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W.C.T.U. Holds
Regular Meeting

The regular monthly meeting of
the Farmington W. C. T. U. was
held at the home of the Williams
family on Gyde Road. Plymouth, on
Tuesday. November 22. Reverend
Woodrow  Weoley ot Rosedale
Gardens Presbyterlan Cburch led
devotions based on the 42nd chapter
of Psaims.

Members present answered to

roll call with a Thanksgiving state-
ment.
. Seven members planned to at-
tend the 17th district W. C.1T.U. con-
vention at Royal Oak Methodist
Church on November 29. Coftee,
fruit cake, and sandwiches were
served by the hostess.

UNIVERSALIST CHURGH

The first service of the Univer
salist Church since it changed meet-
ing hours from evening to morning
met with success Sundey. Dr. Rus-
sel Costello conducted the service,
with a sermon on “Mental Health".
Next regular meeting of the church
will be beld on the second Sunday
in December, the eleventh.

Mr. and Mrs. Don H. Ward, Jack-
sonville Street, have returned home
after spending a week's vacation
in Toronto, Canada. While there,
they attended the hockey match
between Detroit and Toronto at the
Maple Leaf Gardens.

Engagement Announced

Udell Wedding
Broadcast November 30

When Gerald Leroy Miller, 21, of
Farmington, tripped and fell dur-
ing o Sadie Hawkins Day race,
Eljzabeth Ann Udell, 19, also of
Farmington, fell over him. A year
and a half from the date of the
“fall”, the couple were married on
“Bride and Groom", coast to coast
radip program, Wednesday, Novem-
ver 30, over station WXYZ and
the ABC network, at 2:30 pm. -

Full details of-the courtship were
revealed when the couple was in-
terviewed by “Bride and Groom”
emece John Nelson, who also pre-
sented them with $2,000 in house-
hold gifts, and sent them, as guests
of “Bride and Groom”, on a flve-
day, expense-free honeymoon to the
Double-] Ranch, Lucerne Valley,

CAROLINE EARLY

Mr. and Mrs. Jess A. Early, of
Ten Mile;Road, have announced the
engagement of their daughter, Caro-
Iyn, to Nichols B, Schooley, son of
Mr. and Mrs. Nichols B. Schooley,
of 14023 Longacre, Detroit. The
couple i planning a summer wed-

ding. - )

It Cost Leu‘l To Subscribe

“Than To Buy Each Week

BUYING A TELEVISION
SET?
Be Assured of Service

Shop at Our Store
for the Latest Models *

R.CA.‘— G. E. — MOTOROLA — SFAIRTON
AND OTHER FAMOUS MAKES

FARMINGTON RADIO,and TELEVISION

33304 .GRAND RIVER (Across from Kroqer:)“ PHONE 0047_.!

'RICKY-D

We

CLOSED TEMPORARILY |

28945 Grand River, near Middlebelt
CHICKEN, STEAK, CHOPS, RIBS, FISH, and SPAGHETT!

BAR-B-Q

Are

California.

Miss Udell is the daughter of Mr.
and Mrs. Gerald Udell, 20405 On-
tago Street, and is a flle clerk and
typist at the Capco and Steel Com-
pany. Miller is a private in the
Army at Fort Ord, California, and Is
the son of Mr. and Mrs. Roy Miller,
33731 Shiawassee Street.

Following their honeymoon, the
couple will establish residence at
20405 Ontago Street.

GROUND MEAT
HELPS SOLVE
MENU PROBLEM

Whenever that “what to serve
today" question arises there is sure
to be an appropriate auswer from
among the wide array of ground
ment dishes. These are economical
dishes, too, when the homemaker
chooses the less demanded cuts of
meat for grinding, according to the
food expert, Reba Stages.

Among the thrifty cuts she sug-
gests the beet neck, shank and
chuck, pork shoulder,lamb and veal
shanks, breast ov mneck. When
ground these less temder cuts of
meat produce savory baked loaves,
brolled or pan-brofled patties or
perfect braised or stewed dishes,
as in the case of meat balls and
ment sauces.

