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MEW YORK.-Robert A. Lovett, ! 
^ New York banker and World 

war flying ace, gets the news spot- j 
light as a possible aviation pro- j 

duction e/ar, I 
Young Financiers after two 

Are Spinning Our months’ serv- j 
Defense Wheels ,ce Wllh thc i 

war depart- 
ment in which he has shown ex- 

traordinary capacity for slashing 
red tape and getting things done. 
His father. Judge Robert S. Lovett, 
was head of the war industries 
board in the World war. 

When he was summoned by 
the war department, Mr. Lovett 
withdrew from the New York 
banking firm of Brown Brothers, 
Harriman and Co. A few months 
earlier, the also comparatively 
young James V. Forrestal, Mr. 
Lovett’s friend, and bracketed 
with him among the up-and- 
coming young financiers, left the 
presidency of Dillon, Reed and 
Co. to become undersecretary of 
the navy. Years before, their 
Wall Street running mate, Aver- 
ill Harriman, had moved into 
the Washington picture and just 
now appears to be pegged as the 
liaison between British and 
American business in the 
hastening crisis. 

There is a complaint from the 
bankers themselves that bank 
money is on the sidelines in the de- 
fense crisis, if that’s what it is, but 
at any rate the bankers are in the 
line-up, particularly the younger 
set, serving the army, the navy 
and the department of state, as 
above and in many other in- i 
stances. 

They lot by-gones be by-gones. 
Mr. Harriman was an early convert 
to the New Deal, while Mr. Lovett 
is dead-set against it. But that’s all 
water under the bridge. 

Mr. Lovett and Mr. Harriman 
are both small-town boys, the 
former from Huntsville, Texas, 
and the latter from Beacon, N. 
J. Mr. Lovett, rather slight In 
itttnre, good-looking, an easy- 
going, tactful executive, was 
graduated from Yale in 1918 and 
pursued postgraduate business 
studies at Harvard in 1920 and 
1921. Then he took over where 
his father left off in running the 
Union Pacific, the Oregon Short 
Line, the Oregon-Washington 
and the St. Joseph and Grand 
Island railways, picking up a 
few important industrial direc- 
torates on the side and keeping 
everything moving nicely. 
The Wall Street battalions of 

youth provide evidence of the many 
tributaries of specialized skill and 
experience feeding into democratic 
defense effort. 

LCHEMY brought on chemistry; 
astrology led to astronomy and 

now the forked hazel twig to 
“dowse” ground leads to the discov- 

ery by one o 
the world’ 
most distin 
guished geo 
physicist! 

that the horsetail plant of the mead 
ows locates gold, and perhaps store 
up a bit for all comers. 

Orchids Not Gold 
Diggers, but the 
Horsetail Finds It 

Dr. Hans T. F. Lundberg of To- 
ronto is the scientist. He is a widely 
famed mining engineer of Swedish 
birth and education. Experimenting 
with various means of locating met- 
als deep in the earth, he worked 
through Sweden, Norway, Finland, 
Belgium, France, Germany, Spain, j Mexico, Canada and the United 
States. His success with “electrical 
prospecting’’ methods was sufficient 
to gain for him the gold medal of 
the Swedish Engineering academy 
in 1925, and to locate 14 profitable 
mines. But he needed a more accu- 
rate method and kept on the tail of 
the horsetail. 

The more gold in the ground, 
the more in the horsetail, with 
even infinitesimal quantities to 
be detected by the spectroscope. 
Dr. Lundberg calls it the "geo- 
botanical method." Further- 
more, suburbanites may get in 
on the profits, even if they don’t 
find a gold mine. A ton of horse- 
tail, Dr. Lundberg figures, would 
yield 4«/j ounces of gold worth 
5157.50 at current gold prices. 
This back-to-the-land movement 
may come off yet. 
Dr. Lundberg was born in Malmo. 

Sweden, in 1893. He was graduat- 
ed from the Royal Institute of Tech- 
nology at Stockholm and later was 
a professor there. He came to 
Brooklyn in 1923, and formed the 
Geophysical Exploration Limited, 
which, exploring many countries! 
took over where the Willow-Wythe 
left off. He is highly certified in his 
profession and a member of many 
scientific societies. 

Incidentally, miners always look 
for iron wherever they find orchids. 
One would think they would be the 
gold-diggers. 

