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Cleaning Range
Before cleaning around the

units of an electric range make
sure that all switches are turned
off.

Add to Cream Sauce
Dry mustard, paprika, Worces-

tershlre sauce, and celery salt all
make savory additions to a cream
sauce for vegetables.

Always Properly Styled .
. . Built to Last for Marty Tomorrow!
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SNYDER & LITTLE present . . . block
faille and multi-jewel woven black satin
modeled into the season's smartest tea-
time sandal.

Store Hours 9:30 AM. to 5:45 PM.

Snyder®, Litife
Fine Footwear Since 1885

1229 G St. N.W.
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EASY DOES IT—Here's the easiest cookie you've ever made. Stir all the ingredients
together in a saucepan. Even the shortening is melted so there's no creaming required.
Use a tablespoon measure to drop the cookies onto the baking sheet, then each will be

i the same size. Chewy raisins, brown sugar and spices make these a favorite.

Quick Raisin
Spices

1 cup seedless raisins.
Ya cup shortening.
IYe cups brown sugar (packed).
2 eggs.

Ye cup milk.
2 cups sifted all-purpose flour.
1 teaspoon salt.
Ya teaspoon baking powder.
1 teaspoon cinnamon.
!£ teaspoon nutmeg.

Ye teaspoon cloves.
Rinse and drain raisins. Melt

Shortening in large saucepan,
luid stir in sugar. Cool to luke-
warm. Add eggs one at a time,
beating thoroughly after each
addition. Blend in milk. Sift
together flour, salt, baking pow-
der and spices. Blend into first
mixture. Stir in raisins. Drop
by tablespoonfuls onto greased
baking sheet. Bake in moder-
ate oven. 350 degrees F., about
15 to 20 minutes. Remdve to
wire rack to cool. Makes about
4 dozen cookies.

Archbishop Heads
Benefit Patrons

The Most Rev. Patrick A.
O’Boyle. Archbishop of Washing-
ton. heads the list of patrons for
the annual benefit card party to
be sponsored by the Ladies Aux-
iliary of St. Vincent's Home and
School at 8 p.m. tomorrow at
the home. Fourth and Edgewood
streets N. E.

Proceeds will go to the college
scholarship fund of the school and
to help finance participation by
girls at the home in various youth
programs throughout the city.

Miss Katherine V. Nally, presi-
dent of the ladies auxiliary, is
chairman of. the benefit.

Other patrons for the event in-
clude the Most Rev. John M. Mc-
Namara, auxiliary bishop of Wash-
ington; the Rt. Rev. Donald M.
Carroll of the Apostolic Delega-
tion; the Rt. Rev. John J. McClaf-
ferty, dean of the School ‘of So-
cial Service at Catholic Univer-
sity; the Rev. Philip M. Hannan,
chancellor of the Archdiocese, and
the Rev. Leo J. Coady, director
of Catholic Charities here.

Joint Recital Set
Felian Oarzia, pianist, and Joan

Allen, soprano, will give a joint
recital at 8:30 p.m. Saturday in
the auditorium of the Arts Club
at 2017 I street N.W.

Thrift Shop
Plans Annual
Benefit Tea

Plans are being made for the
ninth annual bric-a-brac tea
given by the Executive Board of

the .Montgomery County Thrift
Shop

This year’s event will be held
on October 8 from 3 to 5 pm. at
the suburban estate of Mr. and
Mrs. Garvin E. Tankersley, A1
Marah, on River road at Burdette
road. In Bethesda.

Officers of the Thrift Shop
headed by the new president, Mrs.
Simon H. Ingberg, will receive
duraig the afternoon with the
hostess, Mrs. Tankersley.

The other officers include Mrs.
Percy H. Royster, first vice presi-
dent; Mrs. Alexander Wolfe, jr.,
second vice president; Mrs. O. N.
Harkins, treasurer; Mrs. William
L. Peverill, recording secretary;
Mrs. Alexander Walker, corre-
sponding secretary, and Mrs. B.
Peyton Whelan, parliamentarian.
Mrs. Fred W. Walker, manager of
the shop, also will be in the re-
ceiving line.

Now in its 10th year, the Thrift
Shop, located at 7920 Wisconsin
avenue, Bethesda, Md., accepts
donations of used clothing:, bric-a-
brac and household articles which
it sells on a percentage basis, with
75 per cent going to the owner.

Proceeds from the shop finance
the work of fine participating
agencies—the women’s boards of
the Montgomery County General
and Suburban Hospitals, the
Chevy Chase Chapter of the
Daughters of the American Revo-
lution, the Planned Parenthood
League of Montgomery County,
and the National Council of Jew-
ish Women of Montgomery
County. In the past year, the
shop has netted more than $14,-
000 and equally as much In the
years preceding.

