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SOCIALS - FASHIONS - SEWING AND COOKING HINTS 

By LUCILLE HEFFNER, At The Library
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Champagne Em ployee W eds In Greenvill
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Your Guide To 
Daily Living

F rom  W a s h in i^ n  Borean

TESTED BECIPIES

j

You’ve sung and heard  num er
ous times of tha t “Shoo-Fly P ie.” 
Now you can make one for you 
and your family to enjoy.

Shoo-Fly Pie 
F'laky pastry.

% cups sifted all-purpose flour 
cup brown sugar 

Vs tsp. nutm eg 
% tsp. ginger 
Vn tsp. cloves 
'/2 tsp. cinnamon 
% tsp. salt 
3 tablespoons bu tte r  or fortified 

m argarine 
IV2 tsp. baking soda 
% cup hot water 

cup molasses 
1 egg yolk, beaten.
Line a 9-inch pie plate with pas

try. Set in refrigerato r  to chill. 
Meanwhile, mix together all dry 
ingredients. Then, with back of 
spoon^ rub bu tte r  into dry ing re 
dients to form  crumbs. Dissolve 
baking soda in hot water. Combine 
liquid ingredients. Sprinkle a lay
er of crumbs in pie plate. Spoon 
in enough of the liquid ingredients 
to form a layer—repeat, forming 
la y e p  of crumbs and molasses un 
til ingredients are  all used up, 
ending with a layer of crumbs on 
top. Bake in hot oven of 450 F. for 
10 minutes. Reduce hea t to 350 
F. and bake 20 minutes.

BABY WILL BATHE in a min- 
of these

ers say, he can he in it when he 
goes out driving. In a pinch it 
will serve as his bed. I t  can be d e 
flated and rolled into a small 
package when not in use.

SOON YOU WILL SEND Vene
tian blinds out with the laundry

- w i t h  freshly laundered tapes and
slats. A

laundry unit developed for this 

W irh i f !  m anufactured at
distribii’ti nation-widedistribution is under way.

which stabilizes fh T
butter and ^ x e s
read for slicing. form,

TANYA’S POTATO SALAD
2 tbsp. tarragan  vinegar 
1 teaspoon salt 
Black pepper 
1 cup sour cream 
4 cups cubed cooked potatoes 

cups thin tomato wedges 
•6-3 cup onion rings 
S tir vinegar, salt and pepper 

into sour cream. Mix lightly with 
potatoes; let stand half hour. Add 
tomatoes and onion rings; mix 
lightly. Season to  taste. Serves 
eight.

MRS. FRED FOW LER was before h e r  m arriage Ju^g 36, Miss 
Jean  George, an  employee of Champagne. The groom is son o f  
Mr. J . M. Fowler, of Canton. T he wedding took place in G reen
ville, S. C., Ju n ^  26.

PEACH ICE CREAM
In old - fashioned ice cream 

reezer, pack layers o f ice cream — 
drugstore or home made —  and 

peaches. Pack ice and 
s i* i .u ith e  proportion of 2 to 1 
around container. Cover w ith bur
lap bag till served.

2 eggs. Spread in a greased and 
f loured 8-inch layer-cake pan  and 
bake in m oderate ly  hot oven, 375 
degrees F. for 25 minutes. Turn 
out, split in half, and  p u t  halves 
together with a little b u tte r  o r  
m argarine creamed with a little 
sugar and lemon juice. Dust with 
confectioners’ sugar and serve 
hot.

at once with plain' cream, garnish
ing plates with mint leaves.

CHEESE SOUFFLE

or
ta

ORANGE MINT FR EEZE
1 cup sugar 
21/i cups w ater 
1 cup light corn sirup 
1 1-2 cups lemon o r  lime juice 
1 cup orange juice 
1-2 cup grated orange rind  
1 cup mint leaves 
Dissolve sugar in w ater; add corn 

sirup, boil 10 minutes. P our hot 

ntan^ lemon o r  lime juice, 
well-washed m int 

S ri®  ®‘3nd one hour.
S  ^  ta” glasses
with powdered ice. Add 1-3 cup 
juice mixture to each glass; fill 
w th  sparkling ice water. Makes 
twelve servings.

