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OU can solve several gift prob-

lems with this one pattern, for
here are two charming aprons and
the pattern for a man’s tie. Red,
white and blue or other harmoniz-
ing or contrasting plain colors
make the dainty apron with the
star pocket; the so smart model

Navy Forced to Reveal

Enemy Subs Destroyed

. « . Buck Being Passed

On U. S. Synthetic
Rubber Program . . .

(Bell Syndicate—WNU Service.)

WASHINGTON., — Public opinion
forced the radical revision of the
navy's policy of not announcing
sinking or capture of submarines.

The other day when the sender of
the ““Sighted sub; sank same’'’ mes-
sage got his second U-boat (and was
promoted to ensign) the navy de-
partment announced that at least 28
subs had been put out of action,

This was still far from what the
people wanted to know. For in- |
stance, the official statement said ' modern tastes, they offer much in
that these 28 had been eliminated | . NGNS e T W o TR e o waRes | the way of apron beauty.

*In the Atlantic and Pacific''; so ob- 30 S o e - Bl TSR v 9 9

sunk in the Southwest Pacific. What I‘Ll of these 1[!’:"]5. Send your order to:
the people were worked up about

was the sinkings by subs in the At-
lantic, which had become such a
menace as to worry the British gov-
ernment.

If we had been told more often
just how many subs were being sunk
in the Atlantic and particularly in
waters close to our own shores there
may have been a greater feeling of
relief. The navy still likes the no-
tion, which originated with the Brit-
iIsh navy in the last war, that it is
much better tactics not to let the
enemy know when one of its subs
has been destroyed, captured, or
damaged.

Silence on Subs Sunk

The theory of the British, which
we have adopted, 18 that the Ger-
man admiralty has a pattern in its
placing of submarines for opera-
tions agamst supply lines, The
thought 1s that when a couple of
holes have been smashed in this pat-
tern, and the cenemy does not know
it, we can take advantage for a
short period, perhaps reaching into
weeks, of that superior knowledge—
run ships through the hole in the
line, so to speak.

This theory 18 supported by a
wealth of experience, the British
admiralty believes, so it is difficult
1O argue against it

It is supported also by
that while submarines can surface
at night and listen for radio orders
they do not dare use their own wire-
To do so would
locate them for hostile warships and

planes
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ready-to-eat
cereal!

Get several packages today and enjoy
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A big bowliful of Kellogg's Corn Flakes with some fruit and
PROTEINS!
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Save It for the Local Collector

with the slenderizing lines com-
bines print and plain. Styled to

Menu Inspiration—Strawberries in Season
(See Recipes Below)

AUNT MARTHA

Box 166-W Kansas City, Mo.

Enclose 15 cents for each pattern
desired. Pattern No

Strawberry Doings This Week's Menu

Once again this red, bright berry
is coming into its own, as straw-
berries dot the
markets in this
spring unto sum-
mer season. For
the lilt that 1t
gives to foods In
which you use it,
for the harmony
with whiech 1t
combines with
other foods, and for its own natural
goodness, the strawberry rates a
column by itself.

Honey Strawberry Jelly.
214 cups strawberry Jjuice
1 cup honey
215 cups sugar
1 package dry pectin

Crush strawberries and drain
through jelly bag without cook-
ing. Measure juice, add pectin and
place over hottest fire. Bring to a
full rolling boil. Add honey and
sugar and again bring to a full boil.
Continue boiling for 2 minute. Re-
move from fire, skim, pour into ster-
ilized jelly glasses and seal.

You will be allowed extra sugar
for canning in spite of the sugar ra-
tioning, so do not be concerned over
the amount of sugar called for In
this recipe.

Strawberry Marmalade,
(Makes 12 G-ounce glasses)
1 quart strawberries

2 oranges

2 lemons

Lo eup water

7 cups sugar

15 bottle fruit pectin

Remove peel from oranges and
lemons and cut off white mem-
brane. Put peels through a food
chopper. Add water and bring to

. boiling. Cover and simmer 10 min-
utes. Add orange and lemon pulp
and juice. Simmer 20 minutes, Add
crushed strawberries. You should
have 4 cups of fruit. To this add
the sugar. Bring to a boil, and boil
5 minutes. Remove from heat, stir
in pectin. Let stand 5 minutes.

*Baked Spareribs
Browned Potatoes
*Stewed Tomatoes
Lettuce Salad with
French Dressing
Bread and Butter Beverage
*Strawberry Shortcake
*Recipes Given.

Strawberry Mousse.
(Serves 6)

14 cups crushed strawberries

1 cup thick cream, whipped

2 egg whites, well beaten

Pinch of salt

15 cup sugar

Combine sugar and crushed fruit
and stir until sugar is dissolved.
Fold sweetened fruit into the
whipped cream. Fold salt into
beaten egg whites and mix with
fruit and ecream. Pour into a re- |
frigerator tray or mold for freezing
until firm.

