
Salvaging Work Has Fascination 

BY LYDIA LE BARON WALKER. 

THE 
V.ork of salvaging has a pe- 

culiar fascination. It appeals 
tn the largest business concerns, i 
for they arc able, from what 
would otherwise be waste, to 

make profit without decreasing the 
value of their chief business in the 
least. This same practice holds good 
with homemakers, even though their 
houses are but tiny cottages or two- 

POLISHING MAY BE ALL THAT A 
BLACKENED AND TARNISHED 
PIECE OP OLD SILVER NEEDS 
TO RESTORE ITS BEAUTY. 

room apartments The principle is the 
same and it works to advantage. 

Every woman who has made over a 

frock which could not be worn as It 
was knows something of the delight 
and satisfaction in salvaging. Every \ 
person who has made rugs from dis- 
carded gowns and other textiles knows 
that things of genuine beauty and use- ! 
fulness can result from such salvaging. 
Thoae who make patchwork quilts from 
left-over bits of cloth and also from 
discarded clothe* realize what a joy 
there Is In such salvaging. A good dish 
made from leftovers is often just as de- 
licious as In the original way the food 

MENU FOR A DAY. 
BREAKFAST 

Fresh Strawberries 
Oatmeal with Cream 

Fish Cakes. Eg* Sauce 
Oatmeal Gems Coffee 

LUNCHEON. 
Corn Chowder 

Toasted Crackers. Rhubarb Sauce 
Raisin Ginger Cookies Tea 

DINNER. 
Cream of Onion Soup 

Fried Cod 
Delmonico Potatoes’, Green Beans 

Raw Carrot Salad 
Banana Pudding Coffee 

OATMFAL GEMS. 
Soak one and one-half cups 

oatmeal in one and one-half cups 
sweet or sour milk over night. In 
the morning add one rup flour, 

1 one egg, one teaspoon soda, scant 
tablespoon sugar, one tablespoon 
shortening, one and one-half tea- 
spoons cream of tartar. 

RAISIN COOKIES. 
h- Two-thirds cup fst, one and 
r one-half cups dark brown sugar, 
i two eggs, one-half cup molasses, 
I one-fourth teaspoon salt, one tea- 

spoon ginger, one teaspoon cin- 
namon, one cup raisins, four 

^ tablespoons sour cream, four cups 
flour, one teaspoon soda. Cream 
fat and sugar. Add rest of in- 
gredients. Chill and bake. 

(Copyright, 3932.) 

RESEARCH REVEALS 
ALL-BRAN RICH !N 

HEALTH ELEMENTS 

Helps Correct Constipation 
with “Bulk” and Vitamin B; 

Also Has Iron 

■ 

Recent scientific research shows 
that Kelloggs All-Bran contains 
two things needed to overcome tem- 

7 porary and recurring constipation, 
i It has ■•bulk" to exercise the intes- 

! tines, and Vitamin B to tone the 
Intestinal tract. 

These two important food-elements 
promote regular habits, and help do 
away with the headaches, loss of 
appetite and energy, so often the 
result of constipation. 

The "bulk" in Ali-Bsan is mild 
in action—much like that of lettuce. 
Inside the body it forms a soft mass. | 
which gently clears the intestines of 
wastes. SpeciRi cooking processes 
make All-Bran finer, softer, more 

palatable. 
Isn’t this pleasant "cereal way” 

far more healthful than using pills 
and drugs—so often habit-forming? 

Just eat two tablespoonfuls of 
Kellogg’s dally—enough for most 
types of constipation. If your intes- 
tinal trouble is not relieved this way. 

!see 
your doctor. j 

Besides. All-Bran brings your 
body twice as much blood-building 

» iron as an equal amount by weight 

;of 
beef liver. 

Equally tasty as a cereal with milk 
i or cream, or used in cooking. Recipes 

on the red-and-gmn package. Sold 
by all grocers. Made by Kellogg in 

was served. There are endless way* of 
.•alvaging that are the privileges of the 
hcmemaker to practice and to find 
good. 

Much of the pleasure found In col- 
lecting antiques is in just this very 
thing—salvaging. So many of the beau- 
tiful pieces of furniture, of old glass, 
china, etc., now treasured, have erme 

from lofts in old barns of from attics, 
where those who had no use for them 
stowed them away. Their usefulness was 

redeemed by washing, rmnlshing and 
having such rablnet work done as the 
articles warranted. 

