
f Readers’ Clearing House 
HARVARD BEETS. 

BLACK-EYED PEAS? 
(Thanks to Mrs. I. J. W„ Arlington.) 

In answer to Mrs. W. W. T.'s re- 

quest, here is my recipe for Harvard 
beets. 

Mix 14 cup sugar, one tablespoon 
cornstarch, and N teaspoon salt. 
Add V3 cup cider vinegar and >4 cup 
boiling water. Cook until sauce is 
clear. Add 2 cups freshly cooked, 
drained diced beets. Keep in warm 

plf.ce over hot water in double boiler 
fof 30 minutes. Add two tablespoons 
butter and serve. 

I- do not know just what Mrs. W. 
Wi T. means by "smooth" Harvard 
beets, but the cornstarch sauce gives 
the beets a very attractive and 
smooth appearance. 

(Thanks to Mrs. C A.. Alexandria.) 
Here is my recipe for Harvard 

beets for Mrs. M. W. T. of Silver 
Spiring. 

Mix *4 cup sugar and \'2 table- 
*p»on cornstarch. Add ?4 cup vin- 
egar and boll 5 minutes. Add 2 cups 
of diced or sliced cooked beets and 2 
tablespoons melted butter or mar- 

gatine. 
Now for a request. Can some of 

your readers give me some recipes 
using black-eyed peas? I have never 

used them and I am wondering how' 
they can be used. 

The Readers' Cleaping House is 
splendid. 

POWDERED EGGS 
(Requested by Mrs. M. M. G., 

Vienna. VaJ 
Can some one tell me how to use 

powdered eggs? 
* * * + 

REMOVING WHITE STAINS. 
IRequested by Mrs. R. C. B., 

Fairfax. Va.) 
T enjoy reading the Clearing 

House and use the recipes. Will 
some one kindly tell me how to re- 

move white spots from a walnut 
table? The spots were put there by 
setting hot dishes on it. 

* * * * 

BARBECUE SPARE RIBS. 
(Requested by Mrs. M. V. N., 

Washington.) 
I would appreciate a recipe for 

"Barbecue spare ribs.” The Clear- 
ing House is a wonderful idea. 

* * * * 

DUTCH APPLE PIE. 
(Requested by Mrs. R. A. B..l 

Washington.) 
Can some one give me the recipe 

for "Dutch apple pie” using some 

cream? It appeared in a nationally 
known woman's magazine about five 
years ago. 

* * * * 

CLEANING BELT; RUM BUNS. 
(Requested by Mrs. W. C. W., 

Washington.) 
Your Clearing House is an excel- 

lent idea! I. too. turn to that page 
of The Star before reading any- 

thing else. Have gleaned many ex- 

cellent recipes and household sug- 

gestions each time I've read it. 
Now. I have two requests. Do any 

of your readers know how to clean 
a gold belt, leather? The belt is per- 
fectly good, but cannot be worn in 
its present condition. 

Also, can some readers tell me 

why the rum flavor evaporates from 
my rum rolls? I have tried about 
every recipe I've read about—using 
pure rum, rum extract, etc.—but 
when baked, the rum taste seems to 
have evaporated. I’ll be grateful for 
suggestions. 

PEACHES. 
(Requested by Mrs. C. R C„ 

Washington.) 
I am wondering if there is a prac- 

tical way to convert a half-gallon 
Jar of home-canned whole peaches 
Into brandied peaches. Thanks for 
any advice in your most helpful page. 

* * * * 

HOMINY GRITS. 
(Thanks to Mrs. C. N. M., 

Washington.) 
Here are some suggestions for 

using hominy not as a cereal, but as 

a vegetable. 
Cook the grits as you would for a; 

cereal, only be sure that it is thick’ 
enough to hold its shape in the 
spoon—so that it will not “run.” 11 
like the coarse grits if I can get! 
these, and cook them until well done 
—possibly 30 minutes. 

It is served as a starchy vegetable 
end may be used any time in place 
of rice or mashed potato, and in 
much the same way—with butter and 
gravy—instead of with sugar and 
cream. 

We usually think of it in the same 

breath that we think of ham or 

sausage or bacon. "Hog and hom- 
iny”—they go together. But it is 
equally fine with any meat, particu- 
larly if gravy is to be served with it. 
With a stewed chicken or fried 
chicken it is a “natural.” In fact, 
grits-and-gravy is a hyphenated 
word in the South. <We think the 
only unforgivable sin is to serve grits 
with sugar and cream.' 

Do not throw' away the cold grits. 
The second appearance is even bet- 
ter than the first. Press what is left 
over into a square pan and after it 
is cold, cut into pieces, dip in beaten 
egg and fry brown in bacon drip- 
pings. Serve wdth the frizzled bacon 
as garnish. 

Or, mash the cold grits fine with 
two eggs to a cup of grits and add 
two cups of rich milk, season with 
salt and pepper and add some grated 
cheese, then bake in the oven until 

I--1 This space is devoted to an 
exchange of ideas, recipes, 
housekeeping short cuts and 
suggestions between the house- 
wives in Washington and vicin- 
ity. Please send your contribu- 
tion or requests to ‘'Readers’ 
Clearing House, the Woman’s 
Page, The Evening Star." 

