to- planning trick that makes this party

gether that any one of us can manage so practicable. Cook the stew in

even in these crowded days. the morning then heat it while the
croutons brown. Brew the coffee.

One hearty main dish is all you need. whip the milk, whisk the desserts

This time I'm suggesting a meat and  from the refrigerator—and you're all

vegetable stew topped with crackling- ready for company.

Crisp croutons made of pastry. You

see, the vegetables and croutons Remember, winning a war is a long,

stretch one lonely pound each of beef  hard joband. ..

kidney and veal neck into a richly

flavorful dish to serve eight. We've got to keep gay to keep going!

Cook vegetables by the “water-
less” method. The flexible Gas
flame will give you the exact de-
gree of heat you need.

Cover vegetables and bring to
boil quickly over full Gas flame.
Turn flame low, cook gently.
_Cook vegerables shortest pos-
sible time. Serve promptly.

Store vegetables in hydrator of
Gas refrigerator to help preserve
perishable vitamins.

HOW TO SAVE FOOD

Roast meat at low temperature
in your Gas oven to reduce
shrinkage.

Remember that the flexible Gas
flame can be regulated to any
degree of heat you need, eliminat-
ing scorching of food.

_ Use any remaining vegetable
liquids in soups, gravies, sauces,
or cold in tomato juice.

Plan one casserole dish a week
to use left-overs.

»

HOW TO SAVE FUEL

Do not pre-heat your Gas oven
or broiler too long. Remember
Gas is fast.

Plan complete oven and broiler
meals, to make full use of Gas.

Avoid using small pans on
large or giant top burners

Do not heat any more water
than you need at one time. The
speedy Gas flame is so fast that it
will heat the water quickly next
tume you need it.




DO find out how old raw vegetables are when you
buy them. Best of all, grow them yourself or find «
market that specializes in local produce and sells it
fast enough for it to be truly fresh,

DON'T accept dried-out vegetables. Drying out de-
stroys vitamins A and C. And don’t forget they can
dry out at home if they're not properly refrigerated
and used as promptly as possible.

o e

L-/mm YOUR DAY'S MEALS
FOR MAXIMUM NUTRITION

Follow daily the Official Nurrition Food
Rules issued by your Government, in se-
lecting the foods your family needs for
maximum health and vigor. Below isa day's
menu that meets nutritional requirements.
(At the right is the recipe for 2 main dinner
dishtharisnourishing, deliciousand thrifty!)

BREAKFAST Grapefruit Juice
Wholewheat Cereal
Raisin Toast
Milk (Children)
Coffee (Adults)
LUNCH Scrambled Eggs

Chicory and Green Pepper
5ok
Salad

Whole Wheat or Enriched Brg
Milk Jam

DINNER Tomato Juice
Rolled Shoulder o
Pan-Browned P
Green Be,

Spiced Apricots :
Gingerbread with/Whipped Cream

Milk (Zhildren)
Tea or Céffee (Adults)

atoes
s
Watercress

A set-it-up-anywhere buffet supper is Four cups of coffee serve eight in the

THE DAILY REQUIREMENT for an average
adult in normal health is estimated to be as follows:

Profein. .. ..70.00 grams (214 ounces)
CGaleinm: . . 0t 0.68 grams
Phosphorug:. oo le o . 1.32 grams
Iron.: .. s . 0.015 grams
Vitamins
A ... 4000 to 6000 International units
B; .. 400 International units (1.2 mg. thiamin)
C... 900International units (45mg. ascorbicacid)

G... 600 Sherman units (1.8 mg. riboflavin)
Calories sufficient for the energy requirement

The energy requirement depends upon sex, age,
height, weight, and activity of an individual. A man
weighing 154 pounds (70 kilograms) and moderately
active has a daily energy expenditure of approximate-
ly 3000 calories, or his diet in addition to protein as a
source of energy must furnish approximately 1214
ounces (350 gm.) carbohydrate and 5 ounces (140
gm.) fat. A moderately active woman weighing 135
to 140 pounds will require 2400 to 2600 calories.

CHILDREN need more calcium and iron in pro-
portion to their weight, and larger amounts of the vi-
tamins than do average adults. A good allowance of
calcium for the child is 1 gram per day, almost half
again as much as for the adult. Vitamin D must also
be supplied. The energy requirement of boys and
girls in their teens, when growth is rapid, is equal to,
if not greater than that of adults.

DURING PREGNANCY AND LACTATION
increased amounts of minerals, especially calcium,
and of vitamins, are required. The allowance of cal-
cium for the pregnant woman is 1.6 grams daily. This
is more than twice her usual amount.

the most obliging kind of party I
know. A war bride in a rented room
can serve it from the top of a pack-
Ing case. It’s at home on the kitchen
table or in a corner of the living
room. Wherever it is, as long as it
brings good friends together, it's a
morale builder, a war-wise get-to-
gether that any one of us can manage
even in these crowded days. :

One hearty main dish is all you need.
This time I'm suggesting a meat and
vegetable stew topped with crackling-
crisp croutons made of pastry. You
see, the vegetables and croutons
stretch one lonely pound each of beef
kidney and veal neck into a richly
flavorful dish to serve eight.

form of spicy Cinnamon Coffee
Froth. And you'll never miss the
cream you couldn’t get when your
cups are half filled with rich, well-
whipped evaporated milk.

Advance preparation—that’s the final
planning trick that makes this party
so practicable. Cook the stew in
the morning then heat it while the
croutons brown. Brew the coffee,
whip the milk, whisk the desserts
from the refrigerator—and you're all
ready for company.

Remember, winning a war is a long, |

hard joband. . .

We've got to keep gay to keep going!

6/

HOW TO SAVE VITAMINS

Cook vegetables by the "water-
less” method. The flexible Gas
flame will give you the exact de-
gree of heat you need

HOW TO SAVE FOOD

HOW TO SAVE FUEL

Do not pre-heat your Gas oven
or broiler too long. Remember
Gas is fast

Plan complete oven and broiler
meals, to make full use of Gas,

Avoid using small pans on
large or giant top burners

Roast meat at low temperature
in your Gas oven to reduce
shrinkage.

Remember that the flexible Gas
flame can be regulated to any
degree of heat you need, eliminat-
ing scorching of food.

Cover vegetables and bring to
boil quickly over full Gas flame.
Turn flame low, cook gently

Cook vegetables shortest pos-
sible time. Serve promptly.