The collector of antiques who relies 
entirely on dealers to discover, restore 
and supply him with beautiful old pieces 
gets much of his pleas"re second hand. 
He loses the joy of discovery and of 
talvage. In the department of furni- 
ture. ?s in other field". It is the person 
who is ab> to discover the fine things 
emeng the ou'.ter of old and who make-, 
the most of them who knows the work 
o' salvag ng to have genuin- fascina- 
tion. And this same thins ln'ds true 
in every department of the home. 

(Copyright. 1932.) 

SUMMERTIME 
BY D C. PEATTIE. 

THE 
street lamps, of a fine Sum- 

mer night, are the places to 
study the night-roving insects 
that elude one In the day. I 
still see Washington children 

excitedly rapturing winged prey around 
th" limns that glow magically through 
the fre-h. strong young foliage of our 

common street trees, maple and linden 
and elm. It recalls my own earliest in 
entomology, which began. I'm afraid, 
in the cruel sport of "beetle-fighting." 
Junebugs as we called them, have a 

punctual habit of appearing in their 
proper month, especially at twilight, 
while children haunt the sidewalks in 
their street games and sports. Actually, 
these are what scientists call stag- 
beetles, whose males have very long 
pincers, the function of which seems to 
be much the same as that of the antlers 
on the bucks of deer. For the most 
part these creatures avoid each other, 
being each, I suppose, intent on his own 

courtships. But if you pash them at 
each other they wage a savage war. 
driven on by ail the ferocity of the sex 
instinct as it exists in insects. Being 
among our largest-bodied insects (I 
?m not counting the spread of the 
wingsd sorts), the stag-beetles are really 
impressive warriors, whose ponderous 
joust,, conducted in tne neavy armor 
of a beetle's uniform, are thrilling to 
youngsters. 

From the combats on the cement we 
turned our attention, as children still 
do, to the street lamps overhead. I 
sometimes see some energetic lad with 
a net on a slender pole, bringing down 
what cannot otherwise be reached. 
What will he find when he reaches cau- 

tiously into the net? 
Two orders of insects predominate at 

this time of evening and in such places 
—the lacc-wings or ncuropiera and the 
mayflies or ephemoptera The lacc- 
wings arc far the more beautiful, some 
brown, some of an unearthly green. 
Both sorts, beside their beauty, are im- 
mensely useful insects who devour at 
all stages of their life history gre’t 
Quantities of the very sorts of insects 
who do us and our crops and garden 
plants most harm. 

One of the neuroptera we all remem- 
ber from legends of childhood is the 
"doodlebug." When you see a circular 
pit in sandy ground, such as might be 
made by inserting a match into the 
soil ar.d then twirling it around and 
outward, vou may know that a neurep- 
teran celled the ant-lion lives there 
He is dear to the youngsters under the 
name of doodlebug. You must lean 
down till your lips touch the sand and 
shout. Doodlebug, doodlebug, come out 
of your hole! And out he comes! Ye3, 
but he does, really. Perhaps he's en- 
raged. perhaps, like famed “Alexander 
Beetle," he's glad to see you. 

But other insects are not glad to meet 
doodlebug. Th* larva of the ant-lion 
flay makes his trap by backing into the 
ground, working around till he has 
constructed a slipp*ry depression. Here 
he buries his head in sand, only the 
tips of his jaws projecting. Small 
v? Iking insects coast down the sand 
and fall into the awful trap. When 
the ant-lion has sucked his victim dry 
h-> gives the empty carcass a toss from 
his mobile head: it lands outside the 
pit. where it ought (but never does) 
serve as a warning to unwary victims. 
But what will you? Doodlebug must 
live! 

— ■ •---—— 

Onion Soup. 
Peel and cut into thin slices two 

not-too-large Spanish onions, and cook 
with four stalks of cut-up celery in 
four tablespoonfuls of butter in a fry- 
ing pan. Add a pint of water and two 

tablespoonfuls of rice, cover, and sm- 

mer for an hour, or until the rice is 
quite soft, stirring now' and then to 

keep it from sticking to the pan. Sea- 

son with a teaspoonful and a half of 
salt, a teaspoonful of celery seed, and 
half a teaspoonful of paprisa. Add six 

cupfuls of hot milk and a tablespoonful 
of minced parsley, bring all to a boil, 
and serve with strips of toast. 

DAILY DIET RECIPE 
HAMBURG CHOP SUEY. 

Hamburg steak, three-fourths 
pound: spaghetti, one-half pound; 
canned tomato, two cups; chop- 
ped onion, one cup; celery, one 

str.lk; table sauce, one table- 
spoonful; calt. one-half teaspoon; 
grated American eherse, one- 
fomth pound; salad oil, four 
tablespoons. 