For varlation, there are clever
meat tarts. Greased muffin or tort
tins are lined with seasoned ground
meat, filled with creamed potat-
oes and baked. For a change about,
ground meat is stuffed in fresh
tomato, green pepper or onfon cas-
es and baked.

{4GOING TO SCHOOL"—Polio-stricken Ann Loulse
part in a i fon held at i

T

takes active

. School in New York, although she

d a Irving High
sits one and & balt miles away
tel. " The discussion was made

Suggests Ideal.
Christmas Gift

Those lovely green plants that
you have been seeing used as
decorative objects in the colorful
pictures of lovely new homes and
rooms in current magazines wil
make perfect Christmas gifts.
These green plants fill those
tirst gift requirements of being
both lovely and useful; something
persons might not afford for them-
seives, and yet inexpensive for your
budgeted gift list.

It you don’t know the names of
these plants, this information from
Nixola Bayle, hame economist at
Michigan State College, may help
you. Most of the plants are avail-
able at local nurseries and If not
can be ordered for you if you get
your request in early.

Diefenbacha has handsome big
leaves and comes In pale yellow
green with dark veins for contrast.
It would be striking against dark
walls. Select the dark variety with
white streaks if the walls are light-
er.

large leather-like leaves, and rang-
es from around 30 inches to four
or five feet tall. Conslder one of
these for your professional friend's
office.

Philodendron has eéndless varie-|
ties and comes in different héights.
Look at the point or spade leaf
type in dark green or variegated
hue. The cut leaf and oak leal

le by the

‘on the stage of the Commodore H
possib] e new school-to-h
played by the National Sodety for

dis-
Crippled Children and Adults,

For an economical meal sérve
golden salt pork and good créam
gravy, suggests Reba Stagegs, home
economist. There’s a “homey"” and
appetizing touch about salt pork
{which resembles bacon) that mak-
es it a popular choice in imany
homes. tl

To prepare this combination, the
salt pork may be baked or pam-
fried. - Either way, the pork js cut
into -nch slices, covered- with
hot water and allowed to stxhd for
five minutes. The slices are then
removed from the water, dipped
in milk and rolled in corn meal.
For baking in & moderate oven

Suggests Economical “Homey” Meal
of Salt_l_’t_)rk, Cream Gravy

(350° F.) the salt pork slices are
placed on a rack in an open roasting
pan and cooked for 30 to 35 min-
utes. The rack holds the strips out
of thefr drippings so that it is not
recessary to turn them during the
cooklng time.

In panfrying, the coated slices
shonld be slowly cooked in hot lard
or drippings until they are richly
browned and completely cooked.

Whether baked or fried, the gra-
vy i made with egua} portions of
the pork drippings and flour. %
cup each).. Stir flour into the drip-
pings and' add two cups of milk
gradually, cook, stirring constantly,

Meat balls en are an-
other unusual serving. Small beel
or lamb balls are threaded on skew-
ers alternating with tomato and
onlon slices. Before broiling they
are brushed with melted butter or
oleomargarine, then placed on the
rack about two inches from the
heat and cooked until the meat Is
done, turning occasfonally.

Still apother different touch ig
cooking meat balls in onfon sauce.
Seasoned ground meat is combined
with milk and shaped into balls.
The balls are browned in a small
amount of hot lard, a can of onion
soup added and the combination
allowed to cook slowly for about 20
minutes or untit the meat balls are

TRY US FOR CARRY-OUTS
Call Farmington 9008
And We Will Have It Ready For You to Pick-Up

HOURS — SUN., MON., WED,, THURS,, 11 am. to 12 MIDNIGHT
FRIDAY-and SATURDAY, 11 am. to 3 am. \

ly done.

Science Finds New
Angle On Ice Cream

Don't let cold weather dampen|a small amount of milk or vegétable with

your ardor for ice cream.
Eating this taste appealing, nu-
tritlous food affects the temperature

A

Carrots .... 2 Ibs. I5¢
Cabbage ....... lb. 4¢
Squash ........ Ib. 3¢
5 Lb. Jar HONEY
- Sunkist ORANGES ...