Store vegetables in hydrator of
Gas refrigerator to help preserve
perishable vitamins.

Use any remaining vegetable
liquids in soups, gravies, sauces,
or cold in tomarto juice

Do not heat any more water
than you need at one time. The
speedy Gas flame is so fast that it
will heat the water quickly next
time you need it, x

Plan one casserole dish a week
to use left-overs.

by
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PLAN YOUR DAY’S MEALS

FOR MAXIMUM NUTRITION

Follow daily the Official Nutrition Food
Rules issued by your Government, in se-
lecting the foods your family needs for
maximum health and vigor. Below is a day's
menu that meets nutritional requirements.
(At the right is the recipe for a main dinner
dish thatis nourishing, deliciousand thrifry!)

. BREAKFAST

Grapefruit Juice

Wholewheat Cereal

Raisin Toast

Milk (Children)
Coffee (Adults)

B Lunc

Scrambled Eggs
Chicory ancsi l(}aeen Pepper

ala
Whole Wheat or Enriched Bres

Milk

; DINNER

Tomato Juice
Rolled Shoulder o

Spiced Apricots
Gingerbread with
Milk (

‘ A set-it-up-anywhere buffet supper is

- the most obliging kind of party I
know. A war bride in a rented room
- can serve it from the top of a pack-
iIng case. It’s at home on the kitchen
‘table or in a corner of the living
‘room. Wherever it is, as long as it
brings good friends together, it’s a
morale builder, a war-wise get-to-
~gether that any one of us can manage
-even in these crowded days.

‘One hearty main dish is all you need.
This time I'm suggesting a meat and
vegetable stew topped with crackling-
crisp croutons made of pastry. You
see, the vegetables and croutons
stretch one lonely pound each of beef
idney and veal neck into a richly
avp‘rful ~dish to serve eight.

Four cups of coffee serve eight in the
Cinnamon Coffee |

form of spicy
Froth. And you'll never miss the

cream you couldn’t get when your =

cups are half filled with rich, well-
whipped evaporated milk.

Advance preparation—that’s the final

planning trick that makes this party
Cook the stew in |

so practicable.
the morning then heat it while the
croutons hrown.
whip the milk, whisk the desserts
from the refrigerator—and you're all
ready for company.

Remember, winning a war is a long,
hard job and . . .

We've got to keep gay to keep going!
-

/

DO

!

use the water in which vegetables have |

cooked to make soups, sauces, gravies and vegetable
" drinks. Vitamin B, dissolves in water and is wasted
when cooking water is thrown away.

" DON'T neglect steaming as a vitamin-C-saving way
to cook vegetables. C is water-soluble, too. That's

why

it's wise to cut vegetables in large pieces rather

than small—less C leaches out.

HOW TO SAVE VITAMINS

THE DAILY REQUIREMENT for an average
adult in normal health is estimated to be as follows:
Protein 70.00 grams (21% ounces)
Calcium. .. ... 0.68 grams
Phosphorus 1.32 grams

0.015 grams
Vitamins

A .. 4000 to 6000 International units

By .. 400 International units (1.2 mg. thiamin)

C... 900Internationalunits (45mg. ascorbicacid)

G... 600 Sherman units (1.8 mg. riboflavin)
Calories sufficient for the energy requirement

The energy requirement depends upon sex, age,
height, weight, and activity of an individual. A man
weighing 154 pounds (70 kilograms) and moderately
active has a daily energy expenditure of approximate-
ly 3000 calories, or his diet in addition to protein as a
source of energy must furnish approximately 1215
ounces (350 gm.) carbohydrate and 5 ounces (140
gm.) fat. A moderately active woman weighing 135
to 140 pounds will require 2400 to 2600 calories.

CHILDREN need more calcium and iron in pro-
portion to their weight, and larger amounts of the vi-
tamins than do average adults. A good allowance of
calcium for the child is 1 gram per day, almost half
again as much as for the adult. Vitamin D must also
be supplied. The energy requirement of boys and
girls in their teens, when growth is rapid, is equal to,
if not greater than that of adults.

DURING PREGNANCY AND LACTATION
increased amounts of minerals, especially calcium,
and of vitamins, are required. The allowance of cal-
cium for the pregnant woman is 1.6 grams daily. This
is more than twice her usual amount.

HOW TO SAVE FOOD HOW TO SAVE FUEL

Brew the coffee,

Cook vegetables by the "“warer-
less” method. The flexible Gas
flame will give you the exact de-
gree of heat you need. .

Cover vegetables and bring to
boil quickly over full Gas flame.
Turn flame low, cook gently.
_Cook vegetables shortest pos-
sible time. Serve promptly.

Store vegetables in hydrator of
Gas refrigerator to help preserve
perishable vitamins.

Roast meat at low temperature
in your Gas oven to reduce
shrinkage.

Remember that the flexible Gas
flame can be regulated to any
degree of heatyou need, eliminat-
ing scorching of food.

 Use any remaining vegetable
liquids in soups, gravies, sauces,
or cold in tomato juice.

Plan one casserole dish a week
to use left-overs.

Do not pre-heat your Gas oven
or broiler too long. Remember
Gas is fast.

Plan complete oven and broiler
meals, to make full use of Gas,

Avoid using small pans on
large or giant top burners,

Do not heat any more water
than you need at one time. The
speedy Gas flame is so fasc that it
will heat the warer quickly next
time you need it.
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HEAT pilfers B,. Moral: Keep it moderate ®

DO‘ follow the advice of the meat cookery experts
and roast meats at moderate temperatures for longer
times. Thiamin (B,), in which meat is especially rich,
is sensitive to heat.

DON'T waste fuel, poundage and food value in these
crucial times by wrong roasting methods. Too-high
temperatures shrink meats into fewer servings while
they rob them of their vitamin B,.

