
PAGE FOR EVERYBODY 
HOME • HEALTH « FEATURES • BEAUTY . FASHION • FICTION 

If Infant 
Has Throat 
Infection 

By HERMAN N. BUNDESEN, M.D. 
y MOST of us at some time or an- 

other develop some sort of throat 
trouble; most often the trouble is 
brought on by an infection. 

As a result of this infection in the 
throat, two types of abscesses may form. One of them occurs particu- 
larly in children. It is known as re- 
tropharyngeal abscess. This condi- 
tion is due to an infection of the 
lymph glands which arc found i-, 
the back part of the throat. The 
second type is known as a periton- * sillar abscess and develops around 
or near the tissues in the tonsils. 

Breathing Difficulty 
More than half the cases of re- 

tropharyngeal abscess occur in in- 
fants under one year of age. The 
outstanding symptom consists of 
difficulty in breathing due to block- 
ing of the throat. Sometimes a blu- 
ish color of the skin known as cya- 
nosis, due to the fact that the child 
is not getting enough air into the 

| lungs, also develops. The child gen- w erally lies with his head bent back- 
ward. A brassy cough is also pres- 
ent. The diagnosis is usually made 
by a physician on examination of 
the throat. The swelling in the 
throat can be seen and can be felt 
with the examining linger. The 
lymph glands are also enlarged. 

The treatment consists in open- 
ing the abscess and letting the pus 
drain out. If the patient is seen 
early, before pus has formed, treat- 
ment with the sulfonamide drugs * 
and penicillin may ward off the de- 
velopment of pus. 

The outlook for patients with re- 

tropharyngeal abscess is usually 
good. The most common complica- 
tion is infection of the middle ear. 
If the abscess is allowed to break 
open of itself, the infected material 
may get into the lung. Thus, to pre- 
vent this, it is important that the 
abscess be cut open by the surgeon. 
Now and then the infection may 
spread from the abscess to other 

y structures in the neck, but treat- 
ment with the penicillin and the sul- 
fonamide drugs will, as a rule, pre- 
vent this. 

Peritonsillar abscesses cause pain 
and fever and develop as a result 
of tonsil infection and throat in- 
fections. These, too, must be treat- 
ed surgically. When the infection 
clears up, the tonsils should be re- 

moved to prevent a recurrence. 
Above all never neglect the se- 

vere throat infections. If neglected 
b' they may lead to serious results. 

By FRANCES FOX 

;c secrets of success for the girl who hunts a job 
\J is a f ling that she looks just right. For the girl who is 

i sure she is neat and well-groomed feels completely at ease, and 
raises her chances of getting the job. 

If you are planning to go job-hunting in the near future, or 

even if you are already a worker in the business world, here are 

some good-grooming tips to follow: 
First, your hair should be neat and tidy, arranged in a simple, 

becoming style. A fussy coiffure that needs constant attention 
is out. And to keep stray hairs in place, try smoothing on a little 
solidified brilliantine to avoid that “fly-away” look. 

Keep your make-up toned down. Blot lipstick and blend pow- 
der carefully, taking time to do a perfect job. 

Hands must be well-groomed, too. Make certain polish isn’t 
chipped or peeling, or cuticle in need of attention. Use a good 
hand cream to make sure hands are smooth, pretty. 

Heavy, lingering perfumes are out of place in an office or at 
an interview. A ii.;..t, conservative, lavender-scented eolegne is 
a happy choice, however, and is always in good taste. 

A Simple, Nourishing Post-Holiday Meal 
By IDA HAILE 1 ALLEM 

“MADAME, are you planning an 

elaborate dinner for New Year's 

Day?” inquired the Chef. 

“No, we’ve had so much elabo- 
rate food and so much poultry all 
this week, that I’d like a simple meal 
for the family. One that’s easy to 

f prepare. Here is what 1 had in 
mind.” 