HUNT

NEAR (0 MILE ROAD

DUCTS YOU PREFER

-U.S.No.1POTATOES ... .. pk. 45¢ — bu. §L75
Dry Onions . . 41bs. 29¢c
Celery Hearts bn. 17c
Pascal«(;lelery stk. 19¢c
veeeeees 2099

JUICE ORANGES ........

EGGS, Fresh, Medium Size 49¢ doz.
Open 19:00 a.rﬁ. — 8:00 pm.
OR CHARDS

38425 GRAND RIVER AVENUE
OPEN 10.00 A.M. WHOLESALE H!DRETM;

TIKE:

North. Spys - ¥ bu. T5¢
Kings - Y bu.T5¢

OPEN 10:00A.M.
HONE 0546-//

of your body so slightly that it's
bigh time the myth about its mak-
ing you cold is kpocked into a cock-
ed hat.

For two years Dr. Ancel Keys, di-
rector of the Laboratory for Physio-
logical Hygiene at the University of
Minnesota, worked on the nutri-
tional and physlological aspects of
Ice cream with 16 college men ns
“guinea pigs”. Following the eat-
ing of normal portions of fce cream
{two-thirds of & cup) at varying
temperatures, internal and skin
temperatures ‘were recorded, heart
action was 'checked, X-rays of the
stomach were taken, and blood
samples were analyzed. The dif-
ferences in the varylng tempera-
tures of the mixture did not affect
thé activity of the stomach nor did
the temperature of the body change
in a noticeable way as measured at!
the finger tips.

“Iee cream consumption records,
based In the most recent statistics
from the Bureau of Agrieultural

| Economics, U. S. D. A., lead one to

belleve,” seid Milton Mult, Presk
dent of the National Dairy Coun-
cfl, “that customers shy away
from eating fce crezm when cold
weather begins in October. Figures
show n drop of 42.2 per cent com-
pared with the consumption of the
slx warm and hot months. ‘Betauss
fce cream is an established food
contafning essential vitamins for
young and old ‘alike, a cold breeze
or zero temperature shouldn’t de-
prive the family household of its
favorite food -during the colder
months ot the year."

Give everyone the gift of their
lite-time for Christmas.

FRY VEGETABLES IN
DEEP FAT FOR :
UNIQUE TOUCH

Vegetables are quickis raised in-
to the glamourized ciass when deep-
fat fried. Besides giving attractive
appearance, the crisp coating glves
added flavor to vegetables without
losing any of their valuable :vita-
mins, according to Reba Stages,
home economist. :

For deeprying, sufficlent: lard
to cover the food is melted in a
kettle and heated to 360° F..tem-
perature — never to the smoking
point. At this correct temperature
a one-inch cube of bread will brown
in one minute. ' H

Most vegetables are first cooked,
then dipped in beaten egg and fine
pread crumbs before deep ffying.

The egg may be diluted with elther

juice. .
Irish and sweet potatoes;alike
are successfully fried.

frying.

Another on the favarite list i3
asparagus tips. They should be
chilled in the refrigerator before
dipping in the egg and crumd mix;
ture. Onlon rings are soaked in
milk for a short time, then dipped
in seasoned flour and fried.; Other
interesting deep fried vegetables
include parsnip or carrot |6trips,
cauliflower flowerets, green beans,
egg plant slices and green Reppel
rings. :

until then boil for two
to three minutes,

!’ Cooked 'salt pork also lends fia-
wor to such vegetables as green
beans, potatoes, egg plant, acorn
squash or!whole kernel corn.

‘American Apple Pie.
Turns French

American apple ple with the splce
of Asia and the craftsmanship of
French chets — that is French
‘apple ple, @ dessert delight that
ivou will retarn to again and agaln.
iHere's the recipe:

8 to 10 tart Michigan apples
(peeled and sliced) .
ed and sliced) !