THE DAILY REQUIREMENT for an average
adult in normal health is estimated to be as follows:

L/PLA“ YOUR DAY’S MEALS Protein. . . 70.00 grams (214 ounces)
Calcium...... s . 0.68 grams
FDR MAXIMUM NUTRITION Phosphorus. . . .. - 1.32 grams
Iron:: ... 0.015 grams
Follow daily the Official Nutrition Food Vitamins
Rules issued by your Government, in se- A 4000 to 6000 International units
lecting the foods your family needs for B, 400 International units (1.2 mg. thiamin)

maximum health and vigor. Below is a day's C 900 International units (45 mg. ascorbicacid)
menu that meets nutritional requirements G... 600 Sherman units (1.8 mg. riboflavin)
(At the right is the recipe for a main dinner Calories sufficient for the energy requirement

S shing, deliciousand thrifty! ;
dishthatisnourishing, delicio y') The energy requirement depends upon sex, age,

height, weight, and activity of an individual. A man
weighing 154 pounds (70 kilograms) and moderately
active has a daily energy expenditure of approximate-
ly 3000 calories, or his diet in addition to protein as a
source of energy must furnish approximately 1215
ounces (350 gm.) carbohydrate and 5 ounces (140
gm.) fat. A moderately active woman weighing 135
to 140 pounds will require 2400 to 2600 calories.

BREAKFAST Grapefruit Juice
Wholewheat Cereal

Raisin Toast

Milk (Children)

Coffee (Adults)

LUNCH Scrambled Eggs
Chicory and Green Pepper

s

CHILDREN need more calcium and iron in pro-
portion to their weight, and larger amounts of the vi-
tamins than do average adults. A good allowance of

Whole W !ut\:thl;rl
Milk

J ‘
e
l
|
A set-it-up-anywhere buffet supper is Four cups of coffee serve eight in the
the most obliging kind of party I form of spicy Cinnamon Coffee
know. A war bride in a rented room Froth. And vyoull never miss the
can serve it from the top of a pack- cream you couldn’t get when your
| Ing case. It's at home on the kitchen cups are half filled with rich, well-
| L table or in a corner of the living whipped evaporated milk.
] room. Wherever it is, as long as it
. brings gLJOd friends [()gethgr.r it’s <a Advance preparation—that’s the final
= morale builder, a war-wise get-to- planning trick that makes this party

DINNER Tomato Juice
Rolled Shoulder o,
Pan-Browned Pgts

Green Be

Spiced Apricots
Gingerbread with

Whipped Cream
"hildren)
ffee (Adults)

calcium for the child is 1 gram per day, almost half
again as much as for the adult. Vitamin D must also
be supplied. The energy requirement of boys and
girls in their teens, when growth is rapid, is equal to,
if not greater than that of adults.

DURING PREGNANCY AND LACTATION
increased amounts of minerals, especially calcium,
and of vitamins, are required. The allowance of cal-
cium for the pregnant woman is 1.6 grams daily. This
is more than twice her usual amount.

gether that any one of us can manage
even in these crowded days.

One hearty main dish is all you need.
This time I'm suggesting a meat and
vegetable stew topped with crackling-
crisp croutons made of pastry. You
see, the vegetables and croutons
stretch one lonely pound each of beef
kidney and veal neck into a richly
flavorful dish to serve eight.

so practicable. Cook the stew in
the morning then heat it while the
croutons brown. Brew the cofiee,
whip the milk, whisk the desserts
from the refrigerator—and you're all
ready for company.

Remember, winning a war is a long,
hard job and. . .
We've got to keep gay to keep going!

Cook vegetables by the "water-
less” method. The flexible Gas
flame will give you the exact de-
gree of heat you need

Cover vegetables and bring to
boil quickly over full Gas flame.
Turn flame low, cook gently

Cook vegetables shortest pos-
sible time. Serve promptly

Store vegetables in hydrator of
Gas refrigerator to help preserve
perishable vitamins.

HOW TO SAVE FOOD

Roast meat at low temperature
tn your Gas oven to reduce
shrinkage.

Remember that the flexible Gas
flame can be regulated to any
degree of heatyou need, eliminat-
ing scorching of food.

Use any remaining vegetable
liquids in soups, gravies, sauces,
or cold in tomato juice.

Plan one casserole dish a week
to use left-overs.
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HOW TO SAVE FUEL

Do not pre-heat your Gas oven
or broiler too long. Remember
Gas s fast.

Plan complete oven and broiler
meals, to make full use of Gas

Avoid using small pans on
large or giant top burners

Do not heat any more water
than you need at one time. The
speedy Gas flame is so fast it
will heat the water quickly next
time you need it.
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~ Stop that stop-up

F irst try a commercial cleaner for

drainpipes, following the direc-

tions on the can. If the stoppage

continues, it will be necessary to

clgan the trap, which is the U-shaped pipe under the sink or bowl.
It’s a messy job but not a difficult one. Here's how: 1. Place a
bucket under the trap. 2. Remove the clean-out plug. 3. Wrap ' b e
a piece of cloth tightly and securely around a stiff wire, bending J | g .Of st."
end of wire over the cloth to keep it in place. 4. Push wire through ‘ i gy
the drainpipe both ways. 5. Replace the cap. 6. Complete the
clean-out job by pouring one tablespoon of the drainpipe cleaner
followed'by one cup of cold water, down the drain and leaving it
there (without using the fixture) for three hours.

3 e |

ment with enough water to give the consIStENCY OT puttye e e A

the mixture into the hole, crack or seam; bring cement over the
surface of repair. 5. Let cement harden before turning on water.
medium heat rather than high o s ; .
2 —= abric. To avoid wear,

with utensils of glass, stainless : Cory sy aluths
steel or pottery. If you select cov- g% £ the same arm.

ers that fit properly low heat will ‘
maintain cooking temperatures
just as well. Before hot dry pans
go into water let them cool off.

B n00 "L i - A A% A e
7 o Move back ! High heat burns | ' % i:.'.r“;:luid taffeta.
% out units and shortens their life.
You don’t really need highest
heat, you know, for more than a
few minutes at a time to bring
water or vegetables to a boil
quickly or to brown meats. An-
other thing—you probably use
the front units most. How about
using the back ones more?

lip is worn under the
eplace that area with

Je:

— L £ I PR put it on
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1f a slip has been laid | If a lacy top is beyond re- red. yuch
aside because it has a - pair, cut it off and sew the
dingy hue, restore it with | ~ skirt of the slip to a narrow
a soap or liquid dye that .| waistband. Preste! a well
tints as it washes. fitting petticoat.
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adsed by a worn-out washer,
Replace it like this: 1. Remove
cap nut, putting cloth under the
wrench to avoid marring finish of
the nut. 2. Unscrew handle as-
sembly. 3. Remove seat washer
by unscrewing set screw. 4.
Clean washer seat. 5. Screw in
new washer tightly. 6. Replace
handle assembly,

Stop that geyser

It’s caused by over-compressed packing around faucet stem. Re-
place.lt like this: 1. Remove the cap nut and handle assembly as
described in previous paragraph. 2. Wrap packing cord around
faucet stem. Soft cotton string smeared with hard grease will serve
as packing cord. 3. Replace the handle assembly, 4. Tighten the

nut cap just enough to prevent leaking; too much tightening makes
the faucet difficult to turn.

