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OVER THE TOP—Tawas Area Community Chest's first annual 
campaign surpassed its 1963 goal Monday. Shown painting the 
"thermometer1' at the Tawas Chamber of Commerce office is Wil­
liam Tracy, a member of the chest's board of directors. Holding 
the ladder at left is Treasurer Richard Harwood and Mrs. L. G. 
McKay Jr., publicity chairman, is at right.—Tawas Herald Photo.
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Plans for blacktopping a 3,000- 
foot runway at Iosco County Air­
port are to be developed this win­
ter according to a report at last 
week’s session of the Iosco Board 
of Supervisors.

Paving of the 75-foot-wide run­
way would be included with paving 
a 150-foot by 40-foot taxiway and 
250-foot by 170-foot apron.

The above project is to be part 
of an $88,000 airport improvement 
project to be financed by federal, 
state and local funds.

4osco County has allocated $10,- 
000 this year and recently ap-

In final prep football polls 
announced Tuesday, the Tawas 
Area Braves were listed in sev­
enth place among state class B 
schools by the Detroit Free Press 
and in 11th place in the Asso­
ciated Press poll.

END OF THE LINE—Conservation Officer 
the object of 
Monument Road in Huron National Forest.

Two members of the undefeated 
Tawas Area Braves were named to 
the all-conference football squad 
selected Monday night by NBC 
coaches.

Receiving league recognition

• 30 
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Braves Listed Seventh 
and J J th in Final Polls

40

Northern B Conference this win­
ter. Games will be scheduled 
Thursday evenings and Richard 
Fairless will coach both squads. 
Each team will have a six-game 
schedule.

On recommendation of Trustee 
Joseph N. Dimmick, the board is 
to arrange a meeting with Tawas 
and Baldwin Townships to de­
termine if street lights could be in­
stalled on Plank Road and along 
the cut-off road between M-55 and 
the East Tawas bridge. The board 
is also to ask . for prohibition of 
deer hunting in the vicinity of the 
high school.

IN THREE-CAR COLLISION 
FIVE PERSONS HURT

A three-car collision south 
the Iosco-Arenac line on
Monday night sent five persons to 
the hospital for treatment of minor 
injuries.

Treated at Tawas Hospital were 
Alfred J. Slater, 34, Flushing, and 
Nelson L. Hungerford, 65, Davison, 
Taken to Wurtsmith Air Force 
Base Hospital were Benedict L. 
Malin; his wife, Martha, and chil­
dren, Mark and Dennis.

Police said that Slater swerved 
to avoid hitting a deer which was 
standing on the highway. His car 
collided with the Malin car, which 
swerved and hit a car driven by 
Harold J. McDonald, 44, Oscoda.

McDonald and his family were 
not injured.

Highway Commissioner 
Mackie said the average 
for Michigan last winter 
inches compared to near-

his team, strong on both offense 
and defense; Rich Weishuhn, Stan­
dish-Sterling, senior, five feet, 10 
inches, 190 pounds, all-conference 
center last year.

Backfield—Ron Blank, Pincon­
ning, junior, five feet, 11 inches, 
185 pounds, best over-all Spartan 
back ever coached by Gary Baller- 
geron, totaled 1,150 yards in six 
games before being injured; Pete 
LaRouech, Oscoda, junior, five 
feet, eight inches, 150 pounds, all­
conference last season, leading 
passer, rusher and punter with 1,- 
200 total offensive yards; Glenn 
Johnson, West Branch, senior, 
five feet, 11 inches, 165 pounds, 
three years varsity.

proved a budget of $12,000 next 
year as the county’s share.

A formal request is to be made 
for including this project in the 19- 
65 federal-state aeronautics con­
struction program.

Crushed stone for the paving is 
to be furnished by the Iosco County 
Road Commission. It was said last 
week that this would save at least 
$11,000 on the project’s total cost.

“This saving would then allow 
construction of marker lights and a 
beacon tower,” reported Ralph 
Meyers, chairman of the airport 
committee.
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A preliminary sketch for an ad­
dition to the East Tawas Elemen­
tary Unit was approved Monday 
night by the board of education 
and authorization was given to 
prepare detailed drawings of the 
project.

Several minor changes had been 
made in plans originally presented 
by the school architect, Bryssel- 
bout, Starke and Hacker of Bay 
City.

The board voted to let construc­
tion on this project in one bid, 
which would include general me­
chanical and electrical construc­
tion. This action had been recom­
mended by the architect.

Bids are to be received in De­
cember. Alternate bids are to be 
asked for gas or electric equipment 
in the new kitchen.

The building would include a 
large multipurpose room which 
can be used for civic events, of­
fices for the superintendent 
board of education, restrooms 
a kitchen. •

In other business, three 
were accepted for installation 
bell system in the Tawas City Ele­
mentary Unit. The following bids 
were tabled for action at the next 
meeting: St. James Electric, Tawas 
City, $665.66; R. A. Brown En­
gineering Company, Grand Rap­
ids, $602; Bob’s Electric, East Ta­
was, $573.61.

On recommendation of Trustee 
Leonard Sarki, the board is to ask 
for a specific completion date be­
fore letting the contract. The 
board is also to advertise for bids 
on installing outdoor flood lights 
at the high school.

Three bids were received on a 
surplus 1953 school bus being of­
fered for sale by the district. The 
high bid of Bernard Look was ac­
cepted. Look’s bid was $126.95, as 
compared to a bid of $126 submit­
ted by John Bolen Jr.

Authorization was given to or­
ganize eighth and ninth grade bas­
ketball teams to participate in the

Showing of Jameson's 
Movie Slated Tonight

Special showing of Russell 
Jameson’s latest color movie, “In­
trusion,” will be held tonight 
(Wednesday) at the Tawas City 
Elementary School.

The Saginaw industrialist, who 
makes his home in Wilber Town 
ship, is furnishing the film fpee of 
charge to the Iosco Sportsmen’s 
Club. Receipts from ticket sales 
will go to the club’s building fund.

Filmed in Florida, “Intrusion” 
covers 400 years of history in de­
picting civilization’s encroachment 
upon wildlife.

Jameson is nationally recognized 
for his photographic work. Showing 
of the two 45-minute reels starts at 
8 o’clock.

Complete success in its first an­
nual campaign was reported this 
week by officials of the Tawas 
Area Community Chest.

As of Monday morning, a total 
of $8,229 had been collected in ac­
tual cash contributions and 
pledges, reports Richard Harwood, 
treasurer. The total is expected to 
be swelled later this week when 
additional pledges are received.

Officials of the community 
chest painted the “thermometer” 
at the Tawas Chamber of Com­
merce office Monday to show that 
the $7,350 goal had been reached.

Mrs. George Prescott, president 
of the community chest, said that 
the goal had purposely been set 
low during the organization’s first 
year of operation.

“Because of the lateness in or­
ganizing, we were limited in the 
amount of actual time which could 
be spent on the campaign,” stated 
Mrs. Prescott. “Next year, the cam­
paign will get an earlier start and 
members will have more exper­
ience in this type of a drive.”

• Under the original quota, break­
down of the money collected would 
be as follows:

Emergency community welfare 
and disaster fund, $1,800; Salvation 
Army, $400; American National

were Halfback Jim Herriman and 
Guard Don Evans. Both are seniors 
and have played three years of var­
sity football.

Others who figured in the vot­
ing were Halfback Don Lear, End 
Herb Humphrey and Guard Larry 
Killey.

Herriman, co-captain of the 
squad, scored 30 touchdowns dur­
ing his three years of varsity play. 
Evans was an outstanding trap 
blocker on offense and played 
equally as well as a linebacker on 
defense.

Other all-conference selections 
were as follows:

Ends—Mike Roach, Oscoda, jun­
ior, six feet tall and weighs 165 
pounds; Mike Turner, West 
Branch, six feet, one-inch tall, 180 
pounds, outstanding on defense 
and a good receiver.

Linemen—Barry Leosh, Glad­
win, senior, six feet, three inches 
tall, 245 pounds, all-conference 
center as sophomore, all Saginaw 
area last year, 127 tackles to his 
credit during the past season; Pete 
Mitchell, West Branch, junior, six 
feet tall, 210 pounds, outstanding 
on blocking and tackling; Don Nuf- 
fer, Oscoda, senior, five feet, 10 
inches tall, 200 pounds, co-captain 
and voted most valuable player by

Only 40 of Michigan’s 83 coun­
ties had enough snow last winter 
to qualify for snow removal 
funds—Iosco was not one of them.

State 
John C. 
snowfall 
was 72.5
ly 79 inches the previous winter 
and 55 inches in the winter of 
1960-61.

This year’s snow removal fund 
totals nearly $612,000 compared to 
$594,000 last year.

The money, which is set aside 
from gas taxes and license plate 
fees, helps defray cost of snow re­
moval in counties which have 
heavy snowfalls.

To qualify for snow removal

19AI> National Editorial Association Content 
Winner — First Place, Beat Vue of Photo­
graphs: Honorable Mention. Typography.

the records of last 
repeated or approxi-

L. A. Pommerening, supervisor 
of the Huron-Manistee National 
Forests at Cadillac, issued his an­
nual invitation this week to deer 
hunters to visit these national for­
ests.

A considerable amount of wild­
life area improvement has been ac­
complished on the forests during 
the past year. Much of the work 
has been done under the Accelerat­
ed Public Works Program and in­
creases the opportunity for 
ing enjoyment and success.

Pommerening said the 
roads, wildlife openings,

five different 
made.

funds, counties must have at 
least 70 inches of snow the pre­
vious winter. Distribution of mon­
ey is based on a complicated snow­
fall, mileage and snowfall contour 
formula.

Iosco’s 52 inches of snow last 
winter fell far short of that pre­
scribed for payment. Snowfall in 
other area counties was as fol­
lows: Alcona, 61 inches; Arenac, 
43; Ogemaw, 56.

Largest snowfall recorded in 
Michigan last year was 190 inch­
es—nearly 17 feet—measured at a 
station in Keweenaw County. The 
smallest was 30 inches at several 
stations in the Detroit and Port 
Huron areas.

Red Cross, $400; Iosco Red Cross 
Chapter, swimming program, $400; 
Iosco County Blood Bank, $400; 
Boy Scouts of America, local and 
council, $900.

Girl Scouts of America, local 
and council. $300; Michigan United 
Fund, $100; Polio Fund, $500; can­
cer research, $750.

Harwood said that committee 
members gained much experience 
in this year’s drive, 
one of the problems 
be determining each 
“fair share.”

“Donations made 
year’s campaign should act as 
‘yardstick’ for next year’s drive, 
said Harwood.

Arthur G. Leitz was
Partner's" tracking efforts Monday east of the

killed on Iosco 
of the AuSable 
first of the year, 
camps throughout

access 
small 

water areas and marsh areas creat­
ed this past year should make for 
greater enjoyment of the forests 
by hunters.

Work in this area has been con­
centrated in the Tuttle Marsh area 
of Iosco County and Curran Hills 
area of Alcona County.

Tawas District Ranger Joseph 
Blake reports the usual heavy con­
centration of deer in the Tuttle 
Marsh. He has completed an ac­
cess road into the marsh from the 
north to facilitate better hunting.

Over-all, the deer situation ap­
pears good. Recent dry conditions 
have forced animals to seek water 
so low areas should offer the best 
hunting. Hunters are warned to 

I be careful of fire.

of
US-23

“Watch out for your own gun” 
—about 25 percent of hunting 
accidents involve hunters who 
shoot themselves. Principal causes 
are carelessness while handling, 
loading and unloading weapons. 
Failure to use the safety lock is 
a frequent accident cause.

Be alert for other hunters. 
Avoid surprising other hunters and 
make your position known, 
your partners know where 
will be and stay put.

Be sure before you shoot,
far better to lose a shot than risk 
wounding another hunter by 
hastily firing away at what “looks 
like a whitetail.”

Two from Iosco Attend 
Law Enforcement Meet

Attorney Gen. Frank J. Kelley 
sponsored a law enforcement con­
ference for members of the North­
eastern Law Enforcement Officers 
Association at West 
day.

The association is 
officials from eight
Iosco, Arenac, Ogemaw, Oscoda, 
Alcona, Crawford, Roscommon and 
Gladwin.

Attending from Iosco were Pros­
ecuting Attorney William Mc­
Cready and State Trooper Robert 
Huddy of East Tawas.

The conference brought state 
and local law enforcement officials 
together for the purpose of ex­
changing ideas and discussing mu­
tual problems.

Robert C. Goussy and Leo E. 
Maki, both of the attorney gener­
al’s criminal division, addressed 
the'* more than 100 officers attend­
ing. Topics included laws of arrest 
and search and seizure.

---------------- o----------------

Iosco Receives State 
Highway Fund Check

Iosco County received a check 
this week for $88,847 as its share 
of the third quarter motor vehicle 
highway fund collections distribut­
ed by the state highway depart­
ment.

Cities receiving checks included 
East Tawas, $5,784; Tawas City, 
$3,940; Whittemore, $1,107.

Net receipts of the highway 
fund during July, August and Sep­
tember amounted to $46,289,244. 
an increase of $1,798,892, or 4.4 
percent, compared to the same 
period of 1962.

All state gasoline and diesel 
fuel taxes and license plate fees 
go to the motor vehicle highway 
fund.

12 Persons Named 
to Iosco Fair Board

Twelve members were named I 
the board of directors of the Iosco 
County Agricultural Society Thurs­
day night at a meeting held at the 
Plainfield Township Community 
Building, Hale.

New members elected were Mr. 
and Mrs. Merle Bodenhorn and 
Robert Robinson.

Named to another three-year 
term were Mrs. Florence Dooley, 
Perry Shellenbarger, Frank Wells, 
Thurman Scofield, Elwood Mc- 
Ilmurray, Henry Wilson, Michael 
Avram, Mrs. Janice Wilson and 
Mrs. Edith Goodrow.

Annual election of officers will 
be held in January.

A social hour followed the meet­
ing and refreshments were served.

deer, although Leitz expects a 
heavier concentration of hunters 
here.

Conservation department au­
thorities have said that hunters 
will find deer about as plentiful 
as last year. Since deer do not 
move far from their home grounds, 
the county by county distribution 
will remain about the same, but 
hunters may not find them in the 
exact acreage and areas where 
they were before.

Leitz reports that the acorn crop 
here was generally poor this year. 
The prolonged dry spell of autumn 
will have its effects on deer distri­
bution. Unless there are soaking 
rains this week, or a heavy fall 
of snow, many white tails will be 
sticking close to streams and 
other water areas.

Both Leitz and LaFear report 
that as the deer hunting season 
approaches, “shining” reached a 
new peak. Nightly patrols have 
been watching for violators in the

Iosco area and 
arrests have been

Leitz also reports that some 118 
deer have been 
highways south 
River since the

Deer hunting 
the area were being readied over 
the past week-end for the season 
opener. Here in the Iosco 
some camps in the Sand 
area were found to have 
burglarized during recent weeks.

HOW TO STAY ALIVE

Here is some safety advice from 
Everett E. Tucker, head of the 
Michigan Conservation Depart­
ment’s law enforcement section:

An army of nearly one-half mil­
lion red-coated hunters is ex­
pected to take to Michigan’s north­
woods Friday morning to open 
the general deer season.

Fifteen days later, an estimated 
60,000 antlered deer and an 
equal number of deer without 
horns will have been harvested.

On the opposite side of the 
ledger, between 10 and 15 deer 
hunters will be killed this season 

t0 in Michigan, about 35 wounded 
and at least five will die of heart 
attacks—if 
year are 
mated.

Here in 
population 
year, according to reports 
Conservation Officers A. G. 
of Baldwin Township and Jack La- 
Fear of Oscoda.

A big harvest is expected on 
private hunting lands, partic­
ularly those which are located 
near lakes, rivers and creeks.

Hunting is expected to be pretty 
tough in the public pine planta- .- 
tions of the Huron National For­
est and state lands. There may be | 
too few hunters to “stir up” the

rates: »3 ,H-r count, TAWAS CITY, MICHIGAN, WEDNESDAY, NOVEMBER 13, 1963
$3 per year outkIdo Iosco

Resigns from 
School Board

Resignation of Trustee Joseph 
N. Dimmick was accepted Monday 
night by the Tawas Area Board of 
Education.

Mr. Dimmick, his wife and 
daughter are to move to their new 
home in Arizona later this month.

He had been a member of the 
board of education for three years 
and five months. Prior to reor­
ganization of the district, he 
served on the East Tawas school 
board for two years.

Mrs. Norman Payea, 
recommended 
trustee as his 
pointed to fill 
seven months

The new trustee, whose appoint­
ment is effective November 25, is 
the first woman to be seated on 
the board of education since reor­
ganization of the school district.

---------------- o----------------

ATTENDS P-TA WORKSHOP 
SATURDAY AT ALPENA

Miss Clara Bolen, elementary 
principal of Tawas Area Schools, 
attended a Parent-Teacher Associa­
tion workshop Saturday at Alpena 
Bingham School. She represented 
the Tawas Area P-TA. Deer Hunters 

Invited to Use

Two Hospitalized in 
US-23 (rash Thurs

J. Berkeley Smith, 29, editor of 
the Iosco County News, East Ta­
was, is confined to Tawas Hospital 
with a crushed chest suffered 
two-car crash south of Tawas 
on US-23 last Thursday night.

Also injured and at Tawas 
pital is Kenneth Conn, 42, of 
Tawas, an insurance agent. He sus­
tained a fractured right leg, arm 
and four fractured ribs.

Conn was a passenger in the 
Smith auto. They were returning 
to East Tawas after a hunting trip.

Driver of the other car, Miss 
Burnetta M. Miller, a Tawas Area 
School teacher, was treated at Ta­
was Hospital Thursday night and 
released.

Both vehicles were traveling 
north on US-23 Miss Miller had 
just entered the highway from a. 
private drive, police said. Her auto 
was struck from the rear by the on­
coming Smith car.

The crash occurred near the Na­
tional Gypsum Company stockpile 
area. Force of the crash sent the 
Smith auto against highway guard­
rails near a turnoff to a tourist 
spectator area overlooking 
Charles T. Prescott dock.

Plans to be Developed 
for Iosco Airport Paving

SEVENTY-NINTH YEAR

READY for a workout. Trooper Arnold Jones opens the tailgate 
on this state police station wagon and "Partner" is eager to start 
his practice tracking session.

STATE TROOPER Arnold Jones and his German shepherd, 
"Partner," are shown here during a practice tracking session 
Monday in Huron National Forest west of the Tawases. Assigned 
to the third district headquarters at Bay City since July, Trooper 
Jones and "Partner" spent 3’/2 months in special school learning 
how to track humans. They have been called on to find lost 
children and may even be called out this week-end to find a deer 
hunter or two. After sniffing an article of clothing worn by the 
person who is sought, "Partner" has followed a track as old as 12 
hours. In criminal investigation, the dog is useful in tracking 
burglars.—Tawas Herald Photos.
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If you are, you 
can save money 
on your car 
insurance!
If you are a careful driver 
who is tired of paying costly 
premiums on your car — 
call your local riveksiok 
agent. His new sensational 
automobile policy will save 
vou many dollars.

Complete Insurance 
Service

TAWAS BAY AGENCY, INC
R. W. Elliott Sr. John C. Elliott 

R. W. Elliott Jr 
EAST TAWAS, MICHIGAN 

FO 2-3400 FO 2-3409

special academic and military 
training during the course.

He is being reassigned to Mac- 
Dill Air Force Base, Florida, for 
specialized training in F-4C air­
craft.

The lieutenant, son of Mr. and 
Mrs. Howard O. Thomas, Sterling, 
is a graduate of Sterling High 
School. He received his bachelor of 
science degree from Michigan 
State University and was commis­
sioned in 1962 upon completion 
of the Air Force Reserve Officer 
Training Corps program there.

His wife, Sherrill, is the daugh­
ter of Mr. and Mrs. Perry D. Ten­
nis of Turner.

Cadet Kenneth R. Rose, son of 
Mr. and Mrs. Ralph N. Rose of Os­
coda, has been named to the com­
mandant’s merit list for outstand­
ing military achievement at the 
United States Air Force Academy, 
Colorado.

He also has been selected for 
the position of guidon bearer with 
the rank of cadet staff sergeant.

Cadet Rose, a member of the 
class of 1966, will wear the silver 
wreath of distinction on his sleeve 
in recognition of the honor accord­
ed him by the academy com­
mandant of cadets.

He is a graduate of Oscoda High 
School.

SMSgt. Robert A. Rousseau of 
Oscoda has retired from the Unit­
ed States Air Force after more 
than 20 years of active duty.

On the eve of his retirement, he 
was presented with a letter of ap­
preciation for his long years of 
service to the United States at a 
wing review.

Sergeant Rousseau entered the 
service in August 1942 and served 
during World War H in the China- 
Burma-India Theater. His last as­
signment was with the 48th air po­
lice squadron at Lakenheath Roy­
al Air Force Station, England, as 
an air police superintendent.

He is married to the former Wil­
ma Faye Andrew, daughter of Mr. 
and Mrs. Grel Denes of Oscoda.

James R. Redman, 19, son of 
Mr. and Mrs. Earnest E. Redman 
of Hale, began basic training re­
cently at the Naval Training Cen­
ter, Great Lakes, Illinois.

The nine-week training includes 
naval orientation, history and or­
ganization, seamanship, ordnance 
and gunnery, military drill, physi­
cal fitness, first aid and survival.

During the training, recruits re­
ceive tests and interviews which 
determine their future assign­
ments in the navy. Upon complet­
ing the program, they are assigned 
to service schools for technical 
instruction or to ships and sta­
tions for on-the-job training in a 
navy rating specialty.

Naval training produces the 
power in seapower by supplying 
qualified personnel to man the 
ships, aircraft and shore stations 
of today’s navy.

---------------- o----------------

BANQUET PAPER—Ideal for din­
ners and receptions. In rolls 

40 inches wide by 125 feet long. 
The Tawas Herald, 408 Lake 
Street, Tawas City, phone FOrest 
2-3487. 39-tfb

CREDIT BUREAU of 
IOSCO COUNTY 
CREDIT REPORTING 

DIVISION
1703 E. US-23 East Tawas 

Phone 362-3419
COLLECTION SERVICE 

DIVISION
520 River Street Tawas City 

Phone 362-4121

MOFFATT FUNERAL HOME

With Our Servicemen—

24-HOUR AMBULANCE SERVICE 
Call East Tawas FOrest 2-3423 or 

FOrest 2-3912
400 W. State Street East Tawas

Awarded AF Wings 
Upon Graduation 
At Williams AFB

P. J. Schuster and sons of Emery | 
Junction were at Bay City last 
week.

• *
Bert Dorcey, Arthur Hobart and 

Elmer Streeter of Hale were in the 
city Monday.

• *
Harry LaBerge has a position in 

the chemical department of the 
Tawas Sugar Company.

• *

S. A. Wood and Frank Dease left 
Saturday for Duluth, Minnesota, 
on a 10-day land-looking expedi­
tion.

• •

Miss May Wood returned Friday 
from a trip to Chicago, Illinios.

• ♦

Miss Nina Fox returned Friday 
to the Michigan Agricultural Col­
lege after a visit at her home at 
East Tawas.