The views expressed in this 
“open forum" are not necessar- 

ily those of The Star, but are 

simply an exchange of opinions 
between readers of the Woman's 
Page. 

As it is obviously impossible 
for this department to test all 
recipes offered for the column, 
we cannot assume responsibility 
for them. —Betsy Caswell. 

brown and of a thick custard con- 
sistency. Serve with meat and gravy. 

Hot grits make a splendid bottom 
and topping for a meat pie. Simply 
put a layer of grits in a greased 
casserole and fill it with a meat-and- 
gravy mixture of any kind at all. 
then pour on another layer for a 

top. Spread melted margarine over 

top and cook in oven until nice and 
brown. This may be served with 
some of the meat mixture as a sauce 
if you have enough left over. 

(Thanks to Mrs. J. M. J., Silver 
Spring.) 

Here is a recipe using grits. I 
have used it and like it. 

Four tablespoons fat <1 use oleol, 
l'i cups dry hominy grits, 1 tea- 
spoon salt, 4 cups water, 6 firm to- 

matoes, 1 egg. beaten; 12 small slices 
cheese, salt and pepper. 

Melt fat in saucepan, add grits 
and fry to a light brown. Add salt 
and water. Cover and boil 40 min- 
utes. il found I had to stir often to 
avoid sticking, so I think a better 
plan might be to use the top of a 

double boiler as the saucepan and. 
after frying, cook perhaps an hour 
in the double boiler.) Wash toma- 
toes, dry and cut out stem ends. 
Do not peel. Cut in half, place in 
shallow pan, dust with salt and 
pepper and boil 10 minutes. Stir 
egg into hominy. Transfer to an 

oiled dish that will withstand heat. 
Make hollows in hominy, nest boiled 
tomatoes in them, then dust with 
salt and pepper. Top tomatoes with 
slices of cheese and place under 
broiler 6 inches from flame until 
cheese melts. 

This seems a long recipe, but is 
quite simple. 

/Editor's Note—We icish also to 
thank Mrs. J. M. J. tor her Har- 

Tots Love 
A Sailor 
Doll 

“^1897 
On* Su( 

By Barbara Bell 
Start- toy making early—here's a 

doll which is easy even for begin- 
ners! 

Pattern No. 1897 is in one size 
only. Body requires 3R yard 35-inch 
sateen, 1, hank of wool for hair. 
Make costume of scraps. 

For this attractive pattern send 
15 cents, plus 1 cent for postage, 
in coins with your name, address, 
pattern number and size wanted to 
Barbara Bell. The Washington Star. 
Post Office Box 75, Station O, New 
York, 11, N. Y. 

Worthwhile to Embroider 

2021 

By Peggy Roberts 
Too many people feel that it isn't worth their while to embroider 

plain ordinary towels that are going to wear out in a year or so anyway. 
They miss the brightness that such colorful fruits as these could add to 
their kitchen scene, and they miss the work-lightening lift that ccmes of 
pleasant equipment. It takes so little to have nice things—just a few 
hours spent in pleasant pastime instead of in idleness. 

Send 11 cents (coin) for Pattern No. 2021 to Needle Arts Department, 
Washington Star, P.'O. Box 172, Station D, New York, 3, N. Y. 

vard beets recipe, which was sim- 
ilar to others submitted.) 

* * * * 

green Tomatoes recipes. 
(Thanks to Mrs. L. C. H., Arlington.) 

In a recent issue of The Star, Mrs. 
R. L. C. of Arlington asks for recipes 
using green tomatoes. Here is one 
that is very old, but still good: 

One peck green tomatoes, 12 large 
onions, 12 green peppers (some red 
for color). 

Grind with coarse grinder, add 1 
cup salt and let stand overnight. 
In the morning put in colander and 
drain thoroughly. Then put in 
kettle with 2 pounds brown sugar 
(white can be used), 1 small package 
mustard seed, 1 small package celery 
seed, 4 gallon vinegar (diluted 
slightly). Bring to a boil, cook for 
1 hour, add 1 tablespoon turmeric 
and seal hot. Makes 12 pints. 

The Clearing House was a real 
inspiration, 

(Thanks to Mrs. R. D. M„ 
Washington j 

In response to a request for green 
tomato recipes, I am sending in one 
for green tomato conserve. 

Three pounds diced green toma- 
toes, 2 oranges, chopped: 1 lemon, 
chopped: 1 cup raisins, chopped; 1 
teaspoon ground ginger, 5 cups 
sugar. Nuts may be added. 

Cook slowly for about 2 hours. 
When cold, pour into glasses and 
seal. Very good served with lamb. 

I enjoy and appreciate the 
Readers' Clearing House immensely. 

* * * * 

CORRECTION. 
In the recipe published on 

Wednesday ]or Lobster Newbury, 
the amount of flour given was >'<, 
teaspoon. This should have been 
J2 tablespoon of flour. We regret 
the error. 