Siop that leak

Small leaks in pipes or water tanks

may often be repaired by the man

of the house. For a leak in a

pipe do this: 1. Shut off water.

2. Put a rubber patch over the leak. 3. Put a clamp around the
pipe and patch. 4. Tighten the clamp.

To repair leaky boilers, tanks, water jackets:

1. Turn off water. 2. Remove rust, grease and oil from part to

be repaired; rub with sandpaper or wire brush. 3. Mix iron ce-

ment with enough water to give the consistency of putty. 4. Force

the mixture into the hole, crack or seam; bring cement over the

surface of repair. 3. Let cement harden before turning on water.
medium heat rather than high - !

with utensils of glass, stainless
steel or pottery. If you select cov-
ers that fit properly low heat will
maintain cooking temperatures
just as well. Before hot dry pans
go into water let them cool off.
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7 g : Move back ! High heat burns

out units and shortens their life.
You don’t really need highest
heat, you know, for more than a
few minutes at a time to bring
water or vegetables to a boil
quickly or to brown meats. An-
other thing—you probably use
the front units most. How about
using the back ones more?
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If a slip has been laid
aside because it has a
dingy hue, restore it with
a soap or liquid dye that
tints as it washes.  fitting petticoat.
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No? No!If you've used your
rubber spatula for foods contain-
ing fat wash it right away. And
whisk it out of hot water pretty
fast too. You'll dull those beau-
tiful sharp knives if you pile them
in the sink with other tools. And
oh horrors, don’t let little Willy
or anybody else use those lovely
blades for cutting string, paper,
cardboard or wood!

Ouch! Remember what hap-
pened to that glass coffee maker
when it boiled dry? Always use
medium heat rather than high
with utensils of glass, stainless
steel or pottery. If you select cov-
ers that fit properly low heat will
maintain cooking temperatures
just as well. Before hot dry pans
go into water let them cool off.

~ Cool off! If the range is hot

wipe it up with a paper towel—
no damp cloth, pray. When it
comes time for a good washing
let the range cool first. Please
spare the steel wool and use
cleansing powders with discre-
tion on enameled parts. And
when you’re through be sure to
replace parts properly. Makes
quite a difference, what?

What's that I hear? When
using any piece of motorized
equipment like your mixer or sew-
ing machine or vacuum cleaner,
keep an ear as well as an eye on
it. If any unusual noise develops
stop the motor at once; in fact,

stop it for a while if it even begins
to get hot. Turn heating appli-
ances to high heat for as brief a
time as possible.

Move back ! High heat burns
out units and shortens their life.
You don’t really need highest
heat, you know, for more than a
few minutes at a time to bring
water or vegetables to a boil
quickly or to brown meats. An-
other thing—you probably use
the front units most. How about
using the back ones more?

3 1 £

If a slip has been laid
aside because it has a
dingy hue, restore it with
a soap or liquid dye that
tints as it washes.
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P Y patients would
W sal Tight if their owners didn’t
abuse them. But the things they
do!™ Then she told us the sad sad
tales set forth below.

CLOSE-uP OF
THE DAMAGE

Tale of the Born Cook

She tried to save time by toast-
ing buttery cheesy thingsin the
toaster instead of on a grill. This
coated the wires and in time de-
stroyed the heating element.

® Says Mrs. Riedel: Don’t put
frosted buns or bread spread with
butter or cheese in a toaster.

Tale of the Careless Maid

She was too lazy to store the
toaster with its cord neatly wound
into a loose figure 8 ; she let it get
hopelessly kinked, then tried to
yank it straight. The damaged
cord had to be sent to the appli-
ance hospital,

® Says Mrs. Riedel: Save that
cord! Don’t yank it, don’t let it
get burned or grease-soaked!

Tale of the Waffle Wizard

He made wonderful waffles—
the whole gang said so—but he
didn’t bother to clean up the

r e was through and
time it was used the leftover
grease and batter baked on, espe-
cially round the hinge. Then, too
late, conscience goaded him into
trying to clean it and he had to
scrub so hard he injured the finish
—and incurred the wrath of the
Lady Wizard.

® Says Mrs. Riedel: Don’t let ap-
pliances get dirty. Grease and
food eventually burn into their
metal, ruin their finish and thus
shorten their lives.

Tale of the Heedless Wife

She left her hot iron on the
edge of the board to cool; then,
in her hurry to answer the door-
bell, she tripped over the dangling
cord—and now the iron is tem-
porarily out of the running with
a fractured handle.

® Says Mrs. Riedel: Don’t leave
appliances around with dangling
cords or within reach of toddlers
and oh, don’t drop them or treat
them roughly!

2

How to Get
Your Money’s Worth from
Your Appliance

1. Readtheinstructionsthatcome
with it—even if you're sure you
know. This one may be different
from the one you had before.

2. Keep the guarantees that come
with the appliance and also the
sales slip.

3. Never force an appliance or
poke at it with screwdrivers or
nail files. (Some do!)

4. Don’t try tinkering ; it renders
the guarantees void and often
makes more work for the service
man in the end.

If a sl
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lip is worn under the
eplace that area with
abric. To avoid wear,
carry purse always
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@ Coffee Makers.

L

® Vacunm Cleaners. A dirt-clogged

bag slows the cleaning and over-
works the motor. Let the cleaner
clean the bag—an outdoor job. At-
tach tools, leave bag outlet open—
turned so dust will not cause annoy-
ance. Empty bag, turn and clean.

Dry glass coffee

makers thoroughly before heating—
as breakage insurance. Clean coffee
makers with soap and water and

rinse. Brush spouts and stems.
Keep electric units out of water.

|

® Tool Kit. Minor mends save major

trouble—so keep a few tools handy.
A kit with hammer, screw driver,
pliers, nails, screws and tacks will be
needed in a good-care program.

® Refrigerators. Wobbly ice trays
overwork refrigerators and prolong
freeszing. To flatten insert a block
and pound. Frost-covered coils run
motors overtime, defrost regularly.
Oil and clean as directed. Hands
off door gaskets—oil ruins rubber.

