
The Truth of It Is . . This Cherry Torten Is Good!
(See Recipes Below)

Washington Day Ideas

It took Washington to make the
cherry famous by telling the truth
about cutting down that famous tree,
but it takes only a sampling to make
us appreciate the cxccller.ee of this
luscious red-ripe berry.

If you're sensitive to color, and
most of you are, I am sure, then
you can make the
most of the possi¬
bilities which the
cherry offers for
pepping up win¬
ter mealtime.
With appetites
riding high, but
opportunities for
decoration fairly
low in these cold¬
er months, the
Washington birthday and its syno¬
nym the cherry, come to the rescuc.

.Cherry Torten.
(Serves 6 to A)

Torten Layer:
1 cup sifted flour
Ife teaspoon salt
1 tablespoon sugar
V« cup butter
1 egg yolk, slightly beaten

Combine flour, salt and sugar. Cut
in butter with knives or pastry
blender. Add beaten egg yolk and
mix thoroughly. Press this mixture
into baking dish or pie tin. Cover
with cherry topping and bake in a
hot (425-degree) oven for 15 min¬
utes. Reduce heat to moderate (350
degree) for about 20 minutes.
Serve hot or cold, with whipped or
plain cream if desired.
Cherry Topping:
1 No. 2 can red, tart, pitted cherries
% cup sugar
4 tablespoons cornstarch
1 tablespoon butter
Drain juice from cherries. Heat

to boiling point. Combine sugar old
cornstarch. Add enough cold wa¬
ter to make a smooth paste. Pour
this gradually into the boiling cher¬
ry juice and cook 5 minutes, stir¬
ring constantly. Remove from fire,
add cherries and butter.
This upside down cake is as good

as it looks because the cherries are
interlaced with
the delicious car¬
amel mixture.
You'll be extra
clever for vary¬
ing the dessert
course with this
newcomer to the
upside down cake
family for it's
bound to carry
off first honors:

Cherry Upside Down Cake.
2 eggs
V* cup sugar
V* cup boiling water
% cup cake flour
Vi teaspoon salt
% teaspoon baking powder

Lynn Says :

The cherry family is one with
many branches. There are two
other types of cherries worthy of
mention.
The first of these is a white

type cherry commonly called
Queen Anne. This lends itself
well to salads and adds distinc¬
tive flavor especially when used
in combination with other iruits
such as pineapple, oranges,
grapefruit and bananas. A little
bit of the Queen Anne cheery goes
a long way.
The other type, called Bing

cherries, are deep, dark red, and
quite sweet. For that reason they
are at home in desserts. They
can be made into sauces and
served over ice creams and pud¬
dings.

This Week's Menu

.Meat^ Balls Buttered Noodles
Creamed Spinach With

Egg Garnish
.Banana Muffins Butter
Lettuce With French Dressing

.Cherrv Torten
Coffee Tea Milk
.Recipes Given.

1 teaspoon lemon or orange ex¬
tract

IV2 cups red, pitted cherries
y« cup butter
\>1 cup brown sugar
Beat yolks until thick; add sugar

gradually. Continue beating and
nrM urator. Miv uroH anH nHH
dry ingredients. Beat in thoroughly
and fold in flavoring and stiffly beat¬
en egg whites. Melt butter in heavy
skillet and add brown sugar. Over
this spread cherries, then pour over
cake batter. Bake 30 to 40 minutes
in a moderate (350-degree) oven.

Peach Cherry Pie.
1 recipe plain pastry

cup sugar
y« cup flour
Vk cups canned tart red cherrics
l'.i cups sliced peaches (canned)
V4 teaspoon almond extract
Vi cup juice from canned cherries
3 tablespoons butter
Drain fruit. Mix flour and sugar

and sprinkle 'A of the mixture in a
lined pastry tin. Add fruit and cher¬
ry juice to which has been added
the almond extract. Sprinkle fruit
with remaining flour-sugar mixture.
Dot with butter. Make lattice top
for pie and flute edges. Bake in a
hot (425-degree) oven 10 minutes,
then in a moderate (350-degree)
oven 25 minutes.
Meat balls slim the budget and

still remain a good main dish for
dinners this sea¬
son. They're nu¬
tritious and fla¬
vorful made with
egg, milk and
bread, and color¬
ful with green
peas riding in the
rich brownish red
gravy:

"'

'Meat Balls.
(Serves 6)

2 slices bread
3i cup milk
1 beaten egg
V< pound ground beef
V* cup ground pork
Salt and pepper
2 tablespoons chili sauce
1 small onion, grated
2 cups strained tomatoes
1 teaspoon Worcestershire sauce
1 cup peas, cooked
Soften bread in milk, add egg.

