
Readers’ Clearing House 
"THANK YOU’ NOTE. 

(From E. A. G. W., W ashington.) 
I wish to extend to Mrs. P W. of i 

Maryland Park, Md., through the 
RCH my sincere thanks for the in- 
formation sent me on the correct 
use of grenadine. I shall look for- 
ward to enjoying many of these 
recipes, as I have just had a new 

bar built. I wish I could only send 
something in return. 

* m * * 

COMMENT ON RUGS; 
CHOCOLATE ICING; 

CHILD’S TRAY? 
(From Mrs. J. D. P., Arlington.) 
To Mrs. A. R. P., Arlington, re- 

garding rugs. We purchased several 
about five years ago, which still 
look very well. They have held 
their color and worn as well as any 
more expensive covering. However, 
I would like to warn you—they do 
stretch when cleaned (we had ours 
done by a good company in Wash- 
ington), and after their first clean- 
ing rumpled and still wrinkle up 
quite a lot. I understand, however, 
that if you have a rug pad under 
them they will not do so. (We have 
never gotten a pad.) 

To Mrs. A. W. B., Washington. 
Here's my favorite chocolate icing— 
we think it can’t be beat. 

Mount Vernon Chocolate Frost- 
ing: Three squares melted choco- 
late, 1 teaspoon butter, K cup gran- 
ulated sugar, 2 tablespoons corn- 

starch, 1 teaspoon vanilla. 1 cup 
milk or water.- pinch salt. Melt choc- 
olate and butter in double boiler. 
Mix well, cornstarch, salt and sugar 
in bowl. Add liquids to sugar mix- 
ture and mix thoroughly. 

When chocolate is melted add 
second mixture and cook until 
thick. Cool and frost cake. Some- 
times I add lemon extract or pep- 
permint extract instead of the va- 

nilla. 
Can any one suggest ways to trim 

a child’s meal tray up to bring back 
a lost interest in food? I have made 
“men’’ out of eggs, but beyond that 
I’m stumped! 

* * * * 

(Tram Mrs. J. E. MacW., Arlington) 
To Mrs. A. R. P, Arlington. I 

have the reversible broadloom rugs 
you are asking about and I find 
them wonderful. They are much 
cheaper and wear quite well. I had 
mine cleaned this fall and they look 
like new, being able to change them 
•our ways saves wear in any one 

spot. They will make them any size 
you want, 

A creamy, soft chocolate icing for 
Mrs. A. W. B. Two tablespoons 
shortening, 1 tablespoon butter, 3 
ounces chocolate, 5 tablespoons hot 
milk, cups sifted confectioner’s 
sugar, teaspoon vanilla, \\ tea- 
spoon salt. Melt shortening, butter 
and chocolate together over hot 
water. Pour hot milk over sugar 
and stir until sugar is dissolved. 
Add vanilla and salt, Add choco- 
late mixture and beat until smooth 
and thick enough to spread. Makes 
enough frosting to cover tops and 
sides of two 8-inch layers. Tastes 
like fudge. 

* * * * 

DOUGHNUTS? 
INFESTED SPICES? 

* (Tram Mrs. C. S., Alexandria.) 
Please, some one, a recipe for the 

Mg puffy doughnuts one gets at 
bakeries: ‘‘raised doughnuts,” I 
think they are called. Also the 
glaze for them. 

After keeping spices for some 
time I find that some of them, 
such as chili powder, paprika, etc., 
have small insects in them. The 
eggs must have been in them all the 
time, since the metal cans have been 

tightly closed. Is there anything 
to be done about it? 

U. U. tlr Or 

GADGET? 
(From Mrs. G. F„ Takoma Park.) 
I am very much interested in buy- 

ing a gadget that fits on the end 
of the ironing board and holds up 
the cord and keeps the cord from 
wrinkling the garment as it is 
Ironed. I have seen the gadget of 
this description in a mail order 
catalog, but it is sold with the mail 
order house’s electric iron only, and 
is not sold separately. I am per- 
fectly satisfied with my iron and 
wish to buy the Invention sepa- 
rately. How can I locate this? 

