
It's the Sum Total— 

Just as many things add 
up to a sum total, so does 
your college wardrobe. A 
hat alone doesn't mean 

much. A suit alone doesn't 
mean much, either. A pock- 
etbook and a pair of gloves 
couldn't possibly add up to 

very much any way you 
looked at them. But when 
you put everything together, 
and if everything chosen 
harmonizes—why you've a 

total that can't be chal- 
lenged. 

A total shown in the above 
picture is the perfect choice 
of any schoolgirl. It's an 

outfit that can easily take 
you to classes throughout 
the day, a quick sandwich 
and a coke luncheon at the 
Student Club, and then on to 
a dinner date and a movie 
in town. 

Dorothy Montgomery, at- 
tractive co-ed at George- 
Washington University, 
chose this costume because 
she claims that when select- 

ing an outfit for school one 

should also think about how 
it can be changed. The 
very new hound's-tooth 
check basque suit can be 
worn with a multitude of 
blouses and different solid- 
colored scarves. The over- 

the-shoulder bag, gloves, hat 
and shoes are of one color— 
brown. (The better to in- 

terchange them with the 
other items in her school 
wardrobe.) And her stove- 

pipe hat is the very latest 

love of the local college girls. 
It is very flattering espe- 
cially when worn by girls 
who have long, straight bobs. 

Dotty especially likes the 
full unpressed pleats in the 
skirt of the suit. Less worry 
about wrinkling during the 
day! This, added to the 
many other wonderful qual- 
ities of the ensemble, cer- 

tainly gives her the edge in 
the solution of the problem 
of "what shall I wear to 
school?" ELENI. 

-=== Readers’ Clearing House s=- 
DISHCLOTH PROBLEM. 

(From Mrs. F. W. D., Washington.) 
To solve the dishcloth problem I 

always use two dishcloths when 
washing dishes, one for the dishes, 
one for the pans. After each meal 
1 always wash the dishtowels and 
dishcloths out in hot soapy water, 
rinse well and put them out on the 
line in the sun until needed. This 
keeps them sweet and spotless. 

* * * * 

VEGETABLE SOUP. 
(From Mrs. M. S., Washington.) ; 
Add one pound boneless chuck 

(or other cubed meat) to a bone and 
2’4 quarts of cold water. Bring to 
boil, and skin off scum as long as 
it forms. Quarter a large onion, and 
add along with a sliced carrot or 
two and two pieces of celery. Sea- 
son with a good amount of salt and 
a dash of pepper. While soup is 

! cooking clean and prepare handful 

j of string beans and about Vi pound 
j of fresh lima beans or grean peas. 
Mince some parsley. Wash and pick 
over Vi cup rice (if obtainable). Cube 
2 white potatoes and the kernels 
from an ear of corn. Combine with 
soup which should be simmering in 
a covered pot. Pour in some ketchup 
for delicious seasoning. If desired 
a quartered fresh tomato may be 
included. Cook for three hours and 
season to taste. This is a hearty 
soup and we often eat the meat as 
a main course along with a salad. 
Serves six. 

* * * 5k 

CUTS OF MEAT. 
(From Mrs. W. R. S., Orange, Va.) 

For Miss S. L. H., Washington: 
Sorry, I can’t help on “Vichyssoise,” 
but think I can give you a few 
pointers on cuts of beef, and where 
they’ll be found in the animal. 

Steaks: Tenderloin is a small 
streak of lean up the backbone of 
a steer. It all depends on how a 

beef is cut up, whether you get ten- 
derloin or not. Some butchers don’t 
strip it out, but leave it, and cut it 
up in porterhouse steaks. 

Hien there are sirloin and T- 
bones, all these come from what we 
call loin; that’s the meat on either 
side of the backbone. The round 
steaks are off the hind quarter; 
they are usually tough, unless the 
steer is grain fed for at least 90 
days and is very fat. Top round is 
not as tough as bottom, these steaks 
are better ground up for hamburger. 

Roasts: Rib roasts are most peo- 
ple’s choice, but I prefer sirloin tip, 
which comes off the hind quarter, 
where the round steaks come from. 
It’s all solid meat and is nice for 
slicing. 

Chuck roasts are usually very 
good, but some of them are very 
bony, they come from the front 
quarter, that is the shoulder and 
neck of the animal. 

Always look for the Government 
grader’s stamp on meat, if it's 
choice, grade A or good, then it is 
usually O. K. And always see that 
meat is fat, that’s a good sign of 
tender meat. 