If the children plan to celebrate Halloween this year, one of the best ways to put a 

stop to the usual assaults on others’ property is to give them a party at home. It needn’t 
be expensive and if you get a few appropriate decorations and serve even a simple supper, 
ending with the custard dessert shown above, they’ll enjoy every minute of it. And 
you’ll be doing a patriotic service in preventing the vandalism that results in the destruction 
of possessions now impossible, in many cases, to replace. Dessert recipe on this page. 

Keeping Promise to Child Essential 
Keeping a promise to a child isi 

a serious obligation. Adults are 
prone to be careless about a prom- 
ise they have made in casual con- 
versation without realizing that it 
is almost a matter of "life or death" 
to the small person who is counting 
on it. Again, they are likely to plan 
a day's outing to start at 9 
o'clock. At 11 there are still delays 
while the youngsters are palpitating 
with anxiety to be off. 

By the time we have grown up 
we have learned to take disappoint- 
ments and delays with some equa- 
nimity. Though a child's disappoint- 
ment with its tears and rage may 
appear to be of short duration the 
scars it leaves are^deep. There may 
be plenty of reason to keep a 

youngster waiting an hour or more. 
But if he is ever to learn to take 
delays with patience his intelligence ! 

should not be abused when he is 
too young to understand. 

Parents should be as careful about 
making promise to their children, 
as they are to their banker. If 
there is considerable doubt about 
being able to follow through, re- 
frain from mentioning a gift or a 

"spree" so that their hopes will not 
be raised, and dashed, with conse- 

quent loss of confidence in your 
word. If there is merely a shadow 
cf a doubt, and you are aware of 
their anticipation, explain to them 
that plans may fall through at the 
last minute; that they should not 
count too heavily on them, and if 
they cannot be managed this time 
they will be later. And make it a 

point to keep your promise! 
You may remember when you 

were "six or so” sitting beside a 

picnic basket, with your bathing 

Atlantic City 
Chowder 

Using all non-rationed ingredients 
and with vegetables cut, lengthwise 
a la Boardwalk instead of diced as 

usual, the new Atlantic City clam 
chowder calls for the following: 

40 medium clams, onened. 
■\ quart of sliced potatoes. 
5’2 ounces of medium green pep- 

pers. 
8 ounces of sliced carrots. 
512 ounces of sliced celery. 
5'2 ounces of medium onions. 
1 pint of tomatoes. 
Sprinkling of chopped parsley. 
Pinch of thyme. 
Dash of Worcestershire sauce (op- 

tional). 
2 ounces butter or shortening 
2'2 ounces of flour in paste form 
Salt and pepper to taste. 
Boil clams and drain clam broth 

from them. Mince the clams, to be 
added later to the chowder. Saute 
vegetables, add clam broth and one 

quart of water. Add potatoes, boil 
slowly until potatoes are done. Add 
tomatoes and enough water so that 
this will make 5’2 quarts of chowder. 
Add clams and seasoning and let 
come to a boil, then add flour in 
paste form. When serving sprinkle 
each plate with chopped parsley. 

Serves 16 to 20 generous bowls. 

Halloween 
Dessert 
2 cups milk, not canned. 
1 package maple rennet, powder. 

Chocolate nutter frosting. 
Set, out 4 or 5 individual dessert 

dishes. Warm the milk slowly, { 
stirring constantly. Test a drop on 
inside of wrist frequently. When 
comfortably warm <110' F.'.not, hot. 
remove at once from heat. Add 
rennet powder and stir quickly un- 
til dissolved—not more than 1 min- 
ute. Pour at once, while still liq- 
uid. into individual dessert glasses. 
Do not move until firm—about 10 
minutes. Chill. 

Frosting: Make a chocolate but- 
ter frosting by creaming 1'2 table- 
spoons butter until soft and smooth, 
and working in U cup XXXX su- 

gar. 1 tablespoon cocoa, ’8 teaspoon 
vanilla, a dash of salt, and just 
enough cream to make the mix- 
ture soft enough to pipe through 
a pastry tube with the single-holed 
tip —about y2 to ■% teaspoon cream 

Pipe onto the surface of the chilled 
rennet-custards in the outlines of 

jowls, cats, witches, jack-o'-lanterns. 
etc. 

Makes 4 or 5 servings. 

Attention! 
If you would like our leaflet 

j containing 10 suggestions for 
lunch box menus, clip this 
notice and mail it with a 

stamped, self-addressed en- 

velope to the Woman's Page, 
The Evening Star, Washington, 
4, D. C. 

By Anna Chase 
suit tucked under your arm waiting 
to start out for the day. Not only 
was there a worry on your mind, 
but an actual ache in your bones 
which really hurt. You couldn't sit 
still, you began to fuss and quarrel 
with your sister, and finally were 
reduced to tears of exasperation. 
Half the fun of the day was gone, 
and the picnic and the swim had 
to be pretty good to make up for 
the agony of waiting you had en- 
dured. If you can remember all of 
this, you will know what you may 
not do with your own youngsters. 

It isn't that we expect our chil- 
dren to be pampered pets, too deli- 
cate to take the disappointment 
which we know' they must learn. It 
is merely that we try to understand 
just what a child of 3. 6. 10 or 13 
is capable cf feeling, and not try 
their strength too far. 