SERVES FOUR PORTIONS. 
Cook spaghetti in boiling salted 

water until tender. Drain. Save 
water for soup. Keep warm over 
steam. Simmer onion until tender 
in salad oil. Add .onvUo. Wor- 
cestershire sauce, salt. Add chop- 
ped meat and cook until meat is 
done. Add celery cut in fine 
strips two inches long. Add spa- 
ghetti. Stir well. Add cheese. 
Mix ail together well. Sene hot. 

Star 
Patterns 

Night Frock. 
You'll wear this frock for Summer 

nights ... for Sunday nights and 
for any night at all when you want 
to look your loveliest. 

It's soft above the waist slim 

below the waist ... and devastatingly 
smart in every detail! 

Look at the cowl neckline. Look 

at the new cap sleeves—both of them, 
And do look at that below-the-belt 

swoop of that ruffly prp'um! 
Make it in the flattest fabrics and 

the most fluttering shades—pale blue 
crepe if you're a b'ond; jade green 
chiffon if you're auburn-haired; and 
coral-colored crepe if you're a bru- 
nette. It is No. 737. 

Designed in sizes 14, 16. 36. 38. 40 
aud 42. Size 36 requires 4’S. yards 
of 36-inch material or 4'» yards of 
39-inch material. 

Simplified illustrated Instructions for 
rutting and sewing tre included with 
each pattern. They give complete di- 
rections for making these dresses. 

To obtain a pattern of this attrac- 
tive model send 15 cents in coins. 
Write very plainly on each pattern 
ordered your name and address and 
size, and mail to The Evening Star 
Pattern Department. Washington. D. 
C. Several days are required to fill 

:737 

orders and patterns will be mailed 
as quickly aa possible. 

I Fashion Magazine, filled with the 
latest Paris style news, together with 
rolor supplement, can now be had at 
10 cents when ordered with a pattern 
and 15 cents when ordered separately. 

The Evening Star Pattern Dept. 
Inclosed is 15 cents for Pattern 

No. 737. 5i?e • 

Name (Please Print). 

Street and Number. 

City and State. 
i 

REPULSIVE! 
to use your 

handkerchief 
over and over 

VER stop to think how repul- 
sive a handkerchief is, once 

it’s used? 
It certainly is nothing you want 

to carry back to your face. It’i not 

even fit to put in a laundry bag— 
where it contaminates other clothing. 

smtrcuiuiciuunn*. 
that anyone could choose 
to use a handkerchief, 
now that Kleenex is 
sold everywhere—at a 

price so reasonable that 
it actually costs less than 
laundering! 

Kleenex is a disposable tissue that 
is rapidly replacing handkerchiefs 
altogether. Highly absorbent 
soft downy sanitary .. 
economical. reallv superior in 
every way to handkerchiefs of 
cloth. Very convenient, too-you 

simply destroy after 
using. No self-infec- 
tion, during a cold or 

hay-fever. 
Kleenex is ideal for 

children. Alio for re- 

moving cold cream and 
cosmetics. 

’KERFS 
...» use when you want 

somethin* dressier 
than Kleenex! Smart 
borders make 'Kerfs 
attractive enough 
for tea napkins as well 
aa handkerchiefs. 

KLEENEX disposable TISSUES 
0trm-fllM ftamMtaraMafa ara a nwiaea la aaalafti 

MODES 
=- OP THE MOMENT 
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I A WASHINGTON DAYBOOK 

BY HERBERT PLIMMER. 

NATURE’S 
C ILDREN 

BY LILLIAN COX ATHEY. 

JUNE BCG. 

UUDER 
the ground for three 

years the June bug's baby 
bides its time. A fat grub 
often called a "mully-bug" is 
the offspring of the gay 

fruit-juice drinker, who hides in the 
cool soil during the day and comes 
forth at night to steal and plunder. 

Many call them May beetles as they 
are often seen for the first time the 
latter part of May if the weather is 
warm. The mother finds her mate 
and goes into the so'.! for about 5 
inches and settles her future family 
in sod-lands where their favorite food 
grows. 

By Midsummer the eggs hatch and 
the grubs begin eating on the roots 
of corn, strawberries and tomatoes. 
A", manv as 25 grubs have been found 
clustered about one corn plant. 

