
Thursday Music 

Club To Meet 
In Great Hall 

h will hold the monthly pro 
c!“ meeting on March 13 a! 
s o'clock in St. James Greal 
■w, which time a program wilj 

presented bv the Chestnut 

Let school Glee club. 

Mi im "itbers o£ the club are 

t0 attend this meeting which 

:lS[C0 be staged by Wilmington's 
ifiiurc musicians. 

jxecutive committee will 

fflect at 10 o'clock. 

Thursday's program follows:' 
crBJEGl: Future Musicians. 

, rii0s!nut Street school Glee 
b ^;ss Geneva McCachern, di- 

rec UT-.r Rose Tree—Praetarius 
\yhere God Hath Walked— 

.i F.or.i the opera “Joseph" 
e Sleep, 0 Holy Child—French 

Noel 
c 4, nie Laurie — Lady John 

^Hunting Song—Highland Folk 

June 
paper: Future Musicians— 

lr'c jf. L. McPherson 

‘V Piano Solo—Catherine Crowe 

Romance in F Major—Schumann 
4, Soloists who will contest in 

,:.e’ jjigh School district elimina- 

* °n 
Violin — Guinivere Britt, La 

Cinijuantane—Gabriel Marie. Maz- 

uri-a-M.vlnarski 
1) Piano — Barbara Bailey 

(Chestnut Street School). Minuel 
*G Major. Minuet in G Minor 

—Bach. Venetian Boat Song No 

2 Opus 36—Mendelssohn. 
c Tenor Voice. Bobby Melton. 

I( the End of the Road—Speaks 
d piano, Patty Jones. Poeme— 

Read. Allegro from Sonata Opus 
1811 No. 1—Schumann 

Accompanists: Miss Geneva Mc- 
Cachen. Barclay Brown and Pat- 

ty Jones. 
Le;ders: Laura Howell Norden 

ii.d Mrs. Quincy B. Snipes. 
4 4* ! 

Hampstead Nurse 

Wins High Honor 

An unusually high percentage of 
honor students were reported in 
the last class to graduate from the 
Baptist Hospital School of Nursing 
of Winston Salem. Three nurses 

out of the class of 12 won gold 
teal certificates, Miss Edna Heinz- 
erling. director of nurses has an- 

nounced. 
Those winning that distinction 

were Miss Katherine Jones of 
Winston-Salem, Miss Thelma Driv- 
er of Mocksville and Mrs. Norma 
Sidbury Stroscio of Hampstead. 

These i*udents made an average 
ot 90 or higher on their studies 
for the entire period of their train- 
ing. 

Mrs. Stroscio is the daughter of 
Mr. and Mrs. E. N. Sidbury of 
Hampstead. 

It's Here! 
the electric iron 

that LIFTS itself j 
NO LIFT — NC TILT — NO TWIST 

A TOUCH //nS^T MHumn... U Ytouchhri 
AND IT'S UADT 

TO IION-v 

HANDS 
Without tiitin© 

-'push button ironing'? 
by PROCTOR 

Come in and see it work... the 
Proctor Never-Lift iron ends the 
"wrist-wrench" that makes or- 

dinary ironing so tiring. Virtu- 
ally perfect heat distribution 
docs better work. Fabric Dial 
adjusts heat to any fabric Ex- 
clusive Proctor "Speed Selector” 
adjusts heat to ironing speed... 
Restrve yours now! 

n«w...it's axcltttfva... it's PAOCTOi 

JWa 
,fSnli u<SlOilmiVUn. rue. 

Spring’s fashion favorite—the pleated skirt 
—is shown above in navy gabardine accent- 
ed at the waist by bias-cut pockets on the 
cerise gabardine jacket, designed by Carmel 

_ 
'American Wool Council) 

Exciting contribution to the Easter parade 
is Pauline Trigere’s tapering, short-sleeved 
coat modelled in the center of this street 
scene. Created in mint-green velour, it 
promises summer-long service. 