* * * * 
RELISHES AND PICKLES. 

(From. Mrs. E. C. K., Silver Spring.) 
Bordeaux Sauce—Chop 2 quarts 

small green tomatoes not too fine. 
(Squeeze out and measure.) Eight 
small onions, chopped; 1 quart 
chopped cabbage, teaspoons tur- 
meric, 1% teaspoonls white mustard 
seed, 1 tablespoon whole allspice 
(tied in a bag), 2 tablespoons celery 
seed, 2 cups white sugar, 4 table- 
spoons salt, 1 quart vinegar. Boil H 
hour, seal while hot, makes 3 quarts, 
1 pint. 

Celery Sauce—One large cabbage, 
y4 peck onions, 6 sweet red peppers. 
Chop VERY fine, add y2 cup salt 
and stand overnight—drain. Add 
2 ounces white mustard seed, 1 
ounce celery seed, 1% pounds white 
sugar, y2 gallon vinegar. Boil 15 
minutes. Put in jars while hot and 
S6£ll 

Olive Oil Pickles — Thirty six 
small cucumbers, 2 cups thinly 
sliced onions, iy3 cups white mus- 

tard seed, 2 tablespoons celery seed, 
1 (4 cups olive oil, 1 cups salt, vine- 
gar to cover. 
" Select cucumbers 4 inches long 
and % inches in diameter. Cut in 
thin crossing slices. Mild-flavored 
onions 1 inch in diameter. Sprinkle 

onions and cucumbers with the salt 
and stand one night. Drain well. 
Add rest of ingredients except vine- 
gar, mix and pour into sterilized 
Jars and cover with 2 inches vinegar. 
Seal and store in dark, cool place. 

Bread and Butter Pickles—Twenty 
medium cucumbers, 12 medium 
onions, 1 cup salt, 4 cups vinegar, 4 
cups water, 3 cups granulated sugar, 
4 teaspoons celery seed, 2 teaspoons 
mustard seed. 2 teaspoons ground 
ginger, 1 teaspoon turmeric. 

Wash and cut cucumbers in thin 
slices without peeling. Peel and 
slice onions. Combine these vege- 
tables with the salt and stand over- 
night. Combine remaining ingredi- 
ents and heat to boiling point. Rinse 
the vegetables and add to boiling 
mixture. Simmer 30 minutes. Pack 
at once in hot sterilized jars and 
seal. Makes about 3 quarts. 

Mustard Pickle—One quart small 
cucumbers, 1 quart large cucumbers, 
sliced; 1 quart small green tomatoes, 
cut; 1 quart button onions, 1 large 
cauliflower, cut; 4 green peppers. 
Make brine of 4 quarts water and 1 
pint salt. Pour over vegetables and 
stand overnight. Heat enough to 
scald and drain. Mix % cup flour, 
5 tablespoons mustard, 1 tablespoon 
turmeric, 1 cup sugar with cold wa- 
ter to make a paste and add vinegar 
to make 2 quarts. Pour over vege- 
tables and cook until thick. Put In 
jars and seal. 

* * * * 
COMMENT; HELPFUL HINT. 
(From Mrs. E. L., Alexandria.) 
May I express my opinion of chil- 

dren playing in the streets? 
The idea of teaching children to 

run to the side of the street while 
a car passes would be fine if there 
was any way of knowing which side 
they would choose. 

Our street is used as a play yard 
by the children on the block, and 
if they move for you to drive past 
it’s a surprise. Usually they try to 
see how far out into the street they 
can stay without getting hit. Sev- 
eral evenings ago we were driving 
slowly watching for them and one 
of the older ones raced across the 
street right in front of our car. 
Even at a low rate of speed we had 
to slam on the brakes to avoid 
hitting her; as a result our 4-year- 
old son was thrown to the floor of 
the car. 

In view of the fact that the 
Metropolitan Police Department 

urges pedestrians to cross at cor- 
ners only, it doesn’t make sense to 
teach children otherwise. 

I think a lot of parents fall to 
teach children a sense of responsi- 
bility toward others. Accidents 
aren't always the fault of automo- 
bile drivers. 

Now may I offer a helpful hint or 
two: 

1. A large tin' can is grand to 
store flat silver pieces in until they 
are washed. A little soapy water 
will keep food from sticking on 
them. 