* •
C. W. Luce, general superin­

tendent of the Detroit and Mack­
inac Railway is at Detroit attend­
ing a conference on freight rate 
adjustment.

• »

W. N. Snook will hold an auction 
sale Monday at the Goldie farm on 
the Meadow Road.

November 11, 1938—Frank D. 
Fitzgerald was elected governor of 
Michigan defeating Frank Murphy 
by 87,000 votes. In the only con­
test in Iosco County, John Moran 
defeated Frank Bissonette by a 
vote of 1,848 to 1,412.

* *
Miss Lucille DePotty attended 

the civil service examination at 
Saginaw last week.

• »

Mrs. R. M. Baguley returned 
Monday from a visit with relatives 
at Caro.

* *

Mr. and Mrs. Clyde Hunter of 
Wyandotte are visiting relatives at 
East Tawas.

» »

Miss Annabelle St. Martin is at 
Newberry for a few days.

* •

Virgil Burnside is now operat­
ing the Roll-Inn at Whittemore.

♦ ♦

Hugh Cornett of Detroit spent a

2Lt. Kenneth W. Thomas of 
Sterling has been awarded the sil­
ver wings of an United States Air 
Force pilot upon graduation from 
flying training at Williams Air 
Force Base, Arizona.

Lieutenant Thomas flew the 
newest jet trainers and received

SUNDAYS 
9:30 A. M. 

WIOS • 1480 kc

Deer Season Masses Scheduled 
for Catholic Churches in Iosco

The following deer season Mass­
es for November 17 and 24 have 
been scheduled by the Rev. Fr. 
Bela Torok: St. James Catholic 
Church, Whittemore, 5:00-8:00 a. 
m.; St. Pius X Catholic Church. 
Hale, 5:36-11:30 a. m.; Our Lady of 
Lourdes Catholic Church, Turner 
9:45 a. m.

GUEST BOOKS BY GIBSON—
Perfect for weddings, parties 

club activities and school func 
tions. Padded leatherette cover 
in assorted colors. The Tawas Her 
aid. 408 Lake Street, Tawas City 
Phone FOrest 23487. 26-tfb

Christian Science Society
919 E. Bay St., East Tawas, Sun­
day Service, 11:00 a. m; Sunday 
School, 11:00 a. m.; Wednesday, 
8:00 p. m. through July and Au 
gust, every second Wednesday 
September through June.

CKLW - 800 kc 
9:45 A. M.

N- w Chrlutlan Srlenr*
Radio SerleM

Christian Science 
Lesson-Sermon

“In the way of righteousness is 
life; and in the pathway thereof 
there is no death.” This passage 
from Proverbs (12:28) will be read 
in all Christian Science churches 
next Sunday. The subject of the 
Bible lesson is “Mortals and Im­
mortals.”

These lines from the Christian 
Science textbook will also be in­
cluded: “It is only by acknowledg­
ing the supremacy of Spirit, which 
annuls the claims of matter, that 
mortals ean lay off mortality and 
find the indissoluble spiritual link 
which establishes man forever in 
the divine likeness, inseparable 
from his creator” (Science and 
Health with Key to the Scriptures 
by Mary Maker Eddy, p. 491).

----------------o---------------

McKAY SALES COMPANY
Tawas City325 Lake Street FOrest 2-3404

modestly priced Biscaynes. And, of course, the niceties 
of Body by Fisher craftsmanship.

You’ve got a wealth of power to pick from—engines 
from a peppery 140-hp 6 to a 425-hp V8*! And you’ve 
got the ’64 Jet-smooth ride to cushion you from road 
_ noise and vibration.
M-i » Been promising yourself luxury like this 

f someday? Your someday-is here, as your 
dealer will gladly show you. •optional at extra «>»<.

Here are looks, luxury and comfort that you’d expect 
to set you back plenty—if they came from anybody 
but the people at Chevrolet.

Fresh-minted styling with clean uncluttered lines 
that give the ’64 Jet-smooth Chevrolet its feeling of 
new length and lowness. Rich new interiors — 
with supple fabrics. Foam-cushioned front t ■ 
and rear seats and door-to-door carpeting— / 
now standard in all models, including the ■

Ask about a SMILE-MILE Ride and the Chevrolet Song Book at your Chevrolet dealer’s

We to- Amiaui'Lce
that

■

MARCELLA'S
BEAUTY SHOP

OPEN TUESDAY thru SATURDAY

andLOOKING BACKWARD—

of

spending a few days in

Smofcey Sayti

DON SMITHold home at Arm Ar-
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with
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Christian Science

of 
rel-

Zollweg of Detroit 
mother, Mrs. Otto

Mark of 
Sherman

and Featherstone of 
13 cars of lumber to

of 
the

The Rev. Charles E. Ehle 
Sheridan is the new pastor at 
Tawas City Baptist Church.

Eugene Oliver of Detroit 
the past week in East Tawas.

Braves varsity 
breakfast Tues- 
Perry Crooker, 
Receiving the

Richard L. Harwood and wife to 
John A. Alexander and wife, Lot 6 
of Supervisors Plat of Pinehurst.

November 13, 1953—Announce­
ment has been received that Allan 
Miller has become a partner in the 
law firm of Lucking, VanAuken 
and Shuman at Detroit. Miller has 
been with the firm since 1947.

Miss Evelyn Latham, student at 
Mt. Pleasant, spent the week-end 
at her home here.

Walter 
iting his 
weg.

Mr. and Mrs. William Phelps of 
Wilber Township were at Muske­
gon Saturday and Sunday.

few days with his parents, Mr. 
Mrs. Richard Cornett.

Area news, area pictures, area 
features—all part of every issue 
of The Tawas Herald. Subscribe 
today; $2.00 a year in Iosco.

Mr. and Mrs. Bert North 
Flint are guests of East Tawas 
atives.

The first carload of sugar beets 
received at the new plant of the 
Tawas Sugar Company was from 
the John Henry farm in Sherman 
Township.

State Trespass Agent Peter E. 
Shien is at Lansing this week.

Miss Mary Lintz of Rose City is a 
guest at the J. C. Niblock home at 
Alabaster.

To Speak on Physical Education 
at Zion P-TL Meeting Nov. 14

Mrs. Gilbert Fisceri is scheduled 
to talk on physical education in 
the school at Zion Lutheran P-TL 
meeting Thursday, November 14. 
This meeting commences at 7:30 
p. m. in the school.

August Cholger has completed 
the season with his threshing out­
fit.

Mr and Mrs. Harrison Snyder of 
Whittemore were at Lansing last 
week.

sors Plat of Woodland Beach Sub­
division.

Chester Miller et al to Allen E. 
Hearn and wife, Part of N'/2 of S% 
of SW‘/4 of SE’Zi of Section 16. 
T24N R8E.

Elmer A. Beyer and wife to Ron­
ald W. Barley and wife, Lot 39 of 
First Addition to Kokosing.

Julius Rhode was a business 
visitor at Pine River last week.

M. 
Super- 
Beach

Lear, second from left. Standing second from 
right is Dale Harten, who will be co-captain of 
next year's squad with Herb Humphrey. At right 
is Head Coach Herb Escott and at left is Assist­
ant Coach Steve Sventko.—Tawas Herald Photo.

Hammond
Hale shipped
the Detroit market during the past

Mr. and Mrs. Rudolf Witzke 
were guests of Rogers City rela­
tives over the week-end.

MEMBERS of the Tawas Area 
football squad were honored at a 
day morning by Mr. and Mrs 
owners of the Midway Drive-In.
most improved player award this year was Don

Joseph Goupil of Whittemore re­
turned Monday from a business 
trip to Buffalo, New York.

is vis-
Zoll

MRS. SALLY THOMSSON
A resident of Hale, Mrs. Sally 

Thomsson died Tuesday, Novem­
ber 5, at Tolfree Memorial Hospi­
tal, West Branch. She was born 
February 10, 1904, at Kentucky.

Mrs. Thomsson was a member of 
Glenn Staley American Legion 
Auxiliary No. 422, Hale Methodist 
Church, Hale’s Happy Homemak­
ers Extension Group and was ac­
tive in girl scout activities.

Surviving are her husband, 
Serge; a daughter, Mrs. Judy Szy­
manski of Flint; a son, Link Ran­
dall of Flint, and four grandchil­
dren.

Funeral services were conduct­
ed Thursday at the Methodist 
Church. The Rev. Arthur Parkin 
officiated with burial in Evergreen 
Cemetery, Hale.

JEAN JONES
IS THE NEW OPERATOR AT

Mr. and Mrs. Charles 
Bay City were visitors in 
Township during the past week.

Mr. and Mrs. Elwin Hobart of 
Bay City are spending a 
with friends at Hale.

Mr. and Mrs. Thomas Curry and 
daughter, Johanna, are visiting 
Mrs. Curry’s 
bor.

Mr. and Mrs. Lester Libka of Al­
pena are 
the city.

Mr. and Mrs. Ross Kitchen 
Sterling were guests last week at 
the John O. Johnson home at Hale

Missionary Io Japan 
Io Speak al Meeting 
of Zion Men's Club

Zion Lutheran Ladies Aid Elects 
Officers at November 7 Meeting

Election of officers highlighted 
the Thursday, November 7, meet­
ing of Zion Lutheran Ladies Aid. 
Serving with Mrs. Leonard Hos­
bach, president, are Mrs. Joseph 
Fox, vice president; Mrs. Delbert 
Albertson, treasurer; Mrs. Robert 
Short, secretary.

The annual Christmas bazaar to 
be held Saturday, December 7, was 
the main topic discussed. Thirty 
members were present.

Mrs. Hosbach, Mrs. Short, Mrs. 
Tillie Bertch and Mrs. Fred Bublitz 
served refreshments.The Rev. Benjamin Whaleyns at­

tending a three-day session of 
United Nations at New York City.

Making Rapid 
Progress on D&M 
Cheboygan Branch
November 13, 1903—The Che­

boygan extension of the Detroit 
and Mackinac Railway is making 
rapid progress. Rails are now laid 
to the Cheboygan River about 
three miles from Cheboygan. The 
Detroit Iron and Bridge Works 
promises to have the Cheboygan 
River bridge completed within a 
few days, according to J. D. Hawks, 
president of the railroad.

SELECT your Christmas cards NOW. Big selections 
many styles for families, husband apd wife, single men and 
women and business firms. Prices include imprinting of 
name. Don't delay—Order today.

ORDER EARLY!
NAME IMPRINTED

Thomas Going, missionary to 
Japan since 1958, will be guest 
speaker at the Zion Lutheran Fel­
lowship Hall Tuesday, November 
19, 8:00 p. m. Sponsored by the 
Zion Men’s Club, the event is open 
to the public.

REAL ESTATE 
TRANSFERS
Ernest E. Edwards and wife to 

Robert R. Wrathell and wife NVz 
of SWV4 of Section 1, T21N R5E.

Harold W. Hursh and wife to 
Dennis B. Chrivia and wife. Lot 11 
of Little Long Shores Subdivision.

Dennis B. Chrivia and wife to । 
Ivan C. Ingersoll and wife, Lot 11 
of Little Long Lake Shores Sub­
division.

Lloyd G. McKay and wife to Wal­
ter Chapin, Lot 1, Block 3 of Inter 
Lakes Subdivision.

Charles Dane and wife to Law­
rence T. Doelker and wife, Lot 16 
of “Estralia Beach” Subdivision.

Forest O. Butler and wife to 
William V. Meuhlen an-d wife, Un­
divided 2-9 Interest in Lot 1. Block I 
2 of Huron Heights Subdivision.

Leona H. Butler to William V. j 
Meuhlen and wife, Undivided 1-3 
Interest in Lot 1, Block 2 of Huron 
Heights Subdivision.

Neva L. Maaske to William V. 
Meuhlen and wife, Undivided 2-9 
Interest in Lot 1. Block 2 of Huron 
Heights Subdivision.

Evelyn E. Acton to William V. 
Meuhlen and wife, Undivided 2-9 
Interest in Lot 1. Block 2 of Huron 
Heights Subdivision.

Lena M. Ward Estate to William 
V. Meuhlen and wife. Lot 1. Block 
2 of Huron Heights Subdivision.

Delphine Lixey to Paul P. Kle 
now and wife. Lot 42 of Supervi­
sors Plat of Woodland Beach Sub­
division.

Delphine Lixey to Mervin 
Lixey and wife, Lot 43 of 
visors Plat of Woodland 
Subdivision.

Delphire Lixey to Ralph 
ey and wife. Lot 44 of Supervisors 
Plat of Woodland Beach Subdivi- 
vision.

Delphine Lixey to Donald T. Lix­
ey and wife Lot 45 of Supervisors 
Plat of Woodland Beach Subdivi­
sion.

Delphine Lixey to Richter E. 
Lixey and wife. Lot 46 of Supervi
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THREE BOOSTERS for the 1963 Christmas 
Seal "Keys to Breathtaking Victories’* 
campaign are former Circuit Judge Herman 
Dehnke (left) of Alcona County, Mrs. 
George Romney, and Lloyd Humbarger, of 
Battle Creek, president of the Michigan

TB and Respiratory Disease Association. 
Dehnke is a veteran campaigner against 
TB, now serves as secretary of the Nation­
al Tuberculosis Association. Mrs. Romney 
is honorary state chairman of the Christmas 
Seal campaign, with $1,000,000 goal.

REAL ESTATE
EAST TAWAS—Three bed­
room home in new subdivision.

Living room, dining, family 
room with stone fireplace, 
kitchen with built-ins, bath and 
half, utility and attached ga­
rage finished inside. Terms.
EAST TAWAS—Two bedroom 
home. Living room with fire­

place, large kitchen and dining ' 
area divided by bar, bath, at- ’ 
tached garage, city water and 
sewer. Terms.
EAST TAWAS—Four bedroom 
home. Living room, kitchen 

and dining, bath, utility, base- ( 
ment, two car garage. Terms.
S. US-23—New two bedroom 

home. Living room with fire­
place, kitchen with built-ins 
and dining area, bath, full base­
ment with oil furnace. One acre 
of land. Terms.

A. DON ANDERSON 
REALTOR

Phone 362-3701 East Tawas
Gilbert Barrett, Salesman 

Phone 362-5232

There Must Be An

EASIER WAY
There is! But don’t wait until 
you need snowshoes to do the 
job. Fix yourself some low-cost 
storm windows NOW! Pick up 
a few Warp’s EASY-ON Storm 
Window Kits and tack ’em up 
while the tacking’s still easy. 
Each EASY-ON Kit contains 
clear plastic, molding & nails. 
Everything for a complete 
storm window. Best of all . . . 
only 39f at your local dealer.

WORRIED? NERVOUS
Over Change-of-Life?

Ease your mind. Get 'elcome relief with special woman's medicine
Don’t dread those yeai_ of mis­
ery, of sudden hot flushes, 
waves of weakness, irritability.

If you are going through the 
change, don’t despair. Do as 
countless thousands of women do 
—take a special woman’s medi­
cine—Lydia E. Pinkham Vege­
table Compound—developed by 
a woman — specially to help 
women by relieving such fuhc-

tionally caused female distress.
In doctors’ tests woman after 

woman found that Pinkham’s 
Compound gave dramatic help 
without costly shots. Irritabil­
ity is soothed, hot Hashes sub­
sided. So don’t sit and brood 
and feel unable to help your­
self. You can feel better. Get 
Lydia E. Pinkham Vegetable 
Compound today.

Tk» gentle medicine with the gentle name LYDIA E. PINKHAN^

iop 20 (ows Listed 
tor October by 
DHIA Tester

Top 20 cows in milk production 
has been submitted by Ross G. Wil-
liams, Iosco DHIA tester, as fol­
lows:
Herd Cow's
Owner Name

Milk
Da. Mo.

R. Harris
Tweetie 73.0 2263.0

H. Drengberg
15 71.8 2225.8

L. & L. Robinson 
Tulip 68.8 2132.1

N. Ostrander
11 68.1 2111.1

L. & L. Robinson 
Molly 67.1 2080.1

H. Drengberg
31 66.4 2058.4

H. Drengberg
35 64.5 1999.5

H. Drengberg
22 64.3 1993.3

H. Drengberg 
16A 64.1 1987.1

H. Drengberg
36 64.1 1987.1

R. Harris
Pearl 64.0 1984.0

N. Ostrander
24 63.0 1953.0

Siegrist Brothers
7 62.3 1931.3

Hope Creek Ranch 
Heifer 61.8 1915.8

R. Harris
Nellie 61.0 1891.0

Siegrist Brothers 
60 60.9 1887.9

H. Drengberg
20 59.8 1853.8

L. & L. Robinson 
Snoop 59.7 1850.7

L. & L. Robinson 
Glenda 59.3 18383

R. Harris
Susie 59 0 1829 0

BIGGEST OCTOBER IN 
RAMBLER HISTORY!

Fastest Start Ever For Another All-Time Record-Breaking Sales Year

1 AMERICAN —All-new compact
> economy king. Lowest priced sedans, 

station wagon, hardtop and convertible.*

Three exciting series! Most beautiful, best selling 
Ramblers ever built! All have stretch-out room for 
6 adults, comfort of coil-spring seats, curved-glass 
side windows, a remarkably smooth ride to go with 
America’s easiest handling and parking. New options 
include Shift-Command automatic floor stick for 
V-8’s—you shift it, or it shifts itself; Adjust-O-Tilt 
7-position steering wheel for Classics, Ambassadors. 
Come see the most successful Ramblers ever built!

Only Rambler offers all these extra values
Rattle-free Advanced Unit Construction
• Deep-Dip rustproofing • Rust-fighting 
galvanized steel in vital areas • Ceramic- 
Armored muffler • Double-Safety Brakes
• 33,000-mile or 3-year chassis lube
Rambler leads because Rambler listens

•Comparisons based on manufacturers' suggested 
retail prices for lowest priced models.

2 CLASSIC 6 or V-8—Big inside, trim outside. Cross
• Country, above, is the world’s best selling 6-cylinder station 

wagon. Also available with new 198-hp V-8 engine. Roof-Top 
Travel Rack, standard. Dazzling new hardtop and sedans, too.

3 AMBASSADOR V-8 —
> High-performance, luxury. 

Bucket seats, console, armrests, 
270 hp standard in 990-H hardtop.

See the ’64 Ramblers —No. 1 in Compact-Car Sales—at your Rambler Dealer

ZUBEK MOTOR SALES M-55
Watch the Danny Kaye Show on CBS-TV, Wednesday evenings

! Whittemore News
Annual Meeting of Iosco Women's 
Club Held at W-P Area School

Annual meeting of the Iosco 
County Federated Women’s Clubs 
was held at the Whittemore-Pres­
cott Area High School Tuesday 
evening, November 5. The cafe­
teria was beautifully decorated in 
autumn colors. A turkey dinner 
was served by the senior class to 
57 members and guests.

The meeting was called to order 
by the president, Mrs. Charles Dor- 
cey. Mrs. Cecil Ruckle, president 
of the Whittemore Women’s Club, 
which was the hostess club, gave 
the address of welcome.

Corsages were presented to all 
the past presidents, county and 
district officers. Group singing 
was lead by Mrs. Dorcey. Misses 
Jeanne Fitzpatrick and Gloria 
Stanley of Prescott gave two flute 
and piano selections.

A humorous style show was pre­
sented by members of the two 
Whittemore clubs.

Mrs. Alvin Bartow of Harrison, 
first vice president of the north­
eastern district and representative 
of Girlstown, was present. She 
reported on the state convention 
and Girlstown.

Mrs. John Proctor of East Ta­
was, chairman of status of women 
and press book for Michigan State 
Federation of Women’s Club, gave 
a brief talk.

Mrs. Herbert Hertzler of East 
Tawas, representing the Iosco 
County Cancer Society, urged all 
women to have a yearly check-up.

Elected for the coming year 
were the following officers: Mrs. 
Clarence Everett, Ladies Literary 
Club. East Tawas, president; Mrs. 
George Leslie. Twentieth Century 
Club, Tawas City, first vice pres­
ident; Mrs. Irene Jordan, Young 
Women’s League, Whittemore, 
second vice president; Mrs. Leon­
ard Calabrese. Tawas Women’s 
League, secretary.

Letters were read from Mrs. Jes­
sie Brockenbrough of Richmond, 
Virginia, 1942 president, and Mps. 
C. E. Earl of Tawas City, 1955 
president.

The following past presidents 
were present: Mrs. James Mark, 
who served in 1943; Mrs. Arden 
Charters, 1948: Mrs. Alma Pake. 
1951; Mrs. Hertzler, 1952; Mrs. 
C. L. McLean. 1953; Mrs. Charles 
Bailey, 1954; Mrs. Roy Charters, 
1957; Miss Helen Applin, 1958; 
Mrs. A. E. Giddings, 1959; Mrs. 
Raymond Dorcey, 1960.

Ladies Literary Club, East Ta­
was, will host the 1964 county 
federation.

New Officers Conduct Meeting 
of Whittemore OES Thursday

Whittemore Chapter, OES. held 
its regular meeting Thursday night 
with the new officers in charge. 
The Star point of Electa, warder 
■nd sentinel were installed into of­
fice.

The A1A report was given by 
Mrs. Roy Charters.

Apple pie and ice cream were 
served at the close of the meeting.

Mrs. William Fuerst. Mrs. Arden 
Charters and Mrs. Earl Hasty 
spent last week-end in St. Joseph 
with Mr. and Mrs. Frank Madaski. 
They attended the wedding recep­
tion of their daughter, Martha, and 
John Muff.

Mrs. Harrison Snyder and 
daughter, Joann; Mrs. Roy Char 
ters; Mrs. Mina Lail, and John O’­
Farrell spent Monday evening in 
Bay City where they visited Mrs. 
O’Farrell at Samaritan Hospital.

Arden Charters had the mis­
fortune to fall Wednesday evening 
and suffered a fractured leg above 
the ankle.

Mr. and Mrs. Gerald Koehn and 
two children of Saginaw and Miss 
Jean Fuerst of Big Rapids spent 
the week-end with their parents, 
Mr. and Mrs. Charles Fuerst.

Mrs. Irene Jordan and sister, 
Mrs. Elvalee Freel, enjoyed the 
week-end in Flint.

Mrs. John DeLorean of Birming­
ham was called here this week 
due to the illness of her father. 
John Higgins.

John O’Farrcll accompanied his 
son, Sheriff Ivan O’Farrell, to 
Jackson Wednesday and then vis­
ited Mrs. O’Farrell at Samaritan 
Hospital enroute home.

The Rev. Elsie Johns closed a 
week’s revival meetings here Fri­

day evening, at the Methodist 
Church. There was a good at­
tendance each night. She is the 
minister of the Farmington Meth­
odist Church where she has served 
as pastor for 23 years.

Mrs. Irene Jordan accompanied 
Hale Bridge Club members to Fair­
grove Friday evening where they 
were dinner guests of Mrs. Dale 
Bush, a former resident of Hale. 
The evening was spent in playing 
bridge.

Mrs. Duncan Valley underwent 
surgery on her eye at St. Joseph 
Hospital, Flint, last Tuesday and 
is reported improving.

John Higgins is very ill at Tol- 
free Hospital, West Branch, where 
he was taken a week ago.

Mr. and Mrs. Elgin O’Farrell vis­
ited Mrs. John O’Farrell at Samar­
itan Hospital, Bay City, Tuesday 
evening.