--■ ... MOW 

Costumed like a Regency dandy, the side- 
walk stroller at right wears a black-skirted 
Rentner suit which flashes red peplum 
revers and brass buttons on a bright green 

wool jacket. 
_ 

(Forstmann) 

March Buffet 

BY CHARLOTTE ADAMS 
Associated Press Food Editor 
SITRUS CHICKEN PIE 

Fruit dress-up for an old favorite 
With citrus fruit plentiful, as 

it cert; inly has been this year, 

try our unusual use of grapefruit 
in the Citrus Pie below. With it 
you have to serve only a good 
green salad with onion rings, 
some very special rolls—and a 

good dessert. Your guests will be 
delighted with the whole thing. 
Try it and see; 

CITRUS CHICKEN PIE 

3 tablespoons shortening or chick- 
en fat 

1 cup slice fresh mushrooms 
2 tablespoons chopped onion 
4 tablespoons flour 

ci^i chicken stock or broth 
% cup milk 
% teaspoon salt 
Vs teaspoon pepper 
2 eggs, slightly beaten 

114 cup? diced cooked chicken 
% cup diced cooked ham 
1 cup grapefruit seciions, cut in 

pieces 
U cup sliced stuffed olives 
1 baked 9-inch pastry shell 
Grated Parmesan cheese 

Melt shortening in a saucepan 
and brown mushrooms and onion 
in it. Cook until they are soft. 
Blend in flour. Gradually add 
stock and milk and cook over low 

neat until thickened, stirring con- 

stantly. Add S3r and pepper. Com- 
bine mixture with eggs and cook 

INVITATION TO HOUSEWIVES 

^ ou are welcome at all times, to the 

advice of our new 

HOME ECONOMIST 
Mrs. Margaret M. Millar 

if you want suggestions on cooking, home 

freezing, the use of your electric appliances, 
"r kitchen and laundry planning, her expert 
opinions are offered as a free service of Wil- 

mington’s leading appliance dealer. 

— You Are Obligated In No Way — 

Call Mrs. Millar at 2-3972 

qton, 71.&* 

two mins, longer. Remove from 
heat and add chicken, ham grape- 
fruit sections and olives. Mix well 
and pour mixture into baked pas- 
try shell. Sprinkle top with the 
cheese and bake in a moderate 
oven (325 degrees) for 20 mins. 
Decorate top with grapefruit sec- 

tions and watercress. Cut in wed- 
ges and serve hot. Serves four. 

ALMOND CHEESE ROLLS 
2 cups sifted all-purpose flour 
3 teaspoons baking powder 
Vi teaspoon soda 
1 teaspoon salt 
1-3 cup shortening 
Dash cayenne pepper. 
% cups buttermilk 
1 tablespoon melted butter. 
Vi cup grated American cheese 
Vi cup unblanched almonds, chop- 

ped. 
2 tablespoons cheeped parsley 

Sift together flour, baking pow- 
der, salt and soda. Cut in short- 
ening. Add cayenne and butter- 
milk and mix well. Knead dough 
lightly about 20 times. Roll into 
rectangle one-q uarter i nch 
thick. Brush with melted butter. 
Sprinkle with cheese, almonds and 
parsley. Roll lengthwise like jelly 
roll and cut in slices one-half inch 
thick. Place slices cut side down 
on greased baking sheet. Bake in 
very hot oven (450 degrees) 10 to 
12 mins. Makes about 18 rolls. 

BUTTERSCOTCH RICE 
cup rice 

2 cups milk 
1 cup brown sugar 
2 tablespoons butter or margarine 
Vi tablespoon salt 

Scald milk. Add washed rice and 
cook in double boiler. Cook brown 
sugar and butter or margarine 
until sirupy, stirring constantly. 
When rice is nearly tender stir in 
the syrup and cook until entirely 
done. Chill and serve topped with 
whipped cream. 

* * * 

St. Andre ws-Covenanl 
j 

Circles Will Convene 
The circles of the Woman’s 

Auxiliary, will meet Monday after- 
noon and evening as follows: 

I— Mrs. C. B. Chase, will meet 
with Mrs. R. H. Hubbard, 304 
North 15th, street, at 3:30 o'clock. 

2 — Mrs. T. A. Lawther, will 
meet with Mrs. J. W. Plummer, 
206 Borden avenue, at 3:30 o’clock. 