Melt 2 tablespoons bu tter 
m argarine in a pan. S tir  in 3 
blespoons flour, 1-2 teaspoon salt 
and a dash of pepper. P our on 3-4 
cup milk and s tir  over hea t until 
it thickens (it m ust not boil.) Then 
add 5 tablespoons grated  Gruyere 
o r Swiss cheese, 1 tablespoon dry 
m ustard and 4 egg yolks, one a t  a 
time, beating afte r  each addition. 
Lastly add 4 stiffly beaten egg 
whites. Grease a casserole and tie 

band of greased paper around 
the outside top, to support the sou- 
fle as it rises. Fill the casserole 
with the m ixture and bake in a 
m oderate oven (350 degrees F.) 
for one-half hour. Remove from 
the oven, take off the paper collar 
and serve at once.

h o t  LEMON TEACAKES
CT..O shortening, add
g adually 1-2 cup sugar and beat

kI I  A dd the
o rft J? and the
c m  ?  ̂ lemon. Beat well,
oift together 3-4 cup flour, one 
teaspoon salt and add to the firs t 
mixture. Beat until smooth. Fold 
*n the stiffly beaten whites of the

JELLIED  CHERRY DESSERT

If your present sugar supply is 
running  low you will gladly w el
come this recipe for a sweetened 
dessert w ithout the use of sugar. 
Chill 1 pound p itted  big black 
cherries (sweet) and pile in mound 
in serving bowl. Melt together 
over hot w ater one 8-ounce glass 
apple je lly  and one 8-ounce glass 
raspberry  jelly, s tirr ing  until 
smooth. Lot cool until thickened; 
pour over the chilled cherries and 
place in re frigera to r  fo r th irty  
m inutes or until je lly  is set. Serve

STU FFED  TOAlT^fQ g^LA D

Cut the center out of a ripe to
mato, fill with any of the follow
ing sandwich mixtures and a r 
range on a lettuce iggf ’ a  variety 
of individual salads be had
by using the sandwich mixtures on 
lettuce with attractive garnishes, 
such as green and rgd pepper 
rings, blanched almonds parsley, 
w ater cress, mint, hard cooked 
eggs, olives.

C h icken  Sandwich M ixtures

1. One cup ground chicken, 
cup cream, 1 cup chopped nuts.

2. One cup ground chicken, 1 
tablespoon fat, 0 tablespoons thick- 
white sauce, f  cup chopped mush 
rooms, 1 tablespoon s^ e e t  red  
peppers, 1 teaspoon pars,ey, 1 te a 
spoon chopped onion, u  teaspoon 
salt.

«^hicken, V4 
cup grated  Swiss cheese, % cup 
mayonnaise, Va cup ^jjj,
pickles. ^

4. One cup ground chicken 1 
cup chopped celery, 1/  ̂ ^ mayon
naise, 1 tablespoon choDoed oi 
mento, 1 tablespoon sweet green  
pepper, % teaspoon salt

5. One cup chicken, j cup cel
ery, 1 cup nuts.

6. Slices of chicknn * * 
c m p  bacon, dill pick"les‘r d ‘S

MUMPS m ay soon be a disease nf 
the past. Doctors have isolated the 
virus tha t causes it and developed 
a preventive serum  for which Pui^ 
lie Health Service scientists have 
g rea t hopes. I t  is being tested on 
adults now.

PERMANENTLY STARCHED 
FABRICS will soon be a m a t S  0̂  
course, thanks to some new war- 
developed resins. One of t h e «  
was used during the war to keen

PRESSTIRP
now be trea ted  less expensively 
because D epartm ent of Agriculturp 
scientists have learned to 
a new d rug  called rutin  from S  
buckwheat plants. Breen

ANOTHER COMPOUND, derived 
from  tomato plants and c a U ^  
tom atin shows p r o m i s e  S  a

diseases such as 
a th lete  s foot and ringworm.

A N ANTI-FOG COMPOUND be 
ing made in Chicago will prevent 
your windshield and spectacles 
from  b lurring  in the fog, steam  or 
mist.

SALMON MOLn
W ith the hope that salmon is 

back on your Pantry s h d f  w e’re 
offering a recipe for g . ^ ,

h" ! , “ y^u rmain dish.

One tablespoon unflavored gela- 
Un V, cup cold water ? / c u p  
boiling water, 1 pound can salmon.

H i  cups cottage cheese, 1 tab le 
spoon grated  onion, Vz cup m ay
onnaise, Vi cup pickle relish, sal
ad greens, 2 medium-sized tom a
toes, F rench  dressing.

Soften the gelatin in cold w ater 
for 5 m inutes and dissolve in boil
ing water. Add liquid and oil 
drained  from the salmon. CooL 
Combine cheese with onion, m ay
onnaise, and pickle relish. Add 
gelatin m ixture and flaked 
salmon. P ou r  into a loaf pan or 
a ring  mold and chill unUl firm. 
Unmold on chop plate and garn lih  
with w ate r  cress, or o ther salad 
greens, and sections of tomato. 
Serve with F rench  dressing.