* * * * 

REMODELING HINTS? 

(From Mrs. S. S., Alexandria.) 
I am going to have a hand in re- 

modeling an old house and would 

Flower 
Arrangement 

"The Art of Flower Arrangement,M 
by Tatsuo Ishlmoto, published by 
Crown Publishers, will delight the 
heart of every flower lover. By pro- 
fession the author is a photographer 
of still life, bom 33 years ago in 
Beattie, Wash. Before his four years 
of wartime service as a Signal Corps 
photographer, Mr. Ishlmoto lived on 

the bay side of San Francisco s Tele- 
graph Hill. Outside his studio were 

street vendors with flower carts full 
of gardenias, daffodils and roses. 
With so much material right on his 
very doorstep it was only natural 
Mr. Ishlmoto would take advantage 
or the situation and All his studio 
with the lovely flowers. Inevitable, 
too. that he would begin to study 
and photograph various flower ar- 

rangements. He says the place to 
b%tn your serious study of this^rt 
I* out of doors, notice the way plants 
and flowers grow in a garden, how 
nature makes her own arrange- 
ments. It isn’t how many flowers 
you have but what you do with them 
that creates a stimulating flower 
picture. A lowly way-side daisy can 

enhance the beauty of a room as 
much as any aristocrat of the floral 
family. 

In addition to the 78 different 
flower arrangements illustrated, 
'there is advice on what flowers to 

buy, how to make them last longer, 
the possibilities of unusual con- 

tainers, and what colors and varie- 
ties go well together. The best time 
to gather flowers from your own gar- 
den, he says, is early in the morning 
before the sun is high or after sun- 
down. Sunshine closes the pores of 
flowers, the'pores should be open so 
the stems can absorb water easily. 

Any of the arrangements pictured 
In the book may be used with a 

variety of flowers; if you don’t have 
dahlias use marigolds or substitute 
iris for gladioli. In fact, Mr. Ishi- 
moto constantly reminds you that 
this is the freest, least restricted 
art there is. Don’t worry about a 

definite set of rules, it is self-expres- 
sion that counts. Develop your own 

Individual arrangements. Under- 
stand the principles of good design, 
use them most of the time but dis- 
regard them if they get in your way. 
It’s the harmony of the composition 
that’s Important, not the theory be- 
hind it—V. F. 

Contributions and requests 
must be accompanied by the 
sender’s full name and address. 
We will withhold both and use 
only initials. Please address 
mail to the Readers’ Clearing 
House, Woman’s Page, The 
Evening Star, Washington 4. 

Views expressed in the Clear- 
ing House are not necessarily 
those of The Star, and, as it 
is obviously impossible for us 

to test all recipes submitted, we 
cannot assume responsibility 
for them. Betsy Caswell 

__| 

appreciate any “do’s and don’ts” the 
readers can suggest from their ex- 

periences. I’d also like the names 
of any good books on the subject. 

* * * * 

PULLED MINTS? .. 

(From Mrs. R. W. H., Gaithersburg.) 
A reader asked if any one was 

interested she would send in recipe 
for pulled mints? I should like very 
mjich to have a fool-proof recipe 
for pulled mints. 

PLAYPEN. 
(From Mrs. I. T. T., Washington.) 

Recently some one wrote In re- 

questing information on refinishing 
a playpen (I don’t recall her Initials), 
and having recently freshened up 
our baby’s playpen I would like to 
pass along our method for whatever 
it is worth. 

First we sanded down the pen 
with very fine sandpaper (double 
’’O,’’ I believe) and then applied a 

coat of a nationally known brand 
of maple varnish stain and believe 
me, it transformed our battered 
playpen into a thing of beauty. 
One coat of varnish stain was suf- 
ficient to give the pen a brand-new 
look, but I can’t see the harm of 
applying a second coat if necessary. 