No round-up of strawberry reci-
pes i1s complete without a sauce to
crown that dish
of ice-cream or |
that cool wvanilla
pudding which
you made this
morning, This
one will really
turn vour simple
dessert into a
party-mannered one, so cherish it
as you would an heirloom:

Strawberry Sauce,
1 quart strawberries
Powdered sugar to taste
GGrated rind of one orange
Few drops of lime juice
4 tablespoons currant jelly
1 cup whipping ecream

Stem and wash strawberries. Slice |
them and sweeten to taste with pow-
dered sugar. Sprinkle grated rind
and lime juice over berries, and
stir in the currant jelly beaten with |
a fork. Beat the cream and fold it
in carefully to the strawberry mix-
ture. Serve over ice cream or cold
pudding,

«]'ve smoked all the best-known jbrand&. but
Raleighs seem milder and finer-tasting than the

others. That's because they're made from the
more expensive, more golden colored leaves that

bring top prices at the great tobacco sales. Y{}I;J
can see they re more golden. And you can taste

the difference.”
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But people like to hear about the
enemy getting hurt, especially when
there 1s so much bad news. Gen-
erals have been known to allow
their troops to fire at the enemy
when they KNEW it was just wasting
ammunition, just to keep the morale
of their men up.

S0 the navy now 1s doing the best
it can 1n that direction without actu-
ally flving in the face of the major
strategy In submarine warfare.
Hence the announcement that 28
submarines have been put out of ac-
tion **in the Atlantic and Pacific.”

It is not always easy to be SURE
that a submarine is demolished. But

“I'here’s a valuable coupon on the back of every
pack of Raleighs. Coupons are good in the U. S. A.
for your choice of many beautiful and practical pre-
miums. Write for the catalog that describes them."”

in most of the attacks on the Atlantic
coast the locating of a sub and the

Skim. Seal in hot sterilized glasses.
If you want to ride the crest of

Then there's shortcake! Nothing
1Is s0 good as slivered or crushed

dropping of the depth charges havi
been done by airplane, and a man
In a plane, circling over the spot
where the quarry was last seen, has
a much better chance of determining
whether the attack was eflective
than would the men on a destroyer,
due to the fact that one can see
farther under the surface from a
plane than from a destroyer's
bridge.

strawberries spooned between hot |
biscuits, slit and buttered:
*Strawberry Shortcake.
(Serves §)

2 cups flour

1 tablespoon sugar

3 teaspoons baking powder

<3 cup milk

L5 teaspoon salt

4 tablespoons fat

Mix and sift dry ingredients. Cut

fat into mixture, using two knives,
Add milk gradually to make a soft |
dough. Toss on floured board, pat
lightly to %-inch thickness. Cut with |
a biscuit cutter and bake on un- |
buttered pan in a hot (425-degree)
oven for 12 minutes until a light,
golden brown. Split, butter and fill
with crushed or slivered, sweetened |
fruit. Replace top and spoon more |
{fruit on top. Be sure that you let |
the sugar stand on the fruit for a
half an hour or so before using.

*Baked Spareribs.
(Serves 6)

Place 3 to 4 pounds of spareribs
in a roasting pan. Pour over the
following sauce and bake at 300 de-
grees for 2 to 3 hours, basting oc-
casionally with the sauce.

Sauce: Combine % cup soy sauce,
% cup honey, 1 level teaspoon pre-
pared mustard, and 1 finely chopped
onion.

popularity with family or guests,
then arm your-

self with a few

strawberries, a

bit of sugar, an

egg beater, and

old faithful, the

refrigerator, and

in no time at all

you will have a

perfect dessert

for lunch or dinner or afternoon
refreshment:
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$190 U. S. Savings Stamps

may now be obtained through
Brown & Williamson. Send 133
Raleighcouponsforeachdollar
stamp. Savings Stamp Album,
shown above, free on request.

Koroseal Lady's Umbrelia.
Now style. Well made on rust-
leas frame. Choice of ecolors.
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Background on Present

Rubber Situation

There is too much buck passing on
this synthetic rubber situation. As-
sistant Attorney General Thurman
Arnold 1s trying to hang all the
blame on the Standard Oil Co. of

New Jersey. _ _ _
Actually the company seems to Romically. Honey is different
have done a pretty fair job in trying chemically from sugar so follow
to Interest the government in t1mt: &l amounts given in recipes
to have prevented the present carefully for best I‘ES!JJIS. They
shortage of tires and other neces- RAVe Deen tested %o give you the
necessary correctness in cooking.

sary war material.
To measure honey, use a

Jesse Jones' enemies have tried greased or a moist cup so it will
to pin th K o e :
O pin the nickname “Bottle Neck pour out readily to the last drop.

