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THIS WEEK
AT YOUR LIBRARY

HOURS:
Wednesday—11:30 am. to
1:30 p.m.—3:00 p.m. to 8:00 pm.
Frlday—6:00 p.m. to 9:00 p.m.

Saturday—2:00 p.m. to 9:00 p.m. partls

Loon's Lives — Hendrik
willem van  Loon. This book,
Hendrik van Loon's first major
work in more than ftive years, tells
the story of the lives. the back-
grounds, the achievements, and
the personal philosophies of near-
1y half a hundred .of the great
men and women of the past, from
Plato and Confucits to Cbhopin
and Emily Dickinson.

Vvan Loon’s Lives is essentially
2 human book. The method which

van

the author has chosen to tell the
atory of these men and wotgen of
Lhe past i as refreshing of it 18
original. The reader meets| them
Robesplerre.  Saint  Exancis,
Queen Eligabeth, and all the oth-
ers — at 4 series of weekly;dinner
es, delightfully mythical din-
ner parties which the authqr and
4 friend are alleged to havel given
a few years ago at his ancestral
pome in the littla old vilizge of
Veere, on the Dutch coas(,:,i
Once the’ reader has begn for-
mally introduced he soonf‘leams
all about Dr. van Loon's guests—
about the way they lived add died,
their thoughts, their hopes) thelr
ambitions, thelr views on the
world we live in todey. ‘\

AVhen Hendrik Willem van Loon

first conceived the idea off enter:

IF YOU LIKE

Listen to

Serenade

6:30 to 7:00 1-:. m., Monday through Friday

sraTion WIBXK DETROIT
(JAMES F. HOPKINS, INC.)
*1490 ON YOUR DIAL

Evening

600D MUSIC

<

tainipg. the foremost people of
world history, he was moré than
8 little skeptical sbout his invi-

tatiohs being accepted, But as

Between-Meal Pick-Ups

edge of the glass top, snd then
both of them |should 'be placed
carefully on the“ edge of 8 jar with
& perfectly smooth level edge. The

soon|as his first guest (desd four
hundred years) showed up, he
knew that the. others would mot
nuss| the chance of taking another
look|at the world todey.

THe New Treasury of War
Poetry — George Herbert Clarke.
Poeths of the Second World War.
In the midst of World War ODe,
Professor  Clarke collectéd “a
Tregsury of War Poetry,”! which
soid| more than 50,000 copies and |
is still in. demand. Now he hast
made a companion collecflon of
poelas of World War Two that Is!
evell more distinguished than its|
predecessor, A moving and noblci
volyme of permanent value touch-*
ing |every corner, place, and ouvi
stadding incident of this’ global}
war : |
Included are poems by Edna St
Vinkent Millay, Wiliam Rose De-j
net| Jan Struther, Robert Nathan, |
John Masefield, Stephen Dender,\

and let

Salads.

Plan Your Menus Around These
_ VITAMIN-RICH, LOW COST ITEMS

For Your Summer Meals use Plenty of
Fresh Vegetables and Fruits, Cereals:
_low point or unrationed Meats and

i
1

BUY YOUR

Close at

Free Delivery

Help Farmington Meet Its Quota
BONDS TODAY!

——— NEW STORE HOURS —

p.m. Monday thru Thursday and at 9:
Friday and Saturday :

Hamlin’s Marke*
i

Robiuson Jeffers and .-\-chibald‘

MatLeish. bite to

illiam, The ‘Whalehunter —: € ou your feet
Shifley Alexander.” For ZWilliam| ¥ of something sweet and
| \ddws the most thrilling plght in{ .
| thel world is the raising| of wel ¥
\\\'st on Sag Harbor angouncing} }
! ind approach of whales it-shore.| T anion s
‘ i n[,or;):s life of }he Bea and; a) <. Its just what
. g are tr pl in his | is at Tow ebb.

