
THE WOMAN’S PAGE
u -

DURHAM 
SOCIAL NOTES

Q -  AfisR Katrina Tatum i» bnok 
Tiornc a^ain after gjiending some 
timr in Winsl<»n-Saloni.

□ -

□ -
BBtUBirS TO NEW YORK •

Mr*. Lillian Bnrhanan has re-

n  ICHURCH NOTl
CD------------------

I m  FASHION NOW
Suit* are definitely in for the 

uprinjj., Praetioally everj- nwKlel 
hag a long ja<*kpt although it may 
be mannish or softly feiuinino.

MBS. FANNIE H. THOMAS 
DIES IN WASHINGTON

D0X7BLE HEADER SE B ^S

A«cessories accent the dark navy 
suit or those of gabardine in neu
tral shades.

turned to Red Hoock N. Y. a f te r :
Rfvndinir three weeks here- Sohie Durinff the nmnth of Fehninry 
of b e r  friends who entertained a{ Saint Jo«epb AME rhnr<-h, 
her while here were: Mc^damc? Rftv. .T. A. Valentine will preach
Lillian TIavis, Ivnvenia Hicks. C. a <<erieR of sermons both mornini? 
C. ftpanldinsi, Jnli* Moore, Rne and evcninp. At the eleven o’clock 
Norfleet, Pearl Cordice. Betsy ser\-ice his subject will “ Rte- 
Bills, Parepa Watkins, M a r y  w«r<lRhip”  while in the eveninjps 
Rhepard. and Miss C. Rercria. his peneral topic will be "How

 . Ripht Are Ton?”  Evening ser-
TO WASuini#TON i vices bepin at 7:30.

Mrs. J. H. Wheeler. Mrs. .Tnlia ■ --------
Warren and brother are spending 
w>me time in Washington. D. C.

ENTEBTADTS

ANNIVEBSABs PROGRAM

The Mt. Zion Baptist church 
junior Usher board held their an-

Jam es T- Taylor, Dean of men niversary last Sundav niffht. A 
a t North Carolina Colleere eiiter- play was presented by the group 
tained his Sunday School class entitled, “Farmer Brown’s Con- 
last week at his home on Fayette- version of the Doctrine Stewart- 
Ttll Rtreet. :ship.” The program wag enjoyed

  [bv everyone present.
OO-WOBKEBS MEET j _________________

The eo-wnrkers claw of Saint MUSIC DIBECTOBB OP 
JmeOfa AME Church met at Mr«.

Most of the suits are single 
breaated but those with an army 
or navy air are usually double 
breasted.

Pastel woolens are lovely for 
those whoJUke color.

^OIUNERS 
M  FORUM

T. K. Watkins last Sunday even- 
ing.

CFNTBAL DISTRICT 

HOU) MEETINO

DT’RHAM — 0  n Saturday, 
’̂ '•nuary 11  ̂ at the call of the

8ATT EftFIELD-D AVIS CLUB
6atterfie1d-Davig club met at 

of Mi«R Thelma. Snanldine 
at 906 Fayettevillp. Rtreet last the I^igh School lusic
Wednesday night at 7:30. directors from the central di»-

_ _ _ _  jtrict held a business meeting at
The C  I. C. club will meet at HiUside Park High School, with 

file home of Mis« J. B. Mebane chairman, Misg Haggett, of
■ n t  Sunday afternoon. Durham presiding. Although i

  attended in large numbers, a very
Messers IDwieht and Warren interesting and worthwhile meet- 

Moore, of Carv, N. C. were in the held. Routine busTness
« ty  visiting Sunday. was carried out with the election 

of the following officers: Secre- 
Mr«. Jofen Tillery, mother of ^ary and Treasurer, Miss Evelyn 

HeT^iert Tillerv, Bn«iness Mana- Foster and Miss B. N". Burnette 
of the CAROLTNA TIMEfi »« Assistant Secretary. After the 

^nerit the week-end in the city election of officers, a lengthy dis- 
fronj ICorehead City. cussion of the District Music

  contest followed, Vith a discnss-
IViends of Mrs. Lnla Davia ion of place, time, musical ntrm- 

will be glad to Irno^ she is aWe *>ers, jungM, etc. No plans are 
to be oot again after being con-jdefinite but are tentative, 
fined to her home for scHne time, j' Those directors who were iu at-

   tendance were the Misses Teresa
Loiils Moore motored to Cary, H. Clagarett, Durham; Blancne E. 

