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Zipper Handle Clean Waffle Iron

A lost'or broken pull handle from
¥ zipper in a‘Purse 6fon & garment
can be replacéd. temporarily by o

per clip of appropriate size.

erely thread the clip through the
Toop at t)’ so’ of the slide portion
T,

the zij

Here’s how to clean your waffle
iron: Scrub: the gfids with a fine
wire brush, then brush them with
non-salted oil.~ After this, heat the
iron for about 10 minutes to re-
condition it. Soak up the excess
oil with a piece of bread placed be-
tween the grids.

Washday. Is Much Easier
Today than 20 Years Ago

PICTURE FRAMING

EXPERTLY DONE IN OUR OWN SHOP

ART SUPPLIES

FOR THE AMATEUR AND PROFESSIONAL

ORIGINAL OIL PAINTINGS

AT REASONABLE PRICES

| ment of Agriculture, it was advis:

1-Cup Minus 2 Tblsps.

Equals Exactly a Cup!

A new method for measuring'

the job with ?1‘!‘; of a switch —

able to operate in the kitchen so|and: forget it. The entire opera-
water and clothes could be heated |tion is completed ~before the
on the cookstove and” laundering | clothes are touched again.

could be dovetailed with other LA

household

tasks. MOST combinations have bleach

ToBuy a Cow?
—Try It Retail

Y

STRATHMORE BLANK
GREETING CARDS

1220 N. Woodward (E. Side)
2 blocks South of 12 Mile Rd.

Daily 9-6, Thurs. & Fri. 'til 8 P.M.

CALL Ul 8-7680

medicine he prescribes.

l7¢ Wo-t Maple -t Chuu:lzld

HICKORY CURED...?

Folks used to think rheumatism could be cured by
carrying a hickory nut. Today, we laugh at these
old wives' remedies. We have so many reliable, quick-
acting medications now. Medical discoveries in recent
years have eliminated or greatly eased untold pain
andsuffering. But, remember —most medicines should
be used only upon the advice of your physician,
‘When you or a member of your family become ill,
see your doctor first. Then come to us for the

MILLS PHARMACY

ALWAYS A PLACE 0 PARK

e Phone: MIdwest 4-5060

|

“WASHDAY monopolized _the
kitchen so completely
days that it had to be confined to

making functions would have to be
neglected,” /the Gas Appliance
Manufacturers  Association  ob-
served.

Today, GAMA said, the list of
home laundry requirements
about one-third as long, thanks to|
the development of modern appli-| 3¢
ances, soaps and other laundering
accessories as well as the new
textile fibers and finishes.

In spite of the fact that recent
outbreaks of botulism have had
commercially canned or smoked
fish as their origin, it should be

| remembered that the greatest num-

i ber of outbreaks of botulism poi-

home-« anned fouds

|soning occur as a result of

CASH TO
‘1,000

Low cost payment insurance
plan available
QuIcL Friendly Service

o Red Tapes- «

BIRMINGHAM
FINANCE CO.

114 S. Woodward
Room 1, Second Floor
MI 6-3350

100, LES AT ﬂw 105 MPH!

‘Comet
‘Durability Run:
toughest challenge
of automotive
stamina ever
-faced!

On Sept. 21, wé set out o test the stamina and
rugged construction of a specially equipped and

prepared team of 1964 Comets at Daytona, Fla.

- uucolu MERCURY DIVISION @ MOTOR COMPANY

BOB. Bonsr LINCOLN-MERCURY Inc.

in those!

dispensers, de-wrinkling cycles for
different types of fabrics and all
of the other features available in
separate washers and gas dryers.

Why should the retail cost of
some meat cuts be as much as four
times the price per pound paid for
the live animal?