2. Cream silver polish will take 
grease and discoloration off white 
kitchen cabinets. (Mine are wood- 
en, with white lacquer.) 

(From Mrs. P. G. R„ Washington.) 
Until a short time ago, it never 

occurred to me that parents would 
allow their children to play in the 
street except in the more crowded 
areas, where there are no yards for 
them to play in. Then I heard of 
a neighborhood near my home 
where it is current practice for 
children to play in the street, and 
now comes Mrs. W. M. W. with the 
same idea. What is the purpose of 
safety campaigns if they are going 
to be ignored? Perhaps there is 
little traffic in these places, but 
when there is any, the driver of 
the car would not necessarily know 
of the unusual hazard. If an acci- 
dent should occur, the parents of 
the child, rather than the driver of 
the vehicle should be punished for 
criminal negligence. 

I know from experience that it 
Is hard to train a child in one way 
if other children nearby are al- 
lowed to do the opposite thing, so 
can’t there be a united effort made 
by the parents to frown upon this 
hazardous practice? It might take 
several years to overcome past hab- 
its, but I believe that, with sincere 
effort, the children could be taught 
to keep out of the street When it 
Is time for them to go to school, 
they will need to know traffic regu- 
lations. Regarding bicycles, these 
have their uses, but many children 
have become healthy adults with- 
out them, and other children have 
gone to their deaths with them. 

* * * * 

PIE PROBLEM? 
(From. Mrs. B. F. C„ Silver Spring.) 

First of all, let me say how much 
I enjoy the RCH. If it should be 

‘Shop -Talk’ 
By Dorothy Bihlman 

Hold that crease! A fine aid for busy, well-groomed men is 
a trouser presser. This is ready for duty on a moment’s notice and 
trousers can be pressed even after being donned. No pressure or 
dampening is used. In addition the electrical appliance will not 
overheat and is said not to make the material shine. • • • 

It’s mysteriously effective—a “silent whistle” for calling your 
dog. This sterling silver gadget is excellent for dog fanciers, for 
you can whistle your head off for your pup without disturbing 
any of the neighbors. It has been proved that the whistle note 
is too high to be heard by the human ear, yet dogs can hear it 
very plainly, because the canine family hears sounds that are too 
shrill for us. If you’re a "night owl” and Sandy must have his 
stroll before retiring, be considerate of your neighbors and use 
one of these whistles. • • • 

There isn’t much to say about the new plastic tablecloth ex- 
cept how practical it is. Made of very thin, plain plastic, it is 
supposed to be used over one of your gayest cloths. It saves laun- 
dry bills as the plastic cover can be kept clean by simply wiping 
with a damp cloth. It is so transparent that one can hardly tell it 
is on the table. Comparatively inexpensive and comes in several 
sizes. • • • 

Even in the winter some kitchens require an electric venti- 
lating fan to eliminate odors and clear the air. One of the local 
stores has a supply of these equipped with powerful motors. They 
are fitted in all steel adjustable frames to fit windows up to 37 
inches. • • • 

If you are down to your last two highball glasses and are in 
the market for a new supply, be sure and see the frosted glass sets 
on display in a local store. One, consisting of eight glasses, is deco- 
rated with gay colored fruits, while another boasts a floral de- 
sign in pale colors. Old-fashioned glasses to match can be ob- 
tained. • • • 

September Is the beginning of oyster season again, and those 
who like them will be indulging in them as often as possible. At 
your next dinner party, serve a half dozen on the half shell on 
clear glass plates made for this purpose. Each plate has a small 
glass cup in the center for the cocktail sauce. * * * 

Serve a shrimp or melon ball cocktail chilled. This can be 
done conveniently if you have special glass cocktail servers that 
have a removable inner container. There is just enough space be- 
tween the outer and inner containers for a small amount of crushed 
ice to be packed. The outside dish could be used nicely on oc- 
casion to serve grapefruit halves. 

discontinued for any reason, many 
of us would be completely lost. Is 
there a possibility of some day 
publishing a book of the ideas 
gleaned over the months it has 
appeared? 

Now for my problem. I hav* 
been married for more years than 
I care to admit and still have to 
say-1 am a superlatively poor pie 
maker. Only on very rare occa- 
sions have I turned out a pie that 
was presentable. The fillings are 
always palatable but the crust 
crumbles or breaks and the pie is 
not attractive to serve. Now that 
the butter shortage is ended, I tneo 
a graham cracker crust the other 
day, with a lemon filling. The fill- 
ing was delicious, but the pie had 
to be served in sauce dishes. 