The child who has never been 
disappointed, who has confidence 

ADVERTISEMENT. 

Who wants to date a | 
"SLEEP-WALKER"? 
That was me. all right!... So tired and 
rundown that 1 used to fall asleep rlavd- 
ing xip! Everything I did was an effort. 
No pep—no endurance—no appetite! 
And nervous as a cat! 

Thpn my doctor told me what was 

wrong! "Nutritional anemia." he 
called it. "brought on by a shortage of 
iron in the blood. For a condition like 
that,” he said, "I recommend a good 
iron tonic like Gude s Pepto-Mangan!" 

Pepto-Mangan helps make the blood 
redder and richer in iron. Many doctors 
prescribe Pepto-Mangan for pale, weak, 
rundown men, women and children who 
need more iron to build them up and to 
help them get back their strength, appe- 
tite and pep. 

Pleasant to take. Sold by all druggists 
with a money-back guarantee of satis- 
faction! Ask for the original and only 
Gude's Pepto-Mangan! 

in the word of adult?, will be able 
to "take it like a man" with a rea- 
sonable explanation by the ones j 
whose word he respects. The small I 
fry who has been a part of the I 

plans for an outing, who has awak- 
ened early in anticipation of a hap-! 
py day, done his part in getting 
ready to leave, and knows that his 
excitement and happiness is re- 

spected by the ones on whom he 
depends, will understand a rea- 
sonable delay. It is only when his i 
joys have been repeatedly crushed, 
and his plans overridden on many 
occasions by thoughtless, "all-pow- 
erful" adults, that he loses his mini- 
ature "hope of happiness." 

The same degree of disappoint- 
ment which reduces a child of 6 
to tears and rage, a stormy out- 
burst and sulks, which may be over 
in an hour or two. would probably 
take an adult a year to outgrow. 

aTASTIER DISH 
jpl 
yiroi ^**s>> 

Blackwells 

C&B 
ill SAUCE 

The Sauce with 
the Secret Flaiw 

FREE — 80-page hook of Master Pat- 
terns for Baking. Just print your name and 
address on the bark of a Davis Baking 
Powder label and mail to R. B. Davis Co., 
Hoboken, N. J., Dept. 20. 

Though the time element is based 
on comprehension, and the child’s 
understanding, or lack of it, is ex- 

pressed in rage which blows off 
quickly—and that of the grownup 
is retained in the mind, the cut is 
no less deep. 

Easy-to-Make Dessert 
’■Raisin apple crumble” is an easy- 

to-make dessert which fits into fresh 
apple season. Simply alternate lay- 
ers of sliced apples with finely 
ground bread crumbs, sweeten to 
taste, sprinkle generously with raisins 
and bake. 

Please be on Elephant about 

EMPTY 
MILK BOTTLES! 

Remember to return I 
I them promptly to the 1 

1 store where you buy i 

1 Chestnut Farms / 
l Sealtest Milk ... OR \ 

1 to your Chestnut \ 

I Farms Milkman # 

1 Make t bottle check \ 
1 of your home. Cet al / 

1 strav bottles back to \ 

1 work—and hetr keep 
,he milk supply flow- 

l ing to Washington s 

thousands of children .^ 

CHESTNUT FARMS 
DAIRY (“) 

Dit'iiion of National Dairy Products Corp, 

*50.00 in CASH PRIZES 
for Best Letters on 

"Why I prefer McCormick (Banquet) Tea"' 
$15.00 1st Prize • $10.00 2nd Prize • $5.00 3rd Prize 

and $1.00 each for the next best 20 letters 

Here Is all You Do: 
Write us a letter on "Why I prefer 

McCormick Banquet Tea.” Handwriting, 
* punctuation, spelling and phrasing don’t 
* count. It is your own personal experience 
s we want — why you prefer McCormick 

Banquet Tea. Please write on one side of 
the paper only, not over 100 words, please. 

Contest winners will be announced in 

I an early edition of the Star. The judges' 
f* awards will be final. We cannot return 

your letters. (All letters will be judged by 
3 members of the McCormick Consumer 
Board.) Contest closes midnight, Novem- : 

ber 6th, so please send your letter today. 
Important! Please tell us in what state 

you livid before coming to Washington. 

P. S. In addition to the cash prizes—every 
contestant will receive a "secret surprise 
gift for his or her kindness in writing us. 

I Send your letter to "Contest Editor" 
McCormick & Company, Inc. • Baltimore (2), Md. 

Halloween Menu 
By Arthur H. Deute 

Halloween dinner will be cooked 
by one of the amateur male chefs 
of the Club de Jeudi, which this 
year is foregoing the usually more 

or less riotous party and turning to 
the upkeep of civilian morale with 
a quiet dinner for eight—but done 
in the Halloween colors. The menu 

will be: 
Raw Carrots Slivers and 

Black Olives 
Orange Baskets with Chopped Mint 

Black Bean Soup 
Salmi of Duck or Chicken With 

Baked Red Apples 
Steamed Yellow Summer Squash 

Pumpkin Pie 
Black Coffee 

There was debate as to the in- 
clusion of orange ice cream or sher- 
bet, but what with shortages, this 
seemed unnecessary what with all 
the other items in the menu. Then 
there was the suggestion of pumpkin 
pie to build up the color motif, 
which was enthusiastically received. 