3—Mrs. F. O. Huhn. will meet 
with Mrs. Wilbur Jones, 102 Colo- 
nial Drive, at 3:30 o incur. 

4 — Mrs. D. S. Carr, with Mrs. 
R. A. Brindell, 1915 Market street, 
at 3:30 o'clock. Mrs. M. L. Hall 
is co-hostess. 

5 — Mrs.. L. E. Allen, will meet 
with Mrs. Mitchell Jenkins, 1034 

Wrightsville avenue, at 3:30 o’- 
clock. 

6—Mrs. Leo E. Sykes, will meet 
with Mrs. K. C. Clark. 2213 Chest- 
nut street, at 3:30 o’clock. 

7_Mrs. O. V. Thompson, at the 
church at 3:30 o’clock. 

8— Mrs. J. K. Bannerman, 2502 
Market street, at 8 o'clock. 

9— Mrs. W. P. Jones, at the 
church at 7 o’clock. 

10— Mrs. R. A. Anton, 2018 Bar- 
•ne.L avenue ai 8 o'clock. 

II— Mr?. D. M. Holmes, at U»* j 
church at 8 o’clock. \ 

Sorosis Music 
Department To 

Meet Thursday 
The Music department of North 

Carolina Sorosis will holu a pro- 
gram meeting on Thursday after- 
noon at 4 o’clock in the Sorosis 
clubhouse, 116 North Third street, 
Mrs. Q. B. Snipes, department 
chairman, announced Saturday. 

This delightful program meeting 
v.'ill be an open meeting and all 
members of North Carolina 
Sorosis will be privileged to bring 
a guest. 

A program will be presented by- 
Mrs. Belcher’s school of Dance. 
All mothers who have children in 
Mrs. Belcher’s school are cordial- 
ly invited to attend this affair. 

Other officers of the department 
include Laura Howell Norden, 
vice-chairman and Mrs. B. H. 
Thomason, secretary. 

OxpecUnqalfaftyr 
Mother's Friend massaging prepa- 
ration helps bring ease and comfort 

to expectant mothers. 

MOTHER'S FRIEND, an exquisitely 
prepared emollient, is useful in all 

conditions where a bland, mild anodyne 
massage medium In skin lubrication is 
desired. One condition in which women 
for more than 70 years have used it is 
an application for massaging the body 
during pregnancy ... it helps keep the 
skin soft and pliable... thus avoiding 
unnecessary discomfort due to dryness 
and tightness. It refreshes and tones the 
skin. An ideal massage application for the 

numb, tingling or burning sensations ol 
the skin... for the tired back muscles 
or cramp-like pains in the legs. Quickly 
absorbed. Delightful to use. Highly 
praised by users, many doctors anc 
nurses. Millions of bottles sold. Just asl 
any druggist for Mother’s Friend—the 
skin emollient and lubricant. Do try it 

Miss Eva Conaway, 
A. C. Johnston To 

Marry March 23 
Mr. and Mrs. Charles T. Cona- 

way of this city, announce the 
engagement of their daughter, 
Eva Catherine to Aubrey C. John- 
ston of Clarkton. 

The wedding will take place on 

March 23 at 4:30 o’clock at the 
Cape Fear Presbyterian church, 
Wilmington. 

No invitations have been issued 
but friends of the couple are in- 
vited to attend. 

TESTED 
This scientific instrument 
tells us vrhsi's wrong when: 
you bring your watch in, 
and it tells you it’s right 
when you take it away 
Faster, more economical 
repairs, with printed prod 
of accuracy. 

■ 

i 
i 

CORNER FRONT * MARKET 

F 

We 

Thank 

Toe! 
... for your generous response to our 

liberal discounts! 

YOU HAVE BOUGHT ALL AWNING MATERIALS 

AVAILABLE FOR IMMEDIATE DELIVERY! 

/----\ 
Place Your Awning Order 

Now For Summer Delivery. 