" 4
® Washers. To save rubber wringers.
put clothes through evenly—not
bunched. Add water, soap, start
motor, then add clothes—it’s kinder
to the motor. Don’t overload. After
use, release pressure, wipe rolls.

Repacn Service

Do right by your appliances.
If you give them co-operation
in thoughtful care, they serve
vou better and longer. But if
real trouble crops up, don’t
try tinkering—call for expert
help. A trial-and-error ap-
proach on a complicated re-
pair may cause serious dam-
age. Don’t call for service on
electrie appliances until you
have checked to see if cur-
rent is on; fuse may be blown.

@ Mending Lamp Cord. Cul off
worn cord. Loosen screws in plug
and unfasten wires. Remove one
and one half inches of outside
cord covering—if braided wrap
with string to stop raveling. Re-
move insulation from two inside
wires for an inch from ends.
Scrapewires bright butdon’tcut.
Twist each wire. Insert cord
through back of plug. Bringeach
wirearoundoutsideofone prong.
wind bare portion around one
screw and tighten screw. Bare
wires must not touch each other.
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If a slip has been laid
aside because it has a
dingy hue, restore it with
a soap or liquid dye that
tints as it washes.
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If a lacy top is beyond re-
pair, cut it off and sew the
skirt of the slip to a narrow
waistband. Presto! a well
fitting petticoat.
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® Ranges. Rotate use of surfac
Penny-saving practices save
temperature foods—not refr

e units as you do tires on the car.
Juel and wear on ranges. Broil room-
igerator-cold ones. Use ovens for complete
don’t be an oven peeker. In cooking
nough to cover units or burners, with
with small amounts of water—foods will
low after the steaming point is reached.

- hite or pas
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meals, not for single dishes—and
on the surface, use pans large e
well-fitting covers, and cool:
not burn if heat is turned
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® Mixers. Don’t be a knocker—bent @ Toasters. Fingers are better than
beaters and chipped bowls result Jorks in reaching for toast: with a
Sfrom banging beaters on bouwls.
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Jip is worn under the
eplace that area with
abric. To avoid wear,
carry purse always
the same arm.

Jork there’s danger of a short—and

Use-a rubber paddle or a spoon to  ashoel. Try asmall brush for clean-
scrape off batter. Go easy on stiff ing out erumbs. Clean the outside
doughs that stall motors. Clean
s mixers, but keep the motor part
' outl of water. Check vour oil needs.

with a soapy cloth—plus judicious
use of a cleanser when necessary—
but never put a toaster in water.
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@ Fans. 0il to a motor is like water ® Heating Pads. 1ts unfair to heat-
to a thirsty man. If your fan needs ing pads to drag them around by
oil (some don’t), provide good oilon  their cords, or to roll them into
schedule. Why mention fans now?  bundles Jor stowing away. Lift by
Remember they move the air, be it the pad itself; put away flat. Never

e

winter or summer, and a fan may  use metal pins to fasten a pad and THRE 7 : : J .
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® Ranges. Rotate use of surfa

. 3 ce units as you do tires on the car.
Penny-saving practices save

Juel and wear on ranges. Broil room-
temperature foods—not refrigerator-cold ones. [ seovens for complete
meals, not for single dishes—and don’t be an oven peeker. In cooking
on the surface, use pans large e ‘

well-fitting covers, and coolk
not burn if heat is turned

nough to cover units or burners, with
with small amounts of water—foods will
low after the steaming point is reached.
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@ Mixers. Don’t be a knocker—bent @ Toasters. Fir
beaters and chipped bowls result
Jrom banging beaters on bowls.
Use-a rubber paddle or a spoon to
serape off batter. Go easy on stiff
doughs that stall motors. Clean

1gers are better than
SJorks in reaching for toast: with a
fork there’s danger of a short—and
ashock. Try asmall brush forclean-
ing out crumbs. Clean the outside
with a soapy cloth—plus judicious
use of a cleanser when necessary—
out of water. Check your oil needs. but never putl a toaster in (
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mixers, but keep the motor part

waler.

@ Fans. Oil to a motor is like water ® Heating Pads. It's unfair to heat-
to a thirsty man. If your fan needs
oil (some don’t), provide good oil on
schedule. Why mention fans now?
Remember they move the air, be it
winter or summer, and a fan may

3 add comfort in fuel-rationed days.

ing pads to drag them around by
their cords, or to roll them into
bundles for stowing away. Lift by
the pad itself: put away flat. Never
use metal pins to fasten a pad and
never let a heating pad get wet.
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If a slip is worn under the
arm, replace that area with
new fabric. To avoid wear,
don’t carry purse always
under the same arm.

Fabric from slips shortened
at the bottom makes a
collar-and-cuff set—the
collar from a bias panel,
cuffs from a straight panel.
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If a lacy top is beyond re-
pair, cut it off and sew the
skirt of the slip to a narrow
waistband. Presto! a well

If a slip has been laid
aside because it has a
dingy hue, restore it with
a soap or liquid dye that
tints as it washes.

fitting petticoat.
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® Ranges. Rotate use of surface units a
Penny-saving practices save Sue
temperature foods—not refrigerator-cold ones.

meals, not for single dishes
on the surface, use pans

® Mixers. Don’t be a knocker—bent @ Toasters.

beaters and chipped bowls result
Jrom banging beaters on bouwls.
Use-a rubber paddle or a spoon to
scrape off batter. Go easy on stiff
doughs that stall motors. Clean
mixers, but keep the motor part
out of water. Check vour oil needs.

s you do tires on the car.

I and wear on ranges. Broil room-

Use ovens for complete

s—and don’t be an oven peeker. In cooking

large enough to cover units or burners, with
well-fitting covers, and cook with sma

not burn if heat is turned low after

Il amounts of water—foods will
the steaming point is reached.
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Fingers are better than
Jorks in reaching for toast: with a
Sfork there’s danger of a short—and
ashock. Try asmall brush for clean-
ing out crumbs. Clean the outside
with a soapy cloth—plus judicious
use of a cleanser when necessary—
but never pul a toaster in water.