The Chef took the menu- and 
read: 

TOMORROW'S DINNER 
Western Salad Bowl 

Celery Olives 
Veal Scalloppini Spaghetti Italian 

Brussels Sprouts. Crusty Rolls 
Coffee or Tea Milk (Children) 

“Much of the food on this dinner 
can be prepared ahead of time,” he 
observed. “I am glad that you chose 
this type of menu because I am plan- 
ning to pay some New Year’s calls 
tomorrow. My sister and my nieces, 
you know, want to see how I look 
in my new top hat. I’ll have this din- 
ner practically all prepared before 
I leave. The veal scalloppini I will 
brown and have ready for you to 

pressure-cook. For the salad bowl 
I will use ice-1 / lettuce, which 
can be cut up ahc..d of time. This 
I will arrange in the salad bowl 

V with the bacon, ham and Bleu 
cheese, and leave it in the refrig- 
erator, covered with one of the plas- 
tic berets.” 

“Plastic berets? Oh, you mean 

the plastic covers for bowls! Then 
all I’ll have to do to finish the salad 

is to aau me snceu m pie unu toss 

it with French dressing.” 
“And the dressing 1 already pre- 

pared, Madame. It saves much time 
to make a half pint in a jar and 
have it always u s iy to give a good 
shake and use.” 

“II w about the spaghetti Ital- 
ian. Chef?” 

“The mice I •■'. ill make today.” 
“Then I’ll cook I he spaghetti to- 

morrow,” 1 v. < nt on, “while 1 toss 
the salad, ami pic sure-coOK the, 
scalloppini. I'il prmsurc the Brus- 
sels sprouts, at the -anie time. They 
each call for only 1! minutes at 15 
lbs. pressure. I'll wrap the sprouts j 
up in a piece of moistened parch- 
ment paper so the flavors won't I 

..•mix.” 
“And the fig layer cake I shall ! 

make today,” continued the Chet', j 
“So you are all set, with plenty of j 
time to enjoy yoiy: daughter and 
her husband, your son and his wife, 
and granddaughter Ann Dike.” 

All Measurements Are Level 
Recipes Serve Four 

Western Salad Bowl 
Wash and coarse-shred enough 

crisp lettuce to make 4 e. To this 
add *2 slices cold, crisp bacon diced, 
>k> c. fine-shredded cold chicken or 

ham, !j a thin sliced avocado or 

tart apple, and 4 thxp. crumbled ! 

Bleu cheese. Add c. French dress- 
ing and toss'until well mixed. Serve 
at once. 

Veal Scalloppini 
Order 1 Vi lbs. veal cutlet, or 

slices from a leg of veal, cut as thin 

as P 'S. LMVKIC earn n’t* WHO ‘1 

portions. Xcxt mix 3 tbsp. Hour, U 
salt, and % tsp. 

pepper. Dip each piece of veal in 
liiis on both sides. Then pound with 
a meat mallet to make very thin, 
fiat, and as round as possible. Melt 
2 tb p. margarine or shortening in 
a frying pan. Add 1 peeled section 
garlic. When sufficiently hot fry 
the scalloppini in this until brown on 1 

both side Add more fat a? needed. 
Pour in w r. tomato juice. Cover and 
simmer uwtil the meat is tender. (Or 
pressure cook 3 min. at 15 lbs.) To 
serve, arrange the veal around spa- 
ghetti Ita lian heaped on a large 
deep platter. 

Spaghetti Italian 
Heat 2 qts. water or soup stock 

until boiling rapidly. Add 1 tbsp. j salt if,water is used. Into this put 1 1 

11). spaghetti; use whole sticks. To 
do tin's, dip the sticks in the boiling 
liquid, and ns they soften press i 
them down under the boiling water. 
Add 1 tbsp. fat, any kind, so the 
spaghet ti will not stick together 
when cooked. Boil about 12 min., or 
until a piece feels tender but not 
soft “to the tdeth.” Meantime pre- 
pare a good spaghetti sauce, or use 
a commercial sauce. Mix with the 
spaghetti: add 3 tbsp. grated Par- 
mesan cheese and dust the spaghetti 
with more cheese before serving. 

Quick Spaghetti Sauce: Grind or 

chop 3 slices bacon or salt pork with 
1 small onion, and 1 peeled section 
garlic. Place in a sauce pan and cook 
slowly until the fat begins to run 
and the onion is slightly colored. 
Add 1 j c. chopped fresh, canned, ot- 
reconstituted dry mushrooms with 
any liquid, 2 tbsp. minced parsley, 
1 c. tomato puree, Vi tsp. salt, U 
tsp. paprika, and 2 c. meat stock or 

use 2 c. water and 2 bouillon cubes. 
Cover and simmer until the ingre- 
dients cook down to a thick sauce, 
about 35 min. 