Washington, D. C. 
PROHIBITION LOBBY ACTIVE 

Prohibition, after being in the lim- 
bo for eight years, again has a po- 
tent lobby on Capitol Hill. The 
Women’s Christian Temperance 
Union and other Dry organizations 
have launched their most intensive 
campaign since the one that put 
over the Eighteenth amendment 
during the last war. 

And they are using the same tac- 
tics. Congress is being barraged 
with appeals to “protect” soldiers 
and sailors by prohibiting the sale 
of alcoholic beverages near mili- 
tary reservations. Simultaneously, 
the heat is being put on state legis- 
latures to enact “local option” stat- 
utes. 

The only thing new in the drive 
is its slogan. This time it’s “Defend 
the Defenders.” 

The Dry campaign is well organ- 
ized. In the last few weeks thou- 
sands of letters have poured in on 

congress. Some are written on 
W.C.T.U. stationery, but most are 
form letters signed by individuals 
obviously connected with Dry organ- 
izations. 

• • • 

FOREIGN PROPAGANDA 
Postmaster General Frank Walk- 

er said nothing in his report to con- 
gress, but he has quietly taken steps 
to plug up the inflow of foreign 
propaganda via first-class mail. 

Postal officials were able to seize 
and burn 15 tons of illegal litera- 
ture under the authority that per- 
mits inspection of second and third- 
class matter without a search war- 
rant. First-class mail, however, is 
immune from direct investigation, 
can be examined only on a search 
warrant. 

Ordinarily this is a laborious pro- 
ceeding. But thanks to the mass of 
matter that was seized, Walker 
found a way to simplify the job. 
From the seized material were ob- 
tained the names of hundreds of per- 
sons in all parts of the country who 

1 apparently are on Nazi, Fascist and 
Japanese propaganda lists. 

Henceforth, under an order quiet- 
ly issued by Walker, all foreign mail 
addressed to these individuals will 
be subject to a search warrant exam- 
ination, and if found illegal will be 
destroyed. 

Note—Walker wants congress to 
require that both the senders and re- 
ceivers of foreign propaganda regis- 
ter their names. A considerable 
portion of the literature seized ad- 
vocated violent overthrow of the 

1 government. 
• • • 

I Vice President Henry Wallace has 
engaged a Spanish-speaking secre- 

! tary to help him practice his Span- ish. Wallace wanted someone who 
> would be available at any moment— 

in the office, in the restaurant, in 
the handball court. So he turned 
down a handsome feminine appli- 
cant from the Mexican embassy, 

j took a man instead. 
• • • 

ORATOR VANDENBERG 
Genial Sen. Arthur Vandenberg is 

one of the most effective orators in 
the senate. His mind is alert, and 
he has a command of phrases that 
makes the galleries lean forward to 
hear him. 

When he had delivered his major effort against the lease-lend bill, he 
retired to the cloak room, lit a cigar, 
and leaned back in an upholstered 
chair. One of his colleagues con- 
gratulated him on the speech. 

With a mischievous twinkle, Van- 
denberg replied: “I could have de- 
livered just as strong a speech on 
the other side." 

Senatorial loungers looked up, and 
Vandenberg added: 4,I could recite 

| 50 unanswerable reasons why the 
bill should be passed." 

TENANT FARMERS 
The President is not losing sight of domestic problems in the welter 

of foreign affairs—and recently kept his very precise undersecretary of 
state, Sumner Welles, waiting an 
hour while he threshed out a farm 
relief problem. 

Representatives John Tolan of 
California and John Sparkman of 
Alabama had called to protest 
against a $25,000,000 cut in farm re- 
habilitation loans, a cut made by the 
budget bureau in the agriculture de- 
partment appropriation. 

The conference was supposed to 
last 15 minutes, but Roosevelt for- 
got all about the time, became com- 
pletely engrossed in the "economic 
shock" to be felt by tenant farmers 
and migrants after defense spend- 
ing has tapered off Meanwhile 
belles cooicd his hceis in an outer 
office. 

Finally the two congressmen 
emerged. They were beaming about 
the President's promise to have the 
farm relief cut restored. 

• • • 

MERRY-GO ROUND 
Able young Rep. Charley Holleck 

of Indiana, who nominated Wendell 1 
Willkie at Philadelphia, broke with 
him on the lend-lease bill, voting 
against it. 

