
DEAR SALLY
BY SALLY SHAW

DEAR SALLY: Although my
wile and I have been married
only three years, already our
marriage is beginning to sag.
She- use to do so many things
to please me, to plan little
surprises for me, to dress
especially for me, and to show
in every way her love for me.
But now everything seems to
have changed. She no longer
makes any effort to make me
happy, half the time she seems
altogether unaware of me, and
as a result our marriage has
lost all its former luster. How
about this, and what can I do?
ENNUI.

DEAR ENNUI: You’ve given
me your side of the story . . ,

the tilings your wife seems no
longer to be doing towards the
happiness of .vour marriage.
Perhaps some of the blame
rests on you. How about your
taking over? Begin showering
her with little extra attentions,
little surprises, little things to
show her how much you love
her. If vou do this. I'llbet your

marriage willpick up!
# * *

DEAR SALLY: We are very
much disturbed over our recent
discovering that our 13-year-
old daughter and her girlfriend
have been attending movies bill-
ed "for adults only.” Both she
and her friend look much older
than they are. When we voiced
our objections tothis, she shook
us off, telling us we are far too
prudish, and that she's plenty

old enough to make her own
decisions in such matters. What
do we do now? PARENTS AT A
LOSS.

DEAR PARENTS: At the age
of 13, your daughter is still
very much under your direc-

tion, and certainly she is not
old enough to be “shaking off”
your instructions. You as her
parents, do not merely “voice
objections” -- you TELL her
what she must do, and you make

it stick. Begin in this case by
banning ALL movies for at least
a month or six weeks.

* * *

DEAR SALLY: I am having
second thoughts about my en-
gagement, and am feeling mis-
erable about it. My fiance comes
from a very soclally-prominent

i family in our town, whill my
own background is strictly mid-
dle-class. I’m terribly afraid
that 1 won’t measure up when
I'm compelled to mingle with
his family’s “high society”
friends, and that this In time
will affect my husband's love for
me. He shows in every way now
that he loves me deeply and I

, certainly do love him --but I
i am wondering if, under the cir-

cumstances, it’s wise for me to
enter this marriage, Pleasead-

> vise me. QUALMS.
DEAR QUALMS: Your trouble

now is an inferiority complex.
, Shake it off, and enter this

> marriage with love and confid-
* ence. Certainly your fiance was

aware of your so-called “mid-
dle-class background’ when he
fell in love with you and pro-
posed marriage to you. Yours
won’t be the first marriage of
two persons from “mixedback-

! grounds,” and there’s no rea-
son in the world why yours

; shouldn’t succeed!
’ * * 4c

DEAR SALLY: Is it a “must”
( that a widow with two teenager 1

> children continue to wear her
wedding ring, in consideration

i of her children, even though she
and her late husband did not have
a very happy marriage and the
ring has no sentimental signifi-

¦ cance at ail to her? WONDER-
ING.

DEAR WONDERING: Whether
a widow does or does not con-
tinue to wear her wedding ring
is entirely up to her, and the
fact that she is still rearing
children has no bearing on the
matter.

The Veteran’s Corner
EDITOR’S NOTE: Below are

authoritative answers by the
Veterans Administration to
some of the many current ques-
tions from former servicemen
and their families. Further in-
formation on veterans benefits
may be obtained at any VA
office.

* * *

Q How long does one have
to serve in Viet-Nam to be
eligible for the G.I. Bill to
return to college, and how much
would a mai ried veteran with
no children receive each montti?

A-- Actual service in Viet-
Nam itself is not a requirement
for benefits (including educa-
tional assistance) under the G.
I. Bill. The law requires that
the veteran must have at least
181 days active duty, any part
of which occurred after Jan.
31, 195n. (Active duty for train-
ing purposes cannot be count-
ed towards the 181 days.) A
veteran in full-time training
(at least 14 semester hours)
would receive training al-
lowance of $137, monthly if he

lias one dependent.
* * *

Q -- I was retired from the
Air Force last April 30 be-
cause of physical disability.
Am I entitled to VA compen-
sation payments as well?

A-- There is a prohibition
against simultaneous receipt of
service retirement pay and VA
compensation. You may elect
to receive whichever of these
benefits is the greater. You
may re-elect between these
benefits as often as it is ad-
vantageous to you,

Miffsd
NEW ORLEANS-(NPT)-Henry

B. Dejoie, the Louisiana Weekly
newspaper’s graphic arts man-
ager, has qualified for the state
Senatorial race in the 23rd dis-
trict. A graduate of Dillard U-
niversity, Dejoie seeks to fill
the vacancy caused by the death
of Sen. Angus Smith.

Swiss Can’t Miss

From Switzerland, a new idea in desserts, Crepes Cheri-Suisse.
The ultimate in sophisticated desserts is crepes, those tiny

little pancakes so favored in continental cuisine, fiambeed at
tableside or brought flaming to the table. An epicurean version
is crepes Cheri-Suisse. Preparation is simple, results elegant.

CREPES CHERI SUISSE
Vt cup sweet butter 6 tablespoons Cheri-Suisse

1 orange Liqueur
% cup (2 oz.) V* cup (2 ounces)

confectioners’ sugar Brandy
For about 1 dozen crepes, cream together confectioners'

sugar and sweet buttes. Grate outside part of orange peel, add
to mixture, stir in the juice of the orange and 3 tablespoons
Cheri-Suisse chocolate-cherry liqueur. Place ail in a hot electric
skillet or chafing dish and heat until it bubbles and reduces
slightly. Using a fork and spoon, dip each crepe into the hot
mixture, fold in quarters and put to ore side. Sprinkle all the
crepes with a little confectioners’ sugar, add 3 more table-
spoons Cheri-Suisse and the brandy to the remaining flavored
butter in the pan. Light the liquid and sene,

* * *

The basic recipe for French Dessert Crepes is quite simple,
and the delicious littlepancakes may be made ahead of time ot
even frozen for later use.

CREPES
* 1 cup all purpose flour
! cup milk
1 teaspoon salt Vi cup butter, melted
1 tablespoon

Cheri-Suisse Liqueur 2 teaspoons sugar
Beat the eggs well, add milk, flour, melted butter, salt, sugar

and Cheri-Suisse. Mix thoroughly and let stand in refrigerator
for several hours. Stir again. If the batter is heavier than a rich
cream, add a bit more milk. Heat a heavy 7 or 8-inch skillet,
brush with melted butter. Place in a generous tablespoon of
batter, manipulating the skillet so the batter spreads evenly
over the bottom. As soon as the crepe browns on one side, flip
it quickly and brown, if for immediate use, stack and keep
warm until all are made. To freeze, pack the crepes into piles
of a half dozen or so. wrap in freezer paper or foil. Frozen
crepes must be thawed thoroughly before being used to keep
them from tearing when separated.
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