H.) ECCENTRIC/THURSDAY) JUN

THE BIRMINGHAM (MT

Mrs. Averill Onlliiu Plans |-
For Rotary Anns For

Coming Year

© A potential program for the
Rotary Anns_daring the coming
year was outlined by Mrs. George
R. (Averill, president elect, at the
closing meeting held Monday at
the home of Mrs. Charles J. O’-
Connor on Avon Lane. Following
luncheon, Mrs. Averill addressed
the group, presenting plans for |
elub work during next season,
Among her suggestions was one

nt How: Jane Fletcher, Clay Bibb, Corrine Cooley, Mary Dronken, Curnell Stanger, Jack Pearsos;
stk ‘Burket, Fred Walls, Max Bryan, Jack Rigden, Harold Jones, Faithe Baker, Dorothy Butler, Bi
for an educational campaign to|Campbell, Harold Holden, Johssa. “Secand Row: Ida Cloud, Doris Henneberry, Mina Patterson,
| stress the importance -of protect- | Ruth Allen, mmn McBurney, Mary Anne Webb, June Osborse,” Ruth Navin, Margaret Carnahan,
’ tog: bied Ui Marion Kirk,® Marion Meredith, Alice Ashwell, Jack Boomer, George Mitchell, Miss McCormick. Third

M, Averill "“"R w: Max Piddington, Jack Papsun, Edward Sarnowski, Arthur Rondeau, John Porter, Harold Wang-
proposed that club members cor-|perg, Edward Tate, Richard Kichne, Earl Moody, Glen Watson, Lynn Schwallie, Kenneth Taylor, Jack
Tespood Witk (wemen of - ather Duma,* Hareld Hinton, |
countries with » view to broaden- | Tho, t in the picture include Alice Lee Heinmiller, Loucila Lindsey, Norman Stene and Dorothy

Y l" \ $ » <\
For More Thd{l alf/ 4 Century Birmingham Folks

standing and promoting a friendly | -
feeling with women of other na-
tions.

Mrs, Robert Lynd, retiring pres
ident, was presented with a gi
s & token of appreciation for hu
work during the past year:

The Rotary Anns will be host-
essess to Birmingham R
at_a pienic luncheon to
Sunday, at the Saline
Farms. Mrs. Forbes §
in charge of arrangem

i
1 ing their -nu-rmlmml under- | Liberda. The -Promotion and Award Assembly will be held at 1 p. m. tomorrow.

Surely there never was a mea
with such a univ appeal a.
chicken, ‘In most American fami
lies it is the most popular of al
meats. When Raving a

Valley
!lu~vn|l is

t

chicken

Chicken May Be Served In
Variety Of Temptmg Ways

2 teaspoons shortening

Milk (about % cup).

Mix _the baking powder
and salt together. Rub in the
shortening. Add enough milk to

Have Been Me?linq 0ld Friends And Making New Ones
. Through The € oiyrinns of Th\z\Birminghnm Eccentric.

Each week bublcribera read of t'hg activitigs of many

T Coea Seullle dinner don't forget the accompani- |hold the ingred together /
3 tablespoons butter. ments that turn the meal into a Drop by tablespoonfuls on the top [
" i feast, This isa ection of recipes of. chick Cover tightly and
Liabietpacg four Al rove very mtsfuciory [Maws 15 mimives, Thioten She people, whose names are mentioned ‘Q these|columns

% cup clear coffee.

4 eggs.

Y% eup sugar.

1 teaspoon vanilla.

% teaspoon salt

Melt fat, add flour and mix un.
til smooth. Add milk and coffee
wradually and bring to the boiling

Bruun Fricassee Chicken
and disjoint a 4-Ib,

thkhn
salt and pepper, dredge in flour
Fry in a small amount of fat unti
a ‘delicate brown ‘on both sides.
Place chicken in a deep pan,

Sprinkle the pieces with

pour

ome flour mixed to a

a little cold wa-
on with salt and pepper

gravy with

Scalloped Chicken and Rice

1 quart of diced cooked chicken,
1 quart of cooked rice. ©
teasppon of minced on

Some. of-~ !hem are yqur neighbors and cloge' friend:

Others are well knowr‘\'by reputation through reading

about them in this(néwspnper. “Humabity mnke‘s

point, stirring ~constantly. Beat  enough boiling ‘water to cover it 4 cup of diced gréeh pepper.
ege yolks unti! thick and add su- | completely. Cover and cook slowly | 3" cups’ of milk and  chicken ' \ 5 X
gar and salt. Add slowly to hot about 2 hours, until the chicken is |gtock ) N ” | <o/ o
Sbxtirs. stirring untl blended. |done. K blespoons: Butter Lt chicken news.” Qur correspondents and news gathering facil-
Cool. Add vanilla and fold in stiff —_— fat \ \ \
ly beaten egx whites. Turn into & Serve With—Chicken Dumplin, 6 tablespoons flo oe . L. ( .
Sborsed habing dieh and bake n | : & cupe flour e taste ities bring to you practically all the news topcerning
an oven 350 degrees for 50 min-| 4 teaspoons'baking powder. Mix ehichen and rivete id the before and after 1 | .
utes. Serve at once % teaspoon salt. onion and green pepper, then a Man | he . | 1

e A STeen Pepber, then 1 m : the people of this community.

|
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HER'S DAY

AVAILABLE ON
OUR BUDGET PLAN

Buy him a Schick Shaver! Give him shaving comfort for-
' ever. Lot him remember this day with pleasure every time
. he shaves.