As home dinners go, this ample 
menu is about as free from rationed 
foods as one could desire and as 

for cooking it, well, it almost cooks 
itself, and from the standpoint of 
the mere man who likes to turn his 
hand to the preparation of a "party” 
dinner, here was opportunity with a 

minimum of responsibility. 
The orange baskets are made by 

cutting almost quarters out of the 
two sides of an orange, leaving just; 
a strip to make the handle. The 
meat is scooped out, cut into bits' 
and mixed with chopped green: 
mint. If no mint is available, bits 
of chopped apple make an interest- I 

ing accompaniment. These are set 
to chill and are served as a first 
course. 

And then, in keeping with Hal- 
loween coloring, comes black bean 
soup, a truly famous dish. This is 
the recipe: 

Wash 2 cups of black beans and 
soak them overnight in cold water. 
Next morning, cook in water until 
tender and put through a colander. 
To these beans add 4 quarts of beef 
broth or use 10 bouillon cubes and 
hot water. Also add half a teaspoon 
of ground cloves, 1 teaspoonful nut- 
meg, half a cup of canned tomato, 
half teaspoon curry pow-der and 
cook for half an hour. Put this 
mixture through a fine sieve. 
Thicken wuth 2 tablespoons butter 
or margarine and 2 of flour, cooked 
to a brown color. Boil for about 
10 minutes and then flavor with 
sherry or maceira wine to taste— 
about 2 wine glasses will suit most 
tastes. Season with salt and pepper 
and serve with very thin lemon 
slices. Some people like a hard- 
boiled egg or two diced and added 
last. 

Salmi of duck or chicken is a most 
i tasty dish but actually very simple 

INVISIBLE'LIQUID 
proves great success for 

SKIN IRRITATIONS 
Promptly relievos Itching—elds healing 
Here's a Doctor's formula —Zemo —a 

stainless liquid which appears invisible 
on skin —yet so highly medicated that 
first applications relieve itching, burning 
of Eczema, Psoriasis and similar skin 
and scalp irritations — due to external 
cause. Zemo also aids healing. Won't 
show on skin. Apply any time. In 3 
different sizes. VfiaadW 
--—► ZEiVeO 

-■-__T 

SPECIAL NOTICES. 
WILL NOT be responsible for any debts 
incurred by any one other than myself. 
Maj Milton A Juster. _* 

PROPOSALS. 
PUBLIC ROADS’ADMINISTRATION FED- 
fral Work' Agency. Ar.ington County. Vir- 
ginia. October 18. 1043—SEALED BIDS 
will be rece.ved at the office of the District 
Engineer. Public Roads Administration. 
1 *4" Columbia Pike. Arlington. Virginia, 
until i«» o'clock a m E W T October 30. 
104::. for the construction of Project A-l 
Military Highway. District of Columbia to 
Camp Spring-- Maryland, located in the 
District of Columbia Approximate quan- 

i uties of the more important items are as 
follows 85.000 cubic yards excavation: 

'31o cubic vards concrete: is.500 pounds 
re-inforcing steel and 4.Ron lineal feet 
concrete culvert pipe Minimum rates of 
wages for laborers and mechanics on this 1 preset have been fixed by the Secretary 

; of Labor as required by law When plans 
and specifications are requested a deposit of sio, certified check or cash, will be rr- 
ouired to insure their return within 15 

.day-- after opening of bids Checks must 
be m de payable to the Treasurer of the 
Unuel State--. Plans, specifications and 
proposal forms may be obtained at the ac- 
nrer- given above. H. J. Snelman. District 
Engineer _oc23,25.26 

__HELP MEN._ 
Any worker last employed in an 
essential or locally needed activity 
can not be hired by any other em- 
ployer except upon presentation of 
a statement of availability from his 
last employer or the USES. 

APPRENTICE, young man., for print shop 
work, excellent opportuni v fo~ advance- 
ment. Call EX 0172, day or evening. 
APPRENTICE for optica! business, no 
experience necessary. Good 'aiary. excel- 
lent future. New York Jewelrv Co 72 7 
7th st. n.w. 
ASSISTANT CREDIT MANAGER. Mayer & 
Co 421 7th s t. n.w. 
ATHLETIC INSTRUCTOR, experienced, to 
coach and supervise boys and young men. 
several nights a week TR 7795. 
AUTO MECHANICS, top salary and liberal 

; bonus Applicants must have a referral 
card from the local United States Employ- 
ment Service. H. J. Brown Pontiac. Inc.. 

iRosslvn. Va. 
I .AUTO PAINTER end helper Liberty Auto 
Body Co.. 2115 M st. n.w NA. 9573. I AUTOMOBILE TRIMMERS, experienced, or 
one interested in learning the automobile 
top and upholstery business: good salary 
and working conditions with old-estab- 
lished firm 2114 14th st. n.w 
AUTO OR TRUCK MECHANICS earn as 
much as $75 weekly and more! This 
type of work has been classed as not only 
essential but critical! We give our men 
s’ck benefit', vacations with pay. annual 