Mr. and Mrs. William Fogel- 
singer and nephew, Richard Mc­
Lean, of Harrisville spent last Sun­
day in town.

The Donald O’Farrell family 
spent Saturday evening in Bay 
City and visited his mother at 
Samaritan Hospital.

Mrs. Bessie Hunt has closed her 
home, the former William Curtis 
residence, and went to Detroit for 
the winter.

Born to Mr. and Mrs. Ronald 
Briggs the past week, a nine- 
pound boy at Tolfree Hospital. 
West Branch.

Wednesday, Eddie Duengel of 
Davison was in town.

The little daughter of Ruth 
Smith suffered a broken arm Tues­
day when she fell at home.

----------------o----------------

SHERMAN
Mr. and Mrs. Richard Harris and 

children spent Sunday afternoon 
and evening with the Frank 
Smiths.

Mr. and Mrs. Stephen Lewicki 
and daughter of Bay City enjoyed 
the week-end with her parents.

Sunday, Mr. and Mrs. Harvey 
Smith entertained the Frank 
Smiths, the Stephen Lewicki fam­
ily and Mrs. Walter Smith and 
children at dinner honoring the 
birthdays of their son, Walter, and 
Mrs. Lewicki.

Mr. and Mrs. Frank Smith, Mr. 
and Mrs. Harvey Smith and Mrs. 
Walter Smith were in Alpena 
Thursday where they attended the 
funeral of their brother-in-law and 
uncle, Frank O’Callaghan.

Mrs. Orville Revord and chil­
dren and Mrs. Cecil Warner of Ta­
was spent Sunday with Mrs. Wal­
ter Smith and family.

Mrs. William Bamberger, Mrs. 
Walter Smith and their children 
were at West Branch Saturday.

Eart Jordan of Detroit spent the 
week end at his trailer here.

The Ray Haske family of Lan­
sing visited the William Bamber­
ger family over the week-end.

Mrs. Donald Swain was in Whit­
temore Saturday.

Sundav. Mr. and Mrs. John Wal­
lace entertained their daughter 
and husband.

Several ladies from here attend­
ed the altar society meeting at the 
Whittemore home of Mrs. Henry 
Ott Wednesday night.

Donald Grabow of Albion spent 
the week-end with his familv here.

The Harvey Smiths were Sunday 
gue'fcs of Mr. and Mrs. Burton 
Partlo and familv of Whittemore.

---------------- o----------------

Smokey Says:

Forests destroyed by fire are 
monuments to human care­

lessness!

|THESE WOMEN!

“I think Jerry is getting serious about me. 
He takes me to cheaper places!”

FRANCIS J. O'CALLAGHAN
Solemn Requiem Mass was 

chanted for Francis J. O’Callaghan, 
75, in Alpena’s St. Bernard Church 
Thursday by his son, the Rev. Fr. 
John O’Callaghan of Saginaw St. 
Helen Church.

The retired pharmacist and for­
mer Alpena businessman died No­
vember 5 at Alpena General Hospi­
tal.

Mr. O’Callaghan, who was bom 
January 31, 1888, at Alliston, On­
tario, Canada, married Victoria 
Klish November 25, 1954, at Tawas 
City.

He was a member of the Knights 
of Columbus and Northeastern 
Druggist Association.

Surviving are his wife, four 
daughters and four sons. A broth­
er, Clement, resides at Hale.

Burial was at Holy Cross Ceme­
tery, Alpena.

----------------o----------------

Tawas Hospital
BIRTHS—

Bom to Mr. and Mrs. Lome 
Berry, Oscoda, November 4, a boy, 
weight eight pounds, one ounce.

Born to Mr. and Mrs. Carl Lath­
rop, St. Clair Shores, November 3, 
a girl, weight six pounds, 43i 
ounces.

Born to Mr. and Mrs. Willner Al­
berts, Mikado, November 6, a girl, 
weight four pounds, 1314 ounces.

Born to Mr. and Mrs. David Bar- 
iger, Tawas City, November 8, a

girl, weight seven pounds, eight 
ounces.

Born to Mr. and Mrs. John Boyd, 
Oscoda, November 6, a girl, weight 
seven pounds, six ounces.

Born to Mr. and Mrs. Lawrence 
Flinn, Oscoda, November 6, a girl, 
weight six pounds, 1434 ounces.

Born to Mr. and Mrs. Robert 
Cook, Tawas City, November 8, a 
boy, weight seven pounds, 5% 
ounces.

Born to Mr. and Mrs. Royal 
Knight, Oscoda, November 8, a 
girl, weight seven pounds, 334 
ounces.

Boro to Mr. and Mrs. Melvin 
Tressler, Turner, November 8, a 
girl, weight six pounds, 1134 
ounces.
ADMITTANCES—

Tawas City: Mrs. Melva K. Bari- 
ger, Mrs. Kathleen Cook, Mrs. Ella 
Woodard, Mrs. Eleanor Stein- 
hurst.

East Tawas: Kenneth Conn, 
Berkeley Smith, Mrs. Ilene Brooks, 
Ralph White.

Oscoda: Mrs. Alice Cooper, Mi­
chael Dineen, Mrs. Olga Sargent, 
Mrs. Agusta Longway, Mrs. Caro­
lyn Milburn. Ravin Seaman, Mrs. 
Lana Knight.

Other communities: Mrs. Alice 
Buchanan, Glenn Hill, AuGres; 
Lorenz Kieswetter, Truman Thorn­
ton, Glennie; George Kerr, Mrs. 
Joyce Tressler, Mrs. Mary Reyn­
olds. Turner; Mrs. Mary Simpson, 
Mikado.

Slorm Doors and 
Window*. Porcb 

Enclosures.

Protects wells 
behind stoves, 
sinks, tables.

•nd Hog Hous* 
Windows.

Choir Covets, 
Garment Bogs, 

Showof Curtain*.

Shatterproof 
Flexible

Long-Lasting

Only29tfLin.Ft.
— 36 Inches wide— 

Also In 28” & 48” widths

Cut With Shears & tack On-Easyto Seal Or Sew;!’'

J. BARKMAN LUMBER CO.
M-55 Near Hospital Tawas City

TOERWiPCK
uys

“Hunting and shooting 

are lots of fun.

More so when expertly

and safely done.”

Be A Safe Shooter
THE NATIONAL RIFLE ASSOCIATION

For great baked potatoes
Cheez Whiz'em!

KRAFT’S cimaxing 
pasteurized process cheese 

spread for dozens of 
fast cheese treats

UNIVERSAL

Blank

(ANDIES

Gift 
Boxed

CHRISTMAS

NOVELTY

STARLET'
HAIR DRYER

with expansion 
band

TIMEX

ELECTRIC
WRIST WATCH

8-PIECE

SNACK SETS

QUALITY

STATIONERYWESTCLOX pan

DROWSE 53#
ALARM Electric -

CLOCK AC only

Get your official 
Sweepstakes Entry 

Here

GIFT

with 
warmer

12-CUP

CARAFE

New Shipment

CELEBRITY
Fancy Clothes

Hampers
Curler Caddies

Frilly Tissue Cases
Scrub Puffs

Pin Curl Bonnets

1“&2*

American Greetings

(• CHRISTMAS
|i CARDS
I I
1:1 WIDE SELECTION

BUY NOW

Giant Selection

CHRISTMAS 
PLATES 

PLACEMATS 
CUPS 

COCKTAIL NAPKINS 
LUNCHEON & 

DINNER 
NAPKINS . 
Priced From ,1 

30c kg

It's Christmas Shopping 
Time at KEISER'S and we've 
decked our store with gifts 
galore to make choosing per­
fect presents for everyone 
easy and economical. Our 
courteous "Santa's Helpers" 
will cheerfully give you 
every assistance in selecting 
the right, bright gifts that 
give the most for the money 
you spend.

I^KEI5ER5«
DRUG STORE

PHONE F0 2-3551 - PRRSCRIPTIOHS - TAWAS CITY



4—Wednesday, November 13, 1963 THE TAW AS HERALD

BEAUTY 
OPERATOR 

NEEDED

Mary Margaret O'Connor, 
Manager 

Edith Schaaf, Beauty 
Operator 

Owned by Helena Alburg

It's NEW! It's MODERN! It's CONVENIENT!

NOW OPEN TO SERVE YOU AT 

OUR NEW ADDRESS 

541 LAKE STREET-TAWAS CITY

Special GOLD RIBBON
REGULAR $8.50

PERMANENT $6
GRAND OPENING COMING-NOVEMBER 24 

NEW Telephone Number 

362-5621

REGULAR $2.00

SHAMPOO $1.50
and SET

PICARD 
STUDIO 

PHOTOGRAPHS 
547 Lake St. Tawas City 

Sundays and Evenings by 
Appointment—Closed Monday

Phone 362-5638 
COMMERCIAL 

CHILD PHOTOGRAPHY 
PORTRAITS WEDDINGS

Color Slides of Norway 
Shown at TC Club Meet

Color slides of Norway were 
shown by Mrs. Casper M. Johnshoy 
at the Tawas City Garden Club’s 
November 5 meeting. Mrs. Marie 
Bellon entertained club members 
at the home of her daughter, Mrs. 
Marvin Mallon.

Roll call was naming a favorite 
book or author.

Following the business meeting, 
Mrs. T. J. Smith, conservation 
chairman, gave her report.

Mrs. Johnshoy's pictures and ac­
count of life in Norway were 
greatly enjoyed. There were 36 
members present.

The hostess was assisted by Mrs. 
William Leslie and Mrs. Harry 
Cross.

November 26, the club has been 
invited to a meeting of the Wurt- 
smith Garden Club. Christmas dec­
orations will be displayed.

An all-day workshop will be held 
December 3 at the home of Mrs. 
R. Erspamer. A sack lunch is 
planned.

----------------o----------------

Hear Reports on VFW 
11th District Meeting

At the November 11 meeting of 
Iosco County No. 5678 VFW Auxil­
iary, delegates reported on the 
11th district meeting which was 
held at the post home Sunday, No­
vember 10. Plans for a November

Christmas Project Was 
Study Club Lesson

Making Christmas gifts from sur­
plus items around the home was 
the Tuesday, November 5. lesson 
for Town and Country Homemak­
ers. Eleven members were present.

Four new members, Mrs. Roland 
Rabifteau. Mrs. Keith Smith. Mrs. 
William Look and Mrs. John Ul­
man, were welcomed.

During the business session, fu­
ture group lessons, “What is Your 
Driving IQ” and “Teaching Chil­
dren Responsibility,” were dis­
cussed. The December 3 Christmas 
party will be held at Mrs. John 
Loeffler’s home. A movie on the 
Holy Land will be shown.

Mrs. Fred Francis and Mrs. Gor­
don Hackborn served as hostess 
and co-hostess, respectively.

---------------- o----------------
Represents Freshman 
Class at Alpena College

Roxey J. Roach, son of Mrs. El­
sie Roach, Tawas City, has been 
elected student council representa­
tive of the freshman class at Al­
pena Community College. Roxey 
is a 1958 graduate of Tawas Area 
High School.

----------------o----------------

Tawas City Couple to 
Celebrate Anniversary

Mr. and Mrs. Clyde Montgomery 
of Tawas City will celebrate their

Marriage Vows Solemnized 
in Double Ring Ceremony

MR. AND MRS. GERALD L. SHAFFER
15, 8:00 p. m., card party were 
discussed. The group will serve a 
hunters chicken dinner at the 
post home November 16 from 5:00- 
8:30 p. m.

Mrs. Doris E. Lynn of East Ta­
was was initiated as a new mem­
ber.

The jack pot was won by Mrs. 
Blanche Gresehover and the mys­
tery package by Mrs. Rose Hill. 
Lunch was served by Mrs. Connie 
Hill and Mrs. Ruth Gauthier.

A service school of instruction 
will be staged at the post home 
Wednesday, November 13, 7:30 p. 
m. A department service officer 
will be present to answer all ques­
tions regarding veterans benefits. 
The public is invited to attend.

----------------o----------------

Honored at Blake
Home November 6

Wednesday afternoon, Novem­
ber 6, Mrs. Joseph Blake enter­
tained at her East Tawas home 
honoring Mrs. Harry Sherbine on 
her birthday and Mrs. Julia Dar­
rah. who left the first of the week 
to live with her son at Lead. 
South Dakota.

Others enjoying the social affair 
were Mrs. Leah Shanahan, Mrs. 
Carrie Swales, Mrs. Roy Burgis and 
Mrs. William Kurzig.

---------------- o----------------

Literary Club Members 
to Hear Book Reviews

Miss Leonora Hass, director of 
Iosco-Arenac Regional Library, 
Alabaster, and Mrs. Orley E. Hill. 
Oscoda branch librarian, will 
present book reviews at the No­
vember 20 meeting of Ladies Liter­
ary Club. Members will assemble 
at the regional library headquar­
ters.

Dues are now payable to Mrs. 
Fred Pritchard.

---------------- o----------------

'Thanksgiving Food' is 
Subject for Program

A program on Thanksgiving food 
has been planned for the Novem­
ber 13 session of Twentieth Cen­
tury Club. Members will gather at 
the Tawas Area High School cafe­
teria.

40th wedding anniversary Sunday, 
November 17. Friends and rela­
tives are invited to attend open 
house at the home of Mr. and Mrs. 
Joseph Palumbo, 609 Beech Street, 
Tawas City, from 2:00-5:00 p. m.

---------------- o----------------

Surprised on Sunday 
with Birthday Party

Mrs. Robert McComiskey of East 
Tawas was surprised Sunday when 
several friends and relatives hon­
ored her with a birthday celebra­
tion. She received a birthday cake 
and gifts from Mr. and Mrs. Ivan 
Lee, Miss Patricia Lee, Mrs. Donna 
Powell, Mr. and Mrs. Robert Rob­
erts, all of Flint. Mrs. McComis- 
key’s son, Lloyd Murray, Mrs. Mur­
ray and Edwin Kocher of Hale also 
presented her with a cake and 
gifts.

----------------o----------------

Bridge Club Leaders 
Pull Away from Field

The Thursday night meeting of 
Tawas Duplicate Bridge Club held 
at the Holland Hotel found a 
bunched field outdistanced by reg­
ular winners, Jerry Reed and Ma­
vis Schoolcraft of Wurtsmith.

The complete standings are as 
follows: Schoolcraft-Reed, 41%; 
the William Pinkertons. 34; A. Mil- 
ler-D. Coll er, 31; B. Miller-H. Col­
ter, 30; the Emmett Cecils, 2914; 
Hope Rescoe-Billie Minard, 29; 
Grace Miller-Elizabeth Tuttle, 
2814; Sarah Everett-Jean Wilson, 
2814.

Consistency of play was demon- 
■trated by the Pinkerton duo. They 
had only three high boards to eight 
for the Wurtsmith duo. Neverthe­
less, they scored well ahead of the 
Rescoe-Minard team which had si* 
high boards but eight in which 
they scored zero or only one-half 
point.

Next meeting will be Thursday, 
November 21, 7:30 p. m.

----------------o...............

Entertained Members of 
FB Women's Committee

Mrs. Edward Robinson of Whit­
temore entertained members of 
the Iosco County Farm Bureau 
Women’s Committee Wednesday, 
November 6.

Mrs. Robinson began a series on 
the history of the Farm Bureau 
and each month she will read a 
section. The Farm Bureau was 
founded through the National 
Grange, a group started by Hudson 
Kelley in 1867.

The group’s Christmas party 
will be staged December 4 at the 
Tawas Township Hall with an ex­
change of gifts and donations to 
the Huron Convalescent Home.

Two visitors, Mrs. Henry Schatz 
and Mrs. Lewis Rodman, were 
present.

The marriage of Miss Karen 
Birkenbach, daughter of Mrs. 
Inez Birkenbach of Tawas City, 
and Gerald L. Shaffer of Wurt­
smith Air Force Base, Oscoda, son 
of Mr. and Mrs. Benjamin Shaffer 
of Battle Creek, was solemnized 
Saturday, November 9, at Emanuel 
Lutheran Church, Tawas City.

The Rev. John Ruege officiated 
at the double ring ceremony with 
Mrs. Donald Sebald, organist.

A floor length gown of Chantilly 
lace was selected by the bride. A 
crown headpiece secured her fin­
gertip veil. She carried a bouquet 
of rosebuds.

Miss Linda Birkenbach of Tawas 
City served as maid of honor for 
her sister. Misses Lola Birkenbach 
and Deanna Shaffer were brides­
maids. They wore identically- 
styled gowns of coral and blue sat­
in, respectively, and carried ar­
rangements of rosebuds.

Carla Werth was flower girl. 
Kenneth- Simmons carried the 
rings.

Attending the bridegroom were 
David Dottemiller, best man. and 
James Derby and Von Call, 
groomsmen. Clyde and Clifford

Tawas Area P-TA 
Promotes Open House

For the second time in two 
years, Tawas Area P-TA is promot­
ing open house meetings in the 
elementary units to acquaint par­
ents and teachers in the class­
rooms.

The November 18. 8:00 p. nt, 
meeting will be held in the East 
Tawas unit. After a short business 
meeting. Miss Clara Bolen, princi­
pal, will invite all present to visit 
classrooms where teachers will be 
in attendance. Coffee will be 
served from 7:30 to 8:00 p. m. The 
public is cordially invited to at­
tend.

----- o-----------  
Benefit Luncheon for 
Girlstown Staged

Thursday, November 7, a bene­
fit luncheon for Girlstown, a 
Michigan State Federation of 
Women’s Clubs project, was staged 
at the home of Mrs. John Proctor. 
Mrs. John Hatton served as co­
hostess.

During the afternoon, cards 
were enjoyed. Prizes were won by 
Mrs. Dorothy Holmes and Mrs. 
Hatton. Mrs. Billie Homing re­
ceived the door prize.

Other guests included Mrs. Jus­
tine Canaan, Mrs. Fern Ives, Mrs. 
Vi Fisher and Mrs. Wanda Huddy. 

------- o----------------
Mr. and Mrs. Howard Bradow 

of Clio, Tawas Beach summer resi­
dents, visited Mr. and Mrs. Daniel 
Bellant Sunday.

Simmons of Tawas City, uncles of 
the bride, seated the guests.

Following a reception at Alabas­
ter Community Hall, the couple 
traveled to Battle Creek.

For her daughter’s wedding, 
Mrs. Birkenbach chose a blue taf­
feta dress. Mrs. Shaffer was attired 
in a turquoise, silk sheath dress. 
Rosebud corsages adorned their 
ensembles.

The newlyweds are residing at 
301 Elms Avenue, Tawas City.

----------------o----------------

Welcome New Member 
at Garden Club Meet

Mrs. Delemere Brown was ’wel­
comed as a new member of the 
East Tawas Garden Club Monday, 
November 11. Twenty-two mem­
bers and four guests assembled at 
the East Tawas City Hall council 
room.

Mrs. E. L. Deacon, president, 
presided at the business session. 
An invitation from the Wurtsmith 
Air Force Base Garden Club at­
tend its November 26 meeting was 
read and accepted. Mrs. J Watkins 
read plans for the April distpct 
six meeting of federated' garden 
clubs to be held at East Tawas and 
hosted by the local club.

Mrs. Joseph Henrugar. program 
! chairman. introduced Arthur 
; Ziehl of Tawas City, who talked on 
I the care and feeding of plants and 
bulbs.

Serving as hostesses for the eve­
ning were Mrs. J. Arthur Valen­
tine, Mrs. George Hosbach and 
Mrs. Earl Wight. Autumn colors 
carried out the color schemft'.

December 3, an all-day greens 
meeting will be held at the com­
munity building. Mrs. Morse Por 
ter is chairman.

o - —
Past Noble Grands 
Meet at BC Home

Mrs. Grace DeGrow hosted 20 
members of Past Noble Grand 
Club at her Bay City home Thurs­
day, November 7. During a short 
business session, Christmas party 
plans, which include dinner at 
Lixey’s Restaurant, were complet­
ed.

A social afternoon followed pot­
luck dinner.

---------------- o----------------
Born to Vassar Couple—

Mr. and Mrs. Donald Rutherford 
of Vassar are parents of a son, 
Roger Lee, born Tuesday, Novem­
ber 5. He weighed eight pounds, 
seven ounces. Roger is the first 
child of the Rutherfords, who will 
be married eight years in June, 
and the fourth grandchild for Mr. 
and Mrs. John Proctor of East Ta­
was.

Mrs. Proctor is spending a few 
days with her daughter, the for­
mer Cleta Proctor, and family.

LOVELY CARDIGANS . . . for
Mother and Daughter are knitted
in angel-soft white. They are 
beautifully styled, with push-up 
sleeves and a cable rib stitch that 
gives them a textured look. These 
can be made in girl’s sizes 6-12 
and women’s 12-18. For your 
free instructions just mail a 
stamped, self-addressed envelope 
along with your request for Leaf­
let PK 2660 to the Needlework
Editor of this newspaper
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■AJtfUsi people you I
KN0W

Tawas City
Week-end visitors of Mr. and 

Mrs. August Musolff were their 
daughter, Ruth Ann, and friend, 
Linda Rasch of Meade, Kansas. 
Both are students at Concordia Lu­
theran College, Ann Arbor.

Thursday, November 14, Mrs. 
James Boomer will host members 
of Tawas City Baptist Rachel Cir­
cle for a 1:00 p. m. meeting.

Mr. and Mrs. Willard Behren- 
bruch of South Bend, Indiana, vis­
ited relatives over the week-end. 
Miss Martha Rempert returned 
home with them to spend the win­
ter months.

Thursday, Mr. and Mrs. John Mc­
Cormick visited Mrs. McCormick’s 
ill brother, Ted Grossmeyer, at 
Flint. Sunday, they were at the 
Sanford home of their daughter, 
Mrs. Robert Ericksen.

Mr. and Mrs. Richard Gon- 
shorowski and sons of Detroit 
spent the week-end at the home of 
her parents, the Roy Bergerons.

Mr. and Mrs. Fred Eminger and 
children of Dearborn are the 
guests of her parents, the Elgin 
Hills, for two weeks.

Mr. and Mrs. Emil Pfahl, Mr. 
and Mrs. Arthur Lindholm of 
Jackson were guests of their sis­
ter, Mrs. Karl Bublitz, a few days 
last week. They returned home 
Wednesday.

Mrs. Ruth Zink will spend the 
week-end in Port Huron with her

just returned from, a two-month 
trip to Europe.

Recent visitors of Mr. and Mrs. 
Alfred Cramer were Mrs. Eliza­
beth Brinkey, Mr. and Mrs. Peter 
Rotarius, daughter and grand­
daughter of Warren; Mr. and Mrs. 
Warren Robertoy, Mr. and Mrs. 
Richard Rice of Pontiac. Surprise 
guests were Mr. and Mrs. Clem 
Burg and the Edward Chamber­
lains of Armada.

Mrs. May Shuman left Mon­
day to visit her son, Jerry Dres­
den, at Sarasota, Florida, for the 
winter. Mrs. Bernice Dietzel ac­
companied her and will visit rela­
tives in Florida for a month.

Mr. and Mrs. Harold -Haglund of 
Detroit spent the week-end here 
and entertained their nephews, 
Joseph Gentry of Alpena and 
Hermie Haglund of Harrisville.