Minnesota’s husky Gov. Harold 
Stassen is finding no support among friends of District Attorney Tom 
Dewey for his presidential ambi- 
tions. They claim Stassen had com- 
mitted himself to Dewey before the 
Philadelphia convention, and nurse 
a grudge because of his floo to 
Willkie r 
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LET’S BE VENTURESOME—TRY IT! 
(See Recipes Below) 

ADVENTURES IN COOKING 

“I get just as much ‘lift’ out of a 
new recipe as I do out of buying a 
new hat”—so stated a homemaker 
recently and her statement set me 

thinking. After all, why shouldn’t 
we women enjoy a new recipe? 

Given a brand new, unusual and 
different recipe to prepare the mak- 

ing up oi that rec- 

ipe becomes a 

challenge, almost 
a game. Can we 
make it up cor- 

rectly? Does the 
recipe suggest a 
new cookery proc- 

perhaps we have never tried before? 
How is the new dish going to taste? 
Are we going to be really proud of 
it when we take it to the table? Is 
the family going to like it? Adven- 
ture in cooking—that’s just what it 
is, and that’s why I like new reci- 
pes; that’s why I like to suggest 
new recipes to you. 

Today’s assortment (given below) 
is centered around a number of new 
ways to prepare various kinds of 
sausage. Far too often, I fear, we 
think of sausage as something to 
serve for breakfasts or light sup- 
pers; we fry it, serve it and that’s 
the beginning and the end of all 
the thinking we do about it. 

So let’s be venturesome and try 
these recipes. The list contains a 
number of my personal favorites. I 
am sure both you and the family 
will enjoy them. 
Sausage Stuffed Cinnamon Apples. 

(Serves 6) 
2 cups sugar 
1 cup water 
% cup red cinnamon candy 
6 apples 
18 small link sausages 

Cook sugar and water and cinna- 
mon candy to a thick syrupy con- 

sistency (236 degrees). Core apples 
and remove peeling from top half 
of each apple. Place peeled side in 
hot syrup and cook for 5 minutes. 
Remove from syrup and place three 
uncooked link sausages in center of 
each apple. Then place apples, 
peeled side up, in baking pan. Pour 
remaining syrup over them and 
bake in moderate oven (350 degrees) 
approximately 40 minutes. 

Thueringer Sausage With 
Apple Rings. 

(Makes 4 servings) 
8 Thueringer sausages. 
1 No. 2 can whole kernel corn 

(2*£ cups) 
2 tablespoons butter 
Vi teaspoon salt 
Few grains pepper 
1 tablespoon pimiento (finely cut) 
2 tart cooking apples 
3 tablespoons butter 
Place Thueringer sausages in skil- 

let with sufficient water to cover 
bottom of Dan. 
Cook for about 20 / 
minutes, turning 
occasionally, un- 
til water has 
evaporated and 
sausages are ten- 
der and brown. 
1VI uui Hi ill diiu -— 

place liquor in saucepan. Heat until 
it has evaporated to about one-half. 
Add corn and heat, then mix lightly 
with butter, salt, pepper and pimi- 
ento. Meanwhile, wash apples and 
cut into %-inch slices. Pan-fry in 
butter over medium heat. Turn 
when brown on one side and brown 
on the other. To arrange plates, 
pla£e two sausages, two apple slices 
and a serving of corn on each plate. 

Sausage Waffles. 
2 cups -pastry flour 
2 teaspoons baking powder 
xh teaspoon salt 
2 eggs, separated 
1cups milk 
Mi cup melted butter 
*4 cup bulk pork sausage 

Mix and sift all dry ingredients. 
Beat egg yolks thoroughly and add 
milk to them Stir milk mixture 
into the dry ingredients. Add melt- 
ed butter and sausage and fold in 
the well beaten egg whites. Bake 
as waffles in a hot wafTle iron until 
crisp and brown. Serve with maple 
syrup. 
Sweet Potato and Puritan Sausage 

Cakes. 
Parboil 5 sweet potatoes Peel and 

cut in half lengthwise. Place V* of the slices in a buttered baking pan. 

Adventures in Cooking 
Everyone likes to adventure in 

cooking and that's just the oppor- 
tunity that comes to each home- 
maker when she tries out a new 

recipe. The best part of the ad- 
venture, however, comes about 
when the recipe makes the man 
of the family look up and with 
both pride and appreciation in his 
voice pronounces the whole meal 
a tremendous success. 