Don’t think my crust is too short 
—that’s not the reason for its com- 

ing apart. When I roll it out I find 
holes in it that I have to put 
“patches” on when it gets in the 
pie plate. This is becoming a mental 
hazard to me, and is giving me a 

feeling of inferiority. 
If some of the readers can tell 

me the secret of graham cracker 
crust that does not stick to the dish, 
or of ordinary crust that Is servable 
In an attractive way, I shall be 
grateful. 

I shall look for answers to my 
plea, and in the future I shall give 
all the help I can to any one else 
suffering from a like deficiency, 

v * v * 
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QUERIES? 
(From At. J.. Rockville.) 

Will some one please tell me how 
to make tomato soup without the 
milk curdling? 

Does any one have a recipe for 
nice light cakes, either corn or flour? 
You make them up overnight and 
in the morning they are nice and 
light when baked. Can they be 
made without milk? 

Does any one have a recipe for 
French grape wine made without 
sugar? Also Italian wine? 

* * * * 
SEASONING CRABS; 

HARDWOOD FLOORS. 
(From Mrs. J. J. R., Washington.) 

In reply to L. R. B., Washington, 
as to seasoning crabs, these instruc- 
tions are from my husband's family 
who have been chefs in many first- 
class hotels. 

Get a large can, an old lard can 
or new, clean garbage can, with a 

tight lid. It should be about the 
size of 5 gallons. Place a rack In 
the bottom to hold the crabs out of 
the vinegar. This can be a pie pan 
up side down. Pour into the can 1 
pint of vinegar. Place a layer of 
live crabs on the pie pan and 
sprinkle generously with salt (I 
should say y4 cup) and generously 
with red pepper. (I should say 2 
tablespoons.) Repeat layers of crabs, 
salt and pepper until the can Is 
full. Place on the tight lid with a 
small hole to allow the steam to 
escape. Cook on a hot fire 15 min- 
utes from the time steam escapes 
the hole. Eat hot. 

Abo in answer to the lady’s re- 

quest for cleaning hardwood floors. 
We recently had our floors sanded 
and reflnished. The floor man ad- 
vised us to clean them only with 
mineral spirits and use steel wool 
on the bad spots. Then cover with 
paste wax and polish. This only has 
to be done twice a year. Never use 
water on them as it raises the grain 
of the wood. Your floors will al- 
ways look smooth and clean. 

With Needle and Thread 

By Barbara Bell 
Little girls love to look grown up, 

and this adorable two-piecer does 
the trick. The jaunty buttoned- 
front jacket has tiny puffed sleeves, 
Pater Pan collar and a wee flared 

papism. Swinging skirt goes to- 

gether quickly. 
Barbara Bell Pattern No. 1564 is 

designed (or sizes S, 4, 5, 6, 7 and 8 

years. Size 4 requires 2% yards of 
SS or S9 Inch fabric; collar, l/4 yard. 

Por this pattern, send 25 cents, in 

coins, your name, address, pattern 
number and size wanted to Barbara 

Bell The Washington Star, P. O. 
Box 99, Station O, New York 19, 
N. Y. 

Send today for your copy of the 
fall and winter issue of Fashion— 
that exciting and different pattern 
magazine. Fifty-two pages filled 
with easy-to-make styles spe- 
cially designed fashions tips on 
wardrobe planning tricks with 
accessories free belt pattern 
printed Inside the book. Price 25 
cents. 

R24 33 

By Peggy Roberts 
Tri-colored kitchen helpers of ruf 

cotton give complete protection t< 
your hands. When father plays chef 
hell like the one labelled “his.” 

Pattern envelope contains easy-to- 
read and easy-to-follow complete 
crochet instructions. 

Just out! Our new 60-page multi- 
colored “Book of Needle Arts” con- 

taining five free patterns, and manj 
other suggestions for dressing uj 
your home and yourself, is just of 
the press. Send your request foi 
this book to the address listed be 
low, enclosing twenty cents (20c) it 
coins to cover the cost and mailini 
charges. 

Send 15 cents (coin) for Patten 
No. R2455 to The Washington Stai 
Needle Arts Department, P. O. Bo: 
100, Station G, New York 19, N. V 
Please include your postal rone num 

ber. 

Silver Hint 
Old silver kept in a box of flout 

should not tarnish. 