Blue Monday or else other home- |

In addition to its -time-saving| This and similar questions are
features, a GAMA official said, ‘o!un directed by Mrs. Consumer
the “combo” has space-saving vir-| | to her meat retailer, who probably
tues because it occupies less floor IS the only person she knows who
area than is required for two IS conngeted with the vast livestock
separate units. For this reason jt| ©f Meat industry. Her questions

is| can be installed in a hall, service | 87e pertinent and merit an informa-

entry or bathroom, or it can be|
reened from a family room or
| made part of a kitchen layout.

Home economists with GAMA | bp
point out, however, that home-

tive answer. ¢
| IN THE CASE of beef, the fav-
orite meat of most Michigan peo-
ple, 60 per cent of the live weight
| of choice steers is beef -nd the
| rest is by-product or
‘BOO-pnund beef carcass will con-
| tain only 24 steaks, which accounts
for steaks and other popular cuts
being the price they are.

Such wholesale cuts of beef as
rib, round, rump, sirloin and short-

¢4 | loin represent only about 48 per

‘Here Are Some Ways
To Prevent Botulism

A study of 492 outbreaks of 5.1 pounds. It is even higher now. food retail organizations in devel-
| Meat is cheaper today in relation| oping new methods to bring Mrs.

showed nearly 90 per cent of them | to average income than it was a Consumer the best possible meat

resulting from home-canned foods. decade ago, says Patrick Brown, at the least possible cost.

botulism between 1889 and 1947

THE FOLLOWING IS a list of
things you can do to help prevent
such botulism poisoning:
® Never use or taste any food
which is suspected of - spoilage
(signalled, for instance, by a bulg-
ing cap or lid, a leaking can or
jar, a rancid or putrified odor or

opening).
® Use a pressure cooker and ade-|
quate processing time for canning
all non-acid vegetables and mee
Consult a- relible tablé such as.
found in the U.S. Dept. of Agri-
culture’s Home and Garden Balle-
tin No. 8, “Home Canning of Fruits
and Vegetables.”
® Food canned by any method
which does not involve the use of
a pressure canner must be boiled
in enough liquid to cover it for at
least 15 minutes AFTER opening
and BEFORE tasting. (A lesser
amount of time will not destroy
possible botulism toxin.)
® Use fresh, firm fruits and vege-
tables which are well-washed for
home canning. Clean and can them
as soon as possible after picking.

New Prodl;c—t’;
Make It Harder
To Choose Food

Mrs. Homemaker is interested
in pleasing her family so she buys
food the family likes and prepares
dishes - the family prefers. This
rule was easy to follow 25 years
ago, but it is now more compli-
cated, according to the district
marketing information agent.

Mrs, Lawyer states that foods
in new forms and packages present
a challenge to the homemaker each
time she shops.

The :hl]len‘e is"big. First the
homemaker must be awsre of the
new foods. They are difficult to

|cent of the total carcass weight.
But they represent two-thirds of
| the value. There is truth in the
| statement that cattle are not solid
beef and not all beef is steak.

A similar situation exists with
pork and lamb.

R

MEAT COVSUMP’UO\' is gain-

ing in Michigan and in the nation.

In 1961 the national per capita red| tritious meals.

meat consumption was beef, 88
pounds; pork, 6.22 pounds;
|67 pounds; and lamb and mutton,

At least 49 items of laundry, MANY HOMEMAKERS now|makers who still reserve one day a | flour has the blessing of
equipment,. from clofhes boilers | wash & or, two of clothes three | week for laundering may prefer the U S. Dept. of Agricultare.
and wooden -spoons to a score of | or four B , and washday |the two-unit washer-dryer ar- 'he method_calls for spooning
ing aids like starches,|is ey in millions of Amer-|rangement so they can start a Ilnur directly from the container
bleaches and flat-iron waxes were |ican hom mnd load while the first one is|into a dry measuring cup, leveling
considered _important in_doing & 3 g.is done every |drying it ‘off, then remaving two _level
family wash back in the "20’s. time & u‘mw, l":omb(- pyosttaid I
What's more, according to a|nation, washer ryer iy pre- ccording to extensive con-
et modane Suecn i | Tervod“says GAMA, ‘ocsise he Anyone W ant | oucted by the 0.8 Dept. of Aeti-
sued in 1919 by the U. S. Depart- | “combo” passible to start culn-re researchers ‘and " by the

home econamics
colleges and universities prepara-

tory to revision ‘of the American
Home Eeonomics Handbook of
Food Preparation, this method of
measuring flour yields a weight of

like spices or cocoa, are called for,
to assure uniform blending.