(bonuses and believe that we offer as fine 
working conditions as any company in 
Washington If you are a .-.killed me- 
chanic apply at. once to Mr Runion. Trew 
Motor Co.. 14th and V sts n.w. Call 
Decatur 1910. Our 30th yrar In business' 
Applicants must have a refferal card from 
the local U. S E. S. 
AUTO PAINTER, wages. $00.00 per week: 
permanent. Eagle Auto Service. 33 N Y 

lave, n^e RE. 2727. 25* 
AUTOMOBILE PAINTERS Rnd helpers, 
good salary and working conditions with 
old-established firm. 2114 14th st, nw 
BODY AND FENDER MAN. also helper 
Liberty Auto Body Co 2115 M st. n.w 
NA. 9573. Must present statement, of 
availability. 
BOYS, colored, over IK. for night work In 
bakery, $32.50 to start. Call in person. ! 
Schutt s Bakery, 5542 Conn. ave. n.w 
BOOKKEEPER for local plumbing and 
heating contractor. Answer In own hand-! 

1 writing- state age. qualification and salary 
I expected: permanent job for right man. I 
Box 301 -B Star. 
Bl'SHELMAN wanted, experienced for j 
men's and ladies’ clothes: steady position, 

j good pay. 941 Pa. ave. n.w Caswell 
clothes. 
BUTCHER, all-around man. experienced- 
good worker and reliable: $53 per week and 
chance for advancement. 4501 Wisconsin 
ave. Call Sunday for appointment. TA. ;<B8K. 
CARPENTERS—Steady positions for first- 
class craftsmen. Apply at once to A. 
Eberly's Sons. 11 OK K st. n.w. 
CARPENTERS, good, wanted for trim work, 
good pay, non-union job: come readv to 
work. Mt.-Vernon ave. at 4-mile rd.. next 
'0 Presidential Gardens. Alexandria, Va. 
See Mr. Dodson. 
CARPENTER for permanent position with 
large organization. M-ust be all-around, 
dependable family man. Write Box 5-H, 
Star. 25* 
CARPENTER—Expert, capable supervising 
and estimating: pleasing personality: per- 
manent position: liberal salary. Oates 
Contracting Co., 7240 Wisconsin ave 
Bethesda. Md. 
CARPENTERS (11; report ready to work, 
7 a m., rear 3435 Bennine rd. n.e. Dave 
Seek. Certificate of availability required. 
CARPENTERS wanted immediately; good 
hrs., good pay. Apply 1741 2Sth st. s c. 
CAR WASHER, colored; good salary, plus 
bonus: reasonable hours. Apply Sun Oil 
Co.. 4940 Conn. ave. 
GAS STATION ATTENDANT—Ideal wo k- 
ine conditions: rapid advancement: $:>5 
per week to start. Apply in person, 004 
R T. avr. n.e.. Mr Johnson. 
CIGAR CLERK, 0 days weekly, experience 
not necessary; easy work, good pay, steady 
job 1850 Columbia rd. n.w. 
COLORED, for extermination work, pref- 
erably with D. C. driver's permit. No ex- 
perience necessary. Cali in person. 1050 
30th st. n.w. 
COOK, also porter and colored dishwasher 
Apply Nesline Restaurant, 2314 Pennsyl- 
vania ave. s.e. 
COOK, colored, with knowledge of good cooking: clean and reliable. Box 49-D. 
Star. 
COUNTERMAN at Weaver’s Restaurant. 
o914 Ga. ave. n.w. Experience not neces- 
sary. $35 per wk„ 6 days a wk. 

to make, since It Is cold roast duck 
or chicken, sliced nicely and heated 
in a sauc^ made for the occasion. 

Three ducks will supply enough 
nice slices for eight or nine good 
servings, leaving the legs and wings 
for another meal. 

The sauce is made up first—for 
eight servings, plan to have ready 
four cups of good, rich brown gravy 
made from the drippings of the 
roasted ducks and season this well— 
using vinegar or dry red wine to 
taste, lemon Juice, some finely 
minced onion and a little tomato 
paste and Worcestershire sauce. Salt 
and pepper as required. And any 
of these—some chopped mushrooms, 
or cut up black or green olives or 
minced carrot or celery, cooked 
tender. This is one of those sauces 
which challenge the ingenuity of the 
male chef. The duck slices are thor- 
oughly heated in this sauce, then 
heaped onto a platter and the sauce 
poured over, with some served in a 
sauce bowl. * 

Most pleasing red baked apples are 
provided by peeling the apples half 
way down from the top, hollowing 
out the core and then baking with 
one or two cinnamon drops or "im- 
perials” tucked into the hollows. 
These red cinnamon drops provide 
the bright red coloring to the apples. 
The apples are placed around the 
edge of the platter. 

The proper beverage Is a sizable 
jjug of new apple cider! 