Mr. and Mrs. Lanson DeFor of 
Saginaw were recent Sunday 
guests of Mrs. DeFor’s sister, Mrs. 
Glenn Hughes, and Mr. Hughes.

Last week-end, Mr. and Mrs. 
James Parker and two children 
of Croswell were guests at the J. 
T. Brackenberry home.

United States Forestry Depart­
ment personnel of the Tawas Dis­
trict and their wives held a house­
warming party Friday night at the 
home of Mr. and Mrs. Floyd Hall, 
who recently purchased a home on

West State Street. A social eve­
ning and lunch were enjoyed by 
the group of 23 persons.

Bert Sager of Alma enjoyed the 
week end with his daughter, Mrs. 
LeRoy Krueger, and family.

Mrs. Carl J. Hynes is at Ford 
Hospital, receiving a medical 
check-up.

Mr. and Mrs. Wesley Gentry of 
Alpena visited relatives over the

Today's Teen

TODAY'S TEEN is Ann Blust, 
16-year-old junior at Tawas Area 
High School. Her subjects this 
year include United States His­
tory, English, business mathe­
matics and law, and shorthand. 
She is gaining clerical exper­
ience by working in the school 
office. Ann is the daughter of 
Mr. and Mrs. Michael Blust.— 
Tawas Herald Photo.

week-end. Mrs. Gentry’s mother, 
Mrs. Saimi Haglund, accompaned 
them home for a week.

Mr. and Mrs. Frank Bent of 
Toledo, Ohio, spent the past two 
weeks at the Harold French home. 

-------o----------------
WHITE PLASTIC FORKS AND

SPOONS—$1 per hundred. The 
Tawas Herald, 408 Lake Street, 
Tawas City, Michigan. 25-tfb 

-------o--------------- -
PLACE CARDS — Gold, silver, 

blue ink, 20 for 25c. The Tawas
Herald, Tawas City. 25-tfb

A Gratifying 
Assurance

DIGNITY—You will appre­
ciate the dignity and under­
standing that keynotes our 
service. It will remain a 
cherished memory.

AMBULANCE SERVICE

JACQUES FUNERAL 
HOME

FOrest 2-2991 Tawas City

son, Gary, and family.
Mr. and Mrs. Julius Musolf and 

daughters of Saginaw spent the 
week-end with her parents, the C. 
L. McLeans. Mrs. Musolf and Janis 
remained a few days.

Over the week-end, Mr. and Mrs. 
Charles Rouiller of Toledo, Ohio, 
visited his mother, Mrs. Lena 
Rouiller.

Mrs. W. L. Finley of Lansing 
was the guest of Mrs. Claud Wilson 
over the week-end. Mr. Finley is 
deer hunting in the Upper Penin­
sula.

Mr. and Mrs. Kenneth Webster 
and guests, Mr. and Mrs. George 
DeGrow of Royal Oak. enjoyed a 
trip to St. Ignace Saturday. The 
DeGrows were week-end guests. 
The ladies are sisters.

Carl Taylor of Birmingham 
spent a few days here last week 
with his nephew, George A. Pres­
cott, other relatives and friends.

Mr. and Mrs. Richard Berube 
and daughter. Jeanine. of Detroit 
were week-end guests of his moth­
er, Mrs. Ora Berube.

Mr. and Mrs. James Boomer vis­
ited in Birmingham over the week­
end.

SP4 Clifford A. Allen returned 
today to Fort Hood, Texas, after 
spending a nine-day leave with his 
parents. Mr. and Mrs. Arthur Al­
len; sister. Kharla; other relatives 
and friends.

East Tawas
Miss Brenda Olsen of Midland 

was a recent week-end guest of 
her parents, Mr. and Mrs. William 
Olsen.

Mrs. Clyde Soper has returned 
home from visiting her son, Pvt. 
William Soper, at Fort Knox, Ken­
tucky. Mrs. Soper accompanied 
Mrs. Dale Willett, her daughter, 
Penny, and Mrs. Willett’s mother, 
all of AuGres, on the trip.

Mrs. Elmer Durant left Friday 
for Florida, where she will spend 
the winter months.

Wednesday. Mr. and Mrs. Wal­
lace Wolf of Midland were guests 
of Mrs. Saimi Haglund.

Mr. and Mrs. J. T. Brackenberry 
spent last week visiting relatives 
at St. Clair, Port Huron, Croswell 
and Lexington.

Saturday, Mrs. William Barber 
returned home from Detroit where 
she received a medical check-up 
at Providence Hospital. Her son, 
William C. Barber, brought her 
home.

Week-end guests at the George 
Bowen home were Mr. and Mrs. 
Otto Reeder of Toledo, Ohio, and 
Mrs. Evelyn Lindahl of AuGres.

Mrs. A. J. Bopp of Detroit is 
visiting her daughter, Mrs. Chester 
Busch, and family. Mrs. Bopp has

ope n
BOWLING
Thursday and Saturday 

Nights—This Week
No League Bowling 

Thursday Night

Tawas City Recreation
On US-23 10 AMF Automatic Lanes

Wedding Date Soon?

THE TAWAS HERALD

INVITATIONS and ANNOUNCEMENTS
Printed - Engraved • Thermographed.

THANK YOU NOTES
Also 25th and 50th Anniversary Thank You Note*.

WEDDING NAPKINS and TABLE CLOTHS
Several designs. Quantity Price*.

WEDDING and GUEST BOOKS
Including anniversary books, and the new jeweled 
memory books.

Publishers — Job Printing — Office Supplies

408 Lake St. (US-23) Tawas City Phone FO 2-3487

Let us help you with your wedding preparation*. For 
the busy time ahead, Amy Vanderbilt's "Complete Book 
of Etiquette" is available with helpful suggestions.

wool and nylon

Giveaway
Your choice of 100% face nylon or 
broadloom in palm green, rich brown, elegant gold or 
soft beige.
With the purchase of any two-piece living room suite, 
three-piece sectional or four-piece bedroom suite 
priced from $100.00 you can receive carpeting "by 
the houseful," up to 270 square feet—absolutely FREE.

CARPET
at... CARPETING VALUED UP TO $150.00 * 

CAN BE YOURS ABSOLUTELY FREEH 

[jargaintown
South US-23—TAWAS CITY
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Braves Complete Second Undefeated Season
Tawas Area Braves completed 

their second straight undefeated 
season Friday night by downing 
Saginaw Douglas McArthur, 32-0. 
The Braves of Coach Herb Escott 
have won 25 out of their last 28 
football games during the past 
three seasons.

The Braves lost little time in 
putting the damper on any 
thoughts McArthur may have had 
for an upset. Tawas scored three 
of its five touchdowns in the first 
quarter.

The visitors were forced to punt 
on fourth down after taking the 
kickoff and Tawas put the rush on 
the kicker. Dennis Harten blocked 
the punt and the Braves took over 
on M-36. Halfback Jim Herriman 
went off tackle three times for 25 
yards and Halfback Don Lear add­
ed two. Fullback Don Harten then 
cracked through for eight yards 
and scored on the next play from 
two yards out. End Herb Hum­
phrey’s kick was wide for the PAT 
attempt.

Tawas kicked off and on first

HALFBACK JIM HERRIMAN, far left, is shown during the drive 
which saw him score his 30th touchdown in three years of varsity 
play for the Braves. Furnishing the blocking for this power pitch

were Quarterback Dale Harten and Halfback Don Lear. Third from 
left is Tackle Ken Sheldon.—Tawas Herald Photo.

liarfen Goes Over for First Tawas Area Touchdown

SCORING the first touchdown in Friday night's 
game against Saginaw Douglas McArthur was 
Fullback Don Harten (44), shown above as he

hit paydirt. Standing at left is Tackle Ken Tar- 
nosky.—Tawas Herald Photo.

down put the rush on McArthur’s 
backfield. Playing “according to 
script” from previous scouting re­
ports, Tackle Ken Sheldon recov­
ered a fumble on M-36. On the 
first play from scrimmage, Lear 
went 36 yards for a TD. The at­
tempt from placement was again 
blocked.

The Braves again kicked off to 
Saginaw and opportunity knocked 
at the door when a McArthur play­
er was hit hard, fumbled the pig­
skin and Tackle Ken Tarnosky re­
covered for a touchdown. Quarter­
back Dale Harten ran the PAT and 
Tawas held a 19-0 lead.

The Braves controlled the ball 
throughout most of the second 
quarter but never scored. Three 
15-yard penalties and a five-yard­
er proved costly as they stopped 
offensive drives. The Braves final­
ly ran out of steam on the 18 of 
Saginaw.

The second half started out on 
the same note as the first. In eight 
plays, Lear scored from seven 
yards out. The PAT attempt was 
no good.

Saginaw then had its best drive 
of the night and, but for a costly 
15-yard penalty, probably would 
have scored, having penetrated as 
far as the T-21 and were moving 
strong.

Tawas scored its final TD short­
ly after the start of the fourth 
quarter. The Braves went 79 yards 
in eight plays with Herriman going 
the final three and adding the 
PAT.

Tawas had 17 first downs as 
compared to nine for Douglas Mc­
Arthur. The Braves had 286 yards 
rushing and Harten hit Humphrey 
with an eight-yard pass for a total 
offensive yardage of 294. The Gen­
erals had 94 yards on the ground 
and 57 in the air for 151.

Nine seniors played in their last 
football game for the red and 
white, six of whom played both of­
fense and defense. Included were 
Halfbacks Herriman and Lear, 
Guards DonJSvans and, Larry Kil- 
ley, Tackle Sheldon and End Joe 
LaBlance. Offensive Center Mike 
Frank and Defensive Lineman Tim 
Lappin will be missing next year 
along with Halfback Jim Roti.

With the graduation of Herri­
man next spring. Tawas will be 
missing an amazing football player 
who has provided many thrills for 
local fans during three years of 
varsity play. He has scored 30 
touchdowns and nine PATs for a 
total of 189 points, gained 2,455 
yards in 328 carries for an average 
of 7.4 yards per try. He scored 
eight touchdowns and gained 723 
yards in his sophomore year and 
had 16 touchdowns and 1,038 yards 
last year. A preseason injury hurt 
Herriman’s chances to turn in an-

Three Cards 
Receive Top 
HEM Honor

Three members of the Whitte­
more-Prescott Cardinals were 
named to Northeastern Michigan 
all-conference football squad by a 
vote of coaches last Tuesday night.

Named as an all-conference of­
fensive end was Earl Bronson, a 
junior.

Named to the defensive team 
were Jim Tvardas, senior lineman, 
and Paul Cherry, senior lineback­
er.

Whittemore - Prescott players 
receiving honorable mention were 
Roger Rasbury, Ralph Mier. Chip 
Drengberg and Tom Wojcicki.

The annual meeting of coaches 
was held at the Whittemore Ho­
tel.

other season like 1962, but he 
scored six touchdowns and gained 
115 yards as the team’s second 
highest scorer.

Leading the backfield all season 
has been Lear, who has impressed 
everyone with his hard hitting. He 
scored 69 points this season on 11 
touchdowns and three PATs and 
averaged 6.5 yards per carry over 
the past two seasons. Lear has al­
so been outstanding on defense, in­
tercepting eight of Tawas’ 15 pass 
interceptions and has averaged 
30.4 yards on 12 punts.

Much credit for Tawas’ success 
must go to the offensive and de 
fensive line, notably to the work 
of Evans, Killey, Sheldon and La 
Blance, who were the standouts.

During their nine wins this sea­
son. the Braves rolled up 2,014 of­
fensive yards as against 768 for 
heir opponents. Tawas gained 125 

yards by passing and their op- 
oonents totaled 358.

With 15 letter-winners return­
ing, along with a good crop of 
rookies up from the junior varsity, 
Tawas can again be expected to be 
a strong contender in the NBC 
next year. •

----------------o----------------
TA BRAVES BEGIN PRACTICE 
FOR '63'64 HOOP SEASON

Tawas Area Braves opened prac­
tice Monday night for the 1963-19- 
64 basketball season. The Braves 
if Coach Bill McIntosh open the 
season at home against Alpena 
Catholic Central December 3.

As Advertised in Farm & Home Section—

Look Beyond the Guarantee Period

And Buy... ^PEED QUEEN 
the "wor^-horsf Automatic Washer

PRODUCT OF 
Thomas A. Edison 

LABORATORY

A47F

All this Built-In Quality 
and Dependability 

2-SPEED WASHER
$224.50

Simple to operate

Any part of cycle can be 
skipped or repeated.
You’re always the “boss."

% «

QUALITY — thru and thru:

< TRANSMISSION
k- ’ Guaranteed for
‘ ■ <’ * years

FLUID DRIVE
For smooth, .operation 

and long life

AUTOMATIC LINT REMOVAL

HOT, WARM, COLD WATER 
TEMP. SELECTION

2-SPEED — 2-CYCLE

with Trade-In

DRYERS from $129.50 up
With Washer, Only $1.25 per week

$2.50 per week

EVANS FURNITURE COMPANY
211 Newman Street East Tawas

U.S. GOV'T GRADED CHOICE TENDERAY

RIB ROAST
FIRST 5 RIBSTENDERAY
FIRST 3 RIBS

ROUND SIRLOIN HAMBURGEROR 7" RIB STEAKOR SWISS STEAK

U.S. GOV'T. GRADED CHOICE

WHOLE

HALF

CHOICE 
CENTER 
BLADE 
CUT

SEMI-BONEIESS

HAMS iUSDA 
CHOICE

NO OTHER BEEF SO 
FRESH CAN BE SO 

NATURALLY TENDER!

FRESH 
GROUND 

DAILY

GALLON 
JUG

IN QUANTITIES 
OF 3-LB OR 

MORE1

4TH 
AND 

5TH RIBS

Kroger selects only higher-graded, gram-fed beef 
for Tenderay . . places this fine beef in special 
rooms where temperature, humidity and air circu­
lation are regulated to speed up natural tender­
ing action ... to protect natural juices and flavor. 
Kroger guarantee* its exclusive Tenderay Brand 
beef to be naturally fresh and tender—A claim 
which no long-age or artificially tenderized beef 
can make

LAUNDRY BLEACH ROMAN CLEANSERsave.io

USDA 
CHOICE

CHUCK 
ROAST

HYGRADf $ PQtNT QUT 

CORNED BEEF

FRESH BOSTON BUTT

PORK ROAST

BEEF SHORT RIBS . 
BEEF BRISKETS BONELESS

U.S. GOV'T GRADED CHOICE TENDERAY

T-BONE or CUBE STEAK lb 99

JO EXTRA T V STAMPS WITH MAILER COUPON-SERVE K SAVE 

SLICED BACON ...

U.S. CHOICE

CHUCK STEAK

EDCC°NE package FTC EE 10-02 FRES-SHORE

FISH STICKS
WITH THIS COUPON AND PURCHASE 

OF 2 PACKAGES OF FRES-SHORE

FISH STICKS • 10-OZ PKG 39‘
Coupon valid ot Kroger in Detroit and Eastern 
Michigan thru Saturday. November >6. 1963 
Limit one coupon per family

Celebrating 25 YEARS of

PIUS

EXTRA 
TOP VALUE 

STAMPS
WITH COUPON 

BELOW

B

CHEESE,6.oz. c.,n

DUTCHMAN

49c

I*

I

II

TOP

'> I

VALUABLE COUPON

VALUABLE COUPON

VALUABLE COUPONVALUABLE COUPONVALUABLE COUPON

VALUABLE COUPONVALUABLE COUPON

VALUABLE COUPONVALUABLE COUPONVALUABLE COUPON

I 
1

WITH 
SPECIAL 

COUPON 
BELOW

I 
I 
I 
I 
I
I 
I 
I

I
I

i4q-oz. 
CANS

I 
I

I 
I
I 
I
I

Coupon valid at Tawas Kroger 
thru Sat., Nov. 16, 1963.

U 8-OZ PIES

I
£\l

Coupon valid at Tawas Kroger 
thru Sat., Nov. 16, 1963.

KROGER SLICED—BUTTERMILK VARIETY

WHITE BREAD S?

3-OZ. 
PKG.

C FREE!
ONE CAN
TUNA

MAU 4 LABELS
TO CHICKEN OF
THE SEA SEE

DETAILS AT STORE

Coupon valid al Kroger in Detroit and Eastern Michigan thru 
Saturday. November 16. 1963 Limit one coupon per family

EXTRA
TOP VALUE

STAMPS
WITH THIS 

COUPON

WITH THIS COUPON 
NOW AT KROGER 

5c OFF 
ANY SIZE 

HEINZ KETCHUP
Coupon valid at Tawas Kroger 
thru Sat., Nov. 16, 1963._____

SAVE ID—CREAMED

BORDEN'S COTTAGE

I

I 50 EXTRA vxiue STAMPS

I
 WITH THIS COUPON AND PURCHASE 

OF 7OZ CAN
I RENUZIT ROOM DEODORIZER

I
 Coupon valid al Kroger in Detroit and 

Eastern Mich thru Sat . Nov 16. 1963

50 Extra TV Stamps I 
with coupon and purchase of 

Any size pkg.—STORE CUT 
PINCONNING CHEESE
Coupon valid at Tawas Kroger 
thru Sat., Nov. 16, 1963.

50 Extra TV Stamps 
with coupon and purchase of 

Any size pkg.—BITE SIZE 
STEW BEEF I 

I .1 I
i 50 EXTRA VALUE STAMPS 1 I WITH THIS COUPON AND PURCHASE |

2 PKGS OF 6 112 BARS |
I HEATH ICE CREAM BARS ■ 
| Coupon valid at Kroger in Detroit ana 1 
■ Eastern Mich thru Sot Nov 16 1963 fl

50 EXTRA VALUE STAMPS
WITH THIS COUPON AND PURCHASE

OF ANY ITEM
CLUB ALUMINUM

Coupon valid at Kroger in Detroit and
Eastern Mich thru Sat Nov 16 1963

OSAGE BRAND

FREESTONE PEACHES
SAVE 23 -MORTON'S BEEF, CHICKEN OR TURKEY

FROZEN MEAT PIES..

OF QUART JAR OF KROGER 
SALAD DRESSING OR 

MAYONNAISE
Coupon valid at Kroger in Detroit and

50 EXTRA vmw STAMPS I
WITH THIS COUPON AND PURCHASE I

OF ANY PKG KROGER
TENDERAY STEAK OR ROAST I
Coupon valid at Kroger in Detroit and 
Eastern Mich thru Sal Nov 16 1963

RICH TOMATO FLAVOR

HEINZ KETCHUP

? PAPER SHELL PECANS .. 49‘

GOLDEN RIPE

BANANAS
io i

KRAFT'S PLAIN OR PIMENTO

VELVEETA CHEESE

ASSORTED VARIETIES

KROGER CAKE MIXES.. 4-99

39OOZ^J^^---------'

WITH THIS COUPON-KROGER SPECIAL LABEL

Vft^VAC PAC COFFEE

2 - AA

Coupon valid at Kroger in Detroit and Eastern Michigan thru 
Saturday. November 16. 1963 Limit one coupon per family.

VALUABLE COUPON |

50 EXTRA vmui STAMPS 
WITH THIS COUPON ANO 

$5 PURCHASE

■ 50 EXTRA VALUE STAMPS
। WITH THIS COUPON AND PURCHASE

DIAMOND WALNUTS . .. 49<

SAVE IV ON 4-ASSORTED FLAVORS

KROGER GELATINS
KROGER EVAPORATED

CANNED MILK ....
SAVE 24*—PENNSYLVANIA _ _ _

MUSHROOMS PIECES & STEMS . 5 CANS 1
FAMO

PANCAKE FLOUR .... 5...

WITH THIS COUPON-CHUNK STYLE

Chicken:. Sea Tuna

^4™'89
3
4 ef tXTl1 KROCtn

5
P^'chase of |.lB

7 7 ”**'« WIH,

°' *o«e suttB

C SOUP

•’“'"’-...FTWO,,,,,oJlols*4 r0F ***•!
with

oe

top KROnro rouxoj o, „
roMAro jii;,

potato CHIP,' CAM

’»« WITH

1-LB 
LOAF

CANS

n IK
Vtomato/1 BOTTLE K| IM
1\ketchuGI

We reserve the light to limit quantities. Prices and items effective ot Kroger In 
Detroit ond Eastern Michigan thru Saturday. November 16, 1963. None sold to dealers

DOUBLE TOP VALUE STAMPS SUNDAY and THURSDAY
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WRECKAGE of a station wagon in which two 
Tawas businessmen, J. Berkeley Smith and Ken­
neth Conn, were injured last Thursday evening.

They collided with a car driven by Miss Burnetta 
Miller, Tawas Area School teacher.—Tawas Her­
ald Photo.

ET Insurance Man 
Attends Regional 
Sales Conference

Neil E. Luedtke, East Tawas, 
Modern Woodmen district man­
ager for the local area, has re­
turned from Toledo, Ohio, where 
he joined more than 50 leading 
agents and state managers at a 
regional sales conference of the 
life insurance society. The meet­
ing, which was held October 31 
through November 1, was also at­
tended by a group of officials from 
the Modern Woodmen home office 
in Rock Island, Illinois.

Discussions on life underwriting, 
persistency and sales promotion 
highlighted the two-day meeting, 
which took place at Toledo’s Hill­
crest Hotel.

Reno
News
Mr. and Mrs. John Edwards and 

baby of Flint spent last Sunday 
with Mrs. Edwards’ parents, Mr. 
and Mrs. Jacob Dodder.

The Donald Bassey family re­
cently moved onto the farm across

Auto-Owners Insurance 
is your best buy for auto, 
home and boat protection. 
Reasonable rates, prompt 
claim settlement and de­
pendable local service. Cali 
us today. We always go

^4ll-Out
FOR YOU

^/luto-Owners
I N SURANCE

MYLES INSURANCE 
AGENCY

516 W. Lake St.—Tawas City 
Phone 362-3425

from the Lester Robinsons.
Miss Ruth Williams of Cleve­

land, Ohio, and nephew, the Rev. 
Fred Lapham of Charlotte, visited 
their nephew and brother, the 
Rev. Grant Lapham, overnight 
Monday.

Robert Robinson and Miss Ear- 
lene Hawley were married Friday 
evening. Mr. and Mrs. Eugene Kai­
ser were attendants. A reception 
was held at the Kaiser home fol­
lowing the ceremony performed by 
the Rev. Earl Redmond of Hale. 
The Robinsons are living at the 
Lutz farm after a short wedding 
trip.

Last Monday, Mrs. Lawrence 
Everitt, Mrs. Idella Wood, Mrs. 
James Mielock, Mrs. Irene Mott, 
Mrs. Blanche Bailey and Mrs. John 
Cobb were in Bay City.

Mrs. John Cobb enjoyed last 
week visiting friends and relatives 
in Flint. She returned last Sunday 
with Mr. and Mrs. James Miller 
and Ervin Cobb, who visited over 
Sunday.

Mrs. Eugene Kaiser visited her 
niece in West Branch Saturday aft­
ernoon.

Miss Florence Latter and Mrs. 
William Waters attended a meet­
ing in Traverse City Tuesday 
where Miss Latter was guest 
speaker.