Sunday to visit his parents. He Rand, Oxford; Ruby N. Burnette 
was a«eompanied by Miss Kath- and Evelyn M. Foster, Carthage;
eryn Seward. Messrs R. J. Douglass, Roxboro; 

'C. V. H. CoUins, Raleigh.

By ABNER GORDON

Th e  maintenance of cleanliness in 
the home garage as well as its 

redecoration are often made dififieult 
due to those stubborn oil stains 
which commonly appear on wails, 
doors or trim. Lubricating oil is non* 
drying and tends to penetrate deeply 
into wood insufficiently protected. 
Consequently, if not completely re>‘ 
moved, the stains not only become 
deep rooted, but also prove an inse
cure foundation for painting, causing 
the film to discolor and soften. How
ever, a ccMnparatively simple treat
ment renders the affected wood suit
able for redecoration.

Scrub the stained areas thoroughly 
twice with a strong trisodium phos
phate or sal soda solution, allowing 
at ieast a week for the wash to dry 
between applications.

Follow with a straight household 
ammonia rub to neutralize the sur
face alkali which inevitably remains 
as a retult of the solution treatments.

When the surface is dry once 
■gain, a thin sealer coating of pure 
orange shellac over previously spot* 
ted areas renders the wood S ta b le  
for paintiag. ^

As assurance against further diffi
culties, apply pure white lead paint 
which Is impervious to the action of 
oils, water, dirt or grease. Conse- 
quenUy, any stains which may result 
ire  easily removable by simple 
washing.

Q.—Are there Insulation materials 
which can be blown into the wall 
spaces of old houses without costly 
raconstruction?

A.—Yes. There are several manu
facturers producing what is known 
as fill insulation which is readily 
poured or forced-.under spaces after 
construction is complete.

Fill insulation is simply granulated 
mineral wool or a variety of other 
basic ingredients of a cellular struc
ture.

For further information see your 
locaT lumber dealer.

Even Cupid M u s t  Eat

Ml MBM recipes tlm t wm  
t o  Mvracfarfed by those who are  
eeinhH itiin S t  V alentine’s  Day by 
hKwiag » CunOr tsM t o r a  troUc

'  t > l  A . 4 os. e sa  so a r  p is o to n ie s  
i  v h flie  e la te s  
1 aUsfe of r tn n a n w  

M M P U ibt brown sn sa r 
^  tmpm flanned u aw eeten ed  

Hftwalisji pineapple Jntc* 
TecataM s etdorias 

I t t m  etoer r ies sad  th e ir strap  to  
ft M aesM a. Add d o re s  and china- 
mmm an a  M a c  to  a  bofl. Add sugar 
saA  S in n  Mr fo r m tontes.-S train 

th ro o i^  a  In e  sto re  and 
eh lll r ie rsd  m iztore. OomUae w ith 

whi(A h as been 
before openlns. 

A M  a  Urn drops o f xed coloring, 
e r  sBiwitfi to  m ake th e  m ixture 
fcrM it color. To se rre , poor
w m t la s  eabss In glasses, J ia ld

Caro tsa s  Salad
fla m  togeUMr U g^tlr w ith 2 forks: 

cops orange pieces 
1%  eaps finely c a t carro t 

^  eop raisins 
'AU  iss lrad  salad  dressing to  

Serve on le ttace  or 
cabbage and gam lah 
eap dw pped peaaats.

to  HUB dish m eal)
OTPS eookad.^drfad Tim as 
(Mftf toBMto saaea o r stra ined

t a j t s n m a  rhsppeil oatbo 
9 0 ^  spaghetU

baeoB firt 
saU

la  bailing 
m ttr  mtU • a t  mad drain.