% cup water -

1 cup sugar

Cook these for 15 minutes of uD-

til tender.

Cook % cup of seedless raisins
enough water to prevent
scorching; then.drain dry.

Comblite Michigan apples and ral-

Cooked | ging with 1 teaspoon cinnamon, 1
sweet potatoes turn into feathery.' tenspoon nutmeg and 1 tablespoon
pufts when mashed, seasoned 0dl yypter, Put this into an uncooked
wrapped in murshmallow beford| o ghell.

Blend the following and with it
cover the Michigan appies in the

1| shell:-

15 cup shortening

% teaspoon nulmeg

3 cup flour

1 teaspeon clnnamon 1

Bake ‘at 450 F. for 15 minutes;
then reduce to 350 F. until done
(about 45 minutes).

Recipe tested by Dorothy W.

are effective in their
design pattern and add interest to
any room. Sometimes small philo-
dendron vines gra grown: on bark
or may be combingd with:the Eng-
lish ivy.

Ficus is an effective plant with v

Items of Interest to :
Feminine Farmington

Marian Zunich Married November 19

Two receptions' in one were held
November 19 whén Marian Zunich
became Mrs. Harold R. Buckner,
and Mr. and Mrs. Nick Zunich
celébrated their 25th wedding anni-
versary. Two cakes were served
at the reception, one a bride's cake,
the’ other a silver wedding cake.

The bride is the daughter of
and Mrs. Nick ‘Zunich, of 16
Middlebelt Road.~ She is a graduate
of Redford Union High School and
has been employed at Sanders Con-
fectionary. ‘The ‘groom is the son
of Mr. and Mrs: Luther Buckner,
who live at 16701 Chatman. A for-
mer Marine, he is a graduate of
Pershing High School, and is em-
ployed by the Ford Motor Com-
pany. . i

Maid of honor Donna Herr and
bridesmaid Joan Brandenburg wore
identical dresses of autumn brown
with apricot overskirts. Yellow
mums and net' headdresses com-
pleted their costumes.

The bride chose white satin for
-

PORK-CORN TEAM
FOR FAVORITE
SEASONAL DISHES

Some food combinations are “nat-
urdls”, and high on the list is pork
and corn. It is a pair that can
be'the satistying center of meal

Don't overlook th rub-
ber plant. It is stardy:and the
leaves have a texture which is as

pleasing as that of Heautiful leath-
er.
A bouquet of \rhododendron
branches is Inexpensive and if kept
trimmed and in fresh water will

inl‘erest’in 1 Ways.

For eXample, a whole kernel corn
dressing for pork cuts is suggested
by, Reba Staggs, home economlst.
Corn is combined with cracker or
dry bread erumbs and minced green
pepper, then moistened with the

last for almost three months. A
single branch can be used to fill in
many a spot. )

Pathfinder Party
Slated For Saturday .

The Clarenceville Pathfinders
the giving a benefit card: party De-
cember 3 to raise dunds for gym
equipment. The party will start
at 8 p.m. in the Clarenceville gym.
The party given last January col-
Jected $81, which ‘the Pathfinders
are tryiog to build into, & larger
amount. There will be at least 20
prizes besides the table prizes at
the party, plus refreshments.

SANDWICH MAKER

For lunch box joy try this sand-
wich filling. Cut dried beef with
vour kitchen scissors and blend it
with Philadelphia cream cheese.
Add a bit of Worcestershire sauce

liquid from the corn: It's an es-
pecially tempting stuffing for a
bohed shoulder roast or for rib pork
chbps. Or the dressing can be shap-
edtinto balls and cooked alongside
a roast of pork for about 30 min-
utes. Sausagecorn fritters are an-
other tempiing combinstion.” Bulk
bly and then combined with whole
Kernel corn in a fritter batter. The
batter is then ‘dropped by spoon-
fuls into hot lard and cooked until
crjsp. Ground 'cooked ham, corn
and minced onfon combined in a
fritter batter and {ried fn this same
manner is also’ grand eating.