One word of caution—since most 
babies chew on each and everything 
they contact, I had tried without 
success to locate a leadless paint 
(which I understand is used on 

most Juvenile furniture). However, 
since our baby isn’t much of a 

gnawer we settled for this maple 
varnish stain and words cannot 
describe our delight at the results. 

The RHC performs a genuine 
service and as a comparative new- 
comer to Washington, I find it not 
only a helpful but a friendly ser- 

vice. Inclusion in the week end 
editions would really please me. 

Ella thinks she keeps the 
Golden Rule, but she ain’t 
doin’ to others the way she’s 
like to be done by when she 

keeps a dog that won't let me 

sleep. 
1 \ • 

BLOND FURNITURE. 

(From Mrs. C. A., Arlington.) 
I answer to Mrs. J. E. H.’s question 

about keeping her “silver elm" 
sideboard and bedroom chests in 
good condition. I use cream wax 

regularly on my “blond maple” 
table top and after 2 years it still 
looks lovely. 

* * * * 

DISCONTINUED SILVER. 
(From Mrs. W. T. W„ Washington.) 

In a vain eflort to locate knives 
and butter spreaders in a discon- 
tinued silver pattern I wrote Julius 
Goodman and Son, 77 MadiSon 
avenue, Memphis, Tenn. Mr. Good- 
man was unable to help me but per- 
haps the number of other patterns 
which he has will be of some help 
to some other “sterling seeker.” 

* * * * 

TRANSFER PATTERNS; 
QUILT BOOK? 

sw-t «* T WT n 
\ \srr v into, wv 

For Mrs. C. R. R., Arlington: 1 
have always been a collector ol 
floral patterns and used them as an 

embroidery design. The easiest way 
I found in transferring them on to 
the material was by simply placing 
a sheet of carbon paper on the 
material and then placing the pat- 
tern over it and ju*t trace along on 

the lines. To make the transfer and 
carbon paper secure I pinned them 
on to the material. You would have 
to be a little heavy on your tracing. 

I would like to ask of some kind 
reader if they would know the pub- 
lication address of a "Laura Wheeler 
Quilts" book. I have the book but 
it hasn’t any publication address or 

any kind of address with which I 

would be able to order the patterns 
in this book. 

(From Mrs. W. D. S., Quantico.) 
To Mrs. C. R. R. I offer two 

methods I have used successfully. 
A design may be traced by using 
typewriter carbon paper and a sharp 
pencil. Do not use pencil carbon 
paper; this rubs off too easily. 
Equally good results may be ob- 

Post-Holiday Hint 
By the Chef 

After holiday feasts, the very 
thought of food is usually too much 
for the lady of the house—and the 
rest of the family isn’t too enthusi- 
astic, either. But human beings 
must eat and if you have holiday 
guests you’ll have to whip up some- 

thing pretty special, come what 
may. 

A friend of mine, who is proud of 
his culinary ability, swears by a 

good French onion soup for supper 
on New Year’s night. Basing his 
reasoning on the fact that stew- 
ards on the Dig French line boats 
always fed steaming onion soup to 
seasick patients in the morning, he 
figures that the outraged digestive 
system of the post-holiday diner 
will be benefited by such a strength- 
ening brew. And he must be right, 
for most of his friends have adopted 
the soup for a light dinner during 
the partying season. 

Here is his recipe—not difficult, 
but, oh, so good! 

Allow one large, mild onion for 
each person. Slice the onions and 
fry them gently in a little butter 
until just a light gold color. (They 

shouldn't be too soft and don't let 
them scorch.) Add a can of con- 

somme and a can of water. If the 
soup seems too weak, add a bouillon 
cube or a little meat extract. Let 
the soup and onions simmer hap- 
pily together for a while. 

