loreigner.

Japan's emperor went to meet Japan's conqueror, General of the Army Douglas MacArthur.
first time in 2,000 years of Japanese history that a mikado had left the royal palace to re

Emperor Hirohito, “The Son of Heaven,” was dressed in formal morning .attire, not in
boyant dress of admiral or marshal. The conguered ruler bowed to American correspondents.

. +  Uncle Sam’s Most Expensive Private First Class

weat inle effecl. Workers seem hesitant aboot clim
offices, and have backing of health authorities whe
Kizuls fer workers under 30 years old.
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View of crowded Empire State building lobby after elevator

Sl;icken Brothers Await

Good to Bake—That's Devil's Food Cake

(See Recipe Below)

Cake Tempters

I
|
|
‘ Family hungry for cake? As a
| general rule, families take it easy
; on cakes dur
the spring an
summer because
there's a wealth
of fruits and ber-
| ries to solve the
‘ dessert problem.
But, comes the first whiff of fall
| in the air, when the kitchen will stay
cool enough even for baking, and
there's the family on mother’s heels
begging for a cake.
Then, too, husbands and sons will
soon be returning, and they will
iwant a big taste of mother's good
Ibomemade cake. Be ready for the
| call when it comes, homemakers,

' | with a brand new line-up of recipes

that are bound to win the family.
We're still aware of the strategic
situation in regard to sugar, so the
following recipes don't go all-out for
sugar. They're taste-tempting and
delicious in spite of it all, and
there's a grand variety from which
to choose. Take your pick:
*Bran Devil's Food Cake.
(Makes 16 cupcakes)
14 cups sified cake flour
134 eaps sugar
oap cocoa
teaspoons baking powder
soda
salt
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Sift flour once, measure then sift
again with sugar, cocoa, baking pow-
der, soda and salt into mixing bowl.
Add shortening and whole bran. Add
about % of the milk, then vanilla;
beat until perfectly b:‘r'nooth, about

100 ‘gtrokes.- 1-and
tmd mix well. Add rmaimng'm
and beat until well blended. Add the
well-beaten eggs. Fill greased muffin
tins 3 full. Bake in a moderate (350-
degree) oven about 25 or 30 minutes.

Do you like a cake served warm,
in squares, with the tangy flavor of
a citrus marmalade? This, then, is
made-to-order:

Marmalade Tea Cake.
2 tablespoons meilted butter or sub-
stitute

34 cup brown sugar

|
;
3

| 4 tablespoons shorteaing
1 egx
3% cup milk

cup marmalade
Blend together butter, brown sugar
and % cup corn flakes. Set this aside
for the topping. Sift together flour,
baking powder, sugar and salt. Cut

&

in shortening. Beat egg and add
milk. Add to dry ingredients, stir-
| ring only until combined. Add re-
lrnnni.n.lcu of cornflakes. Turn
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Lynn Chambers’ Menus
Stuffed Veal Shoulder
Browned Onions Carrots
Potatoes
Cranberry-Orange Salad
Biscuits
*Bran Devil's Food Cake
Beverage

*Recipe given.

with marmalade, spooned on top of
batter; sprinkle with mixture set
aside for topping. Bake in a hot (400-
degree) oven for 25 minutes, Serve
warm, cut in squares.
Sour Cream Spice Cake.

14 cup shortening

1 cup brown sugar

1 egg =

3% cup thick sour cream

134 cups sifted cake flour

Cream sugar and shortening, add
egg and beat well. Add sour cream.
Sift flour with baking soda, baking
powder, salt, cloves and cinnamon.
Add two tablespoons of the dry in-
gredients to the creamed mixture.
Beat.thoroughly. Add rémaining dry
ingredients to the first mixture,

bake in a
heated F50-de-
gree ovem 30
minuf

An Yynusual ya-
riatiéff in cakes is to use-ginger
bread as an upside-<down cake with
an apple or orange topping. This
saves both sugar and fussing as it is
not necessary to make an icing for
this_type of cake:

Gingerbread Upside-Down Cake.

14 cup shortening
¥ cup sugar
1 ez
¥4 cup molasses
1'5 cups sified flour
14 teaspoon salt
14 teaspoons baking powder
14 teaspoon baking soda
3 teaspoom cinmamon
3{ teaspoon ginger
14 cup sour milk
Botlom of pan:
2 tablespoons butier or substitute
% cup light corn syrup
% cop nuts
2 sliced apples or oranges

Cream sugar and shortening. Add
egg, beat well. Add molasses, blend.
Sift dry ingredients and add alter-
nately with the milk to the
creamed mixture. To prepare pan,
melt butter and add corn syrup. Ar-
range fruit and nuts. Pour batter
over fruit and bake for 35 minutes in
a 375-degree oven. Turn cake out
of pan immediately after removing
from oven.