Bars are easy
asy to e, too. The
esffec in th(cl recipe /ves Ah unex-
s, the | | pected and delicious Aavor, There's
Join the first w‘halehum Wit | o fuss and bother in the making,
Indians whom his mother em: cither, for no rolling or cutting is
plays tor this difficult tapk. ! necessary, Just place dough in a
[earning about whalehunting, greasad pan and bake about 25 min-
ver. 1 s oaly "\ Gtes, Coffee Rolsin Bars keep well,

ver, is not his only lcoBCerll. | tgo, and axe good for packing in the
his father's vessel, the Lucky| lunchbox as well as for serving at
r, has been gone | several -

family so it is small wonfler thal
n the time he is fifteen he
erly awails the day when he

=

metal ring should then be turned
down gradually undl it s tight
and then back .one-fourth turn.
Afier processing, this type of lid
should be tightened .graduslly to
avoid displacing the rubber. After
18 to 24 hours, the ring may b2
removed. It i3 usually better to
remove metal rings because they
ave u tendency to rust on the
Jai

One piece screw tops with rub-
bers that tit on the jar shoulder
chould be tightened and turned
back, one-fourth inch before pro-
cessing and then the seal com-
pleted after processing. Remem-
ber the metal rings which ere a
part of three piece lids are turn-
ed back one quarter turn and the
one picce screw tops are turned
back one quarter fnch.

partially sealed when
are turned down tightly as long
as the runon composition is still

o e

'WOLFF'S

POULTRY FARM

home. Here's the recipe for Coffee
Raisin Bars, K's tested, of course.

Pomder

13 fespoon soda b emn
13 teaspoon allspice o

Pour hot coffce over raisins,
and sift flour, baking powder, &
spices and salt, Crcam shoriening
and sugar together until fluffy. Add
egg and beat well. Stir in cofice-
raisin mixture. Add flovr all at once

Fancy Milkfed
and beat well. Bake in greased ob-
long pan 12 x 8 in moderate oven

-
e || Broilers
(350° F.) -about 25 minutes until B . .

lightty brawned. Remove from pan, AT 0.P.A. CEILING PRICE

uths, and as the other 5hips re-
u from their irips one| by one,
William and -bis mother| become
increasingly alarmed. But from
Captain Saunders, his | father’s
triend, they receive & word of
hope. The crew of a whaling ves-
sel has been rescued by [Eskimos
somewbere near Newfoundland,
and the Captain, who is| etanting
on a trip to the Arctig region,
promises to investigate the story.

The historical material| used m
Wiliam, The Whalehuntes, is com-
pletely authentic, end the story
captures all the sgity tang and
flavor of life in the harbor towns
of Long Island in the 1830's.

CANNING TIPS
PROVIDED
BY MSC EXPERTS

Does your victory garden boast
a strawberry patch? Strawberries
contain more vitamin C than any
other Michigan grown dessert
fruit. Strawberry shorteake made
with enriched flour and loaded
with strawberrles is really quite
a vitamin, cocktail.

Strawberries do not make such
a perfect canned product as some
other berries but they taste unus-
‘ually good in the middle of Febru-
ary just the same. Strawberries
keep thelr shape and bold thew

pm.

Phone 5 or 305

{ trees, the smallest with a
- at breast height of 12 inc!

juices better it they are’ washed
before they are hulled. They are
plumper and bave a better color,
if the berries are brought slowly
10 the boiling point with the sug:
ar the night before canning and
then let stand in the kettle in a
cool place untll morning. The
next day bring them to the boll-
ing point, pack hot and process
them in the boiling water bath
for 5 minutes. The processing in
the water bath makes certain ihat
there will be no mold growth on
1be surface.

'One cup of sugar to & quart of
berries makes & very extellent

Prositable’ Grot gd

A grove from which the
expects to get considerabk
returns should have at

operator
financial
east 500
diameter
es. It is
the grove
that the
farm op-

ah advantage to ;have

close to the farmstead &
ork may fit in with othe:
ations.

—_—

High-Speed Camera

A new high-speed camera that
tokes plctures in one-millionth of a
second is helping to disclose the
story of what happens fn the in-
stantancous flash when a high ex-

glosive detonates.

Here is a telephone “central office” in

the South Pacific. The

operator is putting through calls betweeu
headquerters and advanced posts.

Every move our armed forces make is
co-ordinated by couritless telephone instru-
ments, miles and miles of wire. As the pace
of war increases, the need for this equip-

- ment grows greater and greater. i

Unjortunately, it :

oquip onr fighting

MICHIGAN BELL TELE

product, but less or home can be

|
|

THIS EXPLAINS WHY
" TELEPHONES A

RE SCARCE

used. Sugar does mnot heip pre-
serve canned {ruit—it's heat that
makes frult keep. So don’t blame
sugar rationing for spoilage.