THE MEANEST THING!

W hat is the m eanest th ing you 
can do to a woman?

Will h e r  a fo rtune payable at 
the age of fifty.
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Safety Award Is Presented To Companies
LARGE FLAG IS 

GIVEN AT JULY 
FOURTH PICNIC

Congratulations Are Extend
ed To All Employees 

For Fine Records

Here s The A ccident Prevention Flag^ \Von Recently

The safety award flag tha t was 
presented to the employees of 
Ecusta, Champagne, and Endless 
Belt a t our July 4th. picnic, was 
for over-all im provement in our 
accident prevention program  since 
the plant sta rted  operations in 
1939.

Congratulations are in o rder for 
the entire  personnel of all three 
companies, for w ithout the whole
hearted  co-operation tha t has beO'n 
displayed by each one, such an 
award would not have been forth 
coming. I .

This flag is now in our cafeteria 
and should always be an incentive 
to continue the fight against acci 
dents.

The elimination of personal in 
juries, which often resu lt in suf
fering and loss of wages, is well 
worth the best efforts of each one.

To every employee on the pay
roll, we wish to say, W ELL DONE!

The Month O f August |

The sun has drunk 
The dew tha t lay upon the morn

ing grass;
There is no rustling  in the lofty 

elm
That canopies my dwelling, and 

its shade 
Scarce cools me.

— Bryant.

The large flag shown abov^ was presented by A1 Kimzey, of the Liberty Mutual company of Char- 
btte to our companies a t  the F ou rth  of Ju ly  picnic. I t  was accepted by H ank Newbury, safety di- 
‘ector, and is now on display in  th e  Cafeteria.

Just For Fun
LIKE EGGS —  FRESH AND NEW, YOU BET!

BREEZY W EATHER 
PREFERRED

)umb Dora:— Why do they al- 
|ys re fe r  to sailboats as “she?” 

)on:—Because they make their  
5t showing in the wind.

Teacher: Willie, define the word 
“puncture.”

Willie: A puncture is a little 
hole in a tire, found a g rea t dis
tance from a garage.

dem o b il iz in g  arm y m en. It seems 
to  m e  th e  b est  w a y  th is  could  be 
h a n d led  w o u ld  b e  to d ischarge  all 
so ld ie r s  a lp h a b e tica lly .” (Signed) 
Pfc. Jam es M. Adams.

Because his predecessor, Julius 
Caesar, had Ju ly  nam ed for him
self, the Roman E m peror Augus
tus caused A ugust to  be named 
in his own honor. B ut discovering 
tha t this month, August, had only 
30 days w hereas Caesar’s Ju ly  had 
31, he removed another day from 
poor February , already the short
es t month, and added this day to 
A u g u st— bringing it up to 31 and 
placing him self on a p a r  with 
Caesar.

The flower of A ugust is the 
poppy and its gem, the moon
stone.

A ugust is the month of ripening 
crops— beans and tomatoes, pep
pers, plum s and peaches. Corn is 
about ready to ea t and in New 
Mexico and Arizona, the Indians 
p u t on the ir  ceremonial Corn 
Dance, an ancient ritua l designed 
to please the things tha t make 
the  corn good— rain, sun and soil. 
A ugust is a month of shooting 
s ta rs  for a t this time the earth  
moves th rough a g rea ter  mass of 
the  hard, burning particles than 
at any time during  the year. The 
g rea test m eteor display is around 
the ten th  or eleventh of August.

EDUCATION NEGLECTED
ife:— Does she dress like a 

ly?
Husband:— I don’t know . . . . 
never saw h e r  dress.

A moth leads an awful life; he 
lends the sum m er in a fu r  coat 
id the w inter in a bathing suit.

FLATTENED OUT
[Joe: A steam  ro ller ran  over 

cousin.
]Moe: W hat did you do about it? 
jjoe: Took him home and slip- 

him under the door.

1a  colored woman had frowned 
i  her husband for many days, 
ken, like a burst of sunshine 
lom a cloudy day, she smiled. 
l“Does tha t mean, honey,” he 
iked, “ that you forgive m e?”

i“Go on away, you rascal. I was 
st res tin ’ ma face.”

D IFFER EN T
“Do you know why the^ wiffle 

lird flies backw ard?”
“Dunno.”

It doesn’t care w here i t ’s go 
Vg; i t  wants to see where it’s 
Ven.”