Mix meats and add seasonings, salt,
pepper, chili sauce and onion. Form
into balls, roll in flour and brown
in hot fat. Add tomato and Wor¬
cestershire sauce and simmer for
35 minutes. Add peas and cook until
they heat through.

'Banana Muffins.
(Makes 10 muffins)

2 tablespoons shortening
y« cup sugar
Vi cup chopped banana
1
1 cup vitamin-enriched wheat flakes
% cup milk
i cup flour
Vi teaspoon salt
2 Vi teaspoons baking powder

Blend shortening and sugar, add
chopped banana and egg and beat
thoroughly. Stir in wheat flakes and
milk. Sift dry ingredients and add
to first mixture. Stir only until
flour disappears. Fill greased muf¬
fin tins until % full and bake in a
moderately hot (400-degree) oven
about 30 minutes.
(Relented by We«t«rn Newtp*p«r Union.)

Washington. D. C.
NEW TAX BATTLE

Biggest fight on Capitol Hill when
it comes to writing new taxes is go¬
ing to be over the sales tax. Wall
Street forces already have laid pipe
lines to certain congressmen for a
sales tax instead of heavier cor¬
poration taxes, and it is going to be

a knock-down-drag-out battle.
The man in the thick of this fight

is now relatively obscure, but the
public will hear a lot about him
shortly. He is Randolph Paul, bet¬
ter known to Ford. Standard Oil,
and big firms who hire the nation's
besi i«iA then to th* re?* of
the country. Paul has written a
number of books on federal income
taxes and gave up a $250,000 law
practice to work for virtually noth¬
ing for the government.
Despite his background, however,

big business will get no comfort
from Randolph Paul when it comes
to the sales tax. He is opposed to
this levy primarily because it in¬
duces inflation.

"If you add four cents 011 the sales
price of any commodity," Paul ar¬
gues. "and c few more pennies on
the price of a whole row of other
commodities, labor has an excuse
to r.sfc for an increase in wages.
Prices have gone up, and labor
claims it is entitled to the increase.
Then once the increase is granted,
industry has an excuse for increas¬
ing prices, and the whole thing is
started all over again. It can be the
most vicious circle in our economic
life."

. . .

Anti-Sales Tax.
Instead of a sales tax. Paul fa¬

vors a series of very stiff taxes all
along the line. Most drastic of his
proposals is to tax lowest bracket
incomes.
Paul points out that if you take 72

per cent from the big business ex¬
ecutive making $50,000 a year he
merely increases salaries to his as¬
sociates, spends more money on in¬
stitutional advertising, and de¬
creases his nei income. This in iiic
end also leads to inflation. Paul
is in favor of taxing the higher
brackets very heavily, but warns
that the $1,200,000,000 additional at¬
tainable from this source is peanuts
compared with what the country has
to raise to meet the war bill.
The real spending power of the

nation is in the lower bracket in¬
comes and Paul con'eads these will
have to bear the big Fart of the war
budget.
Other Paul proposals are:

(1) Heavy corporation taxes;
(2) stiff excess profits taxes; (3)
plugging all loopholes in the tax
laws; (4) an excise tax on cer¬
tain specific luxuries which
would not increase the cost of
living.
His recommendations are sure to

be adopted in toto by Secretary
Morgenthau and the White House.
Whether congress will adopt them
will be decided only after one of the
toughest tax battles in history.
especially over the sales tax.

. * *

HOW TO SEE HENDERSON
Leon Henderson is guarded by so

many secretaries and functionaries
that even members of congresshave a hard time getting to him.
Officials of Alaska, bothered by a
serious price problem in the Terri¬
tory, tried for days to get an audi¬
ence with the price czar.

Finally, a little gray-haired ladyfound the answer.
Mrs. John McCormack, wife of

Alaska's selective service head, at¬
tended a woman's club function in
Washington, at which Henderson
submitted to questioning.
Mrs. McCormack put the Alaskan

price problem to Henderson on the
floor of the club meeting, and he
promptly invited her to call at his
office next day for a detailed ex¬
planation.
"The people around the office,"said Henderson, "will try to keep

you out, but pay no attention to
them. You just march straight into
my office."
Mrs. McCormack followed in¬

structions. She saw Henderson, and
came away with a promise of action.

. . .

CAPITAL CHAFF
C. Attorney General Francis Biddle
is personally reviewing the recom¬
mendations of »11 A1i»n E:.cr.iyHccring boards, which pass on
charges against alien residents in
the U. S.
fl. The Bluefield, W. Va., Chamber
of Commerce has taken an unusu¬
al step for a chamber of commerce.
Advocating the curtailment of non¬
essential federal spending, the
chamber listed a number of pet lo-

, cal projects it was willing to foregofor the duration of the war.