® Fans. Oil to a motor is like water @ Heating Pads. |

to a thirsty man. If your fan needs
oil (some don’t), provide good oil on
schedule. Why mention fans now?
Remember they move the air, be it
winter or summer, and a fan may
add comfort in fuel-rationed days.

t’s unfair to heat-
ing pads to drag them around by
their cords, or to roll them into
bundles for stowing away. Lift by
the pad itself; put away flat. Never
use metal pins to fasten a pad and
never let a heating pad get wet.
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@ Mixers. Don’t be a knocker—bent @ Toasters.
beaters and chipped bowls result
Jrom banging beaters on bouwls.
Use-a rubber paddle or a spoon to
scrape off batter. Go easy on stiff
doughs that stall motors. Clean
mixers, but keep the motor part
out of water. Check your oil needs.

Fingers are better than
forks in reaching for toast: with a
Jork there’s danger of a short—and
ashock. Try asmall brush for clean-
ing out crumbs. Clean the outside
with a soapy cloth—plus judicious
use of a cleanser when necessary—
but never pul a toaster in water.
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® Fans. Oil to a motor is like water @ Heating Pads.
to a thirsty man. If your fan needs
oil (some don’t), provide good oil on
schedule. Why mention fans now?
Remember they move the air, be it the pad itself: put away flat. Never
winter or summer, and a fan may  use metal pins to Jasten a pad and
add comfort in fuel-rationed days. never let a heating pad get wet.
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® Ranages. Rotate use of surface units

Penny-saving practices save

® Mixers. Don’t be a knocker—bent @ Toasters.
beaters and chipped bowls result
Jrom banging beaters on bowls.
Use-a rubber paddle or a spoon to
scrape off batter. Go easy on stiff
doughs that stall motors. Clean
mixers, but keep the motor part
out of water. Check your oil needs.

® Fans. Oil to a motor is like water

to a thirsty man. If vour fan needs
oil (some don’t), provide good oil on
schedule. Why mention fans now?
Remember they move the air, be it
winter or summer, and a fan may
add comfort in fuel-rationed days.

as you do tires on the car.

: Suel and wear on ranges. Broil room-
temperature foods—not refrigerator-cold ones, U

meals, not for single dishes—and don’t be
on the surface, use pans large enoug
well-fitting covers, and cook with sm
not burn if heat is turned low afte

seovens for complete
an oven peeker. In cooking
h to cover units or burners, with
all amounts of water—foods will
r the steaming point is reached.
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Fingers are better than
forks in reaching fér toast: with a
Jork there’s danger of a short—and
ashock. Try asmall brush for clean-
ing out crumbs. Clean the outside
with a soapy cloth—plus judicious
use of a cleanser when necessary—
but never put a toaster in walter.

® Heating Pads. It's unfair to heat-
ing pads to drag them around by
their cords, or to roll them into
bundles for stowing away. Lift by
the pad itself; put away flat. Never
use metal pins to fasten a pad and
never let a heating pad get wet.

1. Polkadot pick-up:'l{ip the
whole front seam, insert

gore

front of the skirt and a bias
piece in front of the waist.

2. Festive and feminine: Rip
the neckline down to 2 low V,
add a long full organdy ruffle.

3. Clear-cut and crisp: Square‘
off the neckline, chop off the
sleeves, add perky
white piqué for co
for turn-back cuffs.
® Lovely to look at—in silk or \ \‘
: with velveteen border. Try )
hand at mixing and match-
i:;:.rSizes 12to 18730 to 36. 1038.
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Left above:
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lines should be dcﬁmtev—lu‘;, 1,l ‘
or sharply shaped. ;\dd' yards 10‘
white cotton fringe bought at‘t 1;
upholstery counter. A I‘L;ml.'ll;]‘:le(,l
packed with buckram am- r} jth
around with fringe, does aw a_\. :\:h
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Long white gloves, white turba
for spring accents.
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® Mixers. Don’t be a knocker—bent @ Toasters. Finge
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beaters and chipped bowls result
Jrom banging beaters on bowls.
Use-a rubber paddle or a spoon to
scrape off batter. Go easy on stiff
doughs that stall motors. Clean
mixers, but keep the motor part
out of water. Check your oil needs.

to a thirsty man. If your fan needs
oil (some don’t), provide good oil on
i schedule. Why mention fans now?
Remember they move the air, be it
winter or summer, and a fan may
L add comfort in fuel-rationed days.
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® Ranges. Rotate use of surface units a

on the surface, use pans large enoug
well-fitting cove
not burn if hea

® Fans. Oil to a motor is like water ® Heating Pads.

s you do tires on the car.

Juel and wear on ranges. Broil room-
rigerator-cold ones. Use ovens for complete
s—and don’t be an oven peeker. In cooking

h to cover units or burners, with

rs, and cook with small amounts of water—foods will
t s turned low after the steaming point is reached.
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rs are better than
forks in reaching for toast: with a
SJork there’s danger of a short—and
ashock. Try a small brush for clean-
ing out crumbs. Clean the outside
with a soapy cloth—plus judicious
use of a cleanser when necessary—
but never put a toaster in water.

It’s unfair to heat-
ing pads to drag them around by
their cords, or to roll them into
bundles for stowing away. Lift by
the pad itself; put away flat. Never
use metal pins to fasten a pad and
never let a heating pad get wet.

HOLLYWOOD PATT ERNS
FOR SUB-DEBS

EAR SUSAN: I've just discovered the power of
a pattern—it's a way to make your dreangz
come true! A way to create your own wardr_o

with no bother to your budget. Try a_two-p;mce-
wool suit with knitted back in contrgstmg cogrs,
a velveteen dress in flame rgd to set his hearfl afire. i
3 Make your own fabric combinations, color sc gm:les.l .
Put young ideas into an old-fashioned sewing circle

PHOTO BY HENLE
® Soft pastel w ool basque
with cotton rickrack. .Nl..u:\
12 to 20; 30 to 38. 1035. : -
® Perfect nine-to-fiver. 1.\\0-DIOI e
’-‘ jacket dress. Make it in flannel
with knitted back. bright (‘o.l-
B ors. Sizes 12 1o 203 30 to 38. 1013.

® White-collargiil. Equally I)r(*lty
in soft or bright colors. Three-
quarter sleeves, gored skirt.
Sizes 12 to 203 30 to 38. 104l.

L J
® Slietch of the dress shown ’i
plmtugruph. Make in a softsil
withbraid trim,orwool lnixtur-
with velveteen rickrack. 1035

e
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® A knitted back for action—for i

compliments. Back version f’f )

pattern 1013. Make it in /

matching or contrasting colors.

® Still another version of 1013.
This one’s a tailored suit. Make
it in corduroy, velveteen, w ool

mixture. Sizes 12 to 20330 to 38.

