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line---hut few of us would try the trick.
the gasoline fumes above the liquid would explode an

In most cases,
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4| tained at dinner Friday evening the|June Anderson,

_ Tancher ttm:ul Mentir
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Miss
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funeral of Mrs. Michael Folsing in
Andover, Tuesday.

Miss Caroline Raeder of Valley
Stream, L. I, spent the week-end
with Miss Grace Young.
Miga PButh Rudman gng
viaxine Armstrong were in
Tuesday evening. :
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Entered &s second-class mail matter under act of |,hsequies might be said for the match-holder. i}’iﬂ“;[itril:?i;ﬁ”?;ﬂ”Efug;:}i;iaiid:lgﬂrld“' Ml“;{_vu'gﬁl Sl&%]t'K]f'i:'lﬂﬂ Rutg of Trﬂntinl NI:B J_?agzgn;uiﬁkeﬁ
.. Congress, at the Postofice at Andover, N. Y. |  Ii is likewise true that, nu matler how Eﬂ!ﬁl@ﬁﬁrm‘aﬁd. Maes, T, . Cobb of Canis- ?u;n;gﬁt"i::;ngao?the?iulﬁnaﬁichaunm ter maother Mrs. Casrie Tyler —over
- -~ = — -—= -——=lwe may be in regard to fire hazards, there is still a good{yoy and Mr. and Mrs. W. G. Kel- and Mrs. John McKinley, Mrs. Chas. Armistice Day.
ANDOVER, N. Y. _ . __.___ . _.._._.. NOV. 16, 1934 |chance we might not sustain s fire.  And millions of | |opp of this place. | Taylor, Mrs. H. C, McCaffery and Mrs. Marze Blair and two children
- s Wi“fll“y run ‘the riﬁk. lI]HEHlUL‘h a5 there i'-"i Uﬂly welcnme ;EW Sun ]Mi-‘-‘iﬂ Gertrude Pierﬂ{}n’ Miﬂﬂ Ruby gf Nunt(il.la Bpﬁnt tge’ Eweék'end With
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Subscription Rates one chance in 4 hundred or S0 of ou .pruperty being Mr. and Mrs. Franklyn Hurd are Iyler m}d Mrs, k. M. Buck attended A, W. Baker has retumedyf
destroyed, we let hazards continue or increase. When _ : the sessions "of the New York State P -+ RS ul: rom
One year 32.00 ) ' purents of a son, born Saturday P . co — an extended visit with his son, Ross
8ix months T 1‘00 we do that we belong in exactly the same categoyy as morning at the home of Mrs. Hurd’s FE_HEhEFb Association in Rochester, 1. Baker in Ithaca. !
Th months i’:{] one who tries to extinguish a match in gasoline. The parents, Mr. and Mry. John Rugérﬁ, riday. Mrs. Jacob Coles, Mrs. JGEBph
Tee Imonths - oo e e e e "|difference is simply one of degree, not of ulu:_-'.:_-;.iﬁ_uatiun. Sr.,, on the Canisteo-Greenwood Greenwood Cattle in Sale Adams and son Sterling of Wells-
T et e—— m—— In the last year for which complete statistics arelroad. Dr. L. ‘El‘ _H‘ardenbergh was| B K. Burger and L. E. Dennis|Yille called on Mr, and Mrs, Fred
. {available, chance-taking with fire caused an economic |the attending physician. were among the owners of Ayrshire! Miner, Tuesday afternoon.
Expense Of Sleness IDEft of nverf*i[!ﬂ,?ﬂﬁ,fﬂﬂﬂ—ang, 10[;1' Dx[;?}stly}jgreater im- lwa Camp Fire cattle whic? wlere_ En&ered uinwtl:le Tuil;iﬂ;n?n hI{tI:éhiteE- Holly spent
. . . .. . | portance, a loss of life aroun ,000. "Because Wwe| [wg Camp Fire Girls met at the|consignment sale in Hornell, Wed- _ . _ ‘
0nW fﬂrmldittl_e fnfli.:_m tll:ine_ﬂh 1?, " tl_le lt]:.tt[jf :cu were careless with matches $29,000,000 of property|schoul house Wednesday afternoon. [nesday. Mr. Dennis had one animﬂl' Htégl:thsleykuf glfreq hUnWEI'E}t}'
Dtmllc was ;’b s Ingicated an I:ll:l"?kt'}'bﬂ ]dll B'j're went up in smoke. Becuuse we let stoves, furnaces and | Plans were made for a hike next|that took fourth place and gsold for ;I:En : ¢ week-end Wit Marion
been taken to determine how much sickness really costs boilers deteriorate to a dangerous condition, $18,000,- |week. The committee in charge will $1:Ei5. My. Burger had five young|®PtTeeLer,
the citizens of our country each year. ; be Ada Cole. Ruth B { Esther |animals that sold for a total of $742.| Dr. L. T. Hardenbergh attended
000 was destroyed. Because we misused one of thelDE a Lolg, nLu ess and Msther . .
Facts determined in one survey show that an elec- t valuabl 7 o e (s electricit 15 000 .- | Williamson. Refreshments  were | Others from here attending the sale}®8 me:etipg of the Steuben Medical
tri Vi o timates th £ illness atl] oSt valuable ol mans servanls, eleciricily, $16,000,-1 © followi - were Mr. and Mrs. J. K. Miller, Mil- | Association at the Hotel Wagner in
¢ service company estimates the cost of illness al)g,4 oy reduced to ashes, And so it goes, thruout a|S€7Ved 10 um:tng__ﬁthe meeting. ' ’ Bath, Thursd
$28.50 per employee per year. Another manufacturer ' £OES; ford Atkins, Harmon Waters, John ' ursday.

