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College
Knowledge

By SOPHIE MORE

Life has become pretty much of
a muchness, so far as S}:vphie can
soe. In fact, it Jooks as though va-
cation were going to mean a lot
of galloping up hill n’down dale
trying to catch up with all you
travelers, long enough to find out
what you're doing. House-parties?
Still going strong, - House-guests?
We gotta million of ’em. Travel-
ing? Dun’t esk; EVerbody does it.
Annual Gal
®ne of the big-time ideas so far
this summer is that which a group
of Vaughan School’s cutest alum-
nae pulled. They decided it would
be perfectly terRIFic to lose touch
among themselves, so what do they
do but.start the very swell custom
of having a house party every
artman is sort of
for the affair,
Kello will be watcher-
second annual affair
will mean fun for Nora Alfs, for
nd Jaqueline Bell for two, to
nothing of Mary Grabbs and
Barbara Curtis. Others who will
d the fartnight in fun and
frolic are Betsy Rauss, Ann
Nichols and  Marilyn
They'll be up at Traverse City,
and from advance plans, a GALA,
no less, will be the order of the
day.

Going Up!

Of course there ARE such
things as schools, and they keep
right on giving out senSAtional
bits of news. One of the choicest

s concerns Jane Brown, pride
n’joy of Moline, IlI. It's choice by
cause s0 many of you know her, |
(she’s the niece of the E. L. Bi

going to come
more of THAT later
versity of Tllinois r
her that she was the highest in
o take the exam for a
scholar ALL of which
meags she'll get a four year
schedarship at Hlini, and will take
courses’ in journalism principally
and will probably cause a perfect
ST soon. At present the gal's
off visiting Sara Gets, pride of |
Smith, at her summer home at
Michillinda, along with mutual-
friend, Mary Dunsmore. Janie and

L' The housekeeper who- is thrifty

as well a8 & good cook knows the
rt of making good sauces. The
most indispensable of all sauces is
the “white sauce, it appears
throughout the menu;-in soups,

and sometimes as the base for de
serts.  Any leftovers combined
with the. appropriate sauce may
appear to the family as: a new
and interesting dish.

Horse Radish Sauce

1-2 cup cream or cvnpnl’l!od
milk

1. tablespoons horse radish,

1 ‘tablespoon vinegar.

1-2 teaspoon salt

Beat cream until stiff. Mlx?
horse radish, vinegar and
Fold into cream. This is a !-vnrl!c
sauce to serve with beef. For va-
riety add 1-2 cup apple sauce and
serve with roast pork or duck.

Thin White Sauce

.1 tablespoan fat.

*1 tablespoon flour.

1 cup milk.

1-4 teaspoon salt. !

Use for creamed soups, bisques |
and sauces. |
|
|

edium White Sauce
2 tablespoons fat.
2 tablespoons flour.
1 cup milk.
& 14 teaspoon slt. |
Use for creamed and scalloped |
mixtures and sauces.

Chocolate Sauce
1 1-2 cup milk.

Mary are coming up to visit the
Birthrongs along about the middle |
of next week, and will be here long |
enough to
best sort.

Kid Cup:d Scores

While w on

STUFF, it nugh; be well to an
nounce- that we have a couple
more double-luckies for ya. This
time it’s all about one our cu
est 1i'] gals plus a Deke pin, which
is MOST becoming to her. Of
course Sopbie means none other
than our own Betty Miller, and if
you think the man in case
isn’t Chuck Evans (a fairly recent
menace in town, from the Pacific
coast) why you're simply cuh-
! What more to do but give
nd a tiger for them? See

you in the cheering section.

Pre Freshmen

Incidentally, we have a RIGH
for yez. College
is even now beginning to occupy
the minds of them what seeks
higher “education and all d the
has it that Kate Os-
rts at Oli-

| vet beat faster, on accounta she's

going to enroll there in the fall
Which is a sa-mooth break
both sides. Then too we have
blonde n'terrific Peggy Bailey,
who announces that she's chosen
Albion as her alma mammy-elect
Sophie hopes they realize whatta
good thing it is, and knows that
they will. So if you want to know
that's it.

Checker-Upper

Found out at last what several
importan pipples is doing. Y’know
how it is—all of a sudden you
wake up and realize they aren't
around and then it's a MAD
scramble to locate 'em. Gi
ichardson is one of the elusive
and in case you want to kno
she's one of the ones who LOVES
school. Yep, she’s in Ann Arbor,
summer schooling it and having
fun by the .
Lou Shepherd, who are among
THE younger-marrieds, are two
more youghta check up on now
n'then. And if THEY aren't the
luckiest! They're in a tizzy
their new house, which is busy
being built out here. Swell?

Sauces, Sweet or Savory, Are One
Method of Improving Your Cooking

1-2 teaspoon salt.

Cayenne.

Melt butter, add flour and salt.
When well mixed add all of the
cold, sour cream at once. Boil until

thick or creamy. This is an un-

entrees, sauces with vegetables umny piquant sauce to serve

| with asparagus or game.

Thick White Sauce

3 or 4 tablespoons fat.
3 or 4 tablespoons flour.

1 cup milk.

1 teaspoon salt.

Use for souffle’s and croquettes

Melt the fat in a saucepan. St
in the flour and cook until bub-
| bling and smooth—2 or 3 minutes.
| Pour in the milk, about one half at
a time, stirring constantly until
perfectly smooth and creamy.
When all the milk is added, cook
the mixture over boiling water
while seasoning and other ingredi-
ents are added. If after careful
mixing the white sauce is lumpy,
beat. with a rotary beater until

! smoot!