on him. Actually it has been shown A : b 1 .
pretty conclusively that it was Presi- l‘““mtg rush 1s tﬁ“ economi-
dent Roosevelt himself who blocked cal way to grease the cup. In

measuring spoonfuls of honey,

h theti be : :
he synthetic FuSber program. dip the spoon first into cooking

So what? It is rather difficult to oil, melted butter or liquid fat be-
survey all the facts that could have | | ore dipping in honey.

been before the President at the | "ot

time and then charge that he showed IKEEP Il}lgu:dmhc;nei i: S Ve
bad judgment. On the facts in hand ey Rl v SEEOE o8 SN,
vad Judg . sinhand, | | Avoid damp places of storage
it should be admitted that, the Presi- Comb honey is better kept at

dent’'s judgment was not only good | .
internationally, but — much more E:n:.;ﬁ.?;g:;:m rather than in

notable—sound economically! To liquefy honey that has gran-

Let's ]puk at the picture as it was | ulated, place in a bowl of warm
at the time he made the decision. water, just warm enough for a

Here was a proposal to make rubber | | hand, and leave in until all Crys-
out of oil. There were two kinds— tals have dissolved.
two processes. Both of them were Cakes made with honey taste
more expensive than production of different from cakes made with
rubber from the sap of rubber trees. sugar and seem less light and
One of them was definitely admitted fluffy when baked. But the cakes
not to be as good as natural rubber. will be moist, flavorful, and nice
Either yu'nulci cost more than we | | textured if you let them stand
were paying the British and Dutch | | from a day to three days to age
for rubber, which was 22 cents a | properly.
pound. But—we knew that the Brit- Place honey jar in warm water
ish and Dutch could produce rubber | | for about 10 minutes before us-
and sell it to us at a profit at 10 | ing.
cents a pound!
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Lynn Says:

Honey Hints: With increased
use of honey in prospect you will
want to learn to use it most eco-

Table Clock guaranteed by
Hammond. Rare wood panel.
115-v. AC only. 7 inches high.

B & W coupons are also packed with Kool Cigarettes

TunEk IN Red Skelton and Oseie Nelson every Tuesday evensng, NBC Red network
UNION MADE

New American Cook Beok.
1024 pages full of recipes.
Easv-to-follow instructions.

Tilt-top Table. Matched but-
terfly walnut center. Walnut

borders. Marquetry inlay.

PLAIN OR CORK TIPS

500 THIS WEEK /v PRIZES

WRITE A LAST LINE 5 TO THIS JINGLE

*Stewed Tomatoes.
(Serves 6)

1 can tomatoes (No. 2 can)
1 tablespoon butter

Salt and pepper

14 teaspoon sugar

1 slice bread, cubed

Heat tomatoes, add salt, pepper,
butter and sugar. Fold in cubed
bread and as soon as all is heated
thoroughly, serve immediately in
small sauce dishes., Cracker crumbs
may be used in place of bread
crumbs.

If you would like additional informa-
tion on any of the recipes in this column,
or have any problems on which you want
expert advice, write to Lynn Chambers,
Western Newspaper Union, 210 South
Desplaines Street, Chicago, Illinois. Please
enclose a stamped, self-addressed envelope
for your reply.

l eleased by Western Newspaper Unloa.)

HERE'S WHAT YOU DO

It'ssimple. It's fun. Just think up
a last line to this jingle. Make sure
it rhymes with the word “see.”

HERE'S WHAT YOU WIN

You have 133 chances to win. 1f
you send in more than one entry,
your chances of winning will be
that much better. Don't delay.
Start thinking right now.

Fiestprize . . . $100.00 cash
s.“ 'u. - - L] “I" “
Third prize . .. 25.00 cash
3 prizes of $10.00 . 50.00 cash
25 prizes of $5.00 .125.00 cash

100 prizes of a carton
of Raleighs . . .150.00

“Take a tip! It's full of sense!

Wri last 1 { the h l
te yo t
jingle on rthf nvmm:id: of Save for U.S. m and see

Raleigh package wrapper (or a "
facsimile thereol), sign it with - g
vour full name and address, and
mail it to Brown & Williamson
Tobacco Corp., P. O. Box 1799,
Louisville, Kentucky, post-
marked not later than midnight,
May 2, 1042,

You may enter as many last
lines as you wish, if they are all
written on separate Raleigh pack-
age wrappers (or facsimiles).

Prizes will be awarded on the

originality and aptness of the line you write.
Judges' decisions must be accepted as final.
In case of ties, duplicate prizes will be
awarded. Winners will be notified by mail.

Anyone may enter (except employees of
Brown & Williamson Tobacco Corp., their
advertising agents, or their families). All
entries and ideas therein become the prop-
erty of Brown & Williamson Tobacco
Corporation.