places the loss for each employee at $125.00 per year,

from
A large store found
that employees needing dental work, having uncor-
under
weight, or having defects commonly considered unim-
portant, lost 12 per cent more time than employees

Estimates of loss of time due to illness range
seven to nine days per employee,

rected eye defects, being 15 per cent over or

rated as class A, who were free from defects,

Experience has shown that much of the economic

One store aver-
aging ‘4,000 employees over a period of three years

supervision,
«tcording to their health records, a loss reduction was

‘ E UNDERSTAND that the makers of the 1935 au
mobiles will put less stress on the speed of which

waste due to illness can be cheeked.

has found that after installing medical

shown 1n the second year as compared with the first

of about 8.000 working days or an estimated saving in
The -third
year, when compared with the first vear, chowed a sav-
As a part of these total sav-
ngs, & campaign against colds was followed by a re-
duction of 3,143 cases with a saving of 5,495 days,

2186,-

wages and compensation alone of $29,094.

ing of 16,000 sick days.

giving an estimated reduction in lost wages of
214.70.

Such instances of time and money lost due to ill-
nesg are startling when we think about them and im-
press upon ug the need of more caution directed toward

Simple precautions. es-
pecially In winter, can save us much illness and the

maintaining our good health.

ronaannent expense.

An Encouraéin_g Sign

TATISTICS from the United States Buresu of Fdu-

cation show that the in~rease of student enreclment
in home eronomic courses exceads that af eny «thar
=iihjaect n the cu'ricvlum

The ambition on the part »f Ameriean giryla
learn move about the seiontific management of

to
thejr

homes iz reflected in *the great numb<r of home ser !

vice departments with their lectures, ce-kine elasses

and radio talks which are all a part of the training
that is offered.

Nearly R,000 high schools in this country now
give courses in domestic science, with a total enroll-
ment of over 400,000 girls and over 3,000 boys. This
compares with only 1,350 schools about ten years ago.
The enrollment of girls taking these courses in grades
five, six, seven and eight of the elementary schools ap-
proximates 3,700,000. This means that there are well
over 4,100,000 children of school age learning how to
cook and keep house according to the most modern
principles.

People who are gravely concerned about the young
generation's future may be surprised to learn that i
13 more assiduously devoting itself to learning how to
be a pancake flipper than in the pursuit of the bright
lights.
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All things come to an end, but which end depends
upon you.

Another Movement for Disarmament
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long hist of hazards.
represent only direct loss.

perty and so on, amounts to several times as much.
Fire waste is a black mark on the record
American civilization.

one tries to put out a matech in gasoline,

Automobiles and Safety

their cars are capable and more on such safety fea

omy 1n gas and oil consumption

ter of speed.

an hour,
faster than considerations of safety warrant.

mileage of hard-surfaced roads multiplies.
these accidents are unnecessary.

Most,

had a few drinks, there is an irresistible temptation,
particularly to the young and reckless, to step on the
gas when the road ahead seems clear, regardless
what may be appreaching from the erossrosde.
Somae bright follow remarked that the weakest
point of every car is “the nut that holds the -teering
wheel”  Even the raat  oref] driver has te reclon
with the *‘nut’ he
{the agama road

As winter ects in the risk of driving iz ineressed.
Careful analysis of some thoucands nof motoring acci-
dents ghows that more of them oeccur hetween daylight
and dark, in the twilight hours, than either in broad
daylight or after dark. Headlights do little but con-
fuse in the half-light just after the sun has 2et, and the
driver’s instinet is not to rely on them.

We think that the greatest room for Improve-
ment in automobiles is in this matter of headlights.
The genius who will discover a way to light one's own
road without blinding approaching drivers has a for-
tune waiting for him to pieck up.
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wha wasay i ing anwthay ecar an

One nice thing about opportunity iz that it usually
knacks, but i not considered s knocker.
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Better have your brakes good and tight,
may need them to avoid some fool who doesn’t.
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n coal during the summer months?
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These figures tell only the least of the story, They
Indirect loss, such as unem-
ployment, loss of business, destruction of taxable pro-

of
More than 80 per cent of fires
are preventable—they occur because someconhe is care-
less or ignorant-—because, figuratively speaking, some-

tures as unshatterable glass, low center of gravity, re-
liability of brakes and ease of control, as well as econ-
It seems to us that
they have gone about as far as necessary in the mat-

There are few, if any, cars now on the
market that cannot be pushed up to and over 80 miles

And for most drivers on most roads that is

There is a steadily growing number of fatal auto-
mobile accidents, as the speed of cars increases and the

of
_ Leaving out of con-
sideration the fools who try to drive after they have

of

What has become of the money that youn saved.