_HELP MEN (Cont.K_ 
DELIVERY BOY. white or colored, with 
driver's permit; $25 week; ref. American 
Barber and Beauty Supply 7.3.3 7th st. n.w. 
DELIVERY MEN (2), white, for packing 
and delivering orders: references required. 
Wm Delches «te Co 410 H st. n e 
DISHWASHER, colored, for all dav Sun- 
days: $5 and meals also man for full time. 
ofT on Mondays. 1634 Conn ave n w. 
DISHWASHER for drugstore, steady de- 
pendable. $22 week free meals. E Cap. Pharmacy, 8th and E. Cap. sts. LI 1500. 
DISHWASHERS. $25 colored, experienced, 
fast, sober, dependable and with good ref- 
erences and release Call In person. Ted 
Lewis Rest. 100 B st. g e., bet. .3 pm. 
and midnight. 
DRIVERS, colored, good salary, steady po- 
sition AddIv .3423 Conn, ave 
DRUG CLERK, exper not necessary Good 
nay: good hours perm position. Cathe- 
dral Pharmacy. .3000 Conn. ave. n w. 
ELEVATOR OPERATOR, colored: hours 8 
am. to 5.30 pm. Apply supt 1835 Eye 
st n.w 
ESTABLISHED REAL ESTATE OFFICE will 
pay salary and usual commission to ex- 
perienced salesman, who must have beat 
references and an automobile and be draft 
rxemnr. Box 75-H. Star. 
GRIDDLE MAN. colored, for hamburger 
shop $30 starting salary. 404 Oth st. n.w. 
GROCERY CLERK. colored or white, good 
hours. 1012 L st. n.w. NA. 1002. 
HOUSEMAN, colored, large guest house; 
live m: good salary. 1704 3Sth st. n.w. 
JANITOR, experienced and reliable for 
caretaker at church, stoker-flred furnace. 
Salary up to *125 mo. for full time. 
0 days per week. Telephone RA. 1052 
after 1: p m 
JANITOR, colored, for large, centrally lo- 
cated apt. building: regular hours. 6-day 
week and good salary: permanent position. 
Apply Davidson & Davidson, 1013 15th 
st. n.w. 
LEATHER WORKER for installing and re- 
pairing zippers in jackets, handbags, part, 
full time eves, or Sun : excellent pay. 
Needlecraft. 620 12th st. n w. 
MAN wanted to drive small truck' draft 
deferred Call LU 8554 Sat. 0-2 pm; 
Sun WA. 7835. 10-5 p m. 
MAN with some knowledge of plumbing 
and electrical w^rk. capable of making 
minor repairs. Permanent position with 
large organization. References required. 
B^x 3-H. Star 25* 
MAN. white, to work nights looking after 
small heating plant, equipped with auto- 
matic stoker, and janitor work, such as 
cleaning offices and polishing floors. $90 
mo room and meals Phone manager. 
Army Navy Country Club. CH. 0400. 
MAN wanted, auto parts department; must 
be experienced: we have been established 
30 years and carry Dodge and Plymouth 
parts and accessories: good salary and 
working conditions. See Mr. O'Rourke, mtr. 
parts dept.. Trew Motor Co.. 2111 14th at. 
n.w.. or Dhone Decatur 1914 for appoint- 
ment. 
MAN. experienced on washers and lronar* 
(repairs). Call for appointment. Taylor 
4 4 on. 
MAN. young, to make deliveries and keep 
store clear Apply Beuchler'g Surtfoal 
Supplies. 1835 Eye st. n.w. 
MAN. colored evenings. 6 to 10 pm.. 60e 
p«r hour and meals. California Pharmacy. 
2162 California st n w 
MAN to assist m editorial department 
five eves each week while the Congraii 
is -n session Short hours and good pay to 
start Please cive telephone number and 
address Box 204-D. Star 
MAN for established laundry route, eoqx 

: not necessary Paying higher than aver^ 
age. Ambassador Laundry. 1423 Irvtac 

1 n w 
MAN, between 50-60. talesman In men'i 
store 1850 7th n.w 
MANAGER, experienced, reliable, for hmefa» 
room, owner going in the Army: will h*vP 

chsr26: 20od salary and botxua. me 5894 Call Tues.. 12-6. 
MANAGER, responsible, small store. gr<x> 
ery or delicatessen experience preferred! sfate draft status. Box 420-C. Star. • 
MEATCt TTER. experienced, sober, newrby Virginia. $65 week to start, rapid advaaoa* 
ment. Karbs D. G. 8. Market, 3409 <5£ luznbia Pike. Ari Va Oxford 2087. 
MEAT Cl TTER. experienced, sober, hlrhart 
wages to right man. Karb’s D. G. 8. Mar- 

3409 Columbia pike. Arlington. Va. 
MEN—Amazinc possibilities selling and 
collecting on the Exclusive Roll of Honor 
B:b.e. Full or part time. Commission to 
start Philadelphia Bible House. 902 10th 

i^- n.w. between 0 and 10 a m. 25* 
MECHANICS for truck shop: essential in- 
dustry: good pay and working conditions. 
Applicants must present a statement of 
availability from the local United States 
Employment Service Diamond Motors. 
Inc 1031 3rd st. n w. 
MECHANIC AND HELPER. Liberty Auto 
Boay Co,. 2115 M st. n.w NA 9573. 
Mus* present statement of availability. 
MEN 1.3>. for part-time work. 15 hrs. wk. 
nvn.. ri y or eve hrs. optional previous 
retail experience helpful: about *1.50 hr. 
Apply Tues. or Wed 10:30 a m. to 3 pm. 
or 5.30 to 7:30 p m., 1427 Eye st. n.w., 
Rm 205. 