By BETTY BARCLAY

Cook th e  onion to  the  ta t, add 
tom ato, Ldmas and  spaghettL

Individual Straw berry Shortcakes 
todlTidoal straw berry shprtcakes 

a re  attractlT e fo r deaaert a t  a  
V alentine’s  te y  Inncheon o r fo r 
p arty  refresbm ents. The qnlck- 
tro ien  straw berries come all ready  
to  serve — cleaned, hulled, sliced 
and sweetened, a s full of flavor 
and vitam ins as the  day they w ere 
picked, and qnick-lrozen.

Bpre&d 1 (16 os.) box qoick- 
fkvsen strawbierriea, jn s t thaw ed, 
on the lower halves of 4 hot sh o rt
cake biscnits, sp lit and buttered. 
Top w ith upper halves and addi
tional berries. O am ish w ith ^  cap 
cream , whipped. Serves 4.

Valeotine Rennet-Custard 
1 pkg. vanilla rennet powder 
1 pint m ilk, ordinary o r 

homc%enized 
% cap raspberry Jam 

cnp whipping cream  
teaspoon vanilla 

1 teaapoon sugar 
10 lady lingers
t  tablespoons graham  m c k e r  

crum bs
Set oot five dessert dishes. 

Divide th e  raspberry jam  among 
them  placing about Ih i tablespoons 
in  th e  bottom  of each dish. Cut 
th e  lady fingers lengthwise, plac
ing fonr pieces around th e  sides of 
each dish. Make vanilla rennet- 
cnstard according to directions on 
th e  package. Poor in to  dessert 
dishes ob top of th e  Jam. Do not 
move nntU firm—about 10 minutes. 
Chill to refrigerator. Ju s t before 
serving, top with whipped cream , 
to  which sugar and vanilla have 
been added. Sprtnkle w ith graham  
cracker crumbs, or place a  soft 
pfnk candy h eart on top of whipped

PARMVILLH, N. C., Special 
to the CAROLINA TIMFB)—Mrs. 
Fannie Hamlin Thomas, 36, who 
sucpvumbed to an extended illness 
at Oallinger HospHal, )Vashington' 
D. C. was buried from the home 
of her parents, Mr. and Mrs. A. 
P. Hamlin, 305 Walnut Street, 
Friday,

She was eulogized by Father 
Armfield, of the eastern diocese 
of the ProtestAnt Episcopal 
church. Interment was at Wilson, 
N. C. She was well known thru- 
out eastern North Carolina and 
Washington. She attended Hender- 
son Normal School and Bricks 
Junior Collef^e.

Her father operated a very 
RTJCcesfrful blacksmith business 
here for a number of years. Ill 
healtr forced him to sell the busi
ness a few years ago.

ham and Mushroom ! i t s  Time vou 

Croquettes
pan hot...crispy brown...and tender

bv LAWRENCE

by Dorothy G itig

T
HERE’S nothing namby pamby about these croquettes. 
They exult in keen relishing flavor. That is partly because 
they are made of ham, in itself one of our most flavorsome of 

meats.

m s s  OABNEB ENTEBTATNED 
AT BIBTHDAT PARTT

Miss Mary Bernice Garner was 
entertained at her home, Monday 
evening, January 13 with a birth
day party given by her sister, 
Mrs. George Harper. The guests 
assembled at 8 o'clock. Bridge 
was enjoyed the first part of the 
eveniny. Supper was serfed at 
9:30 o ’clock. After which the 
guest of honor was presented 
eifts. Those enjoying the evening 
were the honored guest, Dr. Tur
ner, Mr. and Mrs. Pratt, Mrs. 
Lula Mae Ropal and Messers 
George Avery and Jimmie Edger- 
ton others were Misses Cornelia 
Saunders, Mary Barnett, Maga- 
liae Saunders, Maggie- M. Hay
wood. Patsy Williams, M a r y  
Williams, Anna McCoy, Annie B. 
Garner, Louis Barnett, Messers 
Prank Jones, l>e French, Jr., 