Parent-Teacher Association

Grecnwood P. T. A. met at th

Shirley Travis gave the address o

ing.

McGavern Class Tureen Supper
The McGavern Class will

Tuesday evening, Nov. 20.

-

Tonstl QOperation

Thursday. '

Elects Officers

Senior Class
| president of the Senior Class
vice

Norma Brundage,

Miss Gertrude Rogers, treasurer.

New Hotel Socon to Open
Carl Hammond of Hornell

men engaged in
huilding.

The entire interior baz heen

rewmadeling

re-

tand a large perech in
heen erected.

The property was formerly owned
by the late Mary Phillips, who op-
erated a hotel there, She retired
from business in 1916.

fraont

Underwent Operation

operation for the removal of tonsils
at the St. James Merey hospital in
Hornell, Monday morning. Dr. G.
W. Cheesman performed the opera-
tion. Miss Baker was able to return
to her home Tuesday.

Returns from Hospital
Mrs. Claude Case was brought
from Bethesda hospital Friday where
she had been under observation for

several days. Her condition is eriti-
cal.

gchool house Thuraday evening for
their November meeting, ‘The pro-
gram was in charge of Miss Casey.
Vielin solus by Mrs. Alice Baker of

‘the evening, which was most inspir-

hold
their regular monthly tureen supper

at the home of Mrs. Robert Holly,

Keith Dennison, son of Mr. and
Mrs. Bert Dennison, underwent an!
operation for the removal of tonsils
at the Tayler hospital in Whitesville

Miss l.ouise Rogers was elected

of | guests of Mr, and Mrs. Horace Miz-
Greenwood Union School at a brief|ell, Wednesday evening.
business meeting Wednesday. Other
officers who were elected are: Miss

: president:
Miss Pauline Rollins, secretary and

has
leased the preperty of E. F. Wood-
ward on Main street and has wark-

the

modeled and a kitehepn in the rear
have

Miss Roberta Baker underwent an

Swarts, Walter Dennis and Flo
e | Green.

nose bleeds. Dr. Hardenbergh is

Anduver were much enjoyed. A‘charge of the case.
short Latin play waz given by a{ Mr. and Mrs. Harland Knight
group of high school students. Rev.]Ithaca spent the week-end here.

f J Mrs., Q.

and Clarence Webster of this pla

winter,
Mr. and Mrs. Charles .8. MeDo

G. Kellogg.
E.

Sy

in Rochester,

in Hornell.
Mr. and Mrs.

day.

health.
turned home Sunday.
Mrs. Arling Cobb and Miss Elle

ladies acted as judges at the bab
chow.

The Misses Louise Rogers, Norm
Brundage, Pauline Rollins, Louis
Hyland and Verle Warriner
qFriday in Rochester.

Fire guardians’ dinner in
Tuesday evening,

Miss Grace Young and F. Dvwrigh

meeting in Batavia, Saturday.

Thursday evening of this week.
Miss Una Morton of Woodhu!

Lawrence Green.

Mrs. J. H. Goodno

Mrs. Mary McCaffery is in a ser-
ious condition as the result of severe

C. Lewis accompanied by
Mrs. D. L. Cross of Cameron Mills

Fleft Tuesday morning for Pine Cas-
tle, Fla.,, where they will-spend the

ald of Montana and Mr. and Mrs.
1. C. Cobb of Canisteo were recent
dinner guests of Mr. .and Mrs. W.

Mrs. L. T. Hardenbergh and Mrs.
M. Buck attended a bridge party
at the home of Dr. Miriam Fergu-
son in Hornell, last Tuesday even-

Mrs. Shirley Travis spent Friday

Mrs. D. D. Baker spent Monday

Roy Woodworth,
Mrs. L. H. Murdock and Miss Ella
Knapp motored to Dolgeville, Fri-

Miss Knapp remained to be
with her mother, who is in declining

The rtest of the party re-

Young were in Canistee Thursday
to attend the Community Fair. The

spent

Miss Maxine Armstrong and Miss!
Ruth Rudman attended the Camp

Howard
Young attended an Epworth League
The annual chicken pie supper of

the Greenwood Grange will be held

was a recent guest of Mr., and Mrs,

Mr. and Mrs. Leonard Dennis and
the

Mr. and Mrs. E. M. Scribner, Mrs.
F, E, Carney, Mrs, M. L. Brundage,
Mrs. A. H. Dennis and Mrs. Harry
Smith attended a Rebekah meeting
in Whitesville, Wednesday evening.