young, colored, to work in men'* 
store; must be able to sell 1850 7th n.w 
MFN. 2. colored, kitchen help. Apply 1940 
9th st n.w Mr. Smith. 
MFN for essential work in vulcanizing 
shop Experience not necessary Good 
salarr and working conditions. Ben 
Hundlev. ,1416 14th st n.w 
MESSENGERS, colored: also for general 
work. Apply 693 15th st n.w 
Ml LTIGRAPH OPFRATOR. who would Ilka 
to make some extra money evenings Con- 
genial surroundings. Co-operation and as- 
sistance given Good pay to start Give 
‘elephon*5 number in your letter. Boy 
360-B. S'ar 
NIGHT JANITOR and switchboard opera- 
tor. colored. Apoly Harvard Hall. 1650 
Harvard st. n.w. 
NIGHT CLERK at suburban inn; fura. 
tm. and 8129 mo. Apply 6pm. 2459 
Tunlaw rd n w 
OFFICE CLERKS for barracks office on 
war protect, must be accurate and write 
legibly: salary, bed and excellent meals 
furnished. Call MI. niR3. 
OFFICE MANAGER—Position which offer* 
excellent postwar opportunity now avail- 
able with old-established automotive or- 
ganization. This proposition will appeal to 
som"1 oualified man who is now emploved 

I in temporary war work but who would like 
! tn locate permanently in Washington. Give 
; past experience, date of availability and 
1 salary requirements, in letter, addressed to 
Box 443-D. Star. Applicants must present 
a statement, of availability from local 
United Stages Employment Service OIL BURNER MECHANIC, experienced 
only. Wavne Oil Burner Corp., 1216 4th st, n.w. ME. 3373. 25* OYSTER SHUCKFR. experienced. Olm- sted Restaurant. 1336 G st. n.w. 
PAINTERS-—We have permanent position* 
f.or first-class painters. Apply at one* 
A. Eh^rly s Sons. 11 os K st. nw ^FR. colored. Good salary, meal* In- cluded Lafayette Drug Co., 15th and X sts. n.w. 
PORTER for Alto Pharmacy. 2213 Wiscon- 
sin ave good pay. good hours, ride bicy- cle: apply any time. EM. 2324 
PORTER wanted, good pay. Call Wash- 
ington Haberdashery. 1102 F st. n.w 
PORTER, colored, good wages and hour*, 
meals free: ro Sundays. National Drug 
Co.. 1000 Conn. ave. n.w. 
PORTER, colored, to work In drugstore: 
good hours and salary. Sugar's Drug Store. 
3509 O st n.w.. DU 3500. 
REFRIGERATION MECHANIC, experienced 
in shop work. Few hours in the evening. 
52.50 ner hour WO. 3906. 
RELIABLE WHITE MAN as shipping and 
receiving clerk for wholesale grocery com- 
pany; good hours and excellent pay. Box 
54 -D Star. 
SALESMEN for shoe department: perms* nent position: experience not necessary. 

Inc- 131ft 7th st. n.w. SALESMEN, experienced, to sell men’* hats furnishines, $50 per wk. and commis- sion. wVVashingl0n Haberdashery. 1102 E 
SALESMEN Interested in the future. $40 
per week guaranteed, plus commission, for insurance co. Experience not necessary. Call at No. 1 Thomas Circle between 9 and 10 a m.. 2nd floor. 
SALESMAN, book, magazine and apecialty 
experience. Due to favorable publishing allotments we are reopening our Eastern 
Shore and Southern territories and we are in a position to make exceptional Induce- ments to experienced men whose past rec- ords justify fame. Mr. Winton. 4(U Ori- cntal Bldg.. 600 F st. n w Tuesday and 
SfftsSflv ONLY between 12 Jndilm. SHOPMEN—Mechanics and helpers to work in plant doing essential war work. AddIv Acme Iron Works. AT. 1063 
SHORT-ORDER COOK and dishwasher, 0- dav wk. Apply 201 Upshur st. n.w. 
»HORi-ORDER COOK wanted, white; good 
5?.u^vR0°d«ILay- U09 ILth st. n.w. SHORT ORDER COOKS. dishwashers. Chick mm the Rough. 6031 Conn. ave. OR. 2890. 
SODA DISPENSER, white, full or part time: good ware.' Call AD. 9693. 
SODA FOUNTAIN MAN wanted, full tlm« 
or part time: good pay. Rosslyn Dru* Store. Lee hstwy. and N. Moore st.. Arl TINNER, experienced, putting on tin roofu 
Hashing and guttering: top wages. 3°ib Volta pi. n.w. See Mr. Duncan. 
TIRE CHANGERS for essential work Is vulcanizing shoo. Good salary and work- 
ing conditions Ben Hundley. 3448 14m st. n w. 
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