'vid Contez, James Bamett, 
James Hunter, Freddie Morris, 
Celie Cameon, Mayso Hargrove, 
Richard Mack, Charlie Harper, 
Albert Simble, and David Bell.

To that is added the velvet 
creaminess of condensed cream of 
mushroom soup with Its fullness of 
mushroom flavor, finely chopped 
eggs and seasonings. Let as roll, 
dip and quick fry our croquettes to 
hot brown crumb orispness Then 
serve them in ail their fork tender
ness to the ones that we love best.

The Croquettea

1 can condensed cream of mushroom 
soup

< hard-cooked eggs, flnoly chopped
I teaspoon salt
Vk teaspoon Worcestershire sauce
V4 teaspoon prepared m ustard  

cups sort Dread crum bs
I cup ham. nneljf chopped

Combine the salt, W orcestershire 
taucs and r  "-"d with

the chopped eggs. Heat tbe cream 
of mushroom soup and add the 
chopped % gs (with seasonings), 
soft bread crumbs und chopped 
ham. Heat and cook 4-S minutes. 
Chill for 2-S hov.rs. Mold into 
croquettes.
The Brea4ing for Them:

Flour
Pine crumbs 
1 era, slightly beaten 
t  tablespoons water 
Dip the croquettes in a mixture 

of the flour and fine bread crumbs 
(Ml flour and H crumbs), then in 
the egg mixed wttb milk or 
and roil In the fine cnunb't a t tt^e 
last Pry tn hot. deep fai (165* 
385* P ) for 2-5 minutes c util 
iro'dpn i*! -” ■ c ti*»a

A children 's varlatkH i is  to  ca t 
marshmallows to to  very  flne pieces 
and arrange to the ontUne of a  
h eart on top of each rennet-costard 
Just before serving.

Cupid’s  B rew  i
8 enps freshly In^wed

decatfetoated coffee i
^  cnp whipping cream , whipf>ed 
% teaspoon cinnam on 
% teaspoon nutm eg 

Top hot decaffeinated coffee wHh 
a  spoonful of w hipped cream toto* 
which the spices have been folded 
Sugar m ay be served  w ith thff 
coffee if  desired.

Serve decaffeinated coffee a t 
your V alenttoe’s  Day party  and 
your guests won’t  be worried ovei. 
sleeping problem s la te r  on.

Maglo V alentine Candiea 
^  cup (7% OIL can) sw eetened 

condensed in llk  
1 teaspoon vanilla 
4 cups sifted  confectioners' (4X) 

sugar (abont) 
llbc sw eetened condensed m ilk 

and vanilla. Add confectioners' 
(4X) sugar gradually, mixing until 
smooth and  cream y. Hakes 
pounds. Roll out on a  slightly 
sugared board about ^  toch'thlclL  
Cut w ith  a  sm all heart-shaped 
cookie cu tter. D ecorate with mot* 
toes, such as "To My Love,” put 
on w ith a  v a te r  color paint brush 
dipped to m elted chocolate. •:

Stepmother's Attitude 
Should Be Friendly

Ev e r y  year thousands of wo- 
Qien take up the task of rais

ing other women’s children. The 
job of being a foster mother is not 
an easy one, but the attendant prob
lems are not impossible to solve.

Especially difficult, says Gretta 
f  aimer in the February Good E —e- 
jceeping Magazine, is the role of 
ptepmotber-tbrough-dlvorce. Since, 
In this case, the child has' two 
mothers, the situation may prove 
diorooghly bewildering to him. Fur- 
dier complications may occur if any 
iiscord arises l>etween the two 
households in which he has a part. 
For the sake of the child, any differ
ences must be straightened out from 
the start.