@® To keep you in the front line. \ |
Princess dress, sweetheart |
i y i ac h-
neckline. Crepe with Idt eruc
ing. Sizes 12to 203 30 to 38. 1040.

HOLLYWOOD
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® Lovely to look at—in "“k, ALl 3
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THE CONSUMER’'S VICTORY PLEDGE

As a consumer, in the total defense of democracy,
I will do my part to moke my home, my com-
munity, my country ready, efficient, strong.

1 WILL BUY (AREFU[LY*Gnd I will not buy anything above

the ceiling price, no matter how much | may want it.

| WILL TAKE GOOD CARE OF THE THINGS | HAVE

—and | will not buy anything made from vital war materi-
als which | can get along without.

I WII-'- WASTE NOTHING—cnd I will take care to salvage

everything needed to win the war.
o f ; /L -2 -
Slgnulureé'i 2o Al Al 2 a L T
When/‘:ou sign this pledge, you ora joining the ranks
of millions of consumers working together to help win
the war. Put this uo where you will see it every day.
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THE CONSUMER’S VICTORY PLEDGE

As a consumer, in the total defense of demacrocy,
I will do my part to moke my home, my com-
munity, my country ready, efficient, strong.

I WH.I. BUY (AREFU“.chmd I will not buy anything above

the ceiling price, no matter how much | may want it.

| WILL TAKE GOOD CARE OF THE THINGS | HAVE

—and | will not buy anything made from vital war materi-
als which | can get along without.

| WI“. WASTE NOTHINGfand I will take care to salvage
everything needed to win the war.

L 7210
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Whendyou sign this pledge, you ore joining the ranks
of millions of consumers working together to help win
the war. Put this uo where you will see it every day.
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SPRING TWINE

For binding the springs in

- overstuffed Furniture. in
5lace of Italian hemp twine.
3 new Sisal is being used the
strength of which is superior
to the old:

Dread to shiver this wi

No need 1
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nter with fuel scarce:
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THE CONSUMER'S VICTORY PLEDGE

As a consumer, in the total defense of democracy,

; s
] WA’IJ do my part to moke my home, my com-
munity, my country ready, efficient, sirong.

| Wlll BUY CAREFUU.qund I will not buy anything above

the ceiling price, no matter how much | may want it

| WILL TAKE GOOD CARE OF THE THINGS | HAVE

—Icnd | will not buy anything made from vital war materi-
als which | can get along without.

l Wll.l. WASTE NOTHiNG—and I will take care to salvage

everything needed to win the war.
”
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fhe{x"you sign this pledge, you ora joining the ranks
of millions of consumers working together to help win

the war. Put this uo where you will see it every day
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seriped (i THE CONSUMER’S VICTORY PLEDGE

taffeta. ]
As a consumer, in the total defense of democracy,
| will do my part to make my home, my com-

munity, my country ready, efficient, strong.

._’ ‘ \ | WILL BUY CAREFULLY—and 1 will not buy anything above

the ceiling price, no matter how much | may want it.

| WILL TAKE GOOD CARE OF THE THINGS | HAVE

‘ —and | will not buy anything made from vital war materi-
als which | can get along without.

I WILL WASTE NOTHING—cnd I will take care to salvage

everything needed to win the war.

. / s ?
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/ Whenfyou sign this pledge, you ora joining the ranks
of millions of consumers working together to he!p win
]‘ the war. Put this uo where you will see it every day.
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r striped | THE CONSUMER'S VICTORY PLEDGE

taffeta. ;
As a consumer, in the total defense of democrocy,

| will do my part to make my hame, my com-
munity, my country ready, efficient, strong.

’.f I WII.I- BUY (AREFullqund I will not buy anything above

the ceiling price, no matter how much | may want it.

Q Y | WILL TAKE GOOD CARE OF THE THINGS | HAVE
) “ ‘ —and | will not buy anything made from vital war materi-
( | als which | can get along without.

| WILL WASTE NOTHING——Qnd I will take care to salvage

everything needed to win the war.

s / PR
| Signaturd=f £ #ge Al g A2l /) L L,

/ When#you sign this pledge, you ora joining the ranks
* of millions of consumers working together to help win
the war. Put this uo where you will see it every day.
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pinding the springs in
E:l;rstuf «d Furniture. in
place of 1id T
Sisal is'being usect
:l:::glh of which is superior
to the old:

|

GPRING TWINE -

£ Italian hemp twine.

/

adults 10 112 foowns

THE CONSUMER'S VICTORY PLEDGE

As a consumer, in the total defense of democrocy,
| will do my part to moke my home, my com-
munity, my country ready, efficient, strong.

[ WIU. BUY CAREFULLY-—Gnd I will not buy anything above

the ceiling price, no matter how much | may want it.

| WILL TAKE GOOD CARE OF THE THINGS | HAVE

—and | will not buy anything made from vital war materi-
als which | can get along without.

l WII.I. WASTE NOTHING—and I will take care to salvage

everything needed to win the war. ”
Signarureé’] ¢ #ger ) A Aol d‘ 2, AL
Whenfyou sign this pledge, you ora joining the ranks
of millions of consumers working together to help win
the war. Put this uo where you will see it every day.
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' GPRING TWINE
binding the springsin
I.(;‘\’.'rcr:;.uf ‘ed Furniture. 10
lace of ltalian hemp twine.
1 new Sisal isbeing used the
strength of which is superiot

to the old:

eriped | it THE CONSUMER’S VICTORY PLEDGE

| A IR As a consumer, in the total defense of democrocy,

| o | will do my part to moke my hame, my com-
munity, my country ready, efficient, strong.

/ ‘ 2 I WILL BUY CAREFULLY—and 1 will not buy anything above

| the ceiling price, no matter how much | may want it.

| WILL TAKE GOOD CARE OF THE THINGS | HAVE

—and | will not buy anything made from vital war materi-
als which | can get along without.

l WII-I. WASTE NOTHINGﬁcnd I will take care to salvage

everything needed to win the war. 5
% p
. { [ . s J
Srgﬂafurezj_f 2geA) At ol é‘ o VLT
When#you sign this pledge, you ora joining the ranks
of millions of consumers working fogether to help win
the war. Put this uo where you will see it every day.
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GPRING TWINE
For bindin'g the springs in- 5

- overstu

d Furni_tl.lr:‘..r in
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lace of llalun}lcmp
2 :ew sisal is bemng used the
strength of which is superior .

to the old:

Add some insulation to
prevent fuel waste

THE CONSUMER’S VICTORY PLEDGE

As a consumer, in the total defense of democracy,
| will do my part to moke my home, my com-
munity, my country ready, efficient, strong.