DIAL 7383 
Our Next Limited Shipment Of Materials 

Will Arrive April 5th 

\__f 

Carolina Canvas Co.r Inc. 
Manufacturers Anything In Canvas 

130 MARKET STREET 
t A 

United Press Fashion Writer Declares Sophie's 
Creations Will Knock Olive Out Of Martini 

BY SARA YOKLEY 
N3W YORK, March 6.—(U.R)—The 

more a woman pays for her 
clothes the more daring she can 
afford to look—that’s this spring’s 
law of increasing glamour and di- 
minishing bank accounts. 

Master of the art of reducing 
pocketbooks and dressing women 
to look like 20th century Ambers 
is Sophie, custom designer of 
Saks Fifth Avenue. Sophie’s day- 
time clothes are sane and quietly 
expensive, but what she does to 
a piece of material destined to be 
worn after 5 P. M. is something 
else again. 

For a series o f cocktail suits 
she takes one part lingerie, one 
part dress-maker suit, sews well 
and comes with a dish that will 
knock the olive out of a Martini. 

One biege wool suit, cut on con- 
ventional dressmaker lines has 
vertical insets of lace down the 
jacket back and horizontal insets 
over the bus.tline. The skirt :f 
simple, the blouse an almost non- 
existent wisp of. beige lace 
slashed to a startling V. 

Equally capable of luring any 
gentleman anywhere is a tan woo] 
cocktail suit with a two-tiered 
hip-hugging skirt. Each tier of the 
skirt is edged in net, which also 
is used to form a mere suggestion 
of a blouse. 

A short evening dress of black 
crepe is even more daring. This 
deeply cut strapless model with 
moulded midriff and flaring skirt 
has a filmy off shoulder flounce 
of imported lace to give it that 
negligee look in which Sophie 
specializes. 

Most astonishing of the full 
length evening gowns i n the 
Sophie collection is one of sheer 
black chiffon, set with diagonal 
bands of black crepe which form 
inverted V's to contrast with the 
V neckline and cut out back. 
Worn over a flesh-tinted slip, the 
gown looks like something fragile 
from a queen’s boudoir. 

Intricate Chinese embroidery in 
pastel beads and sequins trims a 
delicate pink satin evening coat, 

cut like a flared bed jacket. This 
elegant coat t o p s a full length 
gown of moss green crepe, with 
its deep decolletage edged in 
matching Chinese embroidery. 

But these are clothes to be 
worn in public. For at-home cre- 
ations Sophie really cuts loose 
with her scissors and basting 
thread. For a highly dramatic 
hostess ensemble she mates sheer 
black accordion pleated pajamas with a flaring tunic of net, glit- 
_tering with gold spangles and 
r 

brightly colored beads and 
sequins. 

For another fireside outfit 
Sophie takes her inspiration from 
the bareback rider of the country 
fair. She tops a pair of slim 
brown crepe pajamas with a bo- 
lero like top made entirely of 
frilly, ruffled candy pink net. 

* • • 

BIRTH ANNOUNCE® 
Mr. and Mrs. Alvie Shipman, 

819 Grace street, announce the 
birth of a daughter, Margaret 
Ann, February 23 at Marion 
Sprunt annex. 

_ 

--* 

"COME 'ARUNNIN'-- 
Scotch Nap 
Sweaters 

SKY BLUE AQUA 
PINK HUNTER GREEN 
WHITE BLACK 

LIMELIGHT BROWN 

COUNTRY CREAM NAVY 

JOCKEY RED YELLOW 

BARBERRY RED LUGGAGE 

GRAY FLAMINGO 

CARDIGAN—LONG AND SHORT SLEEVE 

SLIPOVERS 

The Stately Charm of 
Duncan Phyfe_ 
A sofa styled in the magnificent tradition 
of this past master of furniture artistry. Its 
lush, deep cushions and comfortable padded back 
beckon the weary guest to partake of inviting 
comfort. Hand-rubbed wood pieces. 

Wing Back Chair 
The pi'oduct o f master 

craftsmen at their best! 

Superbly styled in keeping 
with the highest traditions. 

Spring filled to give you 

the most luxurious com- 

fort. Finely tailored fab- 

rics. 

(Mi) 

Wilmington Furniture & Storage Corp. 
“THE OLD RELIABLE” 

Wilminaton's Choice. Since 1905 