Why Grow 

By Josephine Lowman 
Extra pounds always land in such 

unattractive spots! Do they land 
in the hollows of the neck? No! 
Do they fill out the small bust? Not 
much! Do they hide away con- 
siderately under the insteps? Not 
a chance! They cling about the 
waist, perch on the hips, and pile 
on the abdomen! 

The battle for a slim silhouette 
is grimmer for the woman who is in 
her late thirties or her forties and 
fifties than it was in younger years. 
Then it was sometimes possible to 
diet and retain or regain the girlish 
figure. Exercise is almost a neces- 
sity for the middleaged woman 
because she has a greater tendency 
to unpleasant and specialized fatty 
deposits. 

This seems to be an appropriate 
time to give your figure first aid 
because you are probably looking 
over your fall wardrobe, remaking, 
discarding and buying, in the crea- 

tion of your various ensembles. 
Your figure has much influence 
on what you can wear attractively. 

Hips are a problem for many but 
I believe that the protruding abdo- 
men and the thick waist are even 
more universal difficulties. The fol- 
lowing exercises will aid you in 
reducing the abdomen. e 

Lie on the floor on your back. Let 
your arms rest on the floor, over- 
head. Keep your arms in this posi- 
tion as you bend both knees up 
close to the stomach. Stretch the 
legs and bring the heels close tc 
the floor. Do not touch the floor 
if you can help it. Continue bend- 
ing and stretching. 

Another: Lie on the floor on your 
back. Arms rest on the floor al 
your sides. Raise the left leg up tc 
right angles to the body. As you 
lower your left leg raise your right 
leg. One leg moves upward as the 

1 other goes down. Keep the kneet 
stiff and do not touch the floor 
unless necessary but bring the heel* 
about an inch from the floor after 
they move downward. 

If you wish to have my tested 
: exercises which will take inchei 

from your abdomen in a few week* 
i time, send a stamped, self-addressed 

envelope with your request for 
leaflet No. 2 to Josephine Lowmar 
in care of The Evening 8tar. 

Pomander Balls 
Remember the pomander ball 

that grandmother used to hang it 
her closet to scent her cloth witl 
sptoe? They’re made with thin* 
skinned oranges stuck with doves. 

WRIGHT’S PHARMACY 
Chesapeake Junction N.E. 

Is a Star Want-Ad 
Branch Agency 

Other Branches conveniently 
located throughout the city 
for the acceptance of Classi- 
fied Advertising. 
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IMORCROSS 
AMERICA'S BEST-LOVED 

GREETING CARDS 

CLASSIFIED AD RATES 
LocrI Advertisers 

Three Lines (Minimum) 
1 or 2 times..30c per line 
3 to 6 times consecu- 

tively .28c “ • 

7 times or longer con- 

secutively .25c ■ 

Advertisements under the Personal 
classification and Dusiness advertising 
under Special Notices, 5c per line 
additional. 

Situation* Wanted. 
1 time ___27c per line 
2 times _25c “ 

3 times .22c " 

Business advertising under Sit- 
uations Wanted takes the regular local 
advertising rate. 

OUT-OF-TOWN BATE. 
Fonr Line* (Minimum) 

Flat rate per line.40c 
Out-of-Town Rate is charged on all 

advertising 35 miles or more from 
Washington. 

Claims for errors must be made In 
time tor correction before the second 
insertion. 

For Lost and Foand Advertisements 
See Page A-3 

SPECIAL NOTICES. 
SIGNATURE LOANS, confidential: fast 
aervlce. LENDERS. INC., 2028 North 
Moore at.. Rosslyn, Va. Phone CH. 2444. 

—26 
AUTO LOAN8. Va% per month, service 
chsrse: no delay. LENDERS. INC.. 7904 
Georgia ave. Phone SH. 3680. —26 
6% DISCOUNT LOANS, up to $1,600. 
small service charge. LENDERS, INC.. 
3310 Rhode Island ave. Phone DE. 1240. 
FISHING PARTIES, day or night, reaerva- 
tlon. Herring Bay. Gooses. Eastern Bay. 
CAPT. ANTHONY KING. WA. 4192. —13 
ACCOUNTANT—Social security. Income 
taxes filed, books started, kept part time, 
audits, statements. OR. 2074. 
I WILL NOT BE RESPONSIBLE for any 
debts other than these contracted by 
myself. JAMES F. LIE. 703 10th st. n.e., 
Washington. D C. 11* 
I WILL NOT BE RESPONSIBLE for any 
debts unless contracted by myself. R. G. 