Now pour them into a casserole 
or, better, into little individual cas- 

seroles. Put slices of toasted French 
bread on top of the soup and cover 
thickly with grated Parmesan 
cheese. Set the casserole in the 
oven and let cook about 30 minutes 
until the cheese Is browned. By this 
time the soup has cooked down to 
a nice rich consistency and the 
onions are of a melting tenderness. 

My friend has a pretty standard 
supper menu when he serves this 
onion soup. There’s a dry red 
wine, of course, and after the soup 
comes a refreshing green salad, in 
which bitter chicory predominates. 
The dressing is made with a good 
deal of lemon and the sala<) is most 
effective in clearing away the rich 
taste of the soup and the onions. 
Fresh fruit and black coffee top 
things off. You'd be surprised what 
a filling repast this is, simple as it 
sounds. 

tained by coloring the back of the 

paper design with a child’s dark- 
colored crayon, laying the paper on 

the material and tracing the design 
outlines with a sharp pencil. Pins 
or paper clips may be used to hold 
everything In place. 

* * * * 

YELLOW CAKE; 
COCONUT FROSTINO. 

(from Mrs. K. B. M., Washington.) 
To L. H. B.. who requested a 

moist, tender and feathery cake. I 
feel that this Is excellent and wiB 
be your answer. It is simple to 
make and can be varied so easily 
by changing'the frosting. 

Tender Yellow Cake and CaeeMt 
Frosting—Cream together %. cup 
shortening and 1% cups sugar, add 
3 whole eggs, one at a time, beating 
after each. Sift together S eups 
cake flour, 3 teaspoons baking pow- 
der and Vt teaspoon salt and add 
alternately with 114 oups milk, 
ENDING with dry Ingredients, 
please. One teaspoon vanilla er 
other desired extract may be used or 
a combination of extracts. Lightly 
grease and flour three S-loch cake 
pans or two 0-lnch cake pans, divide 
batter evenly Into pans and bake 
in preheated oven at 350 degrees 
for 35 to 30 minutes. Remove and 
cool before frosting. Do not cool 
Mini ItTuri In m. draft or thflT DlftT 

fall, yes, even after baking. 
Frosting—Put a egg whites, 1% 

cups sugar, 14 teaspoon cream of 
tartar, y4 teaspoon salt, X teaspoon 
vanilla and Vi cup water or liquid 
from coconut in top of double boiler 
and place over boiling water and 
using rotary beater, beat for 7 min- 
utes or until frosting stands In 
peaks. Remove and add one-third 
to one-half of the shredded coconut 
and frost top and sides of layers 
and sprinkle remaining eooonut an 

top of frosting, patting gently If 
necessary to stock. 

My favorite of eooonut troetlngs Is 
the whipped cream kind, but of 
course, more expensive. Whip and 
sweeten 1 pint of heavy eream and 
add 1 teaspoon vanilla and stir In 
part of the shredded eooonut and 
spread cream on layers and pat on 
additional coconut and store In re- 
frigerator. Either of these frost- 
lngs Is delicious and I feel almost 
certain you will like them. 

And might I add, cake flour real- 
ly makes a difference far superior 
than when general or all-purpose 
flour is used. Try It, won’t you? I 
made the change and believe me 
from now on it’s for me. Also, use 
standard and accurate measure- 
ments, the rewards are worth the 
minute It takes, and your eake will 
be consistently good. 

see* 

canoun ah rzwotiAM r 

('From A^i. R. J. T„ Arlington.; 
Here’s a seasonal problem. I re- 

ceived a lovely potted poinsettta 
for Christmas. It has two red 
blossoms and four white ones. I 
want to keep it, so that it will 
bloom again for next year. But 
what do I do to make it grow? 

* * * v 

A HEARTFELT “THANK YOU.* 
(From Mrs. A. C. R., Washington.) 

I hope you recognized your re- 
sponse for the children at Oallinger 
in the story of how Santa used 
the elevator for the toys he brought 
there. It proved a surprising ad- 
venture. 