- Corn bread has its special place
with pork, too Corn meal fried
in deep lard produces, wonderful
puffs. There are corn sticks or
for a new touch; diced cooked bacen
is, sprinkled over corn bread just

| wedding.
1| posed her corsage. The mother of

pork sausage Is browned until crum- [

her wedding| gown, with 2 tongi |

train and em§ire neckline. A crown
of pearls held her long veil in
place. She carried a fancy bou-’
quet of tiny 'star flowers centered
with a white] orchid. .

The bride’s mother wore wine
silk with black accessories at the
White | carnations com-

the groom chose beige crepe, with
brown accessories and pink carna-
tions. .
Best man Harold Green was assis-
ted by ushers Donald Zunich, broth-
er of the bride, Jumes Buckner,
a‘brother of| the groom, and John
Serra. ~The !single ring ceremony
taok place at the Bethesda Luther-
an Church at Grand River and
Evergreen. Rév. E .C. Nickol per-
formed the cetemony:

The church iwas decorated with
white mums 2nd carnations for the
wedding. Mary-McDonald, a cousin
of the bride,:sang “Until”, “Be
cause”, and “The Lord's Prayer”.

The reception followlng the wed-

ding was held; at the bome of Mr.
and Mrs. A Herr on Stansbury.
White and pik bells draped over
the table at which the cake'was
cut decorated; the Herr's recrea-
tion room. A butfet lunch was ser-
ved by Mrs. Ford and Mrs. Preb.
- Following | the reception, the
couple left for Niagara Falls. Up-
on their rehurn, they will make
their home fh: an’apartment at Mr.
Buckner’s horme.

BE READY
For The Gay
Holiday Season

WITH A FRESH
PERMANENT

LAREE'S

before it goes in the oven.
i pant
England’s sea-power came into
being with the ‘defeat of the Span-

to complete the combination.

ish Armada.

BEAUTY SALON
Phone NORTHVILLE 4203
43230 Grand River, Novl

IR REL)
N s

B Q
st

31036 Grand River

8 A.M. to 8.P.M. MON,, TUES.,, THURS,, FRL.

... the sun shines every
AUTOMATIC LAUNDRY
weather outside. No waiting for that sunny day —
no lugging of heavy baskets out intothe
your washday troubles to us
washers and driers ar
muss. Zip — your clothes are wasl

‘e WeA]soHave N

Basket Liners — Ironing Board Covers — Laundry Bags and Baskets.

1 * WE ARE OPEN FROM *

. Our modein automatic
e at your service. No fuss or
hed and dried, ready to iron.,

8 A.M. to 6 P.M. WED,, SAT. * A

Farmington Automatic Laundry

day at FARMINGTON
— regardless of the

cold. Bring

)

Phone 3065

Lewis, Home -

RED RING WHOLE KERNEL

SEASIDE — No. 2 CAN J

LIMA BEANS |.
BUTTER . . .

RED ROSE

45 OUNCE.CAN

ORANGE

NORTHERN TISSUE 4:o..:25¢

CORN, 2Cans . . .. .. 2l¢

COLDWATER COUNTRY STYLE

| .
PORK and 5BEﬁNS 3 cans 29C
JUICE

—

2 CA;IS 25¢

—

Y Ceoe

CATSUP ] -'-2 Foal25(§

" LANG'S KOSHER

’ - DILLPICKLES . .

i

. 210

. .“'.666'

.. 2%¢

FARMINGTON

AILS MARKED

PIG TAILS .

BACON ENDS. . . .
BABY SPARE RIBS . Ih.3%c
PORK CHOPS """ Ih.45¢
PORK SAUSAGE ."-*"" 35¢

] PICNIC HAMS C8c%0c
PRACTICALLY BONELESS .

BOSTON BUTTS" “ac”
NECK BONES . . .

2118,
PKG.

49(;

Th. 3%¢
Ib.39c
. 15¢
R 19¢