NOT5 be^ReIponsible for1 any 
debts Incurred by any one but my wife. Dr. 
Henrietta Kornltier, and myself. E. E. 
KORNITZER. 1726 Hobart st. n.w. —11 
LETTER SERVICE, mimeographing, addresg 
mailing: clean-cut. attractive work; 
prompt pickup, fast delivery. TR. 7M2. 

SPECIAL NOTICES (Coitt.), 
VETERANS ONLY—If you need a house 
or apartment in the Washington Metropoli- 
tan Area write Box 297-V, Star, giving 
particulars as to requirements, your em- 
ployment, references and telephone num- 

XtYention, trade association executives. 
Do you need the part-time services of s 
top-night, trained Journalist who has 
worked for years with words, knows news 
and what makes news and has a fresh, 
vigorous writing style? Get in touch with 
me at Box 215-C, care The Star. AU 
replies treated confidentially. • 
GOING TO SELL—Top prices, free ap- 
praisals, no obligations: we have customers 
waiting. ROBT. MAGEE. 627 F n.w., RE 
7740. • 
I WILL NOT BE RESPONSIBLE for debts 
incurred by any one other than myself 
MELVIN H. BLOOMBERG, 8509 Irvington 
sve^, Bethesda. Md. 13* 
EXCELLENT MAILING address, telephons 
and secretarial service if desired, avail- 
able. NA. 3101, weekdays. • 

FOR COMPETENT private lessons, tutor- 
ing in Spanish. French, English, sciences, 
call MISS LANG, MI. 5676, after 6 p.m. 

ASSISTANT BUYER for boys' furnishings 
department, young man with previous de- 
partment store or specialty shop experi- 
ence; 5-day week. Apply employment of- 
fice, 4th floor. VANSBUROH k BRO., 7th, 
8th and E sts. n.w. —14 
ASSISTANT MANAGER, veterans’ housing 
unit; prefer single young man, 30 to 40, 
with some hotel exper.; will assist man- 
ager in all administrative duties; $1,900 
yearly salary in addition to living quar- 
ters. GOVT. SERVICES. INC., 1119 21st 

ASSISTANT MANAGER WANTED for cafe- 
teria in nearby city. Excellent opportunity 
for energetic young man with experience. 
Good salary. Write giving full quallnca- 
a'utO Bof»Y~AND FENDER MEN. highest 
wages, best working cond. in Washington's fastest growing automobile concern. Chaffee for advancement. See Mr. Schenker. 2915 

is^uSiS' “*• 040°- McSSt 
AUTO MECHANIC, good pay for experi- 
enced man. new car agency. GRADY MO- 
TORS, 4830 Hampden lane. Bethesda, Md. 

AUTO MECHANICS—44-hr., 5ty-day~work week; time and half for overtime: closed 
Saturday afternoons all year; vacation with 

i'CTOanMEctfAN?6llf e?' 50-50 pay pfam 
$2.50 per hr. rate: heated and lighted 
shop; vacation with pay; holidays with pay; 
44-hr. week; group insurance and group 
hospitalization; all the work you can do; 
good men making big money; no helpers 
needed. Mr. Worsham. LOGAN MOTOR 
CO. (Ford) 1111 18th St. DI. 5800. —16 
AUTO PAINTERS and painter's helpers, 
highest wages, best working cond. Wash- 
ington's downtown Pontiac dealer. See Mr. 

KEE PONliAC6DEAliM ° 
—20 AUTOPMECHANIC, cleam well-lighted shop. 

Earnings. $100 and over for 5Vj-day week. 
See Mr. Garner or Mr. Crowe, McMAHON 

a week, time and a half for overtime, vac. 
with pay, good working conditions, top 
rates. 41 L st. s.e. MR. YOHO. —16 
BARER, baker’s helper and general utility 
men. Phone for appointment. C, V. Dela- 
hunt. UNIVERSITY OF MD., College Park. 
WA. 3800. Ext. 202. —11 
RARER, white, with all-around exper- 
ience. for night work: 6-day week; closed 