Mrs. Grant Lapham, Mrs. Robert 
Waters, Mrs. Elizabeth Vance, Miss 
Iva Latter and Mrs. Margaret E. 
Charters attended the World Day 
of Praver at the Tawas City Bap­
tist Church Friday.

MINER'S GROVE
Standard Gas - Oil 

Groceries - Ice Cream 
SDM License

Holdens Red Stamps
Monument and Wilber Road

HOW TO DRESS A
SALAD IN THE

BEST OF TASTE
Choose the one French 
that’s far and away the 
favorite. Bright tasting 
but not sharp —famous 
KRAFT FRENCH.

W/HOS
me rut ACTION IS/

Why settle for a fraction of the action ... with 
three great new Olds 88s on the scene! Sample 
the Super 88 . . . and ita 330 horsepower's 
worth of Rocket V-8 response! Try the new 
Dynamic 88 . . . Oldsmobile’s popular-priced 
popularity star. (123-inch wheelbase and four- 
coil-spring ride are only a starter!) Now test­
drive the Jetstar 88—newest, lowest-priced 88 
of all. Along with “wow-winning” style, it sports 
330 cubic inches of brand new Jetfire Rocket 
V-8! Which is for you? See your Olds Dealer!

Now there ere three SB series...
snrithe sew JBtStBf SS 

is the lowest priced ofolll

................................... VISIT YOUR LOCAL AUTHORIZED OLDSMOBILE QUALITY DEALER... WHERE THE ACTION ISE

BARBIER MOTOR SALES, EAST TAWAS

Hemlock News
'Color in the Home' Theme of 
Women's Study Club Meet

The Rural Women’s Study Club 
met Wednesday, November 6, at 
the home of Mrs. George Graves 
with 16 ladies present.

The business meeting was 
opened by Mrs. Edith Herriman, 
president. Christmas party plans 
were discussed.

Mrs. Herriman presented an in­
teresting program, “Color In The 
Home.” Roll call, something to be 
thankful for, was answered by all.

Mrs. Ethel Biggs of Sterling, 
who is spending a few days with 
her daughter, Mrs. Robert Um- 
phrey, recently celebrated her 86th 
birthday. Her sons, Lester and 
George Biggs, and their wives 
were present for dinner at the 
Umphreys’ Sand Lake Road home.

Monday evening. Mr. and Mrs. 
Fred Pfahl were dinner guests of 
his sister. Mrs. Karl Bublitz of Ta­
was City.

Mrs. Clara Smith is spending a 
week at Flint with her grandson, 
Ronald Mclvor, and family.

Mr. and Mrs. Orlo Anker of 
Skidway Lake were Wednesday 
visitors at the Lester Biggs home.

Mr. and Mrs. Fred Smith of 
Flushing enjoyed the week-end 
with the Fred Pfahls and other rel­
atives.

Last week-end, Mr. and Mrs. Guy 
Latham and the Neil Lathams of 
Roseville were week-end guests of 
Mr. and Mrs. Clarence Herriman.

Tuesday, Mr. and Mrs. Fred 
Pfahl entertained Mr. and Mrs. A. 
R. Lindholm and the Emil Pfahls 
of Jackson, Mrs. Karl Bublitz of 
Tawas City and the Richard Pfahls 
of Hale at dinner.

Mr. and Mrs. Lester Biggs spent 
Thursday evening with Mr. and 
Mrs. Paul Heckman.

Last Tuesday evening, Mr. and 
Mrs. Clarence Herriman hosted 
members of the Hemlock Baptist 
Church at a business meeting.

---------------- o----------------

Lower 
Hemlock

Mr. and Mrs. Clayton Ulman and 
daughters spent the past week-end 
with their son and brother, Robert 
Ulman, and family of Cleveland, 
Ohio.

Mrs. Henry Schatz and Mrs. Wal­
ter Miller were Sunday afternoon 
visitors of Mrs. May Laidlaw

Mrs. August Lorenz, Mrs. Walter 
Miller, Mrs. Henry Schatz and Mrs. 
Caryl Ives of East Tawas attended 
a Farm Bureau meeting Wednes­
day at the Edward Robinson home 
in Reno Township. ,

The Arthur Kobs entertained 
the Leslie Frasers of East Tawas 

I at their home Sunday.
Mr. and Mrs. Clarence Moore of 

Detroit were recent visitors of the 
^Thomas Nelkies.

The Victor Bouchards. Mr. and 
I Mrs. Andrew Anschuetz were re- 
। cent Sunday dinner guests of Mrs. 
Theodore Anderson of Alpena.

Mrs May Laidlaw returned 
home after several weeks in Port 
Huron with relatives.

Friends are sorry to hear of 
Carolyn Groffs illness and hope 
she will be better soon.

Larry Whitford was a Detroit 
business visitor for three days. 
Mrs. Janet Toms and son of Ta­
was City stayed with Mrs. Whit­
ford during her husband's absence.

Mrs. Ray Woyahn reports her 
husband critically ill at Bay City 
General Hospital.

The Victor Bouchards were 
Thursday business visitors in Bay 
City.

The Walter Millers and Mrs. 
Henry Schatz were in Twining 
Thursday.

Mrs. Gale Durant and children 
of Flint visited the Clayton Ul­
mans, other relatives and friends 
the past week.

Mr. and Mrs. Edward Nelkie and 
the Arthur Wendts of Tawas City 
were Sunday evening guests at the 
Waldo Curry home.

Mr. and Mrs. Glenn McLeod ac­
companied Mrs. Ruth Albertson 
on a week’s vacation trip to and 
around Chicago, Illinois, where 
they visited friends. Mrs. Albert­
son spent the week in Waukegan, 
Illinois, with the Fred Pencherts 
and other friends. Mr. and Mrs. 
John Katterman stayed at the Al­
bertson home with Darlene and 
Donald during their mother’s ab­
sence.

Michael Blust, who is employed 
in Lansing, enjoyed the week-end 
with his parents, Mr. and Mrs. Mi­
chael Blust.

Mr. and Mrs. Arthur Kobs and 
the Leslie Frasers of East Tawas 
were Sunday evening visitors at 
the John Katterman Sr. home.

Mrs. Harold Katterman, Mrs. 
Charles Katterman, Mrs. Edward 
Lemke, Mrs. Arnold Kuerbitz and 
Mrs. Olga Kasischke of Tawas City 
visited Mrs. Arnold Guilford at 
Wurtsmith Air Force Base hospital 
Thursday afternoon.

Mrs. Julia Youngs of East Ta­
was, Mrs. Anna Willis and friends 
of Southgate were Friday callers 
of Mrs. Howard Tz>ok.

Hale Area
News
Tenth District Legion Meeting 
Held at Hale November 3

Tenth district Legion meeting 
was held in Hale November 3. A 
ham dinner was served prior to the 
business sessions. Tables were dec­
orated with centerpieces of floral 
arrangements, bowls of red apples 
and red candles. Red and blue 
nut cups with tiny American flags 
completed the patriotic setting.

Invocation was given by Ron 
Smith, district chaplain.

Serge Thomsson, commander of 
the Hale post, gave a welcome 
and greetings were extended by 
Mrs. Marie Pember, auxiliary pres­
ident. Max Dinsmore, district com­
mitteeman. was introduced and 
spoke briefly. He then introduced 
the 10th district officers.

Mrs. Edith Goodrow of Hale. 
10th district president, gave greet­
ings and introduced 10th district 
auxiliary officers.

Methodist Church Circle Met 
At Long Lake Home Friday

Sunshine Circle of the Hale 
Methodist Church met Friday at 
Mrs. John VanPatten’s Long Lake 
home. Sixteen were present. 
Mrs. Matthews led devotions. After 
the meeting, members sewed bed­
pads for the Hale Health Council. 
Mrs. Hulett and Mrs. Belcher are 
new members.

At the December meeting to be 
held in the educational unit, mem­
bers will tie quilts.

Plainfield Township Fire De­
partment has a new truck here 
for tryout and demonstration.

Mr. and Mrs. Harold Sabin were 
here a week with his mother, Mrs. 
James Sabin.

Seaman and Mrs. William Bis- 
sonnette arrived safely at San 
Diego, California. They visited rel­
atives in Chicago, Illinois, and 
stopped at Las Vegas, Nevada, en­
route. Mrs. George Bissonnette ac­
companied them to Chicago and 
returned by bus.

Mrs. Mary Bissonnette is serious­
ly ill.

Farm Bureau Women’s Commit­
tee met at the Edward Robinson 
home Wednesday.

Herbert Gorden is in a Flint hos­
pital with double pneumonia.

Golden-Agers will meet Thurs­
day, November 21, 12:30 p. m., for 
pot-luck. Individuals are to bring

table service. Mrs. Vine Slosser 
and Mrs. Edith Nunn will serve as 
the entertainment committee for 
the meeting which will be held at 
the Legion Hall.

Glenn Staley Auxiliary No. 422 
will put on a hunters supper No­
vember 15, starting at 5 o’clock. 
Turkey and salmon loaf will be 
served. The public is invited.

Lee Howard is home for a few 
days from Muskegon.

Glenn Staley Post and Auxiliary 
No. 422 will meet at the hall for 
their regular sessions November 
20, 8 o’clock. At the auxiliary 
meeting, there will be initiation. 
Cake and coffee will be served aft­
er the meeting.

Ray Bannister, son of Mr. and 
Mrs. Joseph Bannister, was home 
this week-end from school at Plain- 
well.

Hale Health Council now has 
28 bedpads made by the Methodist 
ladies and a group of the council. 
Anyone wanting an item from the 
loan closet may call Mrs. Leo Gru­
ber, RA 8-2736, or Mrs. Harold 
Dorcey, RA 8-2443.

Mr. and Mrs. Purdy, Mr. and 
Mrs. Theodore Anschuetz and 
Brace Shattuck were at the Archie 
Ewing home Tuesday evening for 
supper. Cards were enjoyed during 
the evening.

Mr. and Mrs. Alvin Hanzow of 
Ferndale were week-end guests of 
her sister and family, the Merle 
Bodenhorns.

Mr. and Mrs. Dewey Hutchins 
left Wednesday for the lower part 
of Michigan to visit her sisters 
for a few days. They are enroute to 
Florida.

Mr. O’Callaghan was in Alpena 
a few days and attended the fu­
neral of his oldest brother, who 
was buried Thursday.

Hale’s Happy Homemakers Ex­
tension Study Group met Wednes­
day for an all-day workshop at the 
community building. Several 
guests from Huron Shores group 
and Mrs. Purdy of Jose Lake were 
present.

Sunday, Mr. and Mrs. Gerald 
Wyatt and family attended a birth­
day dinner at the Joseph Wyatt 
home at Standish.

Mr. and Mrs. Harvey Ackerly of 
Flint spent the week-end at the 
Thomas Tippin home.

The Gem Theatre is now open
after being closed for repairs and | 
remodeling.

The Harold Attwell family en-; 
joyed Sunday with her parents : 
Mr. and Mrs. Thomas Tippin.

Mr. and Mrs. Fred Holzheuer I 
were in Chicago, Illinois, Tuesday : 
to visit their daughter and family. ;

They attended a hardware show in 
Indiana.

Ellsworth Bernard and son. 
David Bernard, left Tuesday for 
the Upper Peninsula to hunt deer.

Mrs. Julia Dodge, James Sabin, 
Joseph Romaine and Mrs. Sally 
Thomsson were buried recently. 
Sympathy is extended to their 
families.

Mrs. Cassie Guest, sister of 
Mrs. Jess Shellenbarger, died 
Wednesday and was buried Satur­
day at West Branch.

Mr. and Mrs. Emil Wagner were 
in East Tawas Tuesday. They went 
through Creative Decor Products, 
Incorporated.

Mrs. Daniel Thayer is home aft­
er being in the hospital for two 
weeks.

Mrs. Florence Mann returned 
home Wednesday from Saginaw 
She had visited there for two 
weeks with her daughters, their 
families and former neighbors 
Mr. and Mrs. Al Kienath and Mr. 
and Mrs. Roy Guiette.

----------------o----------------
NEW household or office blot­

ters. Use as desk pads, bath mats, 
door mats, shelf liners, school 
projects, decorative purposes. Five 
colors, at The Tawas Herald.

----------------o----------------
RED, BLUE, PURPLE, BLACK 

STAMP PAD INK — Two-ounce 
bottle, 65c. The Tawas Herald 
408 Lake Street, Tawas City. 25-tfb

VA Makes Test Io 
Determine Correct 
Beneficiary Status

Chalmers LaFray, field service 
officer of the Disabled American 
Veterans, announced that the Vet­
erans Administration recently 
made a test to determine the cor­
rect beneficiary status of veterans 
insured under National Service 
Life Insurance Policies, commonly 
called GI insurance. The result 
was an amazing 60 percent 
changed their beneficiary. This 
means many veterans are over­
looking or neglecting to make a 
change in beneficiary designates, 
where such a change is undoubted­
ly their intent.

The Veterans Administration 
will only pay the insurance to the 
last beneficiary of record. In cases 
of community property or joint 
ownership law, the widow is not 
protected on government insur­
ance. The law provides that the 
last designated beneficiary of rec­
ord will receive the proceeds of 
government life insurance. Veter­
ans may obtain VA Forms 9-336 at 
the Saginaw VA Hospital.

Mr. LaFray will be at the Iosco 
County Building the first Monday 
of every month to help any and all 
veterans with this problem.

HENRY OATES CONTRACTOR

Phone
FOrest 2-2440

2645 South US-23 
Tawas City, Mich.

pfiMI WINDOWS 
and DOORS

FALL PRICES
SIDING — DOORS — AWNINGS — SLIDING WINDOWS 

NAIL ON-STONE — SLIDING DOORS

BUCHANAN ALUMINUM PRODUCTS
182 US-23—7 Miles N. AuGres, Mich. Phone 1-876-2362

FHA TERMS FREE ESTIMATE—Call Collect

GO MODERN WOODMEN LIFE INSURANCE...
Insuring and protecting American 
is our business. We’ve had more 
years on the job. We’ve acquired 
a lot of knowledge . . . practical 
know-how that permits us to offer 
more insurance values. Rating age

families last birthday. Triple indemnity. Lower rates 
than 80 for women. Discounted advance annual

Life Insurance 
for the entire 

family

premiums. You, too, can benefit 
from the experience back of a 
Modern Woodmen representative. 
He’s a good man to know.

MODERN WOODMEN of America
HOME OFFICE * ROCK ISLAND, ILLINOIS

Reader Response - 

In The Tawas Herald
NEIL LUEDTKE

DISTRICT MANAGER

200 W. STATE STREET 

EAST TAWAS, MICHIGAN 

(48730)

Phone 362-2752
................... DON'T MISS THE AWARD-WINNING “GARRY MOORE SHOW” • TUESDAY NIGHTS ■ CBS-TVI-------------------------------
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CLASSIFIED ADS. *
LEGAL NOTICE

STATE OF MICHIGAN
In the Probate Court for the 

County of Iosco
In the Matter of the Estate of 

Hazel M. Kitchen, Deceased.
ORDER FOR PUBLICATION
AS TO DETERMINATION OF

_____ FOR RENT

FOR RENT—Knotty pine, fur­
nished apartment, one bedroom,

East Tawas. Walking distance to 
town. Phone FO 2-2581. 41-tfb

FOR RENT—Three-room furnished 
apartment. Automatic heat.

Rolls Apartments, 515 Mathews, 
Tawas City, phone 2-2317. 40-tfb

FOR RENT—Two bedroom fur­
nished home. C. S. Everett, 1043 

Bay Drive, Tawas City, FO 2-2346. 
35-tfb

APARTMENT FOR RENT—In­
quire 514 Lake Street, Tawas 

City. 33-tfb

ATTRACTIVE HOUSE—Furnished 
or unfurnished, excellent heat. 

Telephone 362-3169. 45-tfb

E. C. Silverthorn, O. D.
Optometrist 

Myles Insurance Building 
Tawas City 

OFFICE HOURS 
9:00 A.M. to 4:00 P.M. 
Except Wed. and Sat. 
Phone FOrest 2-2401

HEATING
PLASTERING 
CARPENTRY

We can arrange financing for 
Home Improvements.

"We Service What We Sell"

PROCTOR HEATING
JOHN J. PROCTOR, Contractor 

355 Monument Road East Tawas
Phone FO 2-5023 5-tfb

HELP WANTED

WAITRESS WANTED — Perma­
nent employment. Midway Drive- 

In, Tawas City. Apply in person.
46-2b

OPPORTUNITY OF A LIFETIME
—For the right man! Supply cus­

tomers in Part of Iosco Co. with 
Rawleigh Products. Many dealers 
earning $100 weekly. Write Raw­
leigh Dept. MCK 362-83, Freeport. 
Hl. 46-lp

COOK WANTED—Permanent em­
ployment. Midway Drive-In, Ta­

was City. Apply in person. 46-2b

HELP WANTED-Male 
& Female

ROUTE

SALESPEOPLE

Classified

Advertising

RATES
Three cents per word. Min­
imum 50c. Bold face type, 
four cents per wurd. Contract 
rates on request.

Card of Thanks, in Memor- 
iam and Reader—three cents 
per word. Minimum 75c.

A carrying charge of 25c will 
be added to all accounts not 
paid before mailing of state­
ment.

iiiiihiiiiiiiiiiiiiniiiiiiiihiiiiiiiiiiiiiii

-29?. .sale-aaisc.
FOR SALE—1959 Ford Station 

wagon. Just overhauled. Radio, 
heater, automatic transmission. 
203 Newman Street, East Tawas. 
FO 2-2253 after 5 except Mondays.

46-lb

HUNTERS PLACE YOUR ORDER 
NOW—For fresh perch or her­

ring to take to camp. FO 2-5656. 
Rollin’s Fish Market, 1129 South 
US-23, Tawas City. 46-2b

FOR SALE—Frigidaire kitchen 
range, two ovens, 40 inches. $15.

Must be rewired. Telephone 362- 
5001, 310 W. Bay Street, East Ta­
was. 46-lp

FOR SALE—Fresh, farm dressed 
turkeys. Very good quality. Will 

deliver. Harry Krueger, Rl, East 
Tawas, phone 362-3703. 46-3b

LAY-AWAY NOW—Small deposit 
will hold any gift ’til Christmas.

Cabble Hardware, Tawas City.
46-lb

FOR SALE—Imported Heidi dolls, 
14 inches. $1. Sammy’s, 902 East

Bay Street. East Tawas. 46-2b

PAPER BRIDGE COVERS—Petite 
border and China Rose patterns, 

35c. Matching napkins available. 
The Tawas Herald, 408 Lake 
Street, Tawas City, Michigan.

42-tfb

FOR SALE—1960 DeSoto sedan.
One owner. Excellent condition, 

manv extras. $1,100 no trade. Call 
Cecii Lamb. 362-3221. 45-2b

FRIGIDAIRE 
FREEZERS

We can offer you an excep­

tionally large line of Grocery, 

Gift, Novelty, Houseware 

items to sell. Excellent Profits, 

old established firm.

10s-12s- 14s 
18s and 20s

CHEST and UPRIGHT

1963 Models

Write:

WHOLESALE DIVISION

PRICES

REDUCED
1088 BELLEVUE

DETROIT 7, MICHIGAN

For full information

46-lb

See . . .

BEN BREWER
SALES REPRESENTATIVE 

CONSUMERS 
POWER CO.

Tawas City FO 2-3474
Open Evenings by Appointment

FO.l
FOR SALE TO CLOSE ESTATE—1 

Library table, $7.50; 1 floor lamp. 
$10; 1 dresser, $15; 1 magazine 
stand, $2; 1 metal-top table, $5; 1 
washer. $50; 1 set laundry tubs, 

.$7.50; 2 30-gal. tanks, $15. Call 
। Henry Oates, Administrator, FOr- 
• est 2-2440. 46-2b

' PERSONALIZED—And distinctive 
Christmas Greetings your 

friends will remember. On display 
at Sis’s Dress Shop, East Tawas.

38-llb

APRONS FOR SALE—117 Tenth
Avenue, Tawas City. 46-lp

LAY-AWAY NOW—Small deposit 
will hold any gift ’til Christmas.

Cabble Hardware, Tawas City.
46-lb

2Vz ACRES—$449 Ac. 10% down.
Ranch Estates. Near thriving 

western community. AH utilities 
available. Unlimited outdoor rec­
reation. Literature-ownerS. E. 
Brown, 4749 E. 24th St., Tucson, 
Arizona. 45-2b

SEE FUELGAS COMPANY—For 
all your bottlegas needs. Also 

new and used appliances. Phone 
362-3091. Fuelgas Company, Tawas 
City. 8-tfb

FOR SALE—Art supplies. Sam
my’s, 902 East Bay Street, East 

Tawas. 46-2b

FOR SALE—Old world cookie 
plates, six for $1. Sammy’s, 902 

East Bay Street, East Tawas. 46-2b

CARDS OF THANKS

We desire to express to our kind 
neighbors and thoughtful friends 
our heartfelt thanks for their 
many expressions of sympathy. 
The beautiful floral offerings 
were especiaUy appreciated.

The family of Amanda Driskell
46-lp

COMING EVENTS__

ANNUAL HUNTERS TURKEY 
DINNER—Sponsored by RLDS 

Church November 16. Served fam­
ily style in the lower auditorium, 
corner of Mathews and Fifth 
Avenue. Serving starts at 5:30 un­
til all are served. Everyone wel­
come. Adults, $1.50; children un­
der 12, 75c. 45-2b

RUMMAGE SALE—November 15
16 at Community Building, East 

Tawas, 9:00 a. m. to 5:00 p. m. 
Sponsored by Iosco Chapter. OES. 
Call Cart Eckman, 362-3843, for 
pick-up. Rummage appreciated.

45-2b

HUNTERS CHICKEN DINNER— 
November 16, 5:00-8:30 p. m.

VFW Post Home, Tawas City. Do­
nation: Adults, $1.50; children un­
der 12. 75c. Public invited. 46-lb

~lost-found

HEIRS
At a session of said Court, held 

on October 30, 1963.
Present: Hon. H. Read Smith, 

Judge of Probate.
Notice Is Hereby Given, That the 

petition of Charles W. Kitchen, of 
Birmingham, Michigan, praying 
that said Court adjudicate and 
determine who were at the time 
if her death the legal heirs of said 
deceased and entitled to inherit 
the real estate of which said de­
ceased died seized, will be heard 
at the Probate Court on Monday, 
November 25, 1963, at 10:00 A. M.

It Is Ordered, That notice there­
of be given by publication of a 
copy hereof for three weeks con­
secutively previous to said day of 
hearing, in The Tawas Herald, 
and that the petitioner cause a 
copy of this notice to be served 
upon each known party in interest 
at his last known address by cer­
tified mail, return receipt demand­
ed, at least fourteen (14) days prior 
to such hearing.