Bv Pall the grub is quite portly and 
digs deep into the earth well below 
the freezing line. The following 
Spring he begins his trek toward the 
roots again. At the age of 2>a years 
he has increased much in girth and 
length and decides it is time to form 
a cell, wrap himself in silk and take 
a rest. This is his pupal stage. In 
this quiet lonely chamber his body 
changes into a beetle and in the 

[ Autumn he wriggles himself free of 
of his wrappings and behold he is a 
beetle In this room he remains 
until Spring. As the days grow warm- 

j er his body hardens and one fine 
day he will crawl from his hiding 
place and step forth into air. 

The wdng cases are beautiful bronze 
green and brown. The legs, six of 
them, well adapted to crawling and 
clinging. Biting mouthparts enable 
him to chew his way into a lucious 

j tomato or strawberry. At night 
hundreds of June bugs may be found 

i 11 1 ■ ar 

| pERHAPS nothing else has so helped 
I to keep jagged nerves of Congress- 
men from the actual breaking point in 
this gruelling seventy-scccnd session as 
to have those days once a week when 
they lay everything 

j aside ior considers- 

I tion of their private 
bills. 

The private cal- 
] endar is a congres- 
1 atonal vehicle dear t 

j to the heart of 
I every member. Here I 
; are deposited the / 
1 hundreds of minor 
| bills and claims 

that do so much to 
i keep intact and 
J mend breaks in the 
i political fences 
| back home. 

And there’s hard- 
1 ly a one of them 
j not sorely in need 

ox repair »v pics- 
I ent, what with election time coming on 

j and the seemingly widespread feeling 
against the man who is in office. 

But despite the fact that passage of 
these individual bills is of vital im- 
portance. the days set apart for their 
consideration have also served another 
purpose. Much of the time a feeling 

1 of high spirits prevails as contrasted 
with those other days when long faces, 
bitter words and hard feelings have 
been in order. 

I Gen. Martin of Oregon, the only 
major general in the House, for ex- 

ample, and his rfTcrts to get one of his 
! bills through the other day is a good 
illustration of the spirit that prevails 
on these days. 

! The general had a bill in to pay 
several thousands of dollars to the 

! widow of one of his constituents on an 

! old claim. He had been urging it with 
: diligence before an uninterested House. 
; An objection loomed which would have 
spelied defeat of the bill. 

Will the gentleman agree to cut his 
claim to $2,000?” the •'objector” asked. 

The general, possessed of a fiery dis- 
position and a sharp tongue, snapped 
back much as if he were reprimanding 
a buck private: 

•'How can you have the face to ask 
me to do auch a thing?” 

“Very well, then.” was the reply, 
"I shall have to object.” 

The general's training as a soldier 
told him it was time to make a strategic 
retreat. The House saw It and began 
to chuckle. 

"Give me $7,500,” he said. 
“No, $2,000 is all X can agree to.” 
“I'll take $3,500,” bargained the 

general, while the house roared. 
“My price is still $2,000,” was the 

reply. 
"Make it $2,500,” he shouted in 

desperation, but the "objector” shook 
his head. 

“All right, $2,000 then.” he said amid 
a chorus of "bravos" and cheers, "but 
it's an outrage!” 

Such scenes arise all during the day 
the private calendar is up. The boys 
get an opportunity to forget for a 
moment such things as balancing the 
budget, beer and the bonus. 

I ^ ~SuO \trv U2\ 

drinking deep of the com milk, the 
tomato juice and the strawberry. Now 
is the time to set a trap for them. A 
large tub filled with water with a skim 
of kerosene on the surface and over 
the tub a lighted lantern. June bugs 
leave food in order to find out about 
the light. They drop with a thud in 
the water and the oil prevents thvm 
from breathing. 

Deep plowing and harrowing in the 
Spring will disclose to view thousands 
of cells with fat slumbering grubs. 
Crows and blackbirds give forth news 
to all about and soon birds, chickens 
and swine, if there are any about, 
will rejoice over the banquet spread 
before them. 

Rotat-ng crops of food plants not 
suited to the appetite of the grub is 
one other way to rid the soil of these 
most distructive eaters. 

PERSONAL HEALTH SERVICE 
BY WILLIAM BRADY, M. D. 

Substitutes for Cod Liver Oil. 

IT 
In now the general practice every- 

where to give every baby a suit- 
able cod liver oil ration from the 
age of 1 month to the age of 1 
year (amateur mothers may learn 

about this and other wrinkles from 
the Brady Baby Book, copy of which 
will be mailed if you writ? in for it 
and inclose 10 cents in coin and a 

stamped envelope bearing your ad- 
dress). The chief purpose of this is 
to prevent rickets, but cod liver cil con- 
tains vitamin A as well as vitamin D. 
and we have some good evidence that 
vitamin A helps the natural Immunity 
process, particularly immunity against 
respiratory infections. 