HELP MIN (Cow*.). 
BARTENDER WANTED—Opportunity for 
man with ambition; refs, required. DI. 
4946 after 11 a.m. —15 
BOYS, 10 and orer, with and without bl- 

n.w., Room 200. It 
BOY. white, aaed 17 or 18. for Inside mes- 
sencer work; must be dependable and wlll- 
lns; do not apply If returning to school; 5- 
day week. Call personnel dept., HO. 
8478. —U 
BOY, white, over 18. to operate proof 
press: daywork: no exper. nec JUDD & DffTWEILER, INC., Ecklngton pL and 
Florida ave. n.e. 
BOY. white, 16 to 20, to learn good man- 
ufacturing business, full-time work: steady 
employment. 8TOCKETT-PISKE CO., 919 

BOY OR YOUNG MAN. white, to assemble 
orders In wholesale tobacco house. Perma- 
nent position with advancement. 928 week 
to start 41 Eye st, n.e. —12 
BOY OR YOUNG B*AN, white, for general duties In wholesale jewelry Arm. Must be 
^il'lnSsnd neat. Box 463-E. Star. 13* 
BRICKLAYERS, union; 2nd st. and South 
Pershing dr.. Arl.. Va.: Oreentree rd.. *a 
mile south of Old Georgetown rd.. Beth.. 
Md.; and 16th and Jefferson n.e. See fore- 
KS2._on_iob' or c»u PRANK M. WINNE- 
MORE. RE. 2300. —11 
BRICKLAYERS, for Arlington. Va.. and 

I Oxon Hill, Md.: top wages. Phone Owens 
6072. —14 
BRICKLAYERS for long-time Job; no cin- 
der blocks or other heavy units: scale. 
83.12 per hour: SI per day travel expense. Main 8hop Building No. 25, Naval Ord- 
nance Laboratory. White Oaks. Md. 
WILLIAM P. NELSON. 923 V st. n.w. 
DU. 2090. Report to Mr. Jim Watson on 
job or to office. —13 
BRICKLAYERS, steady work, top wages and 
travel time, Bradley blvd. and Fairfax rd., 
Bethesda, Md. VICTOR L. CARONE —IS 
BUTCHER—Apply 8 to 10 a.m.. RITTEN- 
HOUSE MARKET, SOI Rlttenhouse st. n W. 
BUTCHER (l), experienced: clerk <1). 
Call In person at 2031 Bennlng rd. n.a. 

BUTCHER meatmen — Extra good’Day 
for one that has good meat connections. 
THE POOD CENTER, 2746 I4th st. n.w. 

—12 
CABINETMAKER—We neeo a good repair 
man on new furniture; has chance to learn 
reflnishlng from an expert finisher. The 
man must be sober and steady. This Is 
a permanent position with well-established, 
progressive wholesale company. For In- 
terview. call CO. 7953. aak for MR. 
DORSEY. —13 
CAMERA REPAIRMAN Wanted for perma- 
nent Job In large camera itore. Apply 
Box 470-D, Star. —11 
CARPENTERS. 100 wanted, union Job; 
veteran housing, located 4200 Quarles st. 
n.e.. off of Kenilworth ave., back of Lily 
Ponds. See MR. McCAULEY or MR. 
PRESTON. —12 
CARPENTERS, top wages, long time Job. 
HOUSING ^ENGINEERING CO.. 4673 jjen- 
CARPENTERS needed for large veterans* 
housing Job; steady work. 914.40 per day. 

CARPENTER or carpenter's helper, ex- 
perienced with tools. Call Sligo 1881 after 
8 p.m. 12* 
CARPENTERS to work with master car- 
penter; good wages. Call RA. 0100. —12 
CARPENTERS, able to take care and su- 
pervise construction Job. Apply 3504 last 
West hwy. or No. 20 RlUott rd., Westmore- 

CARPENTERS WANTED (white)—Men for 
Jobbing; must be 1st class mechanics. 
Call AD. 0480. —12 
CARPENTERS—Plrst-clasg only. $15.40 

&&%..k. -4hj "l Boor. WOODWARD 
dally. —14 
erlenced. Apply era- 

_oor, WOODWARD * 
daily. —14 

have opening for 

CrtAUFmtUB~-BUTiiR,n’excellent salary; 
good references required; pvt. rm. ana 
bath; other help employed. Phone EM. 
7143. —14 

CIVIL ENGINEER, cbJlMe graduate,’"ex- * 
perlenced In building layout and eon. 
struct Ion; qualified to Inspect underpin- 
nine, piling and shoring. Applicant should 
feft *r £?. "“"“l-ld1* 
CLERICAL WORKKR. 18 to 92. to assist 
In general all-around offlee work; must Da 

P 
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