H. READ SMITH
Judge of Probate 45-3b

STATE OF MICHIGAN
In the Circuit Court for the 

County of Iosco
In the Matter of the Petition of 

Millard J. Dyer and Ruth L. Dyer, 
his wife, for the vacation of a por­
tion of the Plat of Edward Luce’s 
Plat of the City of Hygeia, a Subdi­
vision of part of Govt. Lot 2, and 
the E%, SWV4, all in Section 31, 
T24N, R5E, Plainfield Township, 
Iosco County, Michigan,

NOTICE OF HEARING
Notice is hereby given that a 

Petition has been filed by Millard 
J. Dyer and Ruth L. Dyer, his wife, 
for the vacation of a portion of 
Edward Luce’s Plat of the City of 
Hygeia, a subdivision of part of 
Govt. Lot 2, and the E%, SW14, all 
in Section 31, T24N, R5E, Plain- 
field Township, Iosco County, 
Michigan, as recorded in the Of­
fice of the Register of Deeds for 
the County of Iosco in Liber 2 of 
Plats, page 21, said premises being 
described as:

AH of Out Lot 2, of said Plat, 
except the SW’ly 130 feet 
thereof, and all of Blocks 8, 
16, and 17, and all streets and 
alleys of said Plat lying South 
of Kokosing County Road as 
now surveyed and laid out.

Application will be made 
to said Court in the Court 
room at the County Building 
in the City of Tawas City. Mich­
igan, on the second day of Decem­
ber. 1963, at 11:00 o’clock in the 
forenoon or as soon thereafter as 
counsel can be heard, to grant said 
Petition and anyone who opposes 
said petition shall be required to 
appear at such time or have his ap­
pearance filed on or before said 
day in accordance with the rules 
and practice of said Court.

PAUL HARVEY
Attorney for Petitioners 

Dated: 29 October 1963 45 3b
LOST—Lady’s Pendleton jacket, 

between Lumbermen’s Monu­
ment Road and the Eagle Park 
grocery store. Call 362-2668 col­
lect. 44-3p

LOST DIAMONDS—Come from 
not being checked regularly. 

Have your diamonds checked and 
cleaned free. Branham’s Jewel­
ry, East Tawas. 49-tfb

Dance School

DANCING LESSONS—75c. Ruth’s 
School of Dancing, 111 West Ta­

was Lake Road, East Tawas. Phone 
FO 2-5773. 40-tfb

LOAh^
LOANS $25 to $1,000—Huron Loan

Company (a home owned com­
pany), 538 West Lake St., Tawas 
City, 362-3437. 9:00 a. m. to 5:00 
p. m. daily; 9:00 a. m. to 12 noon 
Saturday. Evenings by appoint­
ment. 38-tfb

COUNCIL PROCEEDINGS
Meeting of the Tawas City Coun- 

; cil held October 21, 1963.
Meeting caUed to order by May- 

I or George Tuttle.
Roll call: Davis, Evril, Hatton, 

Tanner and Ulrich.
Minutes of the previous meet­

ing were read and approved.
The foHowing building permits 

were read to the council by Supt. 
I Reginald Bublitz: Ferris Brown, 
‘809 Fourth Street, new siding on 
home, $300.00; Fred Landon, 108 
First Street, reroof utility room 
and garage, $200.00; Arthur Stark, 
131 Eleventh Avenue, 12x20 ga­
rage, $200.00; Guy Lickfelt, 814 
Lake Street, remodel home, $7,- 
500.00; Charles Schalm, Murphy 
Street, home 20x32, $6,500.00; Er­
nest Venk, 1029 Bay Drive, 16x39 
overnight rooms, 22x16 garage, $2,- 
000.00.

Permits of approval made by 
Superintendent Bublitz.

Motion by Davis and seconded 
by Ulrich that the city accept 
blanket bond presented by Del

ADD

TO

YOUR

INCOME
by selling the well known 
Pioneer Groceries, Gifts, 
Novelty and Houseware 
items to your house to 
house customers.

Write:

PIONEER

WHOLESALE

DIVISION
1088 BELLEVUE

DETROIT 7, MICHIGAN

For full information

"BUY BETTER-BUY DODGE"

YOU'LL FLIP AT THESE PRICES
1963 FORD—Falcon station wagon. Radio and heater............. $2,395
1962 VOLKSWAGEN—(Karmann-Ghia) 2-Door hardtop .... $1,795
1961 DODGE—2-Door sedan, 6 cylinder, standard transmission, 

radio and heater....................   $1,095
1960 FORD—Falcon 4-door sedan, radio and heater.................... $945
1959 EDSEL—4-Door sedan, V-8, automatic transmission, radio

and heater.............................................................................................. $595
1958 BUICK—Special, 4-door sedan, automatic transmission, radio 

and heater...................................................................................... $795
1957 BUICK—2-Door hard top, automatic transmission, radio and 

heater............................................................................................... $695
1960 JEEP—CJ-5. Full Willys cab, lock out hubs, spotlight, spare

never on ground. 9,000 miles..................................................... $1,595

OTTAWA EQUIPMENT CO.
840 E. Lake Street FO 2-3429 Tawas City

Myles for the insurance of various 
employees of the City of Tawas 
City, handling city funds.

Roll call: Ayes, Davis, Evril, Hat­
ton, Tanner and Ulrich.

A letter received from the su­
pervisor of Baldwin Township was 
read to the council in regard to 
the residents of said Township the 
privilege of using the Tawas City 
dump. Some representatives from 
Baldwin were present and stated 
that they would be willing to par­
ticipate toward the expense of 
keeping up the dump. They were 
advised that at the present time 
that some of the residents could 
use the dump with proper identi­
fication for admission.

Minutes of the planning commis­
sion held September 18, 1963, and 

I October 16 were read to the coun- 
icii by Superintendent Bublitz.

Motion by Hatton and seconded 
by Evril that minutes be accepted 
as read.

Roll call: Ayes, Davis, Evril, Hat­
ton, Tanner and Ulrich.

A letter from the school was 
I read requesting the city to partici­
pate in taking an ad for the com­
munity calender.

The council recommended a do­
nation of $6.00 be made to the 
school.

George Tuttle, mayor
Walter Nelson, clerk 46-lb

LEGAL NOTICE^

ORDINANCE NO. 2
THE TOWNSHIP OF BURLEIGH 

ORDAINS:
Section 1. Subject to all the 

terms and conditions mentioned in 
this ordinance, consent is hereby 
given to Michigan Consolidated 
Gas Company, a corporation or­
ganized under the laws of the State 
of Michigan, and to its successors 
and assigns, to lay, maintain, oper­
ate and use gas pipes, mains, con­
ductors, service pipes and other 
necessary equipment in the high­
ways, streets, alleys and other pub­
lic places in the Township of Bur­
leigh, Iosco County, Michigan, 
and a franchise is hereby granted 
to Michigan Consolidated Gas 
Company, its successors and as­
signs, to transact a local business in 
said Township of Burleigh, for 
the purpose of conveying gas into 
and through, and supplying and 
selling gas in said Township and 
all other matters incidental there­
to.

Section 2. This franchise is con­
ditioned on the commencement 
of construction by Michigan Consol­
idated Gas Company of a gas dis­
tribution system within the bound­
aries of the Township of Burleigh 
on or before December 31, 1964. 
If such construction does not com­
mence on or before that date this 
franchise shall terminate as more 
specifically provided in Section 6 
hereof. Upon commencement of the 
installation of a gas distribution 
system within the time specified 
the Company shall proceed to com­
plete the same as soon thereafter 
as reasonably practicable; provided, 
however, that the Company shall 
not be held responsible for delays 
due to weather or labor conditions, 
inability to procure necessary ma­
terials, or other causes beyond its 
control; and provided further, that 
such initial installation and all ex­
tensions shall be subject to the 
Main Extension provisions con­
tained in the Company’s Rules 
and Regulations for Gas Service as 
approved by the Michigan Public 
Service Commission.

Section 3. Michigan Consolidat­
ed Gas Company, its successors 
and assigns, shall not unneces­
sarily obstruct tfie passage of any 
of the highways, streets, alleys or 
other public places within said 
Township and shall within a rea­
sonable time after making an 
opening or excavation, repair the 
same and leave it in as good con­
dition as before the opening or ex­
cavation was made. The Company, 
its successors and assigns, shall 
use due care in exercising the priv­
ileges herein contained and shall 
be liable to said Township for all 
damages and costs which may be 
recovered against said Township 
arising from the default, careless­
ness or negligence of the Company 
or its officers, agents and serv­
ants.

No road, street, alley or highway 
shall be opened for the laying of 
trunk lines or lateral mains ex­
cept upon application to the High­
way Commissioner or Township 
Board, or other authority having 
jurisdiction in the premises, stat­
ing the nature of the proposed 
work and the route. Upon receipt 
of such application, it shall be the 
duty of the Highway Commission­
er or Township Board, or such 
other authority as may have 
jurisdiction, to issue a permit to 
the Company to do the work pro­
posed.

Section 4. The Company is now 
under the jurisdiction of the 
Michigan Public Service Commis­
sion to the extent provided by 
statute, and the rates to be 
charged for gas, and the standards 
and conditions of service and op­
eration hereunder, shall be the 
same as now set forth in the Com­
pany’s Schedule of Rules, Regula­
tions and Rates as applicable in 
the City of Clare, or that shall 
hereafter be validly prescribed for 
the Township of Burleigh under 
the orders, rules and regulations 
of the Michigan Public Service 
Commission or other authority 
having jurisdiction in the premis­
es.

Section 5. The words “Michigan 
Consolidated Gas Company” and 
“the Company”, wherever used 
herein, are intended and shall be 
held and construed to mean and 
include both Michigan Consolidat­
ed Gas Company and its succes­
sors and assigns, whether so ex­
pressed or not.

Section 6. This ordinance shall 
take effect immediately after the 
date of publication thereof, which 
shall be within ten (10) days after 
the date of its adoption, and shall 
continue in effect for a period of 
thirty (30) years thereafter, sub­
ject to revocation at the will of 
the Township at any time during 
said thirty (30) year period and 
subject to the condition that if the 
Company shall fail to commence 
the installation of a gas distribu­
tion system within the time pro­
vided in Section 2 hereof, then 
this ordinance and the franchise 
hereby granted shall, without 
further action on the part of the 
Township become null and void 
and of no further force or effect: 
provided, however, that when this 
ordinance shall become effective 
the Township Clerk shall deliver 
to the Company a certified copy 
of the ordinance accompanied by 
written evidence of publication 
and recording thereof as required 
by law and that Michigan Consoli­
dated Gas Company shall, within 
sixty (60) days after the date of the 
adoption of this ordinance, file 
with the Township Clerk its writ­
ten acceptance of the conditions 
and provisions hereof.

Adopted at a regular meeting of 
the Burleigh Township Board held 
on the 5th day of November, 1963.

Ayes: Theodore Bellville, Clair

_ legal~ notice^
STATE OF MICHIGAN

In the Probate Court for the 
County of Iosco

In the Matter of the Estate of 
Minnie Misener, Deceased.

ORDER APPOINTING TIME 
FOR HEARING CLAIMS

At a session of said Court, held 
on November 7, 1963.

Present: Hon H. Read Smith, 
Judge of Probate.

Notice Is Hereby Given, That all 
creditors of said deceased are re­
quired to present their claims in 
writing and under oath, to said 
Court, and to serve a copy thereof 
upon Arlene G. Carpenter of East 
Tawas, Michigan, fiduciary of said 
estate, and that such claims will be 
heard by said Court at the Probate 
Office on Monday, January 13, 
1964, at 10:00 A. M.

It Is Ordered, That notice there­
of be given by publication of a 
copy hereof for three weeks con­
secutively previous to said day of 
hearing, in The Tawas Herald, and 
that the fiduciary cause a copy of 
this notice to be served upon each 
known party in interest at his last 
known address by certified 
mail, return receipt demanded, at 
least fourteen (14) days prior to 
such hearing, or by personal serv­
ice at least five (5) days prior to 
such hearing.

H. READ SMITH
Judge of Probate 46-3b 

---------------- o----------------

BANQUET PAPER—Ideal for din­
ners and receptions. In rolls 

40 inches wide by 125 feet long. 
The Tawas Herald, 408 Lake 
Street. Tawas City, phone FOrest 
2-3487. 40-tfb

LEGAL NOTICE___

Thompson, Martin Siegrist, Gerald 
Bellen, William Sheffer.

Nay: None.
GERALD BELLEN
Township Clerk 46-lb

ORDINANCE NO. 3

THE TOWNSHIP OF SHERMAN 
ORDAINS:

Section 1. Subject to all the 
terms and conditions mentioned in 
this ordinance, consent is hereby 
given to Michigan Consolidated 
Gas Company, a corporation or­
ganized under the laws of the State 
of Michigan, and to its successors 
and assigns, to lay, maintain, oper­
ate and use gas pipes, mains, con­
ductors, service pipes and other 
necessary equipment in the high­
ways, streets, alleys and other pub­
lic places in the Township of Sher­
man, Iosco County, Michigan, 
and a franchise is hereby granted 
to Michigan Consolidated Gas 
Company, its successors and as­
signs, to transact a local business in 
said Township of Sherman, for 
the purpose of conveying gas into 
and through, and supplying and 
selling gas in said Township and 
all other matters incidental there­
to.

Section 2. This franchise is con­
ditioned on the commencement 
of construction by Michigan Consol­
idated Gas Company of a gas dis­
tribution system within the bound­
aries of the Township of Sherman 
on or before December 31, 1964. 
If such construction does not com­
mence on or before that date this 
franchise shall terminate as more 
specifically provided in Section 6 
hereof. Upon commencement of the 
installation of a gas distribution 
system within the time specified, 
the Company shall proceed to com­
plete the same as soon thereafter 
as reasonably practicable; provided, 
however, that the Company shall 
not be held responsible for delays 
due to weather or labor conditions 
inability to procure necessary ma­
terials. or other causes beyond its 
control; and provided further, that 
such initial installation and all ex­
tensions shall be subject to the 
Main Extension provisions con­
tained in the Company’s Rules 
and Regulations for Gas Service as 
approved by the Michigan Public 
Service Commission.

Section 3. Michigan Consolidat­
ed Gas Company, its successors 
and assigns, shall not unneces­
sarily obstruct the passage of any 
of the highways, streets, alleys or 
other public places within said 
Township and shall within a rea­
sonable time after making an 
opening or excavation, repair the 
same and leave it in as good con­
dition as before the opening or ex­
cavation was made. The Company, 
its successors and assigns, shall 
use due care in exercising the priv­
ileges herein contained and shall 
be liable to said Township for all 
damages and costs which may be 
recovered against said Township 
arising from the default, careless­
ness or negligence of the Company 
or its officers, agents and serv­
ants.

No road, street, alley or highwaj 
shall be opened for the laying of 
trunk lines or lateral mains ex­
cept upon application to the High­
way Commissioner or Township 
Board, or other authority having 
jurisdiction in the premises, stat­
ing the nature of the proposed 
work and the route. Upon receipt 
of such application, it shall be the 
duty of the Highway Commission­
er or Township Board, or such 
other authority as may have 
jurisdiction, to issue a permit to 
the Company to do the work pro­
posed.

Section 4. The Company is now 
under the jurisdiction of the 
Michigan Public Service Commis 
sion to the extent provided by 
statute, and the rates to be 
charged for gas, and the standards 
and conditions of service and op­
eration hereunder, shall be the 
same as now set forth in the Com­
pany’s Schedule of Rules, Regula­
tions and Rates as applicable in 
the City of Clare, or that shall 
hereafter be validly prescribed for 
the Township of Sherman under 
the orders, rules and regulations 
of the Michigan Public Service 
Commission or other authority 
having jurisdiction in the premis­
es.

Section 5. The words “Michigan 
Consolidated Gas Company” and 
“the Company”, wherever used 
herein, are intended and shall be 
held and construed to mean and 
include both Michigan Consolidat­
ed Gas Company and its succes­
sors and assigns, whether so ex­
pressed or not.

Section 6. This ordinance shall 
take effect immediately after the 
date of publication thereof, which 
shall be within ten (10) days after 
the date of its adoption, and shall 
continue in effect for a period of 
thirty (30) years thereafter, sub­
ject to revocation at the will of 
the Township at any time during 
said thirty (30) year period and 
subject to the condition that if the 
Company shall fail to commence 
the installation of a gas distribu­
tion system within the time pro­
vided in Section 2 hereof, then 
this ordinance and the franchise 
hereby granted shall, without 
further action on the part of the 
Township become null and void 
and of no further force or effect; 
provided, however, that when this 
ordinance shall become effective 
the Township Clerk shall deliver 
to the Company a certified copy 
of the ordinance accompanied by 
written evidence of publication 
and recording thereof as required 
by law and that Michigan Consoli­
dated Gas Company shall, within 
sixty (60) days sifter the date of the |

LEGAL NOTICE

adoption of this ordanance, file 
with the Township Clerk its writ­
ten acceptance of the conditions 
and provisions hereof.

Adopted at a regular meeting of 
the Sherman Township Board held 
on the 11th day of November, 
1963.

Ayes: Edward Gerard, Harold 
Parent, Lillian Smith, John Jor­
dan, David Powlus.

Nay: None.
HAROLD PARENT
Township Clerk 46-lb

STATE OF MICHIGAN
In the Probate Court for the 

County of Iosco
In the Matter of the Estate of 

Virginia Brooks, Deceased.
ORDER FOR PUBLICATION 
AS TO APPOINTMENT OF 

ADMINISTRATOR & DETERMI­
NATION OF HEIRS

At a session of said Court, held 
at the Probate Office in the City of 
Tawas City, in said County, on the 
7th day of November, 1963.

Present: Hon. H. Read Smith, 
Judge of Probate.

Erford G. Brooks having filed 
in said Court his petition praying 
that the administration of said es­
tate be granted to Herbert Hertz- 
ler, of Tawas City, Michigan, or to 
some other suitable person, and 
that the heirs of said estate be 
determined;

It Is Ordered, That the 2nd day 
of December, 1963, at ten o’clock 
in the forenoon, at said Probate 
Office, be and is hereby appointed 
for hearing said petition;

It Is Further Ordered, That no­
tice thereof be given by publica­
tion of a copy hereof for three suc­
cessive weeks previous to said day 
of hearing, in The Tawas Herald, a 
newspaper printed and circulated 
in said County, and that the peti­
tioner shall, at least ten (10) days 
prior to such hearing, cause a 
copy of this notice to be mailed to 
each party in interest in this es­
tate at his last known address by 
certified mail, return receipt de­
ma nded.

H. READ SMITH
Judge of Pobate 46-3b

Dr. L. J. KEHOE
Optometrist 
205 Newman St. 
Phone FO 2-2754

EAST TAWAS, MICHIGAN 
33-tfb

Program Schedule
W N E M - Television Channel 5

SATURDAY, NOV. 16
6: 55 Thought For Today
7: 00 News
7:15 Industry on Parade
7: 30 Farm Show
8: 00 Lone Ranger

“Outcast”
8: 30 The Hoss Show

. . and other stuff
9: 15 Learn to Draw 
9:30 Ruff and Reddy*

(Color) 
10:00 Hector Heathcote* 

(Color)
10: 30 Fireball-XL-5* (Col)
11: 00 Dennis the Menace
11: 30 Fury*
12: 00 Sergeant Preston 
12:30 Bullwinkle Show*

(Color)
1: 00 Exploring* (Color)
2: 00 The Deputy

“The X Game”
2: 30 NFL Pro Football

Hilites*
3: 00 Championship Bowl­

ing, John Guenther 
vs. Bob Kwolek

4: 00 Saturday Afternoon
at the Movies “The 
Wrong Man” Henry 
Fonda 

6:00 Top of the News 
6:15 Weather 
6:20 Sports
6: 30 Bold Journey “A

World of Our Own”
7: 00 Mickey Rooney Show
7: 30 The Lieutenant*
8: 30 Joey Bishop Show*

(Color)
9: 00 Saturday Night at

Movies “Untamed”* 
Tyrone Power (Col) 

11:00 Five Star Final 
11:15 Weather 
11:20 Sports Final 
11:30 Saturday Night at 

the Movies (Part II) 
“Captain Horatio 
Hornblower” Greg­
ory Peck 

SUNDAY, NOV. 17
6: 55 Thought For Today
7: 00 Sunday Funnies

(Color)
7: 50 News
8: 00 The Christophers
8: 30 Cartoon Capers
9: 15 With This Ring 
9:30 This Is the Life

10:00 Understanding 
Our World

10: 30 Social Security
11: 00 Herald of Truth

(Religion)
11: 30 Big Picture
12: 00 Captain Gallant 
12:30 Summerfield TV

Bowl
1:00 Sunday Afternoon at 

the Movies “By the 
Light of the Silvery 
Moon” Doris Day

3: 00 Encore
4: 00 Sunday (NBC)
5: 00 Wild Kingdom (Col)
5: 30 GE College Bowl*

(Color)
6: 00 Top of the News 
6:10 Weather
6:15 Sports 
6:25 Dateline 
6:30 Hollywood and the 

Stars*

7:00 Bill Dana Show*
7: 30 Walt Disney’s Won­

derful W’orld of 
Color*

8: 30 Zane Grey Theater
“Lonely Gun”

9: 00 Bonanza* (Color)
10: 00 Dupont Show of the

Week (Color)
11: 00 Five Star Final 
11:15 Weatherman 
11:20 Sports Final 
11:30 Great Moments

of Music
11:45 Sunday Night at the 

Movies “The Juggler” 
Kirk Douglas 

1:15 With This Ring 
1:30 News Digest 
MONDAY THRU FRIDAY 
NOV. 18 THRU NOV. 22 
6:20 Thought For Today
6: 30 Ed Allen Show
7: 00 Today Show
7: 25 Michigan Today
8: 25 Michigan Today
9: 00 Cent. Mich. Ed.