In the absence of flour manufac-
turers’ directions this method al-
lows one to translate sifted cups
called for in a recipe, into unsifted
cups spooned from the flour con-
tainer.

veal, of meat animals

flour equal (on the average) to a
cup of sifted flour.

THE USDA reported that “for
baked products such as muffins and
cakes without spices or cocos, good
quality products can be obtained
with unsifted flour if the recipe is
adjusted for its use or if two level
teaspoons of flour-per cup of mea-
sured flour are removed for a
recipe calling for sifted’ flour.”

THE REPORT ALSD indicated
that it may be desirable to, sift
flour when other dry mrredienls,

We have Wooden

secretary-manager of the Michigan
Livestock Improvement Associa-
tion.

“Ten years ago,” says Brown,
“the average worker spent 25 min-
utes earning the money for one
pound of meat. Today, 17 minutes
of labor buys a pound of meat of

3 Lincoln.
generally superior quality to that 1184 Grant, . of

'Combination

ALUMINUM
STORMS
Installed
For You
WINDOWS
$15.95
DOORS
$39.50

Louvre Doors

With Combination Screen & Glass

WOODCRAFT COMPANY

Serving Satisfled Customers Since 1923

M 4-0424

of 10 years ago.

‘

THE AVERAGE Michigan fam-
ily spends about 26 per cent of its
fcod dollar on red meats. This in-
cludes sausage, which is as high in
protein as other meat and lends
itself to quick preparation of nu-

Because of research the quality
is improving.
Coupled with this is the work of

a can that foams or spurts on i

see among the h of items
in today’s

She must also uuht her family
to develop an attitude and willing-
ness to try new foods. Once the
tamily has tried a new food, or an
old one in a new form, she evalu-
ates the satisfaction the family re-
teives versus the money and energy
spent for the new product.

Louisiana State University,

Subtle Silver

The design and craftsmanship of this sterling silver

pitcher brought an honorable mention to Thomas R.
bas, 1411 Chapin, Birmingham, a student at the Cranbrook
Acxdemy of Art, in the 1963 Sterling Today Student Design
sponsored by the Sterling Silversmiths Guild
uf ‘America. Also winning an honorable mention in the con-
test was Michael Lacktman, a fellow student at Cranbrook
Academy of Art, for a set of ebony-based cordial cups.
The winning designs of the finalists are on dlsplxy through
Friday at the Museum of Contcmporary Crafts'in New York
City, before going on tour to major U. S. cities. Both stu-
dents won $50 prizes. Top prize went to a student at
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Bam-

Nobody likes a

Deserves the Finest . . .
create our custom pieces

comfortable, smart living.

Representatives will bring
Samples and Frame Catalog

since 1924”
I}

We

blend with preferences . . . for

“Fine furniture and Quality Carpeting

to

With Custom Fumitufe y

0
S Walerford ...

and Fridays

«
SMOKE
T

PUT AN
ARBAGE CANS A

“TRASH BURNER”

See your GAS
CINERATOR DEAL

ER

Dlspo;e of refuse indoors with a
‘Smokeless, Odorless
GAS INCINERATOR

reosmore

SAVE *20°°
g1l ON INSTALLATION
; : for a limited time

AND DIRT F

RASH BURNERS NOW

5400 Dixie Highway, Waterford

OR 3-1225  ‘1in o pm.

479 South Woodward Ave.. Birmingham. Michigan g@

W Uniimited end Glass C, subloct 1o FIA appr