Drs. A. G. de Sanctis and J D 
Craig have been studying the effects 
of cod liver oU ration and of other 
concentrates or substitutes over a pe- 
riod of three years or more and com- 

paring them. 
They gave Infants cod liver oil In 

doses of three teaspoonfuls a day. which 
'they estimate would represent 170 

Steenbock vitamin D units. This pre- 
vented rickets in 97 out of 100 cases. 

Viosterol 100D, given in 10-drop 
daily doses < representing 300 Steenbock 
units), prevented rickets In only 77 out 
of 100 cases. 

Viosterol 230D. in 10-drop daily doses 
• representing 750 Steenbock vitamin D 
units), prevented rickets in 81 out of 
100 cases. 

Viosterol 500D. in 10-drop daily doses 
representing 1.500 Steenbock vitamin 

D units), prevented rickets in 90 out 
of 100 eases. 

Cod liver oil in concentrate tablet 
form given in doses of three tablets 
daily • representing 150 Steenbock vita- 
min D units) prevented rickets in 92 
cases out of 100. 

These investigators question whether 
vitamin D is the only factor neces- 
sary to protect against rickets. They 
are of the opinion that vitamin A. and 
possibly still other factors, have some- 

thing to do with it, and hence the 
plain cod liver oil is more effective than 
the more expensive substitutes. Sounds 
like good medicine to me. 

Here’s a new way to end this hardship 
• It’s impossible to avoid looking drawn 
and aged after a hard day's washing in the 
old-fashioned way. It brings on washday 
back, that work-weary tiredness that fol- 
lows rubbing over a washtub. Here’s a 

new soap discovery—Oxydol—with such 

remarkable sudsing power that it speeds 
up—makes easier—every washing task. 

New Oxydol makes 50% more sods in 

any water, bard or soft. That’s why it 
SOAKS clothes white as snow without tire- 
some robbing—gets them on the clothes- 
line much quicker too—and ends the 

hardship of washday back. 

Extra aaada uwrk illrtpxx m»&r 
New Oxydol is simply wonderful fpr dishes. 

Its richer extra suds make china and glas* 
ware sparkling clean in the twinkling of 
an eye. And no unsightly clinging film is 
left to mar their brightness. Oxydol con- 

tains only the finest and purest ingre- 
dients, so it’s kind to hands and delicate 
fabrics. 

You’ll be agreeably surprised to dis- 
cover bow much more suds Oxydol gives 
you for the money—and remember, when- 
ever you buy soap, it’s SlIDS you really 
pay for. Ask your 
grocer today for the 
orange and blue 
suds-bargain pack- 
age. 
Procter & Gamble 

NEW 

OXYDOL RU. If. I. PAT# OPT* 
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UNCLE RAY’S CORNER 

THE 
cold wind swept over the 

Dakota praries. Snow lay thick 
on the ground, and 8 mules 
had trouble In pulling the 
wagon behind them. 

It was a party of gold seekers, 
1 made up of 12 lusty men from Iowa. 
They were bound for the Black Hills, 
where they had heard that great stcre> 
of gold lay waiting. 

The Black Hills were then the home 
of the Sioux Indians. After being 
driven from their former lands, the 
Sioux had come West to the strangely 
beautiful hills. 

The gold hunters feared that they 
might not be welcomed into the Black 

| Hills, and they were armed to the 
I teeth.” 
I Careful watch had been kept for five 
| weeks, but no Indians had been seen, 

j Today the men were t>red. Most of 

I them had let their rifles lie in the 
wagon as they plodded along on foot. 

"The Sioux will be around their 
campfires on such a bitter day as this," 
they thought. 

Suddenly some one pointed to the 
west. Far in the distance was a dark 
spot which moved across the snow. It 
grew larger and was seen to be a man 
on horseback. 

The stranger rode to a point near the 
wagon, and then let down the blanket 
which shielded his face. He was a 

young Sioux warrior. His face was 
stem, and he atretched out his arm— j 
pointing back over the trail upon which 
the wagon had traveled. In a strong 
voice, he shouted: 

I "Go!" 
Cold though they were, the white men 

I saw humor in this. How could a single 
Indian drive back a band of 12 hearty 
men? They laughed and told the Sioux 
to jump into a snow drift and cool off. 