" 0ld Stuff

An S. 0. 8. to the research de-
partment was sent out by Director
Gregory La Cava when Constance
Bennett appeared on the set of “The
Affairs of Cellini” wearing a lavish
sixteenth century court gown which
to the director’s surprise, was fas-
tened with modern hooks and eyes.
Determined to keep details in this
comedy of the love life of Benvenu-
to Cellini accurate, La Cava ques-
tioned the =authenticity of the fas-
tenings of Connie’s costume. With-
in ten minutes Ned Lambert, 20th
Century research expert had docu-
mentary evidence. to show theres was

yd

in

of

ce
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ing. no mistake. He traced the metal
| Mr. and Mrs. R. P, Holly and|hook and eye as far back as the
Miss Lillian Holly were dinner]13th Century, when they were used

on g palr of shoes worn by a mem-
ber of royalty in France. And, ac-
cording to Lambert, there has been
practically no change in the- design
of this type of fastener since that
time.

“Affairs of Cellini” is showing at
the Temple Theatre, Wellsville, Sun-
day, Monday and Tuesdsy.

HELP KIDNEYS

IF’ your kidneys function badly
and you have a lame, aching
back, with attacks ot
burning, scanty or too {requent
urination, getting up at night,
swollen feet and ankles, rheumatic.
A1  pailps .., use Doan’s Pills.

e Doan’s are especially for poorly
functioning kidneys, Milliong of
boxes are used every year. They
are recommended the country over,
Azk your neighbor!

'DOAN'S PILLS

n

dizzinesas,
y

t

PAY YOUR GAS BILLS
on or before the 20th of
1 month and save discount
Bring your gas card to be
receipted. EMPIRE GAS &

Andover

Frederick C. Mulholland
~ FUNERAL DIRECTOR axd
EMBALMER

Calls promptly attendsd day or night

: g’@? ?;.: *—T{;vr—-q I’
’A.?‘L\Q: - 1Rs |
o HUNTING |

ANDOVER

Vinitors Always Cordially Welcomed,

ANDOVER

Meets first and thirg Monday even-

Andover Grange, No. 1098

AMBULANCE SERVICE
TELEPHONE

Residence

Andover—376

Office
Woellaville—655

IReta K. Stearns

Director

B. C. Williams

INSURANCE and COLLECTING

Liability

| 20% dividends returned on Liability

Insurance

A ——, ——————— o

INSURANCE

CHAS. G. STEBBINS
Insurance of all kinds.
20% dividends returned
on all liahility Insurance
Phone 117X

Andover Dairymen’s League FPhose 547.

Co-Operative’ Auui‘ﬁm, Ime.

Meets First Saturday Each Month

C. A. ROBINSON, President
HENRY JOYCE, Vice Pres.
HARRY SMITH, Secretary.

NO. 788
LODGE 1. 0. O. F.

Meets Every Tuesday Evening.

CARL CHILDS, N. G.
R. E. SHAFF, Becretary.

NO, 858
F. & A M.

LODGE

ings of each month at 8 o'clock..
Visitors always welcome.

Money Loaned on Giéod Real Esiate

Mira Diffin

S. B. Scott,

East Canter Strest, Andover, N. Y.
Hours: 8-9 a. m..

Connecticut Gemeral Life
Firemaen's and Associnted Companies

Can write any kind of insurance
policy. *

I'T;;rthtephem Ins. Agency
INSURANCE OF ALL KINDS

26 first class companies, Efficient
service, Establisted 1903,

Crayton L. Earley
Attorzey aad Coumcelor at Law

Sacurities;

Fire — Theft — Property Damage

Andover, N. Y.|

iter

FUEL CO., Ltd.

X X
ggblieh got well and 1u§ 'fh.‘ tn
fuxt ona month, A girl of thirteen After tie
BaZe diseays, $ Da. the first week sad
’-I“'mmkﬂm-amumm
pould pot cat or slup afier baby came ot
B0 her baek and gained in lane

¥ ‘ onoe.
_ s ot

| -
Notice to Creditors

Pursuant to ap order of Hon. Wal.
N. Renwick; Surrogate of the

ALL LEGAL BUSINESS RECEIVES|County of Allegany, riotice is heres

PROMPT ATTENTION
Axdover, N. Y.

| by given to

all

fl-;lailna against the

persgns  having
estate of James

Aftorney and Coumselor at Law
Office over J. D. Cheesman & Co.
Stom. Andover, N. Y.

M.D.
Office:

1-8 and 7-8 p. m.

HAROLD VAN DYKE, W. M.| Thursdays and Sundays by appoint-

B. B. HANN, Secretary.

Meets Every Second and Fourth
Wednesday Eveaings, 1. 0. 0. F. Hall
EARL DODGE,

mept only.
Telaphones 2108

Howard J. Leahy, M. D.

Andover, N. Y.

HARGARET NORTHRUP, Lect. OMCG_ Hours: Btﬁ 9 a, m., ltﬂ 3 IHd

ANNETTE TAYLOR, Sec etary,
Vlzdt:ﬂu Ahn‘n Wokc-:

%

a = s Fs -

| Andover, N, Y, deceased,

Cannon, late of. the Towh of

o to present
the same with proper vouchers there-

tof to the undersigned administrators

at the Office of the Administrators
at thei James P. Cannon Company
Store in the Village of Andover, N.