A stepmother. Miss Palmer ad- 
/ises, must not demand a child's nf- 
ectidh. Her attitude should  ̂be 'that 
>f a wise, friendly grownup. The 
real mother should have first claim 
in all decisions; the stepmother 
ihould defer to her judgment. But 
f there is a problem with which she 
feels better able to cope, she should 
rst ask the husband to obtain the 
other’s permission to handle it. If 
pmothers study their jobs, they 
 ̂ make a glowing success out of 
ira« of the naal

It is entirely possible for
somebody to  work for somebody
else and retain complete self-
respectf I

« •  •  I

The trouble w ith  most cam
paigns is th at the preliminary 
arrangements wear out the  
workers. I

« * « • I
Business unlike weeds, doesn’t  

develop accidentally; behind 
every success is energy and 
brains and a never-die spirit. i

*  *  *

The government, in its de-l 
fense program, is largely let-j

The word’s getting around!

i r s  RCA VICTOR

I VERY BRIEF I
 ---------n

British have plan for bomb
ing Rumania, but withhold exe
cution. I

Henry Ford says company 
wants to help country in the  

crisis.
U. S. traders report shipping  

continues on Burma Road.
November's exports show in 

creasing rate o f war’s demands.
Wallace, in report, says total

itarian victory would cut mar
kets.  ̂ I

Clippers stripped o f  luxury 
fittin gs to carry bigger loads.

E«sy Terihi

Ton’ll be su re  of a  gay 8 t  
V alenttoe’s  party  If you sta rt you^ 
guests off irlth  one of the new 
parlor gam ra th a t are easy to learn, 
Circlegammon, an  exciting new de
velopm ent of backgammon or Dog 
Fight, the new airp lane maaoeuver* 
ing gam e played on a  vertical 
board are  su re  to be party suc>

A little man is afraid of com
petition. I

Literature is easy produca but 
ard to eelL )

EiVerybody is the common good 
when it means a private Profit, j. 

Not every graduate of our 
schools and colleges deserverf  ̂ a 
diploma. |

Any husband can tell you why 
every family should have tw’Oi, 
cars. ' i

The cabinet is finer, the tone is 
finer, the performance is finer as' 
RCA. Victor teaches a new peak 
in value I Yes—and when you see 
and hear this splendid radio 
you’ll agree that you have never 

! comparable at such 
means come

nparab
a low price. 'B r all me; 
in today for a demonstration 1

TRCAVictorPreferredTypcTubes
• Electric Tuning • American 
and improved foreign reception 
•Large 3-band, Edge lighted Dial
• 2 Built-In Antennas—1 for 
foreign and 1 for domestic. No 
outside aerial needed • 12 inch 
Electro-Dynamic Speaker and 
many other splendid featureih

Forĵ ner radio pe^orrrKmce—JLQd.Victor Radio.Xakm

H A V M T IS  m i T U R E  CO.
“The Friendly Store” 227 N . Tryon Street

ZRA STONE.M THE
OF 22. IS An o u t

s ta n d in g  RADIO STAÎ , 
AUTHOR, CASTINO-DlREaOR. 
DIRECTOR, STAGE STAR 
AND MOVIE THEATRE 
OWNER. WHAT IS THE

IHE 
CHAMOIS 

CAN STAND 
ON A SPACE 

ABOUT THE SIZE OF A 
S^VER DOLLAR.WHERE IS 
THIS ANIMAL USUALLY FOUND ?

INAOOES SOMETIMES , 
OCCUR INSIDE OF HURRICANES I 
DO YOU KNOW THE DIFFERENCE 
BETWEEN A TORNADO, CYCLONt. 
TYPHOON AND H U R RfcA N E ?

r
Q l FRED THE GREAT 
INVENTED THE METHOD OF 
MARKINO A CANDLE IN EQUAL 
SECTIONS OF BLACK A N D  
WHITE SO THAT EACH SECHON 
BURNED IN A  GIVEN T IM E . 
WHO INVENTED THE METHOD 
OF DIVIDING THE DAY A N D  
NIGHT INTO EOUAL P A R T S .