Fig Layer Cake 
Use a plain cake mix, or home- 

make the cake as follows: Cream 
2:, c. butter, margarine or shorten- 
ing until soft. Add 1 c. sugnr*and 
continue to cream until blended. 
Add 1 tsp. desired flavoring, and 
2 eggs which have been well beaten. 
Sift together l*a c. cake flour, Vs 
tsp. salt and 2 tsp. baking powder. 
Add alternately to the first mix- 
ture with V2 e. milk. Beat Vs min., 
about 30 strokes. Transfer to two 
oiled 9“ layer cake pans and bake 
in a moderate oven, 375 F. about 
30 min. Cool and put together with 
fig filling. Sift powdered sugar over 

ihe top, or spread with whipped 
cream or any topping, and dust 
with chopped nuts. 

Fig Filling: Wash 1 lb. figs and 
put through the chopper. Add 2 c. 
w’ater and lh c. sugar. Cover and 
simmer until thick as jam, using a 
low heat. Add the juice of 1 lemon. 
When cool, spread between the lay- 
ers of cake. 

TRICK OF THE CHEF 

To give a de luxe flavor to fig 
layer cake, put together as usual. 
Make 12 holes in the top with a 

kitchen fork and pour in Vj c. or- 

ange juice. Let chill at least 1 hr. 
before putting on the topping to 
serve. 

LOVE’S PERILOUS PATH 
A Sequel to Love's Fair Horizon By ADELE GARRISON 

* * * 

Making An Excuse to Leave the Children, Mary Comes 
Into the Bedroom With Some Startling News 

Synopsis: On behalf of wounded Dicky 
Graham, Katharine Bickett, trained nurse, 
has contacted a private detective to investi- 
gate the sudden need of Dicky's young 
nephew, Roderick, for a large amount of 1 

money. Now closeted with Dicky and his 
wife, Madge, in the bedroom of the Graham 
Hotel Lansficld suite, Katharine is telling 
them of her recent interview. "He asked a 

great many questions," she says. "He wanted 
to know if either of the boys had any weak- 
nesses which would get him into question- 
able scrapes on his own account, or if they 
were the chivalrous protectors of weaker 
schoolmates." 

“I DON’T need to ask what your 
answer was to that one,” Dicky told 
Katharine with ft confident, affec- 
tionate smile. “You’ve known the 
boys from their babyhood.” 

“And loved them,” my kins- 
woman said, her winsome face illu- 
mined with the great affection 
which is hers for the children whom 
she has cared for so faithfully. 
“And you can bet your last cent I 
gave your friend, the super sleuth, 
an earful. I told him that the boys 
were the highest-minded lads to be 
found anywhere in the world, but 
that they were stuffed so full of 
chivalrous notions that they were 

predestined to be suckers for any 
hard luck story no matter how 
phony.” 

“What did he say to that?” 
“That it must be a colossal hard ! 

luck yarn which called for two hun- 
dred dollars in twenty dollar bills, 
and that it would be an interesting 
problem to tackle.” 

“That sounds like him,” Dicky 
said. “What other questions did he 

l ask?” 

“Oh, just the usual identification 
ines, their full names, their de- 
criptions, their classes in school, 
rhen he said to tell you not to 
vorry, he was on the job. When I 
old him that the boys would not be 
>ack at school for several days, he 
laid that was all to the good, that 
le would go up and lay the founda- 
ions of his ten story building, then 
:ome back here, and be ready to get 
)ack to the school a day ahead of 
;he boys. He stressed that point, 
;hat you must let him know in ad- 
vance when the boys were going up 
.here.” 

Keep Him Posted 
“I’ll see that he’s fully posted,” 

Dicky said, and a light rap on the 
Joor put a period to his sentence. 
When Katharine went to the door, 
Mary’s voice sounded an especially 
high and clear note. It was as if, I 
told myself, she wished the boys and 
Faith to hear what she was saying. 

“Please forgive me for living,” 
she said. “I know it’s unpardonable 
to barge in on you this way, but I’m 
developing a peach of a headache, 
and I want to get some tablets be- 
fore I curl up on the couch out there 
in the living room.” 

“Never mind the excuses,” Kath- 
arine told her. “Just get yourself in 
here, and let me look you over.” 