10:00 Say When* 
10:25 NBC News Day 

Report
10: 30 Word For Word*

(Color)
11: 00 Concentration*
11: 30 Missing Links* (Col)
12: 00 Your First Impres­

sion* (Color)
12:30 Truth or Conse­

quences* (Color) 
12:55 NBC News Day 

Report
1:00 Take Five, Local, Live 
1:25 Channel 5 News
1: 30 Make Room For

Daddy*
2: 00 People Will Talk*

(Color)
2:25 NBC News Day 

Report*
2: 30 The Doctors*
3: 00 Loretta Young

Theater*
3: 30 You Don’t Say* (Col)
4: 00 Match Game* 
4:25 NBC News Day

Report*
4: 30 Kenny Roberts Show

(Live) (Local)
5: 00 Circle 5 Ranch

(Live) (Local)
MONDAY, NOV. 18

5: 30 Bat Masterson
6: 00 Top of the News 
6:10 Weatherman 
6:15 Sports
6:25 Dateline
6: 30 Huntley-Brinkley

Report*
7: 00 Trackdown “Terror” 
7:30 Monday Night at the

Movies (Color) “The 
Reluctant Debutante” 
Rex Harrison 

9:30 M-Squad “The $20.00 
Plates”

10: 00 Sing Along With
Mitch* (Color)

11: 00 Five Star Final 
11:15 W’cathcrman 
11:20 Sports
11:30 Johnny Carson To­

night Show* (Color)
TUESDAY, NOV. 19

5: 30 Sea Hunt
6: 00 Top of the News

6:10 Weatherman 
6:15 Sports Final 
6:25 Dateline
6: 30 Huntley-Brinkley*
7: 00 Dragnet “The Big

Children” 
7:30 NBC Special “That 

War in Korea” 
9:00 NBC Special “Greece 

The Golden Age”
10: 00 Bell Telephone*

(Color)
11: 00 Five Star Final 
11:15 Weatherman 
11:20 Sports Final 
11:30 Johnny Carson To­

night Show* (Color)
1:05 Sign Off 
WEDNESDAY, NOV. 20

5: 30 Bat Masterson
6: 00 Top of the News 
6:10 Weather
6:15 Sports 
6:25 Dateline
6: 30 Huntley-Brinkley

Report*
7: 00 Phil Silvers “Bilko

On Wail Street” 
7:30 The Virginian* 

(Color)
9:00 Espionage*

10: 00 Eleventh Hour*
11: 00 Five Star Final 
11:15 Weatherman 
11:20 Sports Final 
11:30 Johnny Carson To­

night Show* (Color)
1:05 Sign Off

THURSDAY, NOV. 21
5: 30 Sea Hunt
6: 00 Top of the News 
6:10 Weather
6:15 Sports 
6:25 Dateline
6: 30 Huntley-Brinkley

Report*
7: 00 Michigan Outdoors
7: 30 Temple Houston*
8: 30 Dr. Kildare*
9: 30 Hazel* (Color)

10: 00 Perry Como’s Kraft
Music Hall

11: 00 Five Star Final 
11:15 Weatherman 
11:20 Sports Final 
11:30 Johnny Carson To­

night Show* (Color)
1:05 Sign Off

FRIDAY, NOV. 22
5: 30 Bat Masterson
6: 00 Top of the News 
6:10 Weatherman 
6:15 Sports
6:25 Dateline
6: 30 Huntley-Brinkley

Report*
7: 00 Grind!*
7: 30 International Show­

time*
8: 30 Bob Hope Show*

(Color)
9: 30 Harry’s Girls*

10: 00 Jack Paar Show*
(Color)

11: 00 Five Star Final 
11:15 Weatherman 
11:20 Sports Final 
11:30 Johnny Carson To­

night Show* (Color
1:00 Great Moments 

in Music 
1:15 Sign Off

COMPLETE SELECTION of STEREO and TV 
"Largest Home Furnishings and Appliance Store in This Area"

BARGAINTOWN
TAWAS CITY Phone 362-3761
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MITCHELL JOHN BINDER
The Rev. Donald Turbin officiat­

ed at funeral services Monday, No­
vember 11, at Jacques Funeral 
Home for Mitchell John Binder, in­
fant son of Mr. and Mrs. Robert 
Binder of Tawas City. Burial was 
in Tawas City Cemetery.

The child, who was born Septem-

ber 9, 1963, at Tolfree Hospital, 
West Branch, was dead upon ar­
rival at Tawas Hospital November 
9.

Surviving are his parents; one 
brother, Michael Robert; maternal 
trandparents, Mr. and Mrs. Hazen 
Warner of Tawas City; paternal 
vrandparents, Mr. and Mrs. Russell 
Binder of Tawas City; great grand­
parents, Mr. and Mrs. George 
Smith of Tawas City; two great 
grandmothers, Mrs. Charles Brown 

I and Mrs. Bertha Binder of Tawas 
I City.

a lunch box
Meat—cheese— ego—almost any 
kind of sandwich tastes new and 
wonderful when you use Miracle 
Sandwich Spread. It’s made by 
KRAFT.

Miracle 
Sandwich Spread

Susan Strasberg, star of “The 
Diary of Anne Frank” and other 
hits, records her belief in the 
health-aiding power of Christmas 
Seals. “Use them,” she says.

FAMILY THEATRE
EAST TAWAS

Wednesday thru Tuesday Nov. 13 thru 19

MIRISCH COMPANY-oEDWARD LALPERSON

—ONE WEEK—

a story of 
passion, 
bloodshed, 
desire 
and death 
everything, 
in fact, that 
makes life 
worth living

jaCK SHIRLEY 
LEMMON W MacLaiWE
> iRMa^Douec
TECHNICOLOR* PANAVISION*

AT REGULAR PRICES TWO SHOWINGS NIGHTLY

ADULTS ONLY  
IM*"*'-"~ ~2BB

Matinee Sunday at 3:00 P. M.

NOTE—This picture will NOT be shown at Saturday Matinee.
 

Saturday Matinee Nov. 16

SPECIAL KIDDIES MATINEE

THE "PILLOW TALK” 
6IRL ANO "THE 
APARTMENT” 
MAN! „

< RELEASE

W’lBHOIIiaKMS

STEVE FORREST
Screenploy by NORMAN KATKOV-From a etory by Max W3k and Norman Kattoy 

Produced and ferreted by RICHARD OUINE • Executive Producer MARTIN MELCHER 
AN ARWIN PRODUCTION

Plus THE STOOGES and Cartoons
Adults 40c Children 25c

MRS. GERTRUDE L. DIEBLER
Funeral services for Mrs. Ger 

trude Latina Diebier of East Ta 
was were held Monday at the Mof 
fatt Funeral Home, East Tawas. 
The Rev. George Krish officiated 
with burial in Greenwood Ceme­
tery. Mrs. Diebier died Friday at 
her home following a lingering ill­
ness.

Born September 3, 1907, at Ta­
was City, she was a member of the 
Assembly of God Church.

Surviving are her husband 
Homer; three sons, James of East 
Tawas, Dale at home and Melvin, 
who is stationed in France with 
the armed forces; two daughters. 
Mrs. Dorothy Goodrich of Alpena 
and Mrs. Virginia Allen of Trav­
erse City; two stepsons, John Dieb- 
ler of Oak Park and Homer Dieb- 
'er Jr. of Detroit; two stepdaugh­
ters. Mrs. Ruth Blanks of Colorado 
and Myrtle DeMoss of New York; 
her mother, Mrs. Hannah Frazier 
of East Tawas; 10 grandchildren; 
one great grandchild; one sister, 
and two brothers.

----------------o----------------

MRS. KATHERYN REID
A former resident of East Ta­

was, Mrs. Katheryn Reid of Bay- 
City, died Friday at General Hospi­
tal.’ The daughter of the late Mr. 
and Mrs. James Teare. Mrs. Reid 
was born August 10, 1894, at East 
Tawas where she graduated from 
high school. She had lived in Bay- 
City since 1937 and was the widow 
of Thomas H. Reid.

She was a member of Fremont 
Avenue Methodist Church and 
Sharon Chapter, OES.

Surviving are a daughter. Eve­
lyn. at home; three sons, William, 
James and Wallace, all of Bay 
City; a sister. Mrs. Victor Marzin­
ski of East Tawas; a niece, Jane 
H. Papas, and a grandnephew, 
Lindsey Papas, both of East Tawas.

Funeral services were conduct­
ed Sunday from the Hyatt Funeral 
Home with burial in Floral Gar 
dens Cemetery, Bay City. The Rev. 
Donald O. Crumm officiated.

Lake
THEATRE-Oscoda

Recommended for Adults

Two Showings Each Evening 
7 and 9:30 P. M.

Wednesday thru Tuesday 
Nov. 13 thru Nov. 19

7 Days—Comedy

Starts Wed., Nov. 20— 
"20,000 LEAGUES UNDER

THE SEA"

MADEToy

TOYS $1.59!

 

Just a Little 
Down Holds Any

Purchase!

LAY-IT
AWAY TODAY

win * I III w

• CRAGSTON
• hubley

• STRUCTO
• MILTON
BRADLEY

..-and other Top 
National Brands

We have made a Special 
Purchase of Quality $1.00 and 
$2.00 Toys

AMERICAN
Regular
*1.00

NOW ONLY
Your Choice 2

.66
TOYS $3.29

Regular 
$2.00 *1

NOW ONLY I

Your Choice 2

GOULDS 
REXALL DRUG STORE 

"The Drug Store With Your Doctor's Confidence" 
125 Newman Street—East Tawas

BOWLIN' BELLES
LW

Globe Trotters ............ .... 20 12
Spareribs ..................... ... 19% 12%
Eager Beavers ............. ... 19 13
Nine Pins ..................... ... 17 15
Commuters ................... ... 16% 15%
Lucky Strikes .............. .... 16 16
Gutter Gussies ................. 15 17
Alley Cats .................... .... 14 18
Balls of Fire................ .... 12 20
Bowlerettes.................. .... 11 21

Teain High Series: Nine Pins,
2356; Bowlerettes, 2297; Commut­
ers, 2293.

Team High Single: Nine Pins, 
815; Commuters, 805; Nine Pins, 
785.

Individual High Series: Jean 
Wilson, 664; Ida Wojahn, 628: 
Irene Nelkie, 608.

Individual High Single: Gerry- 
Lemon, 238; Jean Wilson, 229-228.

Tawas City MAJOR League
W L

Tawas Bay Agency  21 9
Fuelgas  19% 10%
Barnes Hotel  17% 12%
St. James Electric  17 13
Midway Drive-In  17 13
Oscoda Shell Service .... 15 15
Thunder Bay Const  14 16
Lowery-Northern  12 18
Cadillac Overall  12 18
Alibi Inn  5 25

Individual High Series: R. Bu­
blitz, 613; J. Brown, 600; D. Ulrich 
595.

Individual High Single: R. Bu­
blitz, 235; J. Brown, 227; D. Coller. 
219.

GUYS and DOLLS
W L

Magoo’s  27 13
Four Jets  23 17
Bear Kats  23 17
Huron Auto Parts  22 18
Hi-Hopes  22 18
Off & On  21 19
The Looosers  18 22
Hot Rods  15 25
Slowpokes ........................ 11 29

Individual High Series: C. La- 
secki, 682; B. Minard. 632.

Individual High Single: K. Nur­
mi, 241; B. Minard. 268.

Tawas City FRIDAY Night League
W L

Holland Hotel  35 5
Fuelgas  27 13
Midway  22 18
Tawas Golf Club  21 19
Miner’s Grove  20 20
J. Barkman Lumber  18 22
Collection Service  17 23
Barbier Gas & Oil 17 23
Lixey’s  15 25
Ardo Bar . 8 32

Team High Series: Holland Ho- 
। tel. Barbier Gas & Oil. 2942; Tawas 
| Golf Club. 2869; Midway. 2807.

Team High Single: Lixey’s, 1029; 
Holland Hotel. 1018; Barbier Gas 
& Oil. 1012.

Individual High Series: Mary- 
Bergeron. 645; Cele Daley, 632; 
Thenna Duquette, 630.

Individual High Single: Lillian 
Wegner. 243; Therma Duquette, 
240; Shirley Rapp. 233.

BRAVES and SQUAWS 
W L

Navajo .. -  28% 11% 
Iroquois ........................... 27 13
Mohican  22% 17%
Mohawk .............................. 22 18
Cherokee ............................ 19 21
Kickapoo ...........................  18 22
Sioux  18 22
Blackfeet .......................... 18 22
Apache  17 23
Chippewa .......................... 10 30

Team High Series: Iroquois, 23 
17.

Team High Single: Iroquois, 826.
Individual High Series: Richard 

Stock, 629; Therma Duquette, 623.
Individual High Single: Gordon 

Clute, 258; Therma Duquette, 244.

East Tawas Friday LADIES League
W L

Holland Hotel  21 15
Drewrys  21 15
Pabst Blue Ribbon 21 15
Graham Oil  20 16
Kar Nuts  14 22
Bayside Beauty Salon  11 25

Team High Series: Holland Ho­
tel, 2224.

Team High Single: Drewrys, 785.
Individual High Series: R. John­

son, 500.
Individual High Single: R. John­

son, 189.

East Tawas COMMERCIAL League
W L

Blatz  16 11
Stroh’s  15 12
Audie Johnson Post No. 211 14 13
Pfeiffer’s  13 14
Mac’s Sport Shop  12 15
Twin Service  11 16

Team High Series: Mac’s Sport 
Shop, 2948.

Team High Single: Mac’s Sport 
Shop, 1081.

Individual High Series: David 
Holmes, 678.

Individual High Single: Clarence 
Pierson, 275.

Tawas City MINOR League
W L

Kiwanis No. 2 31 9
Feather-Lite  24 16
D&M Railway  22 18
Johnson Auto Supply  22 18
Barkman Outfitting  22 18
Jefferson Trucking  20 20
Larry’s Sinclair  18 22
Wojahn Floor Covering  17 23
Kiwanis No. 1  15 25
Tawas Herald  9 31

Team High Series: Jefferson, 
3074; Larry’s, 2910; D&M, 2867.

Team High Single: Jefferson. 
1069-1031; Larry’s 1020.

Individual High Series: L. Await 
C. McKenzie. 641; G. Rapp. 638; H. 
Clements, 631.

Individual High Single: H. Clem­
ents, 261; C. Thunberg, 245; J. 
Stephenson, L. Await, 238.

---------------- O----------------

IDA B. JAHNKE
Mrs. Ida B. Jahnke of Detroit 

died of a lingering illness October 
14 at Burns Sanitorium.

She was born March 2, 1888. 
and married Theodore Jahnke 
April 16. 1929.

Surviving are her husband: 
three sons by a former marriage. 
Leo Unkel of Sherman Oaks, Cali­
fornia, Milton Unkel of Tawas 
City and Willard Unkel of Detroit: 
10 grandchildren; 15 great grand­
children; one brother, Otto Rade- 
bach of Wyandotte.

Funeral services were conducted 
October 17 at the Martenson and 
Son Funeral Home. The Rev. Kurt 
T. Lohrmann of Steffanus Evangel­
ical Lutheran Church officiated 
and burial was in Woodmere Cem­
etery.

---------------- o----------------

Elementary Hot Lunch 
Program is Announced

The following hot lunch menus 
have been announced for the Ta­
was City elementary unit of Tawas 
Area Schools:

Monday. November 18: Scal­
loped potatoes with ham. cabb'age 
salad, applesauce, bread, butter, 
milk.

Tuesday, November 19: Hot dog 
sandwich, green beans, cheese 
pickles, chocolate pudding, milk.

Wednesday, November 20: 
Ground beef on noodles, peaches, 
buttered corn, bread, butter, milk

Thursday, November 21: Roast 
turkey, mashed potatoes, carrots, 
cranberries, bread, butter, milk.

Friday, November 22: Macaroni 
and cheese, buttered peas, pears, 
bread, butter, milk.

Monday, November 25: Spaghet­
ti with ground beef, buttered corn 
peaches, bread, butter, milk.

Tuesday. November 26: Hambur­
ger sandwich, green beans, cheese, 
apple crisp, pickles, milk.

Wednesday, November 27: Meat 
loaf, gravy, mashed potatoes, spin­
ach. pineapple, bread, butter, milk. 

-------- o----------------

CONSTRUCTION PAPER — White 
and assorted colors, size 9x12, 

25c. The Tawas Herald, 408 Lake 
Street, Tawas City. 44-tfb

Needlecraft News
by Nancy'Baxter

SWEATERS HAVE ALWAYS BEEN THE HIGHLIGHT OF 
THE SEASON, but now they seem to have suddenly become 

the hottest fashion news across the country!
No longer an accessory, or a fad, sweaters are an intricate part 

of the wardrobe, basic to every outfit. And no wonder, with the: new 
and exciting variety of yarns, the wide range of colors, and the 
many, many styles that are available. I can’t resist thinking that 
art needleworkers have been aware of this trend to knitwear for 
sometime, and that all the recent publicity is just an indication that
everyone is finally in on the secret.

FOR MEN & BOYS
When we talk about 

fashion trends let’s not 
forget that this includes 
masculine tastes, and that 
men number among the 
most important style-set­
ters the world over. I’m 
reasonably sure that there 
isn’t a man you know who 
doesn’t have a favorite 
color or a preferred pat­
tern for something he 
wears. That’s why today’s 
featured design is sure to 
please. It can be made for 
men and boys (sizes 32-42), 
and in two contrasting col­
ors or -two shades of one 
color. The pattern is a pop­
ular sunken diamond, with

ribbed cuffs, neckband, and waist. It’s knitted with warm and 
hearty 4-ply knitting worsted.

ACTUALLY TWO SWEATERS
The most versatile feature of this sweater is that you can make 

it either sleeveless or long-sleeved. You may even want to knit it 
both ways, so that he will have two new sweaters to wear—from the 
same pattern. Directions are free. To receive your copy, mail a 
stamped, self-addressed envelope with your request for Leaflet PK 
2415 to the Needlework Editor of this newspaper.

Back in 1952, Michigan had its first large-scale special deer season; more than 100,000 antleriess 
whitetails were killed in the northern lower peninsula. Even before the final shot was fired thet 
year, many people were talking about the herd being "exterminated." Some are still voicing 
scepticism. Say what they will, this state has reached a new milestone in deer management under 
the Conservation Department’s program of regular and special seasons. Sometime last November, 
a Michigan hunter killed the one-millionth deer to be legally taken since the start of the 1952 sea­
son. Over the last 11 years in which antlerless deer hunting has been extended to most of the 
upper peninsula, sportsmen have harvested an average of almost 93,000 whitetails annually—from 
a herd that critics said was being "shot off” by special seasons. Looking ahead, hunters can 
take even more deer each fall without hurting the future of their sport.

69c. lb.

69c. lb.

45c2 lbs.59c. lb.

49c29clb

45c
3 Pkgs. 89c

lb. 10c

2/49c

I GA

TableRite
BLADE CUT

2 pkgs. 19c

— pkg. 10c

400s 19C
12 rolls 5100

Oven-fresh

Pecan Rolls . . pkg. 49c

Table-fresh

CARROTS 
Cello

SALAD ..
McIntosh

APPLES 

DINTY MOORE

BEEF STEW

BRUGGER’Si
Corner First and Lake Streets (US 23)

5 WINNERS
1,000 M&M STAMPS
To Each Winner Saturday

Night at 9 P. M.

|Name  

Address

Phone No

/ice
24 oz. can

MORE PEOPLE THAN EVER 
ARE SHOPPING

Royal Guest

Facial Tissue
(harm Tissue
Keyko

Margarine
Famo

Pancake Flour 5 lb. bag
IGA—12 oz. pkg.

Noodles
Betty Crocker

(ake Mixes
Dairyland

Cottage Cheese 19c
McDonald

Ice Cream I/2 gal 69c
IGA Frozen——6 oz. can

Orange Juice 2 for 55c

I MARKET
TAWAS CITY

ROAST
43‘

TableRite—BONELESS

Chuck Roasl
BONELESS

Beef Stew
SEMI-BONELESS—Whole or Half

Smoked Ham
6 to 8 lb. avg.

Roosters

COBROWNn SERVE [ FREE DRAWING
ROLLS 

CHUCK

ONLY

SPAM SPRY
OQc

12 oz. can

3 lb 69c

15673862
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"I guess your Pa never will catch on to them 
new-fangled things"

magnificent mile

800 modern rooms and
suites completely 
refurbished ...
air-condihonmg
and TV...
convenient municipal 
parking adjacent . . . 
close to oil downtown 
business appointments .. .

ALLERTON
HOTIL
701 H** Ml dug— Avewe
e« Mewow

------------------- J
CONFIDENCE

BRAND
NAMES

\ SATIS FACTION /

DOWNTOWN CHICAGO • DOWNTOWN CHICAGO

Phone: 
WAbash 
2-2900

Recommended by AAA, Best Western. 
Make reservations directly with the motel 
or through Travel Agents or Best Western. 
Write now for Reservations, Dept. #167 

Nearest to McCormick Place, convention 
and entertainment centers.

I 
o

For a week or weekend— '''11 
drive-in free park- i f • '

ing. Free wake up < Over/oofcing 
u coffee—ice cubes— C Grant Park 

Sp-TV, radio. Free Cour- ,
tesy Car service. — ana
Swimming pool, room Lake

. service. Famous Cafe '
French Market and

Le Cave lounge
. entertainment. Sen-

aible rates. Call us
today. Motel atmos­

phere, Hotel facilities.
Just south of the
Conrad Hilton

ASCOT
HOUSE

1

MICHIGAN AVENUE at 11TH STREET 
DOWNTOWN CHICAGO • DOWNTOWN CHICAGO

GRASSROOTS 
GLEANINGS

by Bill Stokes

There’s a man in Culver, Ind., who 
has twelve orchid plants and has to 
give them weekly baths, The Culver 
Citizen reports. The orchid raiser said 
the bathing is “one of the biggest 
chores.”

If this fellow thinks bathing twelve 
orchids is “one of the biggest chores,” 
he should try bathing four boys.

An orchid does not have ears, and 
ears are the most troublesome when 
it comes to bathing boys. The ears be­
come strangely sensitized at the first 
hint of soap and water, and an adult- 
wielded washcloth is a threat beyond 
all imagination.

If bathing orchids is one of the 
biggest chores, bathing boys is the 
biggest.

It may not mean anything to people 
outside of the newspaper world, but it 
was heartening to read in the Sunday 
Times of Spencer, la., that someone 
has discovered that newspapers can be 
used to keep raccoons out of the sweet­
corn patch.

No, you don’t run a notice to all 
raccoons. According to The Times, 
you spread the newspapers out around 
the com patch. Raccoons will not walk 
across newspapers, so it said.

You can’t help but wonder what 
part of the newspaper would be the 
most effective in Keeping out the 
masked bandits. They’d probably be 
the most reluctant about walking 
across the women’s page for fear of 
starting a style trend toward raccoon 
coats.

Anyway, it’s comforting to those of 
us in the industry to know that from 
time to time we may stop a raccoon.

The Pipestone (Minn.) Star reported 
on the pipestone pipe from Pipestone 
that was given to Nikita Khrushchev 
by Orville Freeman. The pipe was a 
peacepipe and Khrushchev went 
through the motions of smoking it, 
though he doesn’t really smoke.

That’s like him. He goes through a 
lot of motions. Any guy who would 
pound his shoe on the table would 
probably blow soap bubbles with a 
peacepipe.

The Crookston (Minn.) Daily Times 
speculates that even though a woman 
lost twenty pounds while swimming 
the English channel, most women will 
stick to grapefruit and cottage cheese 
in the perpetual fight for a figure.

I don’t know as I agree with Hie 
Daily Times. Right in my circle of fe­
male associates, there must be a half 
dozen girls who would gladly swim 
the English channel if it meant losing 
twenty pounds. In fact, I think some 
of them would swim the channel for 
ten pounds. And there are a couple 
of them who would tackle the Atlantic 
ocean if it meant dropping poundage.

What obviously keeps most of them 
from diving in and swimming off is 
“That awful last year’s bathing suit.”

Did you ever ask yourself how long 
it would take a seven-year-old boy to 
eat a cow? Neither did I until I read 
in the Tipton Daily Tribune, Tipton, 
Ind., that a 55-pound boy eats more 
than a pound of hamburger per week.

This means that the boy would de­
vour an entire cow in just a few years. 
It’s frightening.

I don’t dare calculate it accurately, 
but my four hamburger hounds must 
have eaten a sizeable herd of cattle in 
the past decade.

■■■■■■■■■■■■■■■■■■■■■■■■■■
THE PERFECT 
CHRISTMAS GIR 
563—Any little girl will 
tell you that her teen 
model doll is pining 
away for a wardrobe of 
knitted fashions. Knit­
ting directions for gar­
ments shown. ll’A-inch 
doll ONLY.
Send THIRTY-FIVE CENTS 
(in coins) for Pattern No. 
563 to:
FARM AND HOME 
NEEDLECRAFT SERVICE 
P.O. BOX 125, 
Old Chelsea Station, 
New York 11, N.Y. 
Add 15# for Ist class 
mailing.
See the newest Needle­
craft Designs in our big, 
beautiful 1964 Needle­
craft Catalog—just out, 
only 25?!. More than 200 
patterns to crochet, knit, 
sew, weave, embroider,
quilt, smock. See hats, CJLQ
jackets, doll wardrobes, DOO
gifts, decorator items — 
PLUS a FREE PATTERN. 
Hurry, send 25£ TODAY.