A S  SHOWN ON BULOVA 
WATCH DIALS ?

tin g  private initiative demon
strate w hat it  can do.

« •  «

It is better to be late than 
never, according to th e  old say
in g , b u t occasionally it  makes
little  difference.

  ,V
Every fifteen  m'isutes an 

American citizen m eets horrible 
and useless death in a traffic  
accident, yet some self-styled 
American big-wig patriots pro
fess to be horror-struck at the 
prospect o f our boys dying on a 
foreign battle-field to  defend 
th e American front from, the 
fa te  o f  England.

-Penny-Wke Meat Cookery
IV£1 a  man his choice between 
the most elegant fllet nflguon 

ind a humble pot roast and he’ll 
Dick the pot ’V)ast eve:';'- time. 
There’s sometbiag about the rich, 
brown surface and the  full flavr r 
developed through the long, slow, 
moist cooking that simply cannot 
be duplicated no m atter how expen
sive the cut of meat.

The deep well cooker of the mod- 
jrn  electric range is made to order 
for the cooking of such thrifty  
cuts. The magical moist heat gener
ated by this cooker gently dissolves 
the connective tissue, making these 
inexpensive cuts of m eat tender 
nd delicious. At the same time, the 
hickly Insulated walls of the cooker 
lold in the heat so successfully 
■h at only a very small amount of 
■urrent is used and the cost of 
ooking is therefore almost nil.
Not only pot roasts, but number

less other inexpensive m eat cuts 
can be brought to deliciousness in 
th e  well coolcer — cross-cut beef 
shanks with noodles, short ribs of 
beef in a zippy barbecue sauce, a 
brisket of beef with navy beans, or 
ii piquant onion sauce. Meat cut for 
stewing can be cooked as an Irish 
stew  with dumplings, or with lima 
beans and bacon.

Here, however, are the plans for 
one well cooker dinner th a t will 
have the man of the house sniffing 
the a ir appreciatively when he 
omes into the house.

- > e f  with Apple Horseradish Sauce 
(Serves 6)

■ 4 ooiindn hoof chnck

4 tablespoons fa t
1 medium-sized onlop
2 teaspoons salt 

^  teaspoon pepper
2 sta lks celery
6 carrots (scraped but left 

whole)
1 cauliflower (broken Into 

flowerets)
6 medium-si£ed potatoes 

(pared)
1 tablespoon flour
2 tablespoons water

Wipe the meat with a damp cloth 
and dry it. Melt fat in  well cooker 
with high heat and brown the m eat 
on both sides. When well browned, 
drain off the fa t and add 1 cup of 
water to  the meat. Add onion, salt, 
pepper, and celery stalks. Cover the 
cooker. When steam  comes from 
the vent, turn the switch to  the 
lowest position that will m aintain 
steaming. At the end of 1 ^  hours 
open the  cooker and add the car
rots, cauliflower and potatoes. Re
cover and cook for 45 m inutes 
longer. Remove m eat and vege
tables from coolrer. Add flour and 
water stirred to  a smooth paste. 
Turn to  high heat and cook, stir 
ring constantly until the gravy 
thickens. Serve with horseradish 
sauce to  which g iated apple has 
been added 

If you plan to  serve a  tossed 
green salad and an orange refriger
ator cake as the  remainder of the 
menu for this meal, we guarantea 
it will be voted a  success by tha 
family.

.  QUOTATION}
Get the pattern of your life 

from God . . . then fo  about 
your work and be yourself. 
-P h illips Bnxrfu.

Both Great Britain and Ger
many sar that they will w in the 
war—a t least we can take our 
choice.