The door between the two rooms 

closed, and Mary’s lovely face was 

suddenly so clouded with misery, 
that I felt my pulses quicken with 
alarm. Katharine had put her into 
an easy chair, and had her fingers 
on Mary’s wrist. 

Lock the Door 
“Better lock the door, Auntie 

Madge,” Dicky’s niece said. “The 
boys and Faith may come barging 
in to see if I’m alive, although I told 
them, I would be right back.” 

Katharine took her fingers from 
Mary’s pulse, and looked search- 
ingly at her. 

“Are you sure you have a head- 
ache?” she asked. 

“I’m sure I haven’t,” Mary said, 
"not a physical one. But you will 
have when I tell you what Roderick 
took me aside and whispered just 
now. He wanted to know if I had 
the two hundred yet, and added that 
he thought I understood that he had 
to have it tonight, not later than 
ten o’clock.” 

(Continued tomorrow) 

THE STARS SAY — 
B> 

KEMBLE 
VI 

For Saturday, January 1 

I THE New Year comes in on a 
1 high crest of optimism and promise. 
While the weekend may lure to 
unwonted jollification and festivity, 
with continued good cheer and pro- 
longed celebrations, yet those with 
an inclination to more serious and 
ambitious prospects could find their 
plans, hopes and wishes in line for 
increasing expansion, with finan- 
ces, career, opportunity and per- 
sonal prestige growing. The element 
of subtlety, craft and secret under- 
standings could assist in forwarding 

Words of the Wise 
I recommend you to take care 

of the minutes, for the hours will 
take care of themselves. 

— (Chesterfield) 

advanced goals. Personality is pO' 
tent for use. 

For the Birthday 
Those whose birthday it is hav< 

much encouragement for forginj 
ahead to cherished goals, in busi 
ness, career, finance as well as per 
sonal gratification and prestige 
Working for these on practica 
lines could bring fertile productioi 
and progress, assisted by the subtl 
influence of secrecy, tacit agree 
ments or even intrigues rather thai 
above board tactics. Personality 
allure, charm or ideals could hav 
potent influence in promoting keei 
desires. 

A child born on this day is richl; 
endowed with talents, aspiration 
high goals and the subtle talents o 

faculties for achieving influentia 
places in life. 

(Cosyright, 1948, King Feature* Syndicate, Ine.) 

Are You a Bathinq Beauty? 
By HELEN FOLLETT 

BE a bathing beauty. Nothing like 
a rousing scrubbing in the tub, fol- 
lowed by a shower, to freshen the 
complexion and the spirits. The fas- 
tidious woman feels that she is not 
starting the day right unless she 
attends to this health-and-good- 
looks duty. You’ll see her loitering 
at the cosmetic counter where she 
will purchase bath salts, tonic lo- 
tions, dusting powders all of the 
same delicious scent. Her morning 
tubbing is a pleasure. She carries 
with her an aura of perfume all the 
day long. 

Her health benefits. The covering 
of the body is an organ of elimina- 
tion, a most important one. It 
throws off wastes. The human hide 
is ever in a state of decay and re- 

newal, casting off dead scales to 
which the odor of perspiration 
clings. By removing these cells daily 
—and you will need friction with a 

brush to be rid of them—the skin 
functions normally. This practice 
reacts upon the complexion because 
-- 

it orders the circulatory system to 
be up and about its business. 

Entire Constitution 
The effect of bathing does not 

end with the skin, but has a pro- 
found effect upon the entire consti- 
tution. When the skin functions 100 

per cent, the lungs and kidneys 
have less work to do, and can per- 
form their duties with greater effi- 
ciency, so adding materially to the 

general health, vigor and beauty of 
the body. 

If you would keep yourself in 

splendid form, have a few minutes 
of exercise before the bath. I 

Stand tall, touch the floor with 

your fingers without bending your 
knees. Bend at the line of the hips, 
not at the waist. Ten or twelve of 
those movements, then do the torso 
twist. Hands out at the sides on a 

line with the shoulders. Swing one I 
backward, one forward, pivoting at 
the waistline. While doing this keep 
the body stretched, as if you were 

trying to pull yourself apart at the 
mid-section. 
_ 

Beauty Bargains 
\ Much poor posture is caused by 

sleeping on a big pillow. If you can 

do so, sleep on your back without 
a pillow. This is a splendid corrfec- 

s tive habit. If you must have a pil- 
low, use a small one. 

