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AT GREAT LAKES T f w A novelist and ‘his pubhsher ‘Now the charge is being made
. ! ere conversing. “By the way,” [that it f the idle rich
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© Slim Summerville.
Pitts in "Her First Mate.”

FARMINGTON ‘ACRES

Mr. and Ms. H.A. McIntyre at-
tended the house party given by
Dr. and Mrs. Curtis ' in  Detroit,
Friday evening.

Charles Willard - visited his
grandmother, Mrs. Charles Damon
severa] days last week.

Mr. and Mrs. A. H. Koss attend-
d the opening of the Ford Motor
Company's Exposition of Progress
at Convention Hall, Friday even-
ing.

Mr. and Mrs. Jerr) Fifoot and
son, John, Mr. and Mrs. H. A. Me-
Intyre, daughter, Gertrude and
son Donald attended the Ford
MMptor Company's Exposition of
Progress at Convention Hall, Sat-
wrday evening.

My, and Mrs. Lewis Campbell
of Northville were Sunday guests
of Mr. and Mrs. I. F. Hofmann,
1Mr. Hofmann and Mr. Campbell
attended the Holy Name Society
+WRally at Rosedale Garden Sunday.

Mrs. A. H. Koss and sister, Mrs,
Wilmer Johnson of Detroit visited
their neice, Mrs. Charles Bird-in
Port Huron, Tuesday.

Mrs. Alfred DuCharme, Mrs. H.
‘AL McIntyre and daughter, Ger-

trude were - Northyille callers,
Tuesday
Mrs. Chnrles Damon a{tended

the group meeting of the M.
church Missionary Society m
Wayne, Wednesday.

CLARENCEVILLE

Mrs. Edwhrd Harper returned
from thw hdspita) Tuesday and
9s getting along micely.

Mrs. Otis Jengen -and Miss
{Anna Zeigler vmted- Mrs. Helen
Gray and Mr, and Mys. W. Ding-
man at Northville Sunday. They
im;.;d iMrs. Gray m very poor

Miss Mildred Kercher
the week end in Flint,

Miss Helen Mpnroe of Jackson
and two girt friends spent the
week end with Miss -&Iuby Monroe.

Stormg Vegetables
Is Good Practice
'Can Save the Home Garden

“4Crops Quicker and Cheap-
i er Than Canning.

spent

s nins, Vepotale Speclalat,
mmcuum Dlvlllon\ Unlvensity Far

. Many home -grown vegemb!e crops

can be stored successfully for a con-

slderable length of time. This IS es-

Decially true it the home garden bas

Ibecn so plaoped as ‘to provide the

right products at the right time, Stor-

age pays in woney saved, In satisfac-

tion, and in 'convenience. Where ap-

‘plicable, storage Is a quicker, easler,

and cheaper process than canning or

drying, and Is the only method of keep-
dog vertain vegetabiés; To Insure reas

‘sonable success, howerer, storage must

be properly dome, |

Proper storage conditlons for the
various crops Is important and persons
especting to store vegetables should
begin well in advance to prepare &
place that will furnish the right con-
ditions, -In- general, vegetables may be |
divlded into four classes on the basls
. of thelr temperature, humldity, and
air circulation requirements:
1 Those requirlng. low tempera-
‘tures, molst conditions, with ample air
cireulatlon: celery, rhubarb, khol-rabl,
leek, brussels sprouts, parsley, endlve.
Those requiring low tempera-
tures, molst conditlons, with little alr
circulation: potatoes, beets, carrots,
‘horseradish, parsuips, winter radish,
rutabagas, turnlps, snlslfr, and cab-
bage.

3. Those requlrlig low tempera-
tures, dry conditlons, and ample alr
clreulatlon: onlons and garlic. . These
ghould be stored In shallow trays or
slatted crates. ‘

4, Those requiring warmer temper-
atures, dry condltlons, and ample alr
circulation: sweet potatoes, squashes,
and pumpklns,

«I think it's a disgusting state
of affairs when one reads of com-
edians earning more than cabinet
ministers!” “Oh, I dunno. On the

whole they're funpier!"—Hum-
morist.
Read the advertisements in

your home town paper.
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eye. The -fellow may have been
rich, but he was anything but idle
when he handed out that kmd ofa™
ipowerhouse uallop

Is

whether his
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with anythin
" child’s eyes

|

Optomet
I

. Your Chlld |
i One of the 20%” '

|

I You'll agree that defective 'vision uncared
ie for is a serious thing, and yet tests have.
. shown that1over 20% of all school, children
| have defective vision,

| IS YOUR CHILD AMONG THAT GROUP"
; Nelther 'you nor the child |can tell
' eyes are normal without a thor-s~
mination, Don’t take chances .
ng so precious.
examined now.

. W. B Murray, O. D.
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.| trous porcelain and sparkling metal

Enjojf These fildvarztages
of Electric Cooking! -

CLEAN. Electric heat isascleanas
sunlight. Imagiac a stove that sup-
plies oaly PURE heat from a glow-
ing wire! There isno smoke or soot
10 blacken uteasils o eoil kitchen
walls and curtains.

WATERLESS COOKING. With
your clectric range you use Do
water for roasts and only half 3
cup for vegetables.

MODERN. Unusually attractive in
* design, these modem electric ranges
do much to brighten and add a feel-
ingof newnesstoyourentirekitchen,
They are finished in smooth, lus-

cooking is finished.

| —fcatures of special importance to
the woman who likes to keep things
clean, ia an c!ectric ovea!
ELECTRIC COOKING COSTS LESS THAN
ONE CENT PER MEAL PER PERSON

HEALTHFUL Elcctnc cookmg
seals-in nourishing juices and nat
wral clements in meats aod vege-
tables. Important minerals ara
retained, “instead of being lost in
steam. Half-a<cup of water is ample
10 cook vogetables, and there is no
flavorladen residue of water to be
poured down the sink when the

. FULL FLAVORED, Electric cooks
ing bas a delicionsly different flavor
—a natural flavor in foods. Meats
and vegeiables cook to melting tes-
demness §n their own juicés—and
cakes are light and finograined, with
a uniform, bven texture, You must [*
TASTE the golden, fluffy biscuits
and flaky pastries that one can bake |

W’“

ARE bidding for your interest £ “Modern” —that i Hlectro
kmg—vm‘.h a new, eﬁcnent and well designed electric range.

We are willing to make a demonstranou without cost to you. To this
end and for 2 limited period we will install for you an electric range
without initial charge, and let you use it for six months, removingit . '
without charge if you do' not like it. This is an opportunity for you to !
TRY clectric-cooking in your own lmme before making an mvestment.

Dnmxg the trizl period, you pay for Lhe service as re@sbexed by your
mieter, plus a monthly charge of §1 for the Waldorf electric range or
$1.25 for the Electrochef. If you decide to keep the range, your month-
ly payments will be applied toward the purchase price. If you decide
Lhnl you do not want it, the range will be removed at our, expense.

Flectric cooking is not upenswc WE:WANT YOU TO SEE JUST

HOW MUCH IT REALLY COSTS, We want you to iry the range for
yourself, to enjoy its adv:mmgs in your own kitchen.’ And once you
have known the délicios flavor it imparts to foods, its clmnlmms, its

coolness and its convenience, we believe that you will ncvex again go
bnck to any other method of cooking.

We will take care of applications for these trial msm]]anons ia thc order ‘

t.

they ate received. Send in your request early to avoid disapy ,

Call any Detrmt Edison oﬂice.

(Single residences and multiple family duellings up ta

and including four families are eligible for this offer)
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