I'M



N ow is that time when the 
whitetail deer pokes its antlered 
head into civilization and lures 
away a million men.

That flashing, bounding “flag” 
for which the creature is named, 
is a Pied Piper device that men 
come forth to follow like eager, 
stumbling children.

They follow it to the sandy 
jackpine ridges, into the spruce 
swamps, along the scrub-oak hills 
and by the willowy river bottoms.

They sit on stumps with rifles 
across their knees and they wait 
for the thunder of sharp hooves 
beating a staccato of alarm, or for 
that soft rustle of leaves that sig­
nals a whitetail sneak.

The hunters doze on the stumps 
in the afternoon sun and then they 
snap to rigid attention — their 
hearts now thundering louder 
than any hooves — when there is 
a glimpse of brown or white 
movement on the face of the wil­
derness.

If the deer is the right kind ac­
cording to law, if the rifle is aimed 
properly and if the trigger is 
squeezed in the right split-second, 
if the man’s hands do not tremble 
beyond control, if his pounding 
blood does not obscure his vision, 
if, if, if, and if one “if’ is against 
the hunter, there is no venison.

Then there will be only a story, 
an alibi, an adventure to share in 
the evening when the hunters 
gather in shacks and lodges.

There will be red-shirted part­
ners to sympathize or to tease, as 
socks steam over the stove and 
smoke curls blue into the dim 
shadows of the rafters.

Then maybe a hand or two of 
dealer’s choice before mass snor­
ing fills the darkness and shakes 
the walls.

It will all start again in the pre­
dawn stillness. Black, strong cof­
fee is first, with heaping, steaming 
breakfasts to follow.

Then it is off to the runways to 
stand shivering and waiting for 
the day and the deer — to listen 
and look and dream of a giant 
buck with antlers like treetops.

YOU PAY ...WHY 
FOR FULL SETTLE 
POWER... FOR LESS?

Ordinary paper shells start losing powertrom the 
day they’re made. Moisture, humidity and tempera­
ture steal power...upto 28%in justtwelve months. 
And the longer you keep 'em, the more they lose. 
Plastic shells made by Remington keep 100% of 
their power. They start out as the most powerful 
shells made...and stay that way. And the tough 
weatherproof plastic case means they’ll never 
scuff, swell or split. Now made in a wide range of 
“Express” high-base loads and new“Shur Shot” 
low-base field loads. Remember, 
Remington plastic shells keep 
your power dry! Ask forthem 
by name. I^minglon <OW>
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Clarence Schleicher has two big tractors 
and some 200 acres to farm. As he puts it, 
"When they are needed in the field, they

“Anyway,” Schleicher continued, “why tie 
p a 5 or $6,000 tractor to do the work that 
tractor costing one-tenth that amount can 
o . . . and probably better.”

Taking care of the chickens, 
calves and doing other such 
chores suddenly becomes 
fun for Norbert since the 
little tractor came under his 
command.

Off to the field with the big tractor, but the near acre of yard gets 
mowed anyway. "Our yard sure stays a lot neater now that 
we have the little tractor," observes Clarence Schleicher.

little tractor 
on a big far

Big Breakfhru to 
HigherCornYieids!

As farms get larger, the tractor power 
needed also becomes greater. Six (or more) 
row equipment is here to stay . . . and the 
power to use it is fast becoming a necessary 
part of farming.

SINGLE 
CROSS 

and 
3-WAY TYPE 
HYBRIDS

We think there is a lot of merit in having 
one of these small tractors for many farmers.

better be there.” And, he added, “Even if 
we did have a little spare tractor time along 
the way, they usually have equipment on 
them that would have to be removed and 
later put back on every time we had a job 
to do around the farmstead. The little one 
is always ready.

In Schleicher’s case, probably the best 
reason for getting the smaller tractor was 
available “boy power.” Actually, son Nor­
bert, Il-years old, is the principal operator 
of the little tractor. Just take a look at some 
of the many jobs it performs regularly . . . 
and there’ll be additional ones to be done 
as the need arises.

Yet, the need for power to do the smaller 
chores around the farmstead is just as im­
portant as ever . . . maybe more so. What 
do you do? Do you try to do everything 
with the larger tractors ... or do you do like 
the Clarence Schleicher family, Rt. 2, Co­
lumbus, Wisconsin, and buy one of the 
small tractors?

There is something NEW in Corn!
Yes—there’s something NEW in Seed Corn—some­
thing Different. It's the DeKalb XL Family—a 
brilliant scientific achievement in corn breeding. 
These hybrids represent a greater concentration of 
desirable qualities which promise high yields —greater 
disease resistance—superior stalk strength — the 
ability to take the EXTRA stresses of modern, 
intensive farming—high imputations and heavy fer­
tilization.

All experimental lines are deliberately exposed to 
every possible hazard. Only those few, TOUGH 
enough to survive, are used in breeding DeKalb’s 
XL varieties.

IMPORTANT-From all indications, DeKalb XL 
varieties are going like “wild fire.” Be sure of your 
supply. See your DeKalb Dealer. Don’t put it off.

More Farmers Plant DEKALB CORN 
than any other brand!



Delivering a message . . .

LITTLE TRACTOR OR NOT?
If you are weighing the merits of buying one 
of the small tractors for your farm, you'll want 
to consider its many possible uses around the 
farm.
• With the plow, harrow and cultivator, you'll 

tend your garden, no matter how small.
• With the dozer, or scraper, you'll be able 

to clean such things as chicken houses and 
other confined areas, as well as clear snow 
from walks and areas too small for larger 
tractors.

• With a portable generator you'll have avail­
able power when and where you need it.. . 
even out in the field.

• With the mower, you'll be able to get into 
places impossible with larger equipment... 
and with a lot more convenience.

• With the wagon, you'll save your back on 
a hundred and one jobs around the place.

• And, in addition, you'll want to consider the 
extra saving over the larger tractors.

NEW !■■■■■■■■■

i jx TERRAMYCIN I
Formula ™

L W0-5 jA/b Fortified Crumbles

Milking time. Again time for Norbert and his trusty little 
tractor to get the cows in the lot . . . and he makes quick 
work of it.

NOW 50% RICHER
IN VITAMINS A &D!

Provides 250,000 units of A... 25,000 units of D in every pound 

Gives the biggest vitamin boost of any 

trouble-shooting feed for cattle 

...at no increase in price!
Coming off dry range or pasture, 
cattle are often badly depleted of 
vitamins . . . and in poor shape to 
cope with shipping stress. That’s 
why newTerramycin* Crumbles now 
goes all out to help you eliminate 
this common cause of shipping 
fever complex.

And you already know how effec­
tive Terramycin is against shipping 
fever. Terramycin fights as many 
kinds of germs as any of today’s 
drugs possibly can . . . both in the 
digestive tract and throughout the 
body. That’s important against a 
complicated problem like shipping 
fever.

Use for 5 days on arrival... then 
keep Terramycin Crumbles on 
hand for emergency treatment.

SAVE MONEY!
Look for this 

“HALF SHARES" 

COUPON 
in

your State Farm Paper

Clip it and
REDEEM 
AT YOUR 

FEED STORE!

Chas. Pfizer & Co., Inc.

Science for the world's well-being®
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I want my house to look like Grandma's
Plants to me bring back “young” memoriesl “House of Flowers” is the name 

I remember the first time I became fully aware of the extent of vegetation inside 
Grandma’s house.

The house is a relic of the period when kitchens served as the center for 
family activities. Because the women had to spend so much time there, they 
naturally wanted their surroundings pleasant. Grandma was no exception. Plants 
seemed to add the wanted touch, so Grandma set about acquiring plants.

HOW TO BUY 
AN AUTOMATIC WASHER

[without gambling]

N/EXT^J visit <9 SPEED Ql/EEN Coi^-operand laundry Wafch closely

'Feftitf 1/et, wash a M yoUrse^. WE tote lohgr -to qeEthe vne$sa<je-- 

cleal iVSshing, simplicity of operation, load-after load-after load reliability.

SpeedQueen automatics extra dependable, why? Lifetime Stainless steel 
tvb, fluid JnVe, extra tall bearings, JUS7~_-Rt-AIts/ QuaJ-|TY /

O ha?Un fo your £PeEP QUEfN pEALE? chocs y/heJ eve
d°nt gamble. Rl/ tyQD QLifiN the dependable QutoWtic v&hetf (and making dryers)

for literature, write Speed Queen, a Division of McGraw-Edison Co., Ripon, Wisconsin

House of Flowers”, the name fits Grandma’s house per­
fectly. Strictly speaking it’s the name of a florist shop. But 
Grandma’s house almost falls into that category — does 
yours, too?

Do you tend a plant and it thrives? Do you have what 
many refer to as a “green thumb”, or do you only wish you 
had these attributes? Is most of the vegetation in your house 
a result of relatives’ gift giving; a splendid plant which lasts 
awhile then finally succumbs?

Grandma had every possible corner of her house occu­
pied by a plant. There was the florist’s cyclamen which 
hadn’t withered away as mine usually do. Grandma’s secret 
was the watering. Many people think plants need a daily 
flooding. This isn’t so. Actually, any plant can be killed 
by too much water. It’s a good idea to check the soil with 
a “finger” test. Before watering the plant soil should be 
very dry to the touch.

When my “rubber plant” started to get yellow, dry leaves, 
Grandma told me to stop taking “over care” of it. So, I 
didn’t water it or pay attention to it every day. Once a week 
was enough and I’m happy to say the plant thrived in the 
inattention!

I learned many other things about plants from Grandma. 
For quite a time I was suffering from what seemed to be 
an allergy. Grandma informed me I’d have to get rid of 
my primroses. It seems certain people are allergic to this 
plant. So I got rid of the primrose and also my rash.

A part of Grandma’s house was devoted to what I termed 
“Begonia Territory”. It was a not too sunny part of the home 
and these plants required careful watering. Violets were 
another plant I learned a lot about from Grandma. African 
violets seem like a very hardy plant and they are with the 
Eroper attention. Above all, this type of plant should not 

e overwatered.
Also, the violet is best watered from the bottom. Grand­

ma had taught me the best way to keep violets was in a pot 
which could sit in a dish that could hold water so the plant 
could drink from the bottom when it needed it. Incidentally, 
plants seem to do better on water which has not been com­
mercially softened. Ideally rainwater is the best, but regular 
water supplemented with occasional plant food additives 
is sufficient.

It is very easy to take cuttings from violets and start 
another plant. Remember not to allow the leaf to'become 
submerged; it will rot. An easy way to guard against this 
is to use wax paper and put the violet slip through it into 
the water. The paper will then act as a support for the leaf 
and cap for the water holder.

A fuschia is a plant which can offer plant lovers a real 
challenge. According to Grandma, the fuschia grows year 
after year without pruning. This makes it inconvenient to 
handle and somewhat unattractive, since many of its 
branches remain bare and unsightly. But once a year the 
fuschia’s elegant lantem-like blooms make up for the plant’s 
pouting mood during the rest of the time.

I have learned a great deal about plants from Grandma. 
My house was about to become as tenanted with plants as 
hers was. Then I learned yet another lesson from Grandma!

A cousin of Grandmas had arrived from Florida with 
another plant for her. This was not an ordinary plant — an 
air plant. It grows without dirt or water, taking its moisture 
and nutrients from the air. All Grandma had to do was pin 
the air plant on a curtain and wait for it to grow.

A simple matter . . . the answer to my problem, too! The 
only thing I’m wondering is how long it’ll be before we run 
out of curtain space!



HOLIDAY FOOD

America’s best loved holidays-Thanksgiving, Christmas 
and New Years-mean laughter, gaiety excitement and 
lots of Holiday goodies. Here’s a special collection of 
wonderful foods designed especially for you.



44oudaa- witL...

TREE 
TRIMMING 

BUFFET
Trimming the tree is a time honored ritual and the 

fun is enjoyed by all — from the two-year old to Grandpa. 
Invite a few special friends over to the house to help dec­
orate. Have your tree set up and ornaments and tinsel 
ready and waiting before your guests arrive. When the 
last ball is hung and the lights are turned on for the first 
time, treat your guests to a holiday buffet. The food you 
serve should be as festive as the tree you decorate. So, 
how about this menu:

Baked Ham 
Holiday Salad 

Assorted Breads Relish Tray
Mincemeat Cakes 

Spiced Tea Coffee

For holiday fun decorate your Christmas tree with shiny 
"apples." These surprise tree ornaments are actually popcorn 
balls gaily wrapped in aluminum foil.

Why not have tree decora­
tions pretty enough and good 
enough to eat? These Tree-Trim 
Cookies add a special touch to 
the well-trimmed tree.

All the goodness and flavor 
of Christmas baking seem to be 
contained in this old-fashioned 
Stuffed Bread.

STUFFED BREAD
J cup milk

<4 cup sugar
1 teaspoon salt

44 cup shortening
44 cup warm water (105-115°F.)
2 packages or cakes yeast, active, dry or 

compressed
444 cups flour

44 teaspoon cinnamon
1 cup chopped dates
I cup chopped walnuts

Scald milk. Stir in sugar, salt and 
shortening. Cool to lukewarm. Measure 
warm water into a large mixing bowl. 
Sprinkle or crumble in yeast. Stir until 
dissolved. Stir in lukewarm milk mixture. 
Add about half the flour and the cinna­
mon. Cover; let rise in warm place, free 
from draft, until doubled in bulk, about 
30 minutes. Stir in remaining flour. Turn 
out on lightly floured board and knead 
until smooth and elastic. Place in greased 
bowl; brush top with shortening. Cover; 
let rise in warm place, free from draft, 
until doubled in bulk, about 1 hour. 
Punch down dough. Cut off about of 
the dough. Knead dates and nuts into 
it and form into a narrow loaf. Roll re­
maining dough into a rectangle about 
K inch thick. Put the fruit loaf in the 
center and cover it completely with the 
sheet of dough. Moisten and pinch the 
edges together. Place on a greased bak­
ing sheet. Cover; let rise in a warm place, 
free from draft, about 1 hour, until 
doubled in bulk. Bake at 350°F. about 
50 minutes.

MOLASSES TREE-TRIM COOKIES

Sweet Light Dough:

44 cup shortening
44 cup granulated sugar

1 egg
44 cup dark molasses 

244 cups flour
I teaspoon soda
1 teaspoon salt

44 teaspoon vanilla

Spicy Dark Dough:

Follow same recipe given above, ex­
cept substitute brown sugar for granu­
lated sugar.

Add:
1 teaspoon cinnamon
1 teaspoon ginger

44 teaspoon allspice

Thoroughly mix shortening, sugar, egg 
and molasses. Sift dry ingredients to­
gether and stir into molasses mixture. 
Add flavoring. Chill dough several hours, 
or until very stiff. For more tender 
cookies and easier rolling, divide chilled 
dough into two or three portions and roll 
out a portion at a time. Roll dough about 
M-inch thick on a lightly floured board. 
Cut out in holiday shapes. Place about 
1-inch apart on greased baking sheet. 
Bake in a moderate oven (375°F.) 8 to 
10 minutes. Cookies are done when light 
touch with finger leaves no imprint. 
Cool. Decorate. Makes about 5 dozen.

HOLIDAY SALAD

1 cup salad dressing
44 cup heavy cream, whipped 

Few drops green food coloring
1 cup difed pears
1 cup diced peaches
1 cup drained crushed pineapple
1 cup miniature marshmallows

Lettuce
Peach slices
Maraschino cherries

Combine dressing and whipped cream; 
add food coloring. Fold in fruit and 
marshmallows. Pour into a 1-quart ring 
mold; freeze until firm. Unmold on 
lettuce; garnish with peach slices and 
cherries.

I TREE-TRIM POPCORN APPLES

14 cup corn oil
44 cup unpopped popcorn
44 cup light corn syrup
44 cup sugar
44 teaspoon salt

Few drops red food coloring
One of the following:

44 cup chopped nuts, OR 
chopped candied fruit, OR 
crushed peppermint candy, OR

44 teaspoon lemon extract

Heat the com oil in a heavy 10-inch 
skillet or 3-quart kettle over medium heat 
for 3 minutes. Add the popcorn. Cover, 
leaving the lid slightly off center for the 
hot air escape. Shake frequently over 
medium heat until popping stops. (Do 
not pop more than Ji cup com at a time.) 
Remove any imperfectly popped kernels. 
Place the corn syrup, sugar and salt in a 
saucepan and cook over medium heat un­
til the sugar is dissolved. Add the red 
coloring and flavoring you desire, and 
stir. Pour over the popcorn, mixing thor­
oughly until all com is coated. Use butter 
on the hands and shape into 12 balls.

Materials for Decorating:
Aluminum foil
Green gift wrap tape 
Ribbon or wire 
Green leaves (artificial or cut from
Christmas paper)

Place each popcorn ball on a square of 
aluminum foil and wrap, twisting the foil 
together at the top. Use green tape to 
cover foil and make stem. Use tape also, 
to attach green leaves, and a ribbon or 
wire to hang the apples.

SPICED CRANBERRY TEA

44 teaspoon nutmeg
44 teaspoon cinnamon
44 teaspoon allspice
3 tablespoons loose tea

244 -cups freshly boiled water
44 cup sugar

144 cups water
44 cup orange juice
44 cup lemon juice
2 pints (4 cups) cranberry juice cocktail

Tie tea in cheesecloth bag and place 
in freshly boiled water with spices. Cover 
and let steep for 5 minutes. Remove bag. 
Add sugar. Cover and let cool. Add 
other ingredients. Serve over ice in punch 
bowl. Or heat to boiling point (do not 
boil) and serve hot with cinnamon stick 
stirrer. Makes 2 quarts.

MINCEMEAT CAKES

2 cups cake flour
1 teaspoon baking powder

44 teaspoon baking soda
44 teaspoon salt
44 cup butter
44 cup sugar
2 eggs
1 cup minecmeat
I teaspoon vanilla

44 cup buttermilk

Cream together butter and sugar. Add 
eggs, one at a time, beating well after 
each addition. Add mincemeat and va­
nilla. Sift together flour, baking powder, 
soda and salt; add alternately with 
buttermilk. Fill greased cupcake pans 
two-thirds full. Bake in hot oven (400°F.) 
20 minutes. Frost cakes with your fa­
vorite seven-minute frosting.



Se a ‘Bright £ittle Wife 
with^lcoa ‘Wrap! /w

Be Bright.
Here’s a busy-day delight . . .

Cook chops, steaks, burgers ahead and freeze in a double 
thickness of Alcoa Wrap. On busy days, just thaw and 
warm up for a quick and easy dinner. Buy Economy 
Size, don’t take a chance on running out of foil!

Lunches stay scrumptious 
packed in Alcoa Wrap . . .

Alcoa Wrap holds in juiciness and flavors. One box of 
Economy Size wraps about 90 man-size sandwiches.

Make ironing faster, easier . . .
Place 2 thicknesses of Alcoa Wrap under ironing board 
cover to reflect heat, help eliminate scorching. You get 
75 work-saving feet of foil in Economy Size Alcoa Wrap.

To cook
a casserole without a cover . . .

Use Alcoa Wrap! Place a square of Alcoa Wrap over 
your casserole and press down around the edges. Line 
the casserole in foil, too, for easy cleaning. Buy the 
Economy Size ... all Bright Little Wives do!

Store perennial bulbs 
in Alcoa Wrap . . .

Alcoa Wrap aluminum foil protects bulbs from cold 
and keeps them healthy all winter. Another bloomin’ 
saving is Alcoa Wrap in the Economy Size.

Lost over left-overs?
Freeze ’em in Alcoa Wrap. When you want them, pop 
them into the oven. No pan to wash, either, because 
they’re warmed right in the foil. Save food, save work, 
too, with Economy Size Alcoa Wrap!

Be bright! Save with economy size Alcoa Wrap! You get 75 feet of foil—all the foil in three 
regular 25 foot rolls and for much, much less money. Buy Alcoa Wrap in the Economy Size!

Tested in the kitchen.. .where it counts!
Alcoa Presents THE HUNTLEY-BRINKLEY REPORT . . . Every Monday and Alternate Wednesdays on NBC-TV



Frosted Cranberry Balls make healthy nibbling and Cran­
berry Jelly Delights are a special holiday sweet.

CRANBERRIES

2W

2 
J

Cranberry Filling:
1 package vanilla pudding and pie filling 

mix
2 cups milk

3/s cup drained whole' cranberry sauce
Combine pie filling mix and milk in 

saucepan. Cook and stir over medium 
heat until mixture comes to a full boil. 
Remove from heat. Cool only about 5 
minutes, stirring once or twice. Fold in 
cranberry sauce. Pour into cooled Coco­
nut Macaroon crust. Chill. Spread 
whipped cream on top.

CRANBERRY PINEAPPLE PUNCH
I pint cranberry juice cocktail
1 cup orange juice
6 tablespoons lemon juice

H cup pineapple juice
W cup sugar

1 to 2 cups water
Stir thoroughly and serve with crushed 

ice or ice cubes. Serves 4 to 6.

BAKED CRANBERRY 
WALNUT RELISH 

quart (14b.) fresh cranberries 
cups sugar 
cup coarsely broken walnuts, toasted 
cup orange marmalade 
Juice of I lime or lemon

Wash cranberries and drain. In shal 
low baking pan stir with sugar. Cover 
tightly with aluminum foil. Bake in 
350° F. oven for one hour. Meanwhile 
spread walnuts in separate shallow pan. 
toast in oven until light golden brown, 
about 12 minutes. Stir together baked 
cranberries, walnuts, marmalade and 
lime or lemon juice until well mixed. 
Chill.

CRANBERRY APPLE CRUMBLE
4 cups sliced apples
1 pound can cranberry sauce
1 teaspoon cinnamon

Vs cup flour
1 cup brown sugar

W cup butter
Place sliced apples in 10 x 6 x 2-inch 

baking dish. Spoon cranberry sauce over 
sliced apples. Sprinkle with cinnamon. 
Mix together flour and brown sugar; cut 
in butter (as you would for pie crust). 
Sprinkle over cranberry-apple mixture. 
Bake in moderate oven (350°F.) 40 min.

PARTY CRANBERRY SALAD
1 cup chopped fresh cranberries

Vs cup sugar
1 3-ounce package cherry flavored gelatin
1 cup boiling water
1 cup pineapple juice
2 cups miniature marshmallows

% cup thinly sliced celery
Combine cranberries and sugar. Dis­

solve cherry gelatin in boiling water; add 
pineapple juice. Chill until almost firm. 
Fold jn marshmallows, cranberries and 
celery: pour into a 1-quart mold. Chill 
until nrm; unmold on lettuce.

CHRISTMAS CANDIED 
CRANBERRIES

4 cups sugar
1 cup water
4 cups (14b.) fresh cranberries

Mix sugar and water in large skillet. 
Heat the mixture until sugar is dissolved. 
Stir in cranberries. Slowly bring to a boil 