For those of you who like your
whipped cream and can't get it,
::ere is an excellent way of making
t:

edges several times. Leaving bowl in
ice and water, beat with rotary beat-
ter 5 minutes. Cream will be light
and fluffy but will not stand stiff
enough to peak. Let stand 1 or 2
minutes

gently.

come stiff

be
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Kathleen Norris Says:

- Mind ~“¥our "Oun: Business

Bell Syndicate.—WNU Features,

is deeply in love”
By KATHLEEN NORRIS

"["HESE are good days in

which to mind your own

business. For one reason,
because everyone's business is
going to be ecomplicated and
hard under postwar conditions.
And for another, because intes-
fering in other persons’ affairs

| is a harmful, wasteful and often

useless employment.

Here is a letter from a woman
who feels that she very decided-
ly ought to be minding other
persons’ business, even while
she gives me a distinct impres-
sion that her own isn’t being too
well managed.

“My position is a very painful
one,”™ writes Carolyn Miller, from a
Texas town. “I live with my hus-
band’s mother, -who is a dear.
She is only 52, active and capable,
and we manage the house easily be-
otr:en us. I have a baby six months

““The trouble is my twin sisters-
in-law, whom I will call Joan and
Jean. They are 20, Joan married to
a captain of marines, and Jean en-
gaged to his brother, who is in the
air corps. This marriage and this
engagement took place before I
moved in here. My husband,” Bert,
has been away for almost-a year,

‘Not His Baby.’

“Joan, the married one, had a
baby 10 months after her husband's
departure for the south seas. She
did not notify him of this baby's ar-
rival until it was five weeks old,
then a joyous cable was sent, ‘fine
little girl, both well." His answer to
this was so pathetically-eager and
happy that it made me sick, for in
the family we all know that it is not
his baby. Joan admits herself to a
time of indiscretion, immediately
after his departure, with one of his
friends, since killed in the Pacific.

“The whole family expects me to
be a party to this outrageous de-
ception, of which I never would have
heard, if I had not unexpectedly ar-
rived here at the old home. My own
instinct is to try to persuade Joan
to write the truth to Art, and if she
will not and her mother will not, to
write him myself.

“Jean's case is, of course, less
serious, but she is running around
with one of the town boys, and
whatever ghe feels, he is deeply in
love. This seems to me terribly un-
fair to her absent fance, but her
mother will do g but look wor-
ried and say time will settle
all these problems. Personally I
don't believe in leaving such mat-
ters to time; human beings have re-
sponsibilities, and our duties to our
absent soldiers are surely the most
sacred among them.

“My husband is now returning,
honorably discharged, and we will
move back to our own home, in a
town some miles away. Naturally 1
have kept these troubles strictly to
myself, for the honor of the family,
but I really am in need of advice

*She is running around with one of the town boys, and whatever she feels, he

SILENCE IS BEST

It is often difficult to keep quiet
when you happen to know some
us_information. Many
people persuade themselves that
it is their duty to tell, becouse
somebody is being deceived. They
seldom stop to think that they
may be making a bad situation
worse.

The case discussed in today's
article concerns two young wives
whose husbands are still in serv-
ice and out of the country. The
girls are twins, young and pretty.
Joan has given birth to a daugh-
ter — obviously out of wedlock.
The other girl, Jean, is going
around with one of the local men
who is plainly in love with her.
Carolyn, their sister-in-law, sees
all this and feels she ought to
write to the husbands and reveal
the ugly facts.

Miss Norris admonishes Caro-
lyn to keep out of these people’s
affairs. There is no good purpose
to be served, she says, by telling
the soldier-husbands now. Per-
haps they will never need to
know. In any case, it is the wives
who should do the telling, and
under more [avorable circum-
stances than now exist.

business to kmow — what the rela-
tionship is between Joan and Art.
Perhaps she has written him the full
truth. already. Pethaps she is wait-
ing until he is home again, and at
work normally agein, and in love
with the little girl baby, to say to
him; ‘Art, I don't know what weak-
ness or craziness came over me—
I never loved Tom as I did you. I
was_lonesome, and he was going
away—to his death, as it happened
—and we were carried away. Can
you forgive me, and love her for
Tom’s sake, too, because he gave
everything that he had, gave life it~
self, to keep her world safe for
her?”

Perhaps, if something - like that
happens, Art pever need be disil-
lusioned, Art's heart need never be
broken; perhaps there will be other
children, and the little oldest girl not
the least dear.

ting your stiff; moralizing, clumsy
hand into this affair can only ruin
everything, and do you no good.
Leave Joan alone and leave Jean
alone — Jean isn't the only pretty
young flirt who's amusing herself in
the absence of her heart’s true love.
Jean will probably meet her sweet-
heart with inocent eyes and a royal
welcome, and to all the world Joan's
mistake will remain hidden, and
Joan's daughter will have her honor
and her place in the ‘world un-
touched. In a word, Carolyn, mind
your own business.

Vitamin Intake Sufficient
You homemakers are concerned

Vitamin B-1 and niacin have been
added. Iron is an important nutri-
ent and it is usually fairly well sup-
plied in average mixed diets and the
enrichment program adds even
more. The average quantity of vi-
tamin B-1 that you and your family
had last year was 33 per cent higher

But whatever happens, your put