"Go! Go! Go!" he cried. 
The men kept up their laughing until 

I they saw the Indian spur his horse 
i forward. Raising a repeating carbine. 
! he fired shot after shot into the long 
mule team. Then he turned and gal- 

1 loped away. 
■ 

— 

Hardly believing what they had seen, 
the white men rushed to the wagon to 
get their rifles. They fired at the 
Indian, but he was making a zig zag 
course over the prairie, and they did 
not injure him. 

Several mules had fallen, and the 
men derided to give up the quest, for 
glod. They had been turned back by 
a sing'e, daring savage!_ 

Catch up icith 
yourself 

Take next week end off and 
run down to Chalfonte- 
Haddon Hall. Take an “All 
over"1 sun bath. A health 
bath. \\ aik the Boards. 
Play golf. A ou ran bathe 
direct from the hotel. With 
Chalfonte-Haddon Hall as 

background you can relax 
completely and enjoy life. 

Here you will find an ex- 

cellent cuisine, thoughtful 
comfort, and a cordial hos. 

pitalitv. Our rates are 1932. 
w rite or phone 4-0111. Spe- 
cial week end railroad tick- 
ets available. 

American and European Plant 

CHA #„ FOX TE - 
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Leeds and l.ippincotl Com pony 

You can keep on having delicious hot biscuits with each meal no 

matter how hot the weather, if you use 

Self-Rising 

I It is the flour especially trade for biscuits, waffler. shortcakes, dough- 
nuts muffins, pastries, etc.—making them WITHOUT THE USE OF 
BAKING POWDER because SELF-RISING WASHINGTON FLOUR 
comes ready prepared with the exactly correct proportions of the purest 
leavening phosphates. It will only take 'a jiffy'’ and you will have 
wonderful results without penalizing labor. 

Self-Rising Washington Flour and Plain 
Washington Flour are lor sale hv grocers and 
delicatessens in all sizes from Jib sacks up. 
Every sack is guaranteed to give satisfaction 
or the purchase price will be refunded. 

The judere are (till hard at work rradinr the essays on "Georte 
Washington. The Miller.1' submitted in the contest by school children for 
the SIM prise* in cold. Announcement will be made as soon as we hare 
the insets' report. 

Wakint-Rogers Milling Co. w‘l,h",?"“' 

I 

I 

i m! 

Something Different 
for the Summer Meal 

Jellied Chicken Salad 
Quick .. . Economical 

Of course you serve chicken salad from time to time—who 
doesn't. But why not put a new interest into your cold chicken 
dish. Here is a JELLIED CHICKEN SALAD lor which the 
family will vote you the Congressional medal. And if you follow 

directions it {hould take you little longer than it does to make 
an ordinary jelly dessert. 

JELLIED CHICKEN SALAD 
Made with tender, pure 

BONED CHICKEN 
IB aumes tin RIK 1 small onion, min cad 

Boned Chiekam, diced I teaspoon salt 
IH «***/»* wafer 2 fare/ tablespoons gal* 

1 green pepper or pi- afuta 
mien to, chopped V4 cup ea!4 motor 

i tablespoon Worcestar• 2 hard cooked eggs, 
•hire Sauce sliced 

Heat mater aei:h onion, pepper, ssdt. and f orrestarshire. Pome 
orar gelatine which has soaked in cold water fire minutes. Stir 
until dissolved. Paur part of mixture into shallow met mold to 
a depth of one-half inch. Chill thirty minutes. Arrange two rmtm 
•/ *ff slices on jelly. Add chicken and remainder of egg to 
rest of golmtine mixture. Pour into mold. Chill and serve in 
•Haas with salad dressing msd lettuce. Serves 8. 

Use R & R BONED CHICKEN generously in your summer 
menus—It’s so light and tempting and easy to digest that 
almost everyone enjoys it even in scorching weather. 

This superior, plump chicken meat, is government inspected 
and always dependable. The safest and most economical way 
to buy all-chicken meat. 

R ft R BONED CHICKEN is indispensable for salads, 
creamed dishes, croquettes, casseroles, patties and sand* 
wiches, in fact for all dishes calling for solid chicken meat* 

Writ* for ropy of “CHICKEN DISHES, MODERN 
STYLE.** Fourteen recipe* for making quick, 
dellciou» ditkec milk R Sc R Boned Cklekem. 

Richardson & Robbins 
Makers of R A R BONED CHICKEN • CHICKEN BROTH 

PLUM PUDDING • CHICKEN A LA KING • FIG PUDDING 

Established Since J8S5 in Dover, Delaware 