Buttonholes made with fine cro¬
chet thread do not tear out so

quickly as those made with ordi¬
nary sewing thread.

. . .

If the chicken is well-rubbed in¬
side and out with a cut lemon
before being cooked it will make
the meat white, juicy and tender.

. . .

Fots and pans do not have to be
scoured if the gas flame is kept
on only high enough to maintain
the boiling point. After liquid is
brought to a boil it cooks no faster
with high heat.

Enjoy Stitching This
W/rwll T~yn «

M. * V %,J
------ ~

Pattern 2837.

JT'S fascinating to see this pic-
* lure appear so quickly under
your needle.all the stitches are
easy, you know.

. . .

Pattern 2837 contains a transfer pattern
of a 15 by 19»i inch picture; illustrations
o£ siiiches; color chait; materials re¬
quired. Send your order to:

Sewlnjc Circle Needleeraft Dept.
82 Eighth Ave. New York
Enclose IS cents In coins for Pat*

tern Ho
Name
Address

Long-Distance Broadcast
When a war correspondent

broadcasts from Manila to New
York city, the number of times his
voice is amplified is virtually in¬
calculable, particularly while span¬
ning the 7,164 miles of the Pacific
to San Francisco, says Collier's.
Even on its 3,000-mile journey byland wire from the West to the
East coast, the amplification is
about as much as the figure one
followed by 90 zeroes.

Do Ton Bake at Home?
If you do, send for a grand cook

book.crammed with recipes for
all kinds of yeast-raised breads
and cakes. It's absolutely free.
Just drop a postcard with your
name and address to Standard
Brands Inc., 691 Washington St.,New York City..Adv.

Winter is a good time for the
home owner to build that rustic
lawn furniture he has longdreamed of making.

mm*

Choose towels of more than one
color for your bathroom. Theymake a gay appcarancc blended
side by side on the towel rack.

. . .

A burnt-out unglazed electric
bulb need not be sheer waste. Cut
oft the neck, remove the filament,
and you have an attractive little
globe in which to grow your ivy
plant.

Inferior strains of Ferry Quality Seed h
cabbage seed usually bred to produce these
produce these results: results:

Cobbeycs Hlnfrafetf obm grew .dmr
Identical eoadJtioaa.

Imbt on Fnrr Quatttt Suns st your local
dealer's. Send for <ree copy of "Fkanr's
Veist C~=r:r Ccatsfa pfss.
planting, cultural directions tor complete
borne vefetable garden. Write Dept. W-2.iKxne vcjnmoic iirocn. nnw ucpi. n*<.

FEBBY-MOBSE SEEI CO.

John Philip Sousa's two most
famous marches brought him the
smallest and largest sums of all
his many compositions, says Col¬
lier's. The Washington Post
March, in an outright sale, yielded
only $35, while the Stars and
Stripes Forever, sold on a royalty
basis, earned more than $300,000.

pmorr SAN FRANCISCO

Sousa's Score

Err in Haste
Men err not so much in prompt

action as in hasty judgment..
Louis Napoleon.

¦ ¦¦¦ a STUDY AT ROME for Per-¦ 11M I Bonml Success and LargerH mmmt timings. 31 rears of aoc-BUI cessful student guidance u.¦ IM¦¦ ?"". expert instruction.[Ill LL.B. Degree awarded. All¦nil text material furnished. Ea*y¦ ¦ ^payment plan. Send for FREE
S°9 L*w*fcnd ExecutiveGuidance." at ONCE.

AMERICAN EXTENSION SCHOOL OF LAW
D«Pt- WN, S East Hmsi St, CkleamTl£

As We Think or Feel
The world is a comedy to those

that think, a tragedy to those who
feel..Walpole.

BABY CHICKS
Popular Breeds

100-*725 ""

GEORGIA STATE HATCHERY
Mmntm - - a«iw>l«

JULi ET, REMEMSER,
IF YOU BAKE AT
HOME, THE ONLY
YETAST.WITH ALL
THESE VITAMINS
IS FLEISCHMANN© .

*Pcr OJte: Vitamin A-2000 Unio (ht.) Vitamin B.-150 Unio (/./ )Vitamin 0.400 Units (Itil.) Vitamin 0. 40-30 Unio (5b. Boar.)a. >. . - -

pndibtj
vtramtn v. wu unio (Int./ Vitamin 0-40-50 Unia (Si.All of these vitamins go right into your bread ; they are not *ppnlost in rh«> /w«j, a»v Fldjchsjcu'i thcfulP1

O.SOSL0W

ADVERTISING
. . . is as essential to business as is rain to growing crops.It is the keystone in the arch of successful merchandising.
Let us shew you how to apply it to your business.