Two boxes were sent to the little 
girl who went home in time for 
Christmas and a note of kind 
acknowledgment has beep received. 
Slippers for the little 3-year-old 
boy were the concern of so many 
of you. I wish you might have 
seen him wearing them and pulling 
a red wagon marked especially for 
him. There were tiny toys and 
so many other things to fill Christ- 
mas stockings sent in. Money was 
sent by those who could not shop 
so we bought other stockings to All, 
and tangerines. Dolls were in the 
minority until we turned money 
into new dolls; so every one was 

happy. Doll clothes came in to 
dress dolls without clothes, games 
and books and soft stuffed animals. 

They came so fast the phone 
calls kept on coming, that only 
with the help of friends who sorted 
them, was that part taken care of. 
It seemed that the compassionate 
love with which you responded to 
the needs of these little ones was 

sensed by a child with her gifts and 
a glowing face who softly asked, 
“Are you a mother?” They under- 
stood! We thank you! 

* * v * 

nsTT/nr 

DOG HINT. 
(From Mrs. F. M„ Bethesda.) 

When making Italian sauce for 
spaghetti, make double or even 

treble quantities. Put the excess 
into mason jars, screw on tope, and 
keep in refrigerator. It will keep 
for 10 days or so, and is better and 
better each time it is heated up. 

A hint about dogs. A tablespoon- 
ful of olive or salad oil on your 
dog's dinner each evening will im- 
prove his coat and prevent him 
from getting the dry eczema that 
many breeds are subject to, espe- 
cially when hot, dry weather comes 
again Also, do not bathe the 
dog too frequently. My own wire- 
nair has not had a bath in more 

than two years, and yet he is per- 
fectly clean and does not have a 

doggy odor. He is rubbed dry with 
clean, old bath towels kept in the 
basement for his own use, whenever1 
he comes in from a walk in the 
rain or snow, and he is brushed reg- 
ularly, and from time to time a 

few drops of pine oil are massaged 
into his coat with the palm of the 
hand. This keep him a fragrant 
puppy, but do not get this on his 
face as the odor is too strong for 
his sensitive nose. 

Those fortunate enough to be able to pack up and head South for sunny skies and mid- 
winter fun usually do so right around this time. And os if they needed convincing—the 
recent snowfall is speeding up a few! '* 

All dressed up to go sunning or dancing under Florida skies is our vacation-bound belle. 

Her white jersanese sun-back dress designed by Carolyn Schnurer is from a local shop. It's 

a sun-tan enchancer thot is as appropriate for dancing in the evening as it is for sunning 
in the afternoon. 

For a change-about-face a bit of stiff white buckram is included with the dress so that 

you can flare the hipline and thus further accent the voluminous folds of the skirt. The 

halter top, the smooth midriff broken with a slender gold kid belt, and the full flowing 
qpkle-length skirt all add up to make this a perfect dress to take on your trip South. Inci- 

dentally there's another aspect to be considered. This dress pocks like a dream! —E.S. 

Why Grow Old? 
By Josephine Lowman 

The other day I was talking to a 

woman who has been in close con- 

tact with the public over a long 
period of years. She surprised me 

by telling me that on last New 
Year's eve she had asked a number 
of women what they were thinking 
and feeling at the moment, and 
that four out of five were afraid of 
something. One was afraid because 
she felt she had aged greatly during 
the past year, another was afraid 
of losing her husband, and still an- 
other of the economic situation. On 
and on it went! 

I had not thought of New Year’s 
eve in these terms, which probably 
proves how lucky I have been, and 
how thoughtless. It has always 
seemed to be a time of gayety, when 
there was a universal uplifting of 
the spirit in hope for the future. 
Old mistakes were forgotten, the 
slate was wiped clean and we some- 
how seemed to be given a fresh 

start. Yet there Is a wistfulness 
and poignancy about New Year’s, 
even I can understand how the very 
hilarity of the night might high- 
light lost opportunities or lost love, 
and could well recall happier days 
in vivid but painful colors. 