Mrs. Royster and Mrs. Everett
B. Wilson, jr., are chairmen of
the tea and Mrs. Edwin A. Mer-
ritt, a former president of the
Thrift Shop, will act as mistress
of ceremonies.

Mrs. Frank P. Wilcox, also a
former president of the shop, as-
sisted by Mrs. Donald Roberts, will
be in charge of the tea table, with
past presidents and presidents of
the five participating agencies act-
ing as hostesses.

Named to head other committees
for the annual benefit are Mrs.
Coleman Diamond, invitations;
Mrs. John Beveridge, jr„refresh-
ments; Mrs. Arthur T. Ringland,
flower arrangements; Mrs. James
A. Mustard, jr., bric-a-brac; Mrs.
Everitt B. Wilson, jr., prizes, and
Mrs. John Weedon and Mrs. Roger
J. Whiteford, publicity. Mrs. Wil-
liam L. Dalrymple is chairman of
the committee assigned to welcome
the guests. *

Admission to the tea will be a
piece of bric-a-brac or a white
elephant for the auction to be held
at the shop on October 17.

'Artists' Day'
Luncheon Set
The Dorothy Houghton Club’s

first fall meeting will be an “ar-
tists’ day” luncheon at noon Sat-
urday in the Broadmoor Hotel.

Guests of honor will be the
sculptor. Kalervo Kallio; Mrs. Ro-
samond Gaydash, landscape ar-
tist, and Samuel Gohlson, por-
trait painter. All will give brief
talks on their respective fields of
art.

Mrs. Kallio and Mrs. Erich W.
Schwartze, president of the Dis-
trict Federation of Women’s Clubs,
will be special guests.

The speakers will be Introduced
by Mrs. Hollis L. lines, president
of the new club, named for the
immediate past president of the
General Federation of Women’s
Clubs.

During the coming year the
club plans to carry out a program
of philanthropic and social work.
Newspapers and books collected
from members will be distributed
to veterans’ hospitals and two
benefits are scheduled to raise
funds for aid to disabled veter-
ans and support of the GFWC’s
Dorothy Houghton Scholarship
Fund.

The look: costly

‘

the cost: low

a very special value at 10.85; V If§

tall, graceful 27Vi" table iViils I
lamp with hand decorated

china base and hand

detailed rayon shade. f m\
LAMPS. SEVENTH FLOOR
AND AT SPRING VALLEY ¦ \ \ a

Store Hours: 9JO A.M. to 5t45 P.M. IQarjinckel I

to wrap you in warmest I / TrJJOjt/J'

luxury. Hibiscus-scrolled f
viscose satin, wool-filled, in

aqua, rosedust, geranium, . Ire\
or deep green. 24.85. $kW m MwSmUmk ' &.

CARLIN SHOP. SEVENTH FLOOR MlMk& jP
AND AT SPRING VALLEY
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DINNER AT THE

/'' SHOREHAM HOTEL\
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Superb food in on
intriguing otmosphere

at unbelievably low prices! \ ¦¦¦ **¦>

Sirloin Steak Minute |
french fried onions or If

french fried potatoes
fresh garden vegetables •

Roast Prime Ribs off Beef
fresh garden vegetables r

french fried potatoes L
and sliced tomatoes

SHOREHAM HOTEL —fConnecticut at Culvert \
ADoma 0700 \ Y 4rj

lUiWhafs Cookin'
„ FRIDAY

Fried Oysters Scalloped Potatoes t
Carrot Strips Cabbage Slaw

Rice and Peach Dessert Tea
Rice and Peach Dessert

2 egg yolks l teaspoon vanilla
1 cup milk 5 large peach halves, sliced
Ye cup sugar ¦ l cup bread crumbs
3 cups cooked rice

Beat egg yolks, add milk and mix well. Add sugar, cooked rice
and vanilla. Grease a 2-quart baking dish. Place half the peach
slices on the bottom of the baking dish. Add half of the riee
mixture. Add the rest of the peach slices. Pour in the rest of the
rice mixture. Sprinkle the bread crumbs over the top. Bake at
350 degrees F. until rice has absorbed the milk (about 30 minutes).

Serve hot or cold with cream, whipped cream or the sauoe of your
choice. Makes 8 servings.

SATURDAY.
Dried Beef Rarebit Toast

Lima Beans Lettuce Salad-Russian Dressing
Persian Melon >

Dried Beef Rarebit.
6 tablespoons butter Ye teaspoon pepper
6 tablespoons flour 3 cups buttermilk.
1 teaspoon dry mustard IYa cups grated American cheese
1 teaspoon Worcestershire sauce 1 4-ounce package dried beef

Melt butter, add flour; mustard, Worcestershire sauce and pep-
per; blend. Gradually add buttermilk, while stirring, and cook
over low heat until smooth and thickened, stirring constantly.
Add cheese, stirring until melted. Stir in dried beef. Serve over
toast. Serves 6.
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Neat trick—mold the aspic in the can thot held the juice.
SUNDAY. J

Turkey Gravy Sweet Potatoes
Asparagus Tomato Aspic Salad

Peppermint Ice Cream Chocolate Sauce
Tomato Aspic Salad.