Mrs. Jones was having a bridge 
p arty  one evening when she heard 
h er  daugh ter  a t the top of the 
stairs.

“Hush,” she said softly. “The 
children are going to give their 
goodnight message. I t always 
gives me a nice feeling to hear 
them .”

There was a mom ent of silence 
while all the company listened; 
then: “Mama! Willie found a bed
bug!”

STYMIED
1st friend:— I heard  you refused 

tke job  as president of the Acme 
Corporation.”

2nd friend:—Yes, the re  was no 
fbance for advancem ent

DISCONCERTING
Householder: “Didn’t I tell you 

Hat when my dog wags his tail, 
is friendly?”

Postman: “Yeah, bu t he was 
tl-owling a t the  same tim e.” 

Householder: “W hat’s th a t got 
•0 do with it?”

Postman: “ I d idn’t know which 
»nd to believe.”

There is a story of a visit John 
Barrym ore paid to a haberdasher 
in Hollywood. A fter ordering this 
and that, he  tu rned  to leave.

“And your nam e?” the clerk 
asked.

“Barrym ore,” was the chill r e 
ply.

“W hich Barrymore, please?”
John  s u r v e y e d  him coldly. 

“E thel,” he replied.

Stepping out between the acts 
a t  the firs t production of one of 
his plays, Bernard  Shaw said to 
the audience;

“W hat do you th ink of i t?”
This s ta rtled  everybody for the 

time being, bu t presently  a man 
in the pit assembled his scattered 
wits and cried:

“Rotten ”
Shaw bowed and smiled.
“My friend,” he 's a id ,  shrug

ging his shoulders, and indicating 
the crowd in front, “ I quite agree 
with you, bu t w hat are we two 
against so m any?”

E ntering  the kitchen one even
ing, the lady of the house was 
amazed to see her  cook, who was 
going home for the night, packing 
some em pty g rapefru it hulls intp 
h er  black bag. Completely mysti' 
fied at this procedure and curious 
to find out the reason for it, she 
asked, “Mandy, why in the worW 
do you take the trouble to car0 
home those em pty grapefruits?"

“Well, m a’am, Ah admit they 
a in ’t  any use to me, bu t they sure
ly does m ake my garbage lo®* 
stylish.”

BE LOYAL TO YOUR IDEAI^
It  has o ften  been said that the 

quality  of a m an’s ideals will d®' 
term ine the excellency of 1*** 
achievement. Many persons reli®' 
quish high ideals because they h*' 
come discouraged . . . others 
cause they lose the ir  sense of va'" 
ues and substitu te  the unimpp^' 
tan t for th e  high goals to whic® 
they once aspired. In  some ® 
life’s situations it is necessary J 
be flexible and adapt oneself * 
the situation at hand, but the^ 
are certain  fundam entals wbl<- 
a person’s own common sense r 
veals to him. Hold fast to tho® 
ideals, and you’ll find that y® 
have led a richer, happier 
th a t  has contributed much ® 
manity.

Mark Twain once said: “When 
I was a boy of 14, my fa the r  was 
so ignorant I could hardly  stand 
to have the old man around. But 
when I got to be 21, I was astonish
ed at how m uch the old man had 
learned  in seven years.”

A woman consulted a 
who p u t h e r  in to  communicati 
with h e r  la te  husband. „ j  " ■ 

“P e te r,” said the  woman, ^  -a 
you happy now?” b®

jlie" c 
*0

repf

Manager: I can’t do a thing 
with Smith. H e’s a good salesman 
w hen he’s awake, bu t he dozes 
half the day.

P roprietor: P u t him  in charge 
of the pajam as counter and fasten 
a  card to him  w h ith  says “Our 
pajam as are  of such superior qual
ity that even the man who sells 
them  can’t stay awake.”

“ I am very  happy, 
the sp ir it of Peter. ^

“Are you happier than you 
on the ea r th  w ith m e?” 1

“Yes, I am fa r  happier th»” 
was on the  ea r th  w ith you.” 

“Tell me, Peter, w hat it 1* 
in heaven?” asked he w om an^  

“ Heaven!” exclaimed Peter, 
not in heaven!”

,rd>'
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An American soldier stationed in 
Jap an  wrote the  following le tte r  
to W ashington; “ I ’ve been th ink 
ing about the  present system fori

Of all the sad and gloomy 
That m ankind ever  writ,
No sadder ones the re  are to 
Than these two; “Please rei®

— —   ,  ^

With some people you sP*P ,()l 
evening. W ith o thers you ' 
it.

V J.

J'ed