The 10c recipe book, “Feed- 
ing Father,” contains a large 
number of brand new recipes, 
each so different that making 
them up is an adventure—so good 
that eating them entirely merits 
and begets the gratification of the 
man of the family. Send today— 
this offer may be eliminated at 
any time. To get your copy, send 
10 cents in coin to Eleanor Howe, 
919 North Michigan Avenue, Chi- 
cago, Illinois. Ask for the cook 
book, “Feeding Father.” 

Make Vi pound of pork sausage up 
into flat sausage cakes. Place one 
sausage cake on each sweet potato 
slice and top with a second sweet 
potato slice. Fasten with a tooth- 
pick. Brush with melted butter and 
salt lightly. Bake in a moderate 
oven (350 degrees) for approximate- 
ly V» hour.^; 

Porcupine Sausage Balls. 
2 tablespoons butter 
1 small onion, chopped 
1 green pepper, chopped 
ZVz cups canned tomatoes 
1 tablespoon sugar 
1 pound bulk pork sausage 
y* cup uncooked rice 

Melt butter in frying pan and 
brown onion in it. Add chopped 
green pepper, to- 
matoes, sugar, 
and salt. Cook un- 
til green pepper 
is tender. Make 
the sausage into 
small balls and 
roll in the un- 
luurcu ice. riace in greased DaK- 
ing casserole and pour the tomato 
mixture over the sausage balls. 
Cover baking dish and bake 1ft 
hours in a moderate oven (350 de- 
grees). 

Sausages in Pastry Blankets. 
(8 sausage rolls) 

lft cups flour 
ft teaspoon salt 
Vi teaspoon baking powder 
ft cup shortening 
3 tablespoons cold water (approxi- 

mately) 
8 pork link sausages 

Sift together the flour, salt, and 
baking powder. Blend in the short- 
ening. Then add just enough water 
to form a dough, mixing lightly. Roll 
out and cut into 8 oblong pieces, 
each sufficiently large to wrap 
around one link sausage. Place indi- 
vidual sausages (well pricked) on 
individual pieces of pastry; fold ends 
over and roll up. Place, folded side 
down, on a baking sheet. Prick crust 
with a fork. Bake in a hot oven 
(425 degrees) for about 30 minutes. 
Serve very hot. 

Sausage Stuffed Tomatoes. 
(.Serves 8) 

8 large firm tomatoes (uncooked) 
1 pound country style pork sausage 
ft cup soft bread crumbs (buttered) 

Remove stem end of tomatoes. 
Scoop out the center and sprinkle 
lightly with salt. Form sausage into 
eight balls and place one ball in 
each tomato. Top with buttered 
bread crumbs. Place tomatoes in 
a shallow baking pan, bake in a mod- 
erate oven (350 degrees) for 45 min- 
utes (approximately). 

Ham Stuffed Baked Apples. 
(Serves 8) 

6 large tart apples 
lft cups bnked ham (cut in small 

pieces) 
1 teaspoon whole cloves 
2 tablespoons butter 

Cut a V< inch slice from stem end 
of each apple and remove core care- 

fully. Scoop out, reserve apple pulp, 
and leave apple shell about ft inch 
thick. Combine ham and apple pulp 
(cut fine) and fill the apple shells. 
Top each shell with a clove and 
dot with butter. Place in a baking 
pan, add '/« inch water and bake in 
a moderate oven (350 degrees) for 
about one hour. 

(Relented b% Western M-’.v'r «« Ui’.t m 

DIGHT now’s the time to get 
into a gay new print, or a 

suave black frock in flat crepe or 
thin wool, or a bright-colored spun 
rayon. Something slick and young 
and decidedly new-looking, that 
will be as smart this spring, for 
coatless days, as it is right now 
under your coat. Here’s a perfect 
love of an afternoon frock—not too 
dressy for general wear—that will 
accent the curves and belittle the 
waistline of practically any figure. 

This design (8867) is one of 
those gracefully simple basics that 
you’ll want to make up in more 
than one version. The deep V of 

„ TIPS 
(gardeners 

GARDENS FOR DEFENSE 
THE home gardener has an im- 

portant place in our program 
of national defense, a much more 
important role than he played dur- 
ing the first World war. 

In the face of these facts, gar- 
deners are advised to do two 
things: Plan to devote increased 
space to vegetable gardening; and 
perfect plans for the 1941 garden 
so as to get the greatest possible 
yield from the available space. 