He can never cut himself with the Schick. It has no
blades 1o sharpen or renew. He needs no water, soap,
cream, brush or lotions. And the years of shaving he gets
from the Schick make it the most econom-
fcal way to shave. Come in today and let
ws demonstrate the Schick Shaver.

SCHICK SHAVER @
STERNAL'S (i

e

SUPPLY .
wooowuo AT DAINES

flour
Mix
with grated

of the milk, chicken fat
Season with salt and pe
thoroughly. Sprinkle

se, if desired into a
shallow buttered baking pan. Bake
in a modera or 45 minutes.

Chicken Hash
2 tablespoons fat
tablespoons flour.

stock, and bring slowly to the boil-

ing point, strirring constantly. Add
chicken and season to taste with
salt and pepper. Heat thoroughly
Pour the chicken mixture ov
| beaten dggs and add the sher
flavoring. ‘Mix well. Pour into &
grehsed shallow baking dish and
pipe hot mashed potatoes through
a pastry bag around the edge of
the dish. Put under broiler to
brown, Serve immediately.

Chicken Soup

Put in a deep sauceps
bones, scraps of meat and
the chicken and cover with cold
water, Add % cup of chopped cel-
and an onion cut in pieces. Let
it simmer from 2 to.3 hours

and junior

Kindergarten

United Preshyterian Church
Me

Minister

The Eccentric is a welcome visitor in thdusands ?f
f \ /

homes. ' It pushes no doé(rbell to gain ehtry; it brings nb\_

sigh from the busy hou;gwife: “Well, there|

_ is thrown aside. No husband comin.g in from his day’s

work sits down and asks hx; wlfe' Where is the latest
circular?” but hundreds of lhem aak* “Wh ere“ is the

Eccentric?”’

\ |
That is the clientele Merchanh reach wher\ t \ey use the /

Eccentric for advertising purposea. Itisa chbr#!ele that )/

¢|Strain. Melt 1 tablespoon butter . . .
and blend with 1 tablespoon of is responsive to merchandising messages well| ltold and
flour as a thickening for ' \ \

ch
quart of soup. ‘Add to the flour
d butter a cup of the hot soup
and when well blended and smooth,
add to the rest of the soup and
cook until slightly thickened. Then
iade of mace, Lét simmer

20w imatos. Temave-the mace
| season soup with salt and pepp

|
A . i *
backed by competlhv%prlce. 4

[to taste, add 1 cup scal \ |
| eream and serve. The t.urx... sh . L
: i forhicken " soup '1a. the® eriam, There Is No Substitute For A Good Newspapey
Browa-erunchy. erouton. To make \ 2
. . these, cut stale bread in ‘small \
' HONE 111 cubes, toss in butter and brown in \
a slow uven. ‘Be sure they are dry \
|and not too heavily browned \ /
5 ayer asé sermin, 11 & m VA /

for

COAL and COKE
_ LUMBER
| Builders Supplies

. '

~ PROMPT SERVICE
QUALITY MERCHANDISE

Chicken and Succotash

1 can suceotash

2 egg yolks.

2 tablespoons chicken fat or
melted butter.
| Salt—Pepper.
* 1 tablespoon chopped parsley.

2% cups cooked chicken cut in
{large pieces.
! -1 cup buttered bread crumbs.
Beat egg yolks, and add the
|suceotash, fat, salt, pepper and
parsley. Put this mixture in
bottom of casserole, add the chick-
en and cover with remaining suc-
cotash. Sprinkle top* with bread
crumbs and bake in an oven 350
degrees for about 4| hour. Serve

4 p.om.

Brookside Division,

Guitd" Hall Division: 11 a. m.
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Ex
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LIVES UP TO NAME
Omaha. Neb.—Wisdom Stew-
art, a high nchuul nudrm hehevu
in living up t a re
cent county 4.8 clab inteligence
test, Wisdom received the highest |
score—n “superior” rating of
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The Cominanit Ncwspaper of ermm ham and
\ loomfield Hills \

'is another . \| 1\
\\ ;

: X - 0/ cup chicken stock ‘ \
[} ‘%% /y‘l— 7 \ cupt cooked ehicken cut very i agent.” Itis no handbill cluttering up autorobiles, nor
e, {
&' . Y teaspoon salt. irst Methodist Churc . .| \ \ .
w ) Feoper. K Rrenve Wea E"»«_-u:r:m:,-___“, blowing around from dodryard to dooryard] Itisnota \
S ‘s teaspoons cooking sherry at Blesator . . | \ . . \
T o 5 woleat fot, add flour and mix| - mailed circular that attracts only passing attention and N