Lipsticks which have become dis- 
torted through use of lip makeup 
brush can be restored to shape by 

[ passing through gas range flame 
and remolding with the fingers. 

Household Hints 
A white dress and veil, such as 

communion or wedding dress, if nc 

made of wool, may be stored wit! 
out moth balls, as only woolens nee 

this protection. Wrap them in dar 
tissue paper and they should sta 
white. Hang them in the sun occ: 

sionally. _ 

To keep a bathinette from sticl 

ing while it is stored, sprinkle 
liberally with talcum powder, ar 

stuff tissue paper into the corner 

Taking the Blame 
* * * 

Few Children Do It Naturally 
By CARRY CLEVELAND MYERS, Pl.D. a 

A MENTALLY and socially " 

healthy person doesn’t try to shift 
the blame for his own faults, fail- ^ 
tares and discomforts to others. For- 
tunate is the child who learns from 

^ 
his early years to face the conse- j, 
quences of his own acts. But to ^ 
every child may come the tempta- 
tion to say, “Alan told me to do it,” ^ 
or “Myra made me do it.” (- 

As any parent knows, a tot v 
trained early to stay out of the ^ 
street and not to harm or appro- j. 
priate the property of the neigh- r 
bors, may begin doing both when he 
later plays with other children do- 

ing such things; or that the same J 
youngster who had not used obscene 
or profane language before may 
begin using such language after 
hearing it from other children. 

Many parents will sav it was j 
easy to manage their child until he | 
began playing with other children. 
And so some parents almost despair ] 
of being able to do anything about 
these matters. Such problems grow 
more serious, to be sure. \ et it is de- 
sirable and highly possible, in spite 
of the influence of other children, 
to cultivate in your child responsi- 
bility for his own acts. You and I 
know some young children who will 
not run into the street even when all 
their playmates do, or who are 

pretty clean in speech in spite of 
what they hear from others. In the 

following letter we have a sample 
of early shifting of blame: 

Blames Mother 

“My 61,2-year-old boy has a habit 
of blaming Mother (me) for every- | 
thing that happens to him. Little 

things, I mean, like his block house 
falling down, or things he can’t find 
he is looking for that he himself 
has misplaced. Everything to his | 
distaste is Mother’s fault. And it is 

amazing the way he can think of 
reasons why it is my fault. ] 

“Now while I don’t like the idea 

particularly, it is not that which | 
bothers me. But according to the j 
little psychology I have studied, is 
this not a dangerous habit for him ? 
Will he not blame society when he 

gets older?” 
Serious Problem 

In substance, I replied: You are 

right about the seriousness of this ! 

problem. No doubt you have tried j 
so hard to be fair and reasonable 
with this child that he has taken 

dvanlage of your kindness. Wish- 
ng to bear his sorrows and disap- 
lointments for him, you have often 
tccepted the blame for what you 
lave known was his fault. You have 
ried too hard to find something he 
vants right away, that he has mis- 
aid. Stop doing so. Next time he 
dames you in silly ways, act as if 
•ou do not hear him and, therefore, 
lave no feelings about the matter. 
Carefully observe him while he is 
vith others and when you find him 
trying to shift blame curb him, even 
iave him sit in a chair for punish- 
ment for 20 minutes. 

Check carefully on the few things 
you have forbidden him to do. Limit 
these forbiddings to those you can 
check personally. Then make sure 
he is promptly punished for each 
disobedience, that he bears the con- 

sequences of his own acts, no matter 
if his playmates had done the same 

wrong acts or not. Never let him 
get off with the excuse that the 
other children also did it or told him 
to do it. 

Avoid putting him on trial, in 
which you try to make him testify 
against himself. Such trials tempt 
him to lie and to blame others for 
his own wrongs. (My bulletin, “Hon- 
esty and Truthfulness,” may be had 
in a stamped envelope.) Hold him 
rigidly to such routines as coming 
into the house promptly when the 
lights appear and going to bed at 
a regular hour. Also try to have 
lots of good times -with him. 

Cranberries 
Give a Lift To 
Winter Meals 

By ALICE DENHOFF 
HOW about enlisting the aid of 

the rosy red cranberry to give a gay 
lift to winter meals? Our first batch 
of recipes went over well, so here is 

another, geared to making the most 
out of table budgets. 