Cucumber Sauce
cup cream or e

milk.
1 large cucumber.

2 teaspoons vinegary.

1-4 teaspoon salt.

Beat cream until stiff and mlll
salt and pepper. Add vinegar a
little at a time. Peel cucumbe
chop and drain well. Beat into

. Chill. Serve with cold sal-
mtm or broiled flounder.

Spanish Sauce
Tat.

|
jhas |
1 tablespoon butter. ‘
leup powdered sugar.
1 teaspoon vanilla. {
Salt. |
Put milk, chocolate and butter
in  saucepan. Gook until mixture
is smooth and thick. Add sugar,|
cook until it thickens again. stir-|
ring eonmmly Add vanilla and
salt. Serve hot

Inni--ll- Mint Sauce
1-2 cup sugar.
I-I cup water.
-mllows em. in smnlh

i egg white, stiffly beaten. t
1-4 teaspoon peppermint ex-|

and water to a thin
m’ marshmallows. Let
until marshmallows are dis-
Pour syrup slowly over
&v white, beating constantly
mixture is cool. Add pepper-

mint extract nnd enwxh coloring

hﬂ-i- delical

i Mint Sauce
tablespoon powdered sugar.
4 cup fmh or dried mint

sugar -nd vinegar to the
t, then pour over
illl leaves. Serve with

tablespoons chopped onion
tablespoons chopped celery.
1-2 tablespoons flour.
gup, brown stock.

2 o k tomato pulp.
Heat fat. add omion. oot celery
Cook until delicately = browned.
Blend fiour and stock, add to to-
mato puip and combine with the
mixture. Cook about ten minutes.
Chopped ham or bacon may. be
ad

Lemon Sauce

l ublupoom sugar.
l.lblupoon comstarch. "

1 cup wal S

3 ublupoon. lemon juice:

2 tablespoons butter.

Sai

6 marshmallows cut in halves.
Mix sugar, cornstarch and the
water; cook in double boiler un-
ightly - thick, stirring con-
Remove from fire, add
ice, butter and salt. Add
marshmallows, beat until dissolved.
Serve hot with bread pudding or |
ginger bread.

WPA Foreman: What kind of
you do, young man
Appll an: Nothing.

ot Now | won't have to
Jowe. Shy"tiie breaking you in.

Wally: Gee, pop, there's a man
m the circus who jumps on a|

horse’s back, slips underneath,
catches hold of its tail, and finishes |
up on the horse’s neck.

Father: That's easy. 1 did all
that the first time [ rode a horse.

se FRENZY of the

the track of

-and prospective stuc

T

Accent on Print

As bold a print as you can get
—that's the cue for summer af-
ternoons. For example, the crepe
gown, above, worn by Dorothy

1 actress, which uses
ves against a field
of black. dress has a shirred
treatment at the aistline and
fullness is added to the skirt by
inserted panels. The wnlined
cape is trimmed with bladg fox.

Stephe;ls— Alumnae™

Work For Banquet

Alumnae of ge in
Columbia, Mo., will join current
ents in De-
troit and the surrounding suburbs
in & banquet to be held
evening of Friday, Ju
dearborn Inn. Honor guesjs at the
affair will be educators throaghout
Michigan's public school system.
A large contingent
mingham, headed by Miss Janet
Peabody of Quarton road and Miss
»." Horton Pilgrim
are working towards the
success of the affair. )
Miss Horton

ments. 1llh
are serving on the central com-
mittee, and all will preside as
hostesses at the banquet.

James Madison Wood, presi
of the college, will act
of ceremonies for the ¢
and will also appear on the pro-
gram. This is the most elahorate
function to be planned by the
group, former gatherings having
been restricted to smaller lunch- |
cons. About 200 invitations have
been issued for the affair.

Social Briefs

Mr. and Mrs. LeRoy Braisted

and LeRoy Jr. of Pilgrim road,
left Tuesday for an extended tour
through the r west. Including

stops at the national park:

as dude ranches and othe
spots, they will be gone al
weeks.

Mrs. Milton H. Fegley and
son, Milton Jr. of Waddin
returned recently from
Seneea Falls, N. Y., whe
had made & visit. On Saturday the
«nnn family left for Otsego Lake,

roa

Max M. Gilman
on two different oc-
the holiday, in_their
home on Dunstan road. On Satur-
ay cvening they hosts at
William

v Henry
Whiting and Mr. and Mrs. Horace
Potter. On Monday ' evening

n C. Lan
dnughters, Joun and Gloria; Mra.
Whiting and her son, Peten. Later
the "party went to Orchard Lake
Country Club to view the fire-
works.

Miss Hazel ul.m.n of Detroit,
entertained- her sister, Mrs. Frank
Boyd. of Franklin road, and Miss

Esther and Miss Lucy Purdy of
Birmingham, at luncheon Tuesday.

Fashion Tips

w gloves for prot
while_doing housework

ng hands
> made
of chiffon weight gum rubber.
They fit tightly at the wrist and
are inexpensi

To make nail polish last longer,
the latest -rlnllc is to apply a

alio put an application of colorloss
on top of the other polish.

| A sensible play suit for the girl

camper is of blue cotton which
buttons down the blouse across the
waistline and down the side of the
shorts, .

Paper things for summer are
| pretty nd c-n down work for the
housckee,

-- th one’ -
l put
paper

has
A watar-arost shelf
o new.
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