It a half a cup or less of sugar
to the finished quart is being
ueed, berries may be heated with
the svgar to draw out some fuice, | T4 ‘
boiled gently for three or four e
minutes, packed hot and process- 30511 8 ' le Rd.
od for 5 minutes in the boiling PHONE 916

cut in bars znd roll in powdered
_ 1b. .

sugar if desired.
Yield: 16 bars.
Our mechanical plucker assures
rapld dressing, as you wait
However, we appreclate phone

hot and soft. The seal is made as
the jars cool.’ The riugs should
be turned down firmly without
exerting undie pressure before
processing and they Should not bd
tightened further afteérward.

Hot pack is recommended DOW-
adays for most all products, even
truits. Theve are several advant
ages over the old cold pack meth-
od. More food can be packed In
the jars since alr is driven out by
the pre-cooking and the actual
processing! beglns much sooner.
Most folks, however, prefer. rasp-
berries ‘packed cold since they
tend to keéep 'their shape better.
They need merely to be packed (o
the Jar, covered with boiling medi-
um or light sirup, and’ processed
for 20 minutes in a boiling water
bath with the water a good two
inches over the tops of the jars.
Sirup made from .one cup of sugar
and 3 cups of water is sweet
enough for many persons

The Gift
the Home Folks
‘Most Appreciate

SAN REMO
STUDIOS
17190 Lahser Road
Redford
‘RE-TT98

water bath. The last step is im-

portant since much fruit was lost
lagt year that bad been canned
by the open kettle method.

An Economical Way To Shop

Follow the directions of the
mapufecturer in  sealing Jars
There are several types on the
market and they seal in different
ways. In general, one half inch
head space 'shouid be left in pint
jars apd one inch head space 1o
quarts. Exceptions to this rule

Without Using Tires or Gas!
Tt means 2 lot these days to be

"able to shop in your own home—

and thus save your tires and gaso-
line. Give me a call and I'll be
glad to come to your home and
demonstrate Spencer Individual-
1y Designed Supports.

are jarsipacked with corn or peas
in which & full inch or more head

space should be left. It the jar i3
10 be sealed; with e three plece

MRS, CAROLIN
- Registered Spencer Corsetiere
R.F.D. 4 Farmington, Phone Farm./657~ﬂ or 560-43

E OWENS

top where the glass Bd curves

downward, an inch head is recom:
mended also.even for pints.
Before processing, all,jars are
partiatly sealed but & partial péal
is obtained in several ways. With
the newer three plece M4, the
small sized rubber should be tak-
en out of hot water, fitted on the

[
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WM. C. HAR'

WY AN EXTRA BOND NOW
WAR BOND N( ) " EARM

ST

SINCLAIR 22

12 Mile Road at Middle Boit Road

" DELIVERIES — Nofthville 196 ——
SINGLAIR REFINING COMPANY, Northville,

- :July 3 to
e

SPECiAL — FRIDAY and SATURDAY
Banana Cake with Fresh Banana Icing — 44c

. Our store will be ciosed from Monda& Night
Monday A.M. July 10

~ Farmington Bakery

e

Phane| 10 i

Coramission Agent Farmatoh

Sdmm_er Togs for the

Man of the Hquse

SHIRTS FOR ALL OCCASIONS |

L requelu; for service at hame. / ‘Tjes — Hats — Hose = Shoes » . 4_‘
Marine Corps Orders for tclephones essential & the Fo n su M M E n W S“'gpenderg — Handkerchiefs — Bglts ;
it effort arc'filled promptly. -Other ;e- i Sport Coats ’ i
iests f i handled g o '

e o e e e proctdare, | # “BILL & DAN” BURNETT . i ?

not subject ptions, as pre GRAND RIVER AVE. at CAS8 "~ FARMINGTON 9032 —_— i

give up service. But there is a. lon; and” -ARNOLD STOLZ JOIN OUR BLANKET CLUB ;

growing waiting list, GRAND RIVER AVE. at TUCK ROAD FARM. 180 F—— — e :

We regret if you have buen seriously : FRED GO! , — Any BONDS Today — - ;‘

impossible to i ienced. But wo app iate your FARMINGTON ROAD at 7 MILE ROAD FARM. 728 ; “ '
and still meet P wud‘ ) JOE HYDE ; 7 ) P . B
! . 7 MILE RD. Just East of MIDDLEBELT RD. FARM. 9000 i :

PHONE COMPANY JAFTA MUNTYAN ° - ° i} Fred'L: Feed L"Conk |

Adolph Nacker

o
'
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