I WILL BUY CAREFULLY —and 1 will not buy anything above

the ceiling price, no matter how much | may want it.

| WILL TAKE GOOD CARE OF THE THINGS | HAVE

—and | will not buy anything made from vital war materi-
als which | can get along without.

I W“.l WAST[ NOTHING—cnd I will take care to salvage

everything needed to win the war.

/7

ngﬂdfuréz’f ¢ g A ) Al d’ 2 B
Whenfyou sign this pledge, you ara joining the ranks

of millions of consumers working together to help win

the war. Put this uo where you will see it every day.
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; e fog ® Give your heating plant
: SPRING TWI“E i | a thorough cleaning
binding the springs in
I::'rerls';uf =d Furniture. in
|ace of Italian hemp hl:xl:.
1 new Sisal isbeing used
strength of which is superior
to the old:

THE CONSUMER’S VICTORY PLEDGE

As a consumer, in the total defense of democracy,

I will do my part to moke my home, my com-
munity, my country ready, efficient, strong.

' Wll.l BUY CAREFUH.Y-—cmd I will not buy anything above

the ceiling price, no matter how much | may want it.

| WILL TAKE GOOD CARE OF THE THINGS | HAVE

—and | will not buy anything made from vital war materi-
als which | can get along without.

l WI’.L WASTE NOTHING—and I will take care to salvage
everything needed to win the war.

Sr’gnururecf ¢ ge ) Azl G‘ 2 f A2
When#you sign this pledge, you ara jecining the ranks

of millions of consumers working together to he!p win
the war. Put this uo where you will see it every day.




SPRING TWIN:
:nding the springs 10
it::'::;:u? 'ed Furniture. 10

lace of : e
Sisal is being usec.t
:l::nwgth of which is superior

to the old:

[talian hemp twine.

Have your furnace
checked up by an expert

THE CONSUMER’S VICTORY PLEDGE

As a consumer, in the total defense of democracy,
I will do my part to moke my home, my com-
munity, my country ready, efficient, strong.

l Wlll BUY CAREFULLY—und I will not buy anything above

the ceiling price, no matter how much | may want it.

| WILL TAKE GOOD CARE OF THE THINGS | HAVE

—and | will not buy anything made from vital war materi-
als which | can get along without.

| WILL WASTE NOTHING —cnd 1 will take care to salvage

everything needed to win the war.

/ ; /
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Whenfyou sign this pledge, you ora joining the ranks
of millions of consumers working together to help win
the war. Put this uo where you will see it every day.
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GPRING TWINE

For binding the springs in-

overstuficd Furniture: in

lace © d i
Sisal is'being uscel
:l::nwgth of which is superiof

to the old:

£ Italian hemp twine.

X

Don’t burn rubbish in
the firebox

THE CONSUMER’S VICTORY PLEDGE

As a consumer, in the total defense of democracy,
I will do my part to moke my home, my com-
munity, my country ready, efficient, strong.

| WILL BUY CAREFUI.I.chnd | will not buy anything above

the ceiling price, no matter how much | may want it.

I WILL TAKE GOOD CARE OF THE THINGS | HAVE

—and | will not buy anything made from vital war materi-
als which | can get along without.

| wu.l, WASTE NOTHING—and I will take care to salvage

everything needed to win the war.

Signalurez’/ tpgen) AL ol &.-, 2o7 /.

Whrm/yrou sign this pledge, you are joining the ranks
of millions of consumers working together to he!p win
the war. Put this uo where you will see it every day.
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¢ : Don’t interfere with heat output
- Gt = of a radiator
SPRINV TWINE

binding the springs 12 ;
E?er;tuf ed Furniture. 11
place of Italian hemp twine.

Hhbaedf s 1
gisal is being use the
:—l:::glh of which is superier

to the old: —‘“‘_j
‘s |

THE CONSUMER'S VICTORY PLEDGE

As a consumer, in the total defense of democrocy,

I will do my part to moke my home, my cam-
munity, my country ready, efficient, strong.

l Wlll BUY (ARE’ULLY—cnd I will not buy anything above

the ceiling price, no matter how much | may want it.

| WILL TAKE GOOD CARE OF THE THINGS | HAVE

—and | will not buy anything made from vital war materi-
als which | can get along without.

l Wlll. WASTE NOTH|NG—qnd I will take care to salvage

everything needed to win the war.
-~

{ }
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s Whe%ou sign this pledge, you ora joining the ranks
of millions of consumers working together to help win
J: i : 5 g & the war. Put this uo where you will see it every day.
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GPRING TWINE

binding the springs I
?vrcrstﬁﬁged F\ertur:; in
*lace of ltalian hemp Jﬁ“:
a new Sisalis being used.t
strength of which 15 84

to the old.:

And now point three— |
heat conservation

L. Insulate. A survey at tne Un;-
\\'ersit_\-' of Illinois showed that the !
full (hickness of insulating materia| |
ap_p_hed in the side walls and on the
ceiling of the upper floor saves 30
per cent in fuel.

2. Use storm sash. i

3. Lock double-hung sash and
casement windows,

4. Weather-strip bedroom doors :
or raise sills to prevent air leakage
when windows are open at nighbl.

_ 3. Close fireplace dampers when
fireplace is not in use.

6. Use kitchen ventilator spar- '
ingly in cold weather. Equip with
shutter which can be closed.

7. Draw shades at night. J

THE CONSUMER’S VICTORY PLEDGE

As a consumer, in the total defense of democrocy,
I will do my part to moke my home, my com-
munity, my country ready, efficient, strong.

I WILL BUY CAREFULLY —and I will not buy anything above

the ceiling price, no matter how much | may want it.

| WILL TAKE GOOD CARE OF THE THINGS | HAVE

—and | will not buy anything made from vital war materi-
als which | can get along without.

I W||.|. WASTE NOTHING—cnd I will take care to salvage

everything needed to win the war.

/7
Signnfure[i » g A ) Aol Cf 2 L
When#you sign this pledge, you ora joining the ranks
of millions of consumers working together to help win
the war. Put this uo where you will see it every day.
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