There’s that old stand-by, pot 
roast, which can bring groans when 
it comes to table, or elicit teaming 
smiles, if prepared according to a 
new recipe. Wash 4 lb. piece of pot 
roast with a damp cloth. Mix one e. 

flour, \lt tsp. salt, % tsp. pepper. 
Dredge meat. Sear meat until a rich 
brown color in tbsp. fat, melted. 
Place in a Dutch oven or in the deep 
well cooker of an electric stove. Add v 

a 17-oz. can jellied cranberry sauce 
or a jar whole fruit cranberry sauce, 
U c. water, 4 whole cloves and one- 

inch stick cinnamon. Cover and 
cook over low heat for 3 hours, or 
until tender, turning the meat after 
112 hours. Remove roast to plattter. 
Thicken remaining gravy and sea- 

son as desired. 

Substantial Sandwich 
For something different in the 

way of a substantial sandwich allow 
2 slices bread per person. Arrange 
slices of packaged processed mild 
cheese and thin slices of jellied cran- 

berry sauce between 2 slices of but- 
tered bread. Dip sandwiches into a 
well-seasoned French Toast mix- 
ture of eggs and milk, then brown 
on both sides in buttered frying pan. 
Serve with strips of bacon if desired. 

To glorify frankfurters into reg- 
ular party fare, pan-fry or broil 
them. Place in buttered toasted 
franfurter roll. Then spread on the 
“weenies” a topping made up of one 

part horseradish and 4 pavts jellied 
cranberry sauce, crushed with a 
fork. Delicious! 

Cranberry fritters are versatile, 
since they shape up equally well as 
a meat accompaniment, or as a des- 
sert with or without a liquid sauce 
such as pineapple or lemon sauce. 

Cut jellied cranberry sauce into 
half-inch slices; then divide these 
into crosswise halves. Roll in flour, 
then dip in fritter batter and cook 
either in deep hot fat (390 F), until 
golden brown or in a shallow pan 
containing a little hot fat, turning 
to brown on both sides. Drain on 

soft crumbled paper and dust with 
granulated sugar. 

For Ham Slices 

Glorify ham slices with cran- 

berries and honey, real party fare. 
For 2 slices ham (% to one inch 
thick) mix 3 c. cranberries and 1 Va 
c. strained honey. Cut edges of fat 
on ham. Place one slice ham in bak- 
ing dish; cover with cranberry and 
honey mixture. Top with second 
slice and cover with remaining mix- 
ture. Stick 2 tbsp. whole cloves 
around edge of ham slices. Bake at 
350 F. until tender—about lVa hr. 
Baste occasionally with liquid in 
dish. 

For the grand finale, let’s splurge 
with a wonderful pie. Blend lVa c. 

sugar and tbsp. cornstarch, add 
c. water; bring to boil. Add 3 c. 

cranberries and Vj c. raisins; cook 
until cranberry skins pop open. Add 
y2 c. chopped walnuts and 2 tbsp. 
butter. Cool but do not stir. Beat 2 
egg whites stiff, gradually adding 4 
tbsp. brown sugar. Pour tilling into 
an 8-inch baked pie shell; then pile 
meringue in a ring around edge of 
pie. Bake in 325 F. oven until golden 
—about 15 min. 

Odd Facts 
A'25-year old girl was declared 

dead by an ambulance attendant 
who was called to treat her in her 
New York City hotel room, but a 

patrolman assigned to guard the 
body later discovered signs of life, 
revived her, and sped her to a hos- 
pital where she recovered. 

A baby recently born in East Or- 
I ango, N. J., was found to have two 

teeth in his lower jaw. 

AVOID USING strong perfume in or around an office. Instead choos 

a lavender-scented cologne; pat a little on your neck and wristi 

fashion in rhyme and reason 
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Courtesy Yardley 
HAIR MUST bp r \T and well-groomed if you are going job hunting. Choose a coiffure that is simple and in 
good tr.r to keep stray ends in place, smooth cn a little solidified brilliantine before you go out. 

SUBTLE, DEFTLY-APPLIED make-up is a mark of good grooming, too, so 

after putting on your lipstick be sure to blot with cleansing tissue. 

DON'T NEGLECT YOUR hands when you’re getting ready to interview 
for a job. To prevent roughness and chapping, stroke on hand cream 