* 

In stepping up yield from vege- table gardens of limited size, two 
major devices should be relied on, 
first, companion cropping — the 
planting of fast-growing crops like 
radishes, spinach, and lettuce be- 
tween rows of slower-growing 
vegetables like tomatoes, and cab- 
bage. 

Second, succession cropping— 
the repeated planting of major 
crops such as beans, sweet corn, 
radishes, carrots, beets, and let- 
tuce. Moderate-size, new plant- 
ings made at regular intervals 
during the early part of the season 
will provide a steady supply of 
fresh vegetables until the season’s 
•nd. 

! the neckline is a perfect back- 
ground for jewels or a cluster of 
flowers, so that you can vary it 
endlessly with different accesso- 
ries. Detailed sew chart included. 

• • • 

Pattern No. 8867 Is designed for sizes 
14, 16. 18. 20: 40 and 42. Size 16 requires 
4 yards of 39-lncb material without nap. 
MaU your order today to: 

SEWING CIRCLE PATTERN DEPT. 
Room 1324 

211 W. Hacker Dr. Chicago 
Enclose IS cents In coins for 

Pattern No. Size. 

Address 

Apparently the Old Man 
Was Still to Be Satisfied 

The old countryman and his 
wife were seated in the shoe shop of a small market town. The oc- 
casion was a pair of new shoes for 
the wife. 

She tried on practically every shoe in the shop, and at last ex- 
pressed her satisfaction. The 
weary assistant breathed a sigh of 
relief. 

But the matter was not settled 
so easily. Addressing his wife, the old man queried: “Now are 
you quite sure you would like 
shoes for your birthday present or 
would you prefer an umbrella? 
They are on sale today, you know.” 

BIG CANNON 
DISH TOWEL 

SIZE ... 17 X 30 

WORTH 100 OR MORE 

YOU GET IT FREE WHEN YOU 
buy A box ofSiLVER DOST« 
THE SUDSY, SNOWY 
WHITE SOAP FOR 

DISHES AND LAUNDRY 
fcs 

Deceiving First Sight 
Things are not always what they 

seem; the first appearance de- 
ceives many; the intelligence of 
few perceives what has been care- 
fully hidden in the recesses of the 
mind.—Phaedrus. 

Who Is Rich? 
He that is proud of riches is a 

fool. For if he be exalted above 
his neighbors because he hath 
more gold, how much inferior is 
he to a gold mine! — Jeremy 
Taylor. 

Wretched Minds 
How wretched are the minds of 

men, and how blind their under- 
standings.—Lucretius. 

Scornful Silence 
Silence is the most perfect ex- 

pression of scorn.—George Ber- 
nard Shaw. 

For the color and beauty 
you’ve always wanted 

Buy them from your local dealer 

Youth in Mind 
As I approve of a youth that has 

something of the old man in him, 
so I am no less pleased with an 

old man that has something of 
the youth. He that follows this 
rule may be old in body, but can 
never be so in mind.—Cicero. 

FOOLISH 
It's foolish noc to seek prompt relief from a 
cough due to a cold. Get Smith Bros. Cough 

Drops. Taro kinds:—Black or Menthol, 5#. 

Smith Bros. Cough Drops are tho 
only drops containing VITAMIN A 

> 
Vitamin A (Carotene) raises tha resistance of 

mucous membranes of nose «nH ihwif; to 
cold infections, when lack of resist* 

ance is due to Vitamin A deficiency. £ maak 

Friendship Slow to Grow 
Real friendship is a slow grow- 

er, and never thrives unless en- 

grafted upon stock of known 
reciprocal merit.—Lord Che star- 
field. 

THE SMOKE OF SLOWER-BURNING CAMELS GIVES YOU 

EXTRA MILDNESS, EXTRA COOLNESS, EXTRA FLAVOR 
AND 

LESS NICOTINE 
than the average of the 4 other 
largest-selling cigarettes tested 
— less than any of them —ac- 

cording to independent scien- 
tific tests of the smoke itself. 

rrt the 
slow-burning 
CIGARETTE FOR ME 

EVERV TIME. 
CAMELS SMOKE 

COOLER, MILDER- 
EXTRA MHO— 
WITH PLENTY 
OF FLAVOR 

Champion Borvtmr Jom Norrlt 
Master of the "Fireball” 

THE 
SMOKE’S 

THE 
THING! CAMEL 

THE 
SLOWER* at BURNING^ 

CIGARETTE 