Y., on or before the 2
January, 1985. ¢ 20t day of

Dated July- 9th, 1934,
%ﬁ‘% R. CANNON, -
ELIZABETH CANN
EDWARD R, CANNON, | N

Admini .
Crayton L Earley. _ strators

Attomey for Administ

Andover. New York. ratare, 2

M
A Philadelphia pet sh just

added a trained nures ton:? i:lt]:s staff,

7 to 8 p. m. Shﬂiﬂlﬁdtubetheunlyw
Tolephme—Offias 87 Home 428|country. 0 t0 & B¢t shop.in the

—_—— - m——
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SEE THE NEW
NORGE Refrigerator
2 only Thres Efex ag |

Priced from $118.50 up
—KOSKI MUSIC CO.

127 Main St,, Horell, N, Y,

VISIT OUR
Electric |
Appliance Dept.

One Minute Washers
Apex Washers -
Apex Ironers

Apex Refrigerators
Apex Cleaners
Stuart Warner Radios
Century Gas Ranges

GE Clocks and lrons

ROCKWELL BROS.
CO.

Wellsville

TUTTLE &
ROCKWELL

Hornell

o

Unusual Prices on
Up-to-Date
FURNITURE

Babcock

Furniture Co.
Hornell, N. Y.

}

For Those Who

e

* .-
|

ening agent, flour or

fig, date, raisin, apricot.)
{ful for filling tarts or putting cook-
|ies together in pairs.

uncooked)—with or without
tion of fruits and nuts.

(d) Whipped cream—thick cream,|2 tgp, orange rind
whipped stiff, lightly sweetened and| 16 cup sugar

flavored, and
ed. (Sometimes stiffened with gela- Bring orange juice to boiling point. |
tine,)

spread easily and hold its

'{Cake Book.)

possibie.

surface of cake, then smooth quick-
ly to an even layer all over; if it
1is a little stiff, d:p your spatula or
knife in hot
should be
low filling to “‘sel,”
on upper laver of cake.

Want the Best In
Coffee

Sold Only by

Independent Grocers

To get best results in
cooking or baking use a
KALAMAZOQOO
RANGE

STOVE CO. STORE

14 Madison Streat
WELLSVILLE, N. Y.

SERVICE WHILE
- YOU WAIT AT

Fs

DRINK
MORE
(s MILK
{4’ GOOD For You 1,

- - ok w -

National Cooking School

. _wr TT

-l

Fillings and Frostings

There are

{a) Cream or Custard type. Li-

cooked
addi-

(c) Frosting (either

(on occasion) color-

General Directions for Filling

(Observe proportion of
in  recipes

2 The cake must be cold and

of
Put fillings between bottom

3. Drop filling by spoonfuls over

water. Filling layer

Custard-Type Fillinga

Using two or three times
amount, these cake fillings may be
used for filli; pie and tart shells,
They may b topped with meringue
or whipped creasm, when suitable.

These reripes include cream fill-
ings—vplain, with coconut and with
delicate fruits: a chocolate cream

filling and orange filling, and the
dried-fruit fillings may be usad foar
tempting little tarts.

1. Mix the sugar thoraly wit
flour. (Mixing a starchy matena
like flour with as much or more su-
gar, separates all the tiny
grains and prevents them from
forming lumps, if kept in motion
while cooking.)

2. Gradually stir in liquid, hot
or cold, and stir constantly over hot;
water while filling cooks wunttl it
thickens smoothly.  Remember—do
not stop stirring for one moment be-
fore that, or lumps will form; the
time will be shorter if liquid is add-
ed hot. Cook, stirring occasionally
until no flavor or flour is evident.

3. Beat egg and stir hot filling
into it slowly. Never add egg to
filling—the sudden plunge into hot
mixture would cook egg in

thickening the mixture evenly.
4. Return mixture to
boiler and stir a few moments until

ege has thickened, then remove it ned strawberries or raspberries to
whipped cream filling.

at once from the heat (over-cooking
will curdle the egg.)

5. After removing from heat,
stir in butter; where fruit juices
llike lemon or orange are to be add-

for}a tsp. grated lemon rind, 1 egg yolk
1% cup sugar
and | 41 thsp. flour

lemon juice, to steep.

quid is milk or fruit juice. Thick-|ple boiler, and stir in boiling water.

cornstarch, | Cook, stirring constantly, until it is

with or without egg (this type may|thick, then occasionally to kill starch
be used as filling for cooked ple|iggte.

shelis).
(b) Fruit purees—sieved fresh or|gg)t, stirring rapidly.

cooked fruit pulp, sweetened (e. g.,]|double boiler; cook and stir a few
Also use-| miputes to thicken egg.

juice and rind. _
0T Good for cake, tarts or pies.