I suppose the best thing we can 

do with this special moment is to 

drain off its constructive qualities; 
to think of 1948 as a new deal in 
living; looking back at the past with 
appreciation but looking forward to 
the coming year with an adven- 
turous spirit; forgetting the un- 

happy and clinging to those values 
which add richness to life. We are 

now being treated to a new an£ 
completely unknown hunk of exist- 
ence. 

We can profit by our mistakes and 
enjoy the welding of the old and 
the new, the known and the un- 

known, the richness we have expe- 
rienced and the values toward which 
we strive. 

With Needle and Thread 

By Barbara Bell 
This glamorous dress for extra 

special events has lots of eye-catch- 
ing details—a pretty shaped peplum, 
flattering neckline, graceful sleeves. 

Barbara Bell Pattern No. 1729 Is 
designed for sizes 12, 14, 16, 18 and 
20. Size 14, short sleeves, requires 
4t( yards of 35 or 39 inch material. 

For 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, 
HL Y. 

By Peggy Roberts 
You will certainly want to crochet 

these lovely filet pieces for your 
home. The oval centerpiece mea- 

sures 1814 by 26 V4 and the other 

doily is 1714 inches square. You 

may vary the size by using finer 
or heavier cotton. 

Pattern envelope No. R1595 con- 

tains complete crocheting instruc- 
tions with stitch illustrations and 
chart for filet. 

To obtain this pattern, send 15c 
in coins, giving pattern number 
your name, address and zone num- 
ber to Peggy Roberts (The Washing- 
ton Star), P. O. Box 100, Station C, 
How York 19, H. Y. 

__ ----I 
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Replace Your 
WARM-AIR 
FURNACE 

NOW! 
! Extra Haavy 
[Waldad Staal 

Furnaaa 
20” Firapot 

W ONLY 

$99.50 
Ir.o.a. w»n>»m 

Other Sizes 
in Proportion 

McCREA 
EQUIPMENT CO. 

516 2nd St. N.W. 
Washington 1. D. C. 

Phone REpubfic 3424 
1 — 

QUID’S 
COU)S 
spasms, muscular soreness or tight- 

j ness ss most mothers B os£ 
do. At bedtime, rubl|IWR9 
on ttms-tsstad . . .▼ VapbRvb 

* Fashion Notes 
By Eleni 

Well, the fashion merry-go-round 
didn't break down during '47 but It 
certainly went 'round and “round. 
Being honest, we’re dam glad the 
year of the "new look” will soon be 
a thing of the past. 

However radical the year “47 was 

In the fashion realm It was the 
year when the American woman 
was given a release from approxi- 
mately five years of static style. 
She emerged a “lady of fashion” 
complete with rustling petticoats, 
taffeta and brocade dresses, full 
longer skirts, extreme deoolletages, 
and really began to like her new 
clothes and the dainty, lady-like 
affect they had on her. For the 
first time in a long time she began 
to live up to them. One of the 
best solutions offered pertinent to 
the “fantastic” new styles was made 
by Peggy Preston, another local 
Fashion Editor. She solved the di- 
lemma by saying the new long 
skirts, dnehsd-in waists, would 
make American women so short- 
winded, so unable to get around 
easily that they would all want to 
retire to the fireside and thus would 
create "two Jobs for every man” ., 

Christian Dior made fashion his- 
tory news with his swirling skirts, 
daring necklines, and his rakish 
side-swiped hat. His visit to Amer- 
ica charmed the fashion world and 
the press. Especially pleasing was 

this great French designer’s open 
praise of American designers. 
Great fashion Inspiration came 

from the great French tapestry ex- 

hibition at the Metropolitan Mu- 
seum of Art In New York. It ydll 
Continue to Inspire many spring and 
summer collections of 1948. 

The ehort hairdo was presented 
to Washington Star readers In a 

picture and story forecast of spring 
hair styles on January 15, 1947. The 
new year had barely started on its 
way and we are proud to say that 
we were .among the first, if not 
the lint, to tell our readers about 
this new hair style trend that has 
become the leading headliner of 
the year. In our interview with 
Michel, the man who launched the 
sculptured cap eolffure with the 
off-side bang, we also brought out 
the fact that halrdreesen, clothes 
designers and milliners for a ehangs 
were all working together to make 
the American woman not only the 
beet dreseed but also the best eolffed 
and hatted woman In the world. 
... ’47 was the year that Prin- 
cess Elisabeth, a very conservative 
dresser, made fashion experts sit 
up and take notice of her fairy-tale 
wedding drees embroidered with 
pearls and crystals. It it destined 
to be copied over and over again in 
many versions. ... ’47 was also 
the year the Duchess of Windsor 
headed the beet-dressed list and 
a Washington best-dresser, Aus- 
tins Cassini, was also listed in 
the poll. 

What ’48 has in store in the fash- 
ion field well tell you in our stories 
to be filed from New York begin- 
ning January 12 and going on for 
two weeks. That’s when over 150 
editors from all over the Nation 
and from Europe converge on New 
York to spot the new spring and 
summer collections of America’s 
leading designers. And now, 
may we take this opportunity to 
wish all of you a “happy and fash- 
ionable new year?" 

1 
foaow tue te-Apea... 

try WIUCINS 
SETTER COFFEE/ 

XN'T IT RCTT6*. TP 1UV ■wctEST/__ 

WATCH YOUR WEIGHT! 
Every package of Saitoh's Split Peas 

gives yea a full pound (that's right Id 

•uncos) of palate-tempting, nourishing 
goodness. And there’s nothing quite like 

split pea soup the home-cooked way, 
home-flavored by your own seasoning I VTTTtJ rVgA 
tricks I Serve steaming bowls of Smith’s AT|ffff| KwmjM 
Split Pea Soup tonight • **’» rich ■" the 

nutritive factors found la meat, eggs 
- SPUT PCAS 

ASPHALT TILE 

Yes, for real floor beauty—In basement, den 200 SQUARE FEET 
or recreation room—you can’t beat Diener's (Which inciudei trimming 

Asphalt Tile. It’s tough and long lasting. w,,te) 

And it retains its beauty for years. Labor AM JM ,y5 
saving, too, because it's so easy to clean. mlmMl 
Eest of all, Diener’s makes it economical, for * " 

this low price includes coipplete Installation. Cnmolctcir installed 
Come in with your room measurements for fret estimate 

• Rugs • Linoleum 
• Carpels • Asphalt Tile 

FLOOR COVERINGS 
S5S=SSSSS^E^E=:SSS 

DOWNTOWN SHOWROOM: 810 F Street N.W 
MAIN OFFICE: 1221 22"d St. N.W. Dl. 7541-6871 
WOODRIDGE STORE: 1715 Rhode Island Are. N.E. 

(Woodridgo Store Open freningj 'til 9 0'Clock; Saturdoys 'til 6) 

EDUCATIONAL. EDUCATIONAL. 

i 
.... 

BUSINESS ADMINISTRATION 
AND ACCOUNTING 

B.C.S. and M.C.S. degree eouriea, accelerated program* 
I for veteran*, high *chool graduate* and college atudent*. 
I Save time at Strayer. Immediate apecialiiation, earlier 
■ employment. Objective*: Public accounting, C.P.A, gov- 

cm men t accounting and auditing, corporation accounting, 
\\ bntinei* executive, or owner-manager. 

A apply now-new year classes 

:JS Day, January 5; Evening, February 9-19 

lips /_ Approved for 
fjjl * 

fa |U Veterans 

4®| \tra^f m\ ^V coiLfai •• k 

rSj Aecoj^tANCtgj^ 