1 No. 2 can tomato juice 1 teaspoon salt
IYa envelopes unflavored gelatin Ye cup finely shredded cabbage
(1 tablespoon plus lYa teaspoons.) 1 tablespoon finely chopped green
1 teaspoon grated onion pepper /

Remove top from can of juice completely. Soften gelatin in Ye
cup of cold tomato juice. Heat balance of juice to a full boll.
Add onion, salt and softened gelatin, stirring until gelatin is dis-
solved. Chill until slightly thickened. Stir in cabbage and green
pepper. Pour into tomato juice can. Chill until firm. Unmold. Cut
into 5 or 6 slices and place on salad greens. Top with salad dres-
sing. Makes 5 to 6 servings.

MONDAY.
Hamburger Steak Baked Potato

Cauliflower Peas
Dutch Plum Cake Tea

Dutch Plum Cake.
3 tablespoons butter or margarine 1 tablespoon flour
% cup sugar. lYa tablespoons lemon juice

Mix together and let stand. Make dough:

1% cups flour Ye cup shortening
2Va teaspoons baking powder 1 egg.
Ya teaspoon salt Ye cup milk. v

3 tablespoons sugar 12 fresh primes or plums
Sift flour, measure. Add baking powder, salt and sugar, Sift

again. Cut in shortening until well blended. Beat egg slighUyf
add milk. Add to flour mixture and stir just enough to blend. Pat
dough out on greased pan and place plums, skin side down on dough.
Sprinkle with butter-sugar mixture. Bake at 375 degree F. until
golden brown. Serve warm with cream.

TUESDAY.
Turkey Tetrazzini French Bread . :

Green Beans Tossed Salad
Apple Brown Betty
Turkey Tetrazzini.

Ya pound spaghetti 2 cups turkey broth
Ye pound mushrooms 1 cup light cream
1 tablespoon butter 2 tablespoons sherry wine

4 tablespoons butter 2 cups diced cooked turkey

Ya cup flour . Va cup grated Parmesan cheese
Cook spaghetti according to package directions. Slice mush-

rooms and cook <in 1 tablespoon butter until soft and lightly
browned. Prepare cream sauce: Melt the 4 tablespoons butter, add:
flour and blend thoroughly. Add cold broth all at once. Stirring
constantly, cook until thickened. Add cream. Season to taste. Add
sherry. Divide sauce in half. Add turkey meat to half, and the

well-drained cooked spaghetti and cooked mushrooms to other
half. Put spaghetti half in casserole. Make a “hole” in the center
of the spaghetti, then pour into it the turkey mixture. Top with
cheese. Bake in a hot oven (400 degree F.) until bubbly, about
20 minutes. Makes 5 servings.
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Something new and different in meat pies.
WFnUFRD AV

Pork and Vegetable Pie Spinach
Relish Tray Biscuits

Pears with Cheese
Fork and Vegetable Pie.

IV2 pounds diced pork shoulder 1 cup sliced celery

*4 cup sliced onions 1 cup cooked green beans or
2 cups water or bouillon. peas .

1 teaspoon salt 2 teaspoons Worcestershire sauce
y 4 teaspoon pepper Baking powder biscuits
1 cup sliced carrots

Have meat man cut pork into 1-inch cubes. Trim off fat and
fry out for browning meat. In a heavy saucepan, brown pork
and onions in fat Add water or bouillon and salt and pepper.
Cook for 45 minutes, then add carrots and celery and cook 15
minutes. Thicken liquid with 2 tablespoons flour mixed to a
smooth paste with a little water. Add green beans or peas and
Worcestershire sauce. Pour while hot into a IV2 quart casserole.
Top with baking powder biscuits cut into circles. Bake at 450
degree F. for 20 minutes or until biscuits are well browned. Serves
5 to 6.

THURSDAY.
Veal Cutlets Creamed Potatoes

French Fried Eggplant CabbagerGrapefruit Salad
Brownies *

Cabbage-Grapefruit Salad.
1 package lime-flavored gelatin 1 tablespoon prepared horse*
1 cup hot water radish
1 cup cold water 1 tablespoon vinegar
1 cup grapefruit pieces 2 tablespoons sugar
1 teaspoon salt Ya cup sliced stuffed olives

1 cup finely cut cabbage

Dissolve gelatin in hot water. Add cold water. Chill until
slightly thickened. Turn Yt cup mixture into 1-quart mold, ado
grapefruit, and chill until firm. Combine the remaining ingredi-
ents and let stand a few minutes. Fold into the remaining gelatin.
Then turn into mold and chill until firm. Unmold. Serves 0.
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