1, cup orange juice,

slowly stir in the orange juice.
1. Make filling thick enough to|turn to double boiler and cook, stir-!
shape | ring constantly until thick, then oc-
under weight of upper cake layers|casionally until done.

when cold.
thickening material in{the hot mixture into the egg,

this lesson and in the Easy Way|return to double boiler and stir a:
few moments until egg thickens.

the filling cocled, with only slight]ter and orange rind.
warmth to make spreading easy—if|for cake or tart filling—for pies, in-
too warm, or if the cake 1s warm,! gsrease flour to 6 tablespoons.

the filling will soak into crust
cake.
jsurfaces of the two cake layers when|j.ious fillings for tarts and latice-

top pies.

chopped figs, raisins or soaked dried
apricots—in double boiler with
little water and sugar to sweeten.
Cook, stirring occasionally until it 1s
avout 4 inch thick; al-liyi0k enough to spread without run-
hefore puttmg ﬂi'ﬂg off cake.
and add a
sharpen flavor,
the | MaY be stewed with the fruit.)

of the fruit, chepped, cooked with
4 eup sugar, % cuop beiling wvater
and 1 tablegpoonr lemaon juies, until

thick.

washer],
filling, delirious and delicate lemon :_*ng‘:"'-ﬂi?“i; ver night.
very tender.
too thin. cook and stir until thick-
h ened. ‘ ‘
1} over top of cake—very luscious if
topped
starch | cream flavored with a few drops al-
mond extract.
eream around as a border on apri-

cota.

Any thick jam, jelly, or
makes a good filling. Chopped nuts, the Doven beater is
raisins, coconut, may be added.
For Ordinary Whipped Cream Filling
1 cup heavy cream
1, cup fruit sugar

stifly beaten egg  white.
with vanilla or other extract.

thick |or _
particles or *“‘curdle it,” instead of|T&8151NS Or A mixture,

double | ginger with {ruits.

| stead of vanilla.

ed as flavoring, stir them in at the
same time. If we add acid fruits
to mixture before starchy material
like cornstarch or flour has been
fully cooked, the acid has the effect
of thinning the mixture.

6. When psrtially cool, add fla-
voring such as vanilla and other ex-
tracts.

EXAMPLES OF CUSTARD-TYPE
FILLINGS
Cream Filling

Instead of using 4% tablespoons

stitute 1% cup flour and 1 egg.
Scald the milk in top of double
boiler; mix together the sugar, flour
and salt and stir in the hot milk
slowly; return to the double boiler
and stir and cook till thick; then
stirring occasionally. Beat the egy

cook for a few moments until egg

thickens, Cool slightly and =add

the vanilla, Cool before using.
Good for cake, tarts or pie fill-

ings,
Variation of Cream Filling
Coconut Cream Filling—Stir in 14

pie fillings.

flour and 2 egg yolks, you may sub-'

By Katherine Caldwe

1 pineapple, 2 tablespoons  candied tbutter, tquid, icing sugar and ﬂn—#
cherries and 2 tablespoona chopped| voring.
The butter cakes, and some of|nuts (pecans or filberts.)
the mock sponge cakes, frequently
call for special fillings, to be put|n t}y lemon juice
between layers of cake, and
frostinga for the top.
several types of both fillings
| frostings—and many kinds of each |

type.

Lemon Filling
14 cup blg. wtr

14 teaspoon salt
1 tsp. butter

Grate lemon rind and add it to

Mix sugar and flour well in dou-

and
to

Pour over beaten egg yolk
Return

qu
Fr

Remove from heat, stir in lemon
Add butter. Cool

Orange Filling
4% thsp flour
1 egg yolk
14 teaspoon salt
2 teaspoons butter

4

and
Re-18

Mix sugar and flour well

Beat egg yolk and salt, and stir Ly

"8l

Remove from heat and add but-|Y

Cool.

W

Dried Fruit Fillings

P
These cake fillings also make de-

1. Put dried fruits—mpitted dates,

a

Remoave from heat
lemon Jjuice to
(A little grated rind

little

Dates, Figs or Raisins—1%2 pound

b

A

Yy peand of well- o

in 1 cup
eoxXt morn-
craok until 1

If]

Aprieot - -Soak
dri-d apricots

cup SUgar;
Press thru sieve.

May he used as filling, also},

with sweetened whipped

Or pipe whipped ¢

Fillings—

conserve'i

Jelly, Conserve

Jam,

1 egg white|
% tsp. vanilla

Beat cream stiff, add sugar and

Suggested Variations
1. Add % cup candied cherries
cup chopped dates, figs or|

2  Add thin slivers of candied

Add 1 cup well-drained can-

Add mashed peach or aprir:nt
pulp, and use almond extraet I1n-

Note—With the fresh fruits, in-
crease sugar to % cup.
Uncocked Meringue Filling
3 egg whites 4 tbsp chopped raisins
14 cup fine sugar % b, chpd. figs
4 tbsp shredded candied citron, %
cup chopped almonds,
Beat whites to a stiff froth, then
beat in sugar graduslly, ¥old in
fruit and nuts,
This filling should be used the
day it is made.
Lady Baltimore Filling |'
Boiled icing or 7 minute icing

1 cup milk 2 egg yolks}) p v1d be made in double quantity|
¥ cup sugar % teaspoon salt)s . 1.4y Baltimore Cake. To half|
4% tbsp. flour % tsp. vanillaj s tpo joing, add % cup chopped|

raising, 14 cup chopped cherries and:

1% cup chopped nuts (pecans, wal-|Pple flavoring.

nuts, almonds or Brazil nuts).

Spread this filling between

(c)

| beaten egg white, icing sugar, lemon
juice, beaten together until Hti‘ﬂ!..

(d) Egg Yolk Base—with icing
sugar and fruit juices, pulp, choco-
late, etc., added.

paste.)
1 cup gran. sugar

2 teaspoons light corn syrup,
teaspoon vanilla (or other flavoring)

{. =
icing. _
water and syrup over low heat In|

dissolved; bring slowly to
point and cook without stirring un- |
til your thermometer registers exact-

thep | thermometer, test by dipping a fork
into the syrup and lifting

Good | from the tip of the fork; also,
little syrup dropped into cold water

| fire: beat the egg white until stiff,

over the egg white, beating
stantly.
frosting, begin to pour the
over the egg as soon as it
bubbling; if you want a soft froat-
ing, allow the syrup te cool consid-
erably before pouring it over the
beaten egg. Do not scrape the last
syrup from the pan.
icing is of a consistency to spread.

A wire beater and flat plate or plat-y|
ter arc easiest to use for the
whites, and to beat in the syrup.
Note —% teaspoon cream of tar- |
tar, sprinkled into the syrup when

of the corn syrup to keep iring softiy
frigerator.
5 tablespoons cold wate: i
2 unheaten egg whites

Flavoring. 4

upper pan of double bojler and beat
rapidly boiling water :
steadily with a Dover beater until
| (usually 7
flavoring and beat until right for
spreading. When cool, pile roughly]

on top and sides of cake-—use as
Flavor  a)ing, too, if desired.

seven-ininute frosting may be fin-|
ished in many different ways.

pure coloring paste or liquid into a
small part of the icing, then mix
gradually into the main part; this
way, you can be sure to keep it pale

white may be colored, for the boil-

nanas thickly over soft frosting, just

Ornamental  Frosting —un-

(e) Almond Icing-—prepared al-|

mond icing can be bought In tins
and, if necessary, softened with a
little cgg white or yolk.
mond paste can be mixed with equal;
amounts of icing sugar
food chopper together) and blended
with well-beaten egg yolks for a yel-
low
whites for a white icing, to give re-

Real al-

(put thru

icing, or with stiffy beaten
ired consistency. — {(Ornamental
osting is used over the almond

Boiled Frosting

1 or 2 egg whitea
teaspoon salt 13 cup boilg. wiié:.i
Two egg whites make a fluffier)
Put the sugar, sal,t boiling

saucepan and stil until sugar I3
boiling

240 degrees F.; if you have no

it into the
r: when right, it will leave a long
avy hairlike thread as it drops
a
ill form a soft ball. Remove from
our the syrup very, very slowly,
con-
If you want a firm, crisp

BYrup ;
stops

Beat until the

CER

oiling down, may bhe used instead

nd fluffy. A ge~d froesting ' ) mp|
n hﬂnd; pnt in envered Jar Te. -

Seven-Minute Frost:-o
‘¢ cups white sugar

tablespnnn ]ight carmn eyvrup

Put all but the flavoring into

o blend well. o
Place over lower pan contaming

and beat

cing will stand up in peaks when
lifted out—

minutes.)
Remove upper pan from heat, add)

This frosting should be allowed to

get several hours.

Variations
Either the boiled frosting or the

Colored Frosting—DBlend a little

enough to be tempting. The egg-|

ed icing. J
Banana lcing—Spread sliced ba-l

before cake is to be served. |

Chocolate Icing-—Add one ounce
or square of melted chocolate 1m-
mediately after adding syrup (in
boiled frosting.) Grate chocolate
over T7-minute icing, and beat in
lightly when cooked.

Coffee lcing—Use coffee infusion
instead of water, as the liquid.

Carame! Icing—Use brown sugar)
instead of white. |

Maple Icing—Use % pound grat-|
ed maple sugar to replace the sugar,
Or flavor the cooked icing with ma-

Marshmallow—Add 8 marshmal-

the lay-|lows, cut in pieces, to syrup, just

ers of any good light cake, and before beating it into egg whites,

cover with the plain frosting.

FROSTINGS
Frostings belong t0 two main

cup shredded coconut, when filling
is cooked.—Good for cake, tarts or

Chocolate Cream Filling—Cut up
% =equare chocolate and put: into

groups—those which are cooked and

volks th “r;m;“:ﬁ a ittle BOLlthose which are mot cooked.
back into double boiler: stir and|l ; Cooked Frostings—(a) The so-

called Boiled Frosting—a sugar and
water syrup poured and besten into
stifiy beaten egg whites; the White
Mountain Frosting (the same but
with a large proportion of egp
white) ; and the Seven Minute Frost-
ing, for which all ingredients are
put together in the double boliler,
and cooked under constant beating.

(b) The creamy, fudge-like mix-
tures—any of the candy recipes like

maple cream, fudge, divinity fudgs,
kept a little softer so that they will

for boiled frosting. For 7-minute
frosting, fold in, when frosting is
cooked.

Orange Icing—Add grated yellow
rind of one orange just after the
ayrup has been added to the egg, in
a hoiled icing—at end, in 7-minute
frosting.

Chocolate Glaze—Put 2 rquares
chocolate over hot water and heat
slowly till melted.

Cool a little, keeping free from
draughts, then streak over a thick
layer of white icing—or pour it
oyer the top and spread with =
knife. Allow to cool slowly in mod-
erately warm room, s0 chocolate will
not turn gray.

Gelating leing—Soak 1 teaspoon

LEARN BEAUTY CULTURE

Learn Finger
other lines of Beauty C

Phone 3

double boiler with the cold milk;
scald together, then beat till smooth
with double Dover beater. Use two
tablespoons more sugar than in plain
cream filling. Good for cake, tarts
or ple fillings.
Fruit Filllsg—To gream filling
tadd 2 tablespoons drained crushed

spread. .
2. Unceocked Frostings.

icing sugar and =sift it.

liquid, ileing sugar and flavoring.
(b) Butter Icing—well

-

e L )
r* - - T - - - -
- o P, R g T - , t_me o
- =R T For o 2R Tk S = S

Note—Always roll lumps out of
(a) Plain Confectioners’ Icing—

creamed

gelatine in 2 teaspoons cold water §
minutes, and dissolve in hot boiled
frosting. (This makes it certain that
the icing will stand up.)
If Frosting. Threatens Failure
"If you have a saucepan thermo-

(Continged on Page Beven)

IIIIIII
-

..- F_- :_.. ...

= #

GIRLS

Briggs’ |
UPHOLSTERY SHOP

184 DYKE S8T.

BARBERS

Your lncome

Inc

Let us replace or repair
your Auto Top before
the Fall season.

Telephone 203-J

BRAD'S—
BEAUTY SHOP

Hornell, N. Y.

ATTENTION — PLEASE!

We are moving next door to our present location—

the former Oak Restaurant. Besides our magazine,
candy and novelty line, we will serve regular me_als.
Plenty of Good I-ﬂ:nme Cooked Food, quality service,

a clean, warm place to eat and a popular low price
is our aim.

“BIG SHOT” LUNCH

Hornell, N. Y.

48 Canisteo St.

JINSTRUMENTS LOANED
FREE TO STUDENTS

WILBERT
SCHOOL OF MUSIC

Hornell, N. Y., 35 Seneca 5t.
Conducted by Robert E, Cook

Violin Tenor Banjo

Investigate the

NORGE
ROLLATOR
REFRIGERATOR

We will gladly demon-
strate it to you.

Fred D. Rice
Wellsville, N. Y.

Guitar
Instruments new and used
bought, sold and traded. Try
our repair department for any
type of regairling, you will be
pleased. tudios in all sur-
rounding towns,

PARIS
BEAUTY SALON

33 Seneca St. - Hornell, N. Y.

SPECIAL
Permanent — $2.50

Complete with Shampoo and

DRIVE THE NEW
Oldsmobile 6 & 8

Mc GINNIS & Finger Wave! -
HOLBROOK Fingerwave 35¢  Arch 3b¢e
Shampoo 35¢  Manicure 35¢
184 SOU&%, M.ﬁINH Y MARGARET KRUZE, Mgr.
Phane 643 ollaville, - T, Phone 94

e

IF

you want smart and not
cmarting feet , . . v

FLORSHEIMS

BETTER
SCHOOL
REPORTS

Feet that keep reminding you
of their existence make activi-
ity impossible, 1It's really a

constant.
pleasure to slip into Flor-

Hawaiian, Spanish or Regular

ANDOVER NEWS, ANDOVER, N. Y, FRIDAY, NOV. 16, 1934 _ e S

Children’s vision should be
checked up regularly. Physical
change in children is rapid and
It is more rapid in
the eves during the teen age

sheims . . . for here you have under strenuous modern school
comfort and beauty srtfully gystem. During this period
combined. : they should be examined every

$9.0‘0 - $10.00 vear. If a change 1ia3 not

and up

BURDETTE &
McNAMARA

ORNELL, M. Y.

tell you.

Hornell, N. Y.

MOOGAN’S

RESTAURANT

GALBO’S

RESTAURANT

142 Main Street
Hornell, N. Y.

JUST GIVE US A TRIAL
WHEN EATING IN
HORNELL"

Regular Dinners
Short Orders

B. E. SWARTHOUT, Chiropractor

Eaton Ct. — Wellsville, N. Y.
Hours: 9A.M.-12M. —26P. M. —7-9 P. M.

A -Style of Glasses for any Occasion

105 N. Main Street

SHORT’S SERVICE STATION
Phone 618 Wellsville, N. Y.

SINCLAIR GASOLINE and OILS

..—-\.-'1-'.

GOODYEAR and:STAR TIRES
Lowest Possible Prices

Us@ T-" = ' 1' . . m i )

necessary, we will be frank to

H.SMcKENNEY

Phone 110-M for Appointment

Eat at

35 MAIN ST. WELLSVILLE

Legalized Beverages Served

WALTER J. WITTMAN, Optometrist
Wellsville, N. Y.

SPECIAL ATTENTION TO SCHOOL CHILDREN

Dyke St.
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