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Of This and That 
By BETHA DtOREE 

January seems to be (he birthday 
month around the Mirror office... 
Leslie SeUg, who helps fold the pa- 
pers, became 17 years old on (he 
14th of ’J&rtttwiy. /\ Edith Wiley, 
■who catches our .errors in the books 
as well as doing e great lot of 
bookkeeping herself, claims the 
18th for her natal day— Art Mee- 
han, our linepfype operator, came 

next with his birthday on the 21st, 
and (be editor and this writer man- 

aged to get into the picture this 
month, too.' 

Birthday greetings to Justine 
Hinckel on the 19th... Ann Hall, 
daughter of Bob and Helen Hall, 
who was 14 on January 21st, and 
to BPW president Lillian Smith, 
who also has the 21st as her day. 
We really should have one big 
celebration, hut this writer felt 
little like celebrating. Would 
much rather subtract a year. 
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The staff at the Poet Office sur- 

prisfed Lois Nicolett with a birth- 
day cake on the 19th- We im- 
agine they also helped her eat 
same. Bob Spencer, two, cele- 
brated his birthday on the 19th. 
Our best wishes to them, and to 

any others we’ve not heard about. 

If those reporters who wrote the 
articles about the lack of water in 
Kodiak could have been here this 
past weekend they would have had 
more water than they wanted, and 
would have been wearing waders. 
They would, no doubt, have wish- 

ed, as we did, that there was some 

dry spot in the city. 

Today (Wednesday) the sun is 
valiantly struggling to send its 
rays through (tho clouds, bringing 
an uplift to spirits. It is a relief 
from the depressing downpour of 
rain, ami makes one begin to feel 
there may be something Other 
than slush and puddles and a 

flooded office. 

C. Rosengren*’ 
Return To Kodiak 

Mr. and Mrs. Clinton Rosengren, 
who were married recently while 
Outside, returned to Kodiak this 
week. Mrs. Rosengren is the for- 
mer Bernice Blakely. 

Both Mr. and Mrs. Rosengren are 

employed at the Public Works Ga- 

rage, Naval Station, and have been 
here several years. 

KODIAK GARDEN CLUB 
TO MEET JANUARY 27 

The Kodiak Garden Club will 
meet ait the home of Miss Louise 
Barker, opposite the new school, 
on Wednesday, January 27th at 
8:00 pm. Members will respond to 
the roll call with garden hints. 
Each member is asked to bring her 
1960 Garden Seed and Plant 
catalogues. 

Egan Valentine 
Engagement Told 

The engagement of their daugh- 
ter, Mary Jane, to Mr. Delbert 
Valentine has been announced by 
Mr. and Mrs. Alvin Egan, Klamath 
Falls, Oregon. The wedding will 
be held on June 18 at Klamath 

RecSpe Of The Week 

Meal Planners’ Delimit—Chicken 
u/ 

Move the favorite Chicken Barbecue indoors for meal ease. 

Barbecued Chicken atop snowy rice and red beans—a flavorful 
"3” in the broiler pan. Hearty satisfaction for Fall appetites! Easy, 
different, economical! Servo with crisp green salad and beverage. 

2 broiler-fryers, about 2 Vi lb. split lengthwise 
3 cuJJs cooked rice 1 can (1 lb.) red beans, 

(1 cup uncooked) drained 
Sauce: 

Vi cup butter or margarine, 2\4 tablespoons salt 
melted Vi cup brown sugar, packed 

1 cup white vinegar Vi teaspoon cayenne 

Place chicken in bottom of broiler pan (do not use rack), skin 
side down. Hook wing tips onto back behind shoulder jomt to ex- 

Ksc thick moat to heat. Meanwhile blend Sauce ingredients and 
at to simmering. Brush chicken with hot Sauce. Place pan 7 to 

9 inches from heat (Regulate distance or heat so that chicken 
just begins to brown after 15 minutes.) Broil, turning after 15 
minutes. Baste frequently with the hot Sauce. Turn occasionally 
to cook and brown evenly. Total cooking time—about 1 hour. 

When chicken is almost done, set it aside, pour off juices and 
reserve for serving at table. Combine cooked rice and beans and 
spread in broiler pan. Place chicken atop rice and beans. Continue 
broiling and basting with Sauce until chicken is well-done. (Leg 
bone twists readily in thigh joint Test wing joint the same way.) 
Makes 4 to 6 servings. 

Falls. 
Mi s Egan is presently teaching 

to the Highline District Schools at 

Burien, Washington. 
Mr. Valentine comes from Ta- 

oowa, Washington and is the 

Superintendant for Alaska Pack- 

ers Company in Kodiak. He has 

spent several seasons here, having 
worked for the former Halferty 
Cannery. 

The couple plan to make their 
home in Kodiak. 

3 New members 
For Women’s Club 

Three new n emoers. Mrs. Marie 
Reynolds, Mrs. Marie Cardinal and 
Mrs June Wilson, were accepted 
at the business meeting of the Ko- 
diak Business and Professional 
Women’s Club held Monday eve- 

ning at the home of Mrs. Ellen 
■Dawson. Miss Estelle Martin and 

Mrs. Carolyn Floyd served as co- 

hostesses at the meeting. 
Mrs. Betty Springfrill was ap- 

pointed to fill the office of vice 

president, replacing Mrs. Dorothy 
Molletti who recently left Kodiak. 

It was announced that plans 
will soon be made for the Augs- 
burg Band which will appear h) 
Kodiak in June. The BPW is 
sponsoring the appearance of the 
band. 

The next meeting of the club 
will be held at the home of Mrs. 
Etta Edris on Monday, February 1 
with Mrs. Vernon Draper and Mrs. 

Guyneth Kash serving as co- 

hostesses. 

Son Is Born 
A son, Thomas O’Connell, weigh- 

ing 9 lbs. 2 ozs., was bom on Jan- 
uary 15 to Barbara Carolyn and 
Chester Arthur Richmond, Jr., 
CDR, USCG, at the Naval Station 
Hospital. The baby is the 7th 
for the Richmonds’, who are resid- 
ing at MOQ-L-A, Naval Station. 

Kitchen Trick 
Toasted rice has the flavor of nuts 

and is especially good served with 
meat or fowl. To make it, spread 
1 cup of uncooked rice in shallow 

pan and place in preheated 350 de- 

gree F. oven for 30 minutes or 

until golden brown. Stir several 
times during roasting. 

Place the toasted rice in a 2- 

quart saucepan; add 1 teaspoon 
salt, 2 tablespoons butter or mar- 

garine and 2 cups water. Place 
saucepan over high heat and bring 
to vigorous boil. Turn heat as low 
as possible; cover and leave over 

slow heat 14 minutes. Turn heat 
off and allow rice to steam with 
lid on for 10 additional minutes. 

Griffin Memorial 
Hospital Notes 

ADMISSIONS 
Patients admitted to Griffin Mem- 

orial Hospital the past week were 

Mrs. Anna Mueller; Alvin Amason; 
Mrs. Una Malutin; Lars Naumoff; 
Kenneth Monigold; Johnny Yovino 
and Sunday Myers. 

DISCHARGED 
Patients discharged included 

Alvin Amason; Mrs. Rosemarie 
Skonlberg and infant son; Mrs. Ju- 
lia Olsen and infant daughter; 
Effie Shannigan; Alexandria Noya; 
Mrs. Grace Kerr; Mrs. Janie Mor- 
ris and infant son; Mrs. Katie 
Morris of Sand Point and Sunday 
Myers. 

Mrs. Edith Wiley 
Visits Anchorage 

Mrs. J. W. Wiley (Edith) left for 

Anchorage Tuesday morning. She 
was accompanied by daughter Ju- 

lia, and they expect to spend a 

week in the mainland city. 
Mrs. Wiley and Julia are house 

guests of Mr. and Mrs. Tom Bell- 
eau dining their visit. 

:■ 
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0)i*l have very heavy eyebrows and think I 
should pluck them. Is there any special 
way of doing, this?' 

»* 

Yes.There* a right way and a wrong 

way. Don't go wild with the tweeTffrs.. 

Plucking is just a temporary measure 
‘ 

and the hair* often grow back darker 
I and stronger than ever. 

^ 

I \ 

•Therefore, limit yourself to pulling out the 

i ihat straggle underneath the eyebrows or wander 

Z Z Uoss the bridge of your nose Never 

Npluck 
hairs from the top of the brow where hey « 

apt to look really wild and woolly when they 
^ grow back in again. J 

Instead, train your eyebrow* 
to lie back into a natural arch 

by brushing the hairs with a 

mascara brush or fingertip 
c slipped in cold cream. If you 

remember tp give your eye- 
• brows this treatment at 

j least once a day. they'll soon 
1 become wpll-shaped accents 

^ to youreyee. -• 

' 
Natch far our future 

SALE 
* I 

Of 

Childrens wear - Gowns 
Sweaters - Winter scarves 

^ 
/ 

KRAFTS DRY GOODS DEPT. 
Open every Friday evening til 8 p.m. 

4 

Just arrived 

WINTER CAPS 
V 

Several styles for men and boys 

RAIN GEAR 
For the entire family 

Valentine's Day Gifts 

SHOE SALE 

MHISEN’S OUTFITTERS 
Ol:R DEPARTMENTS ARE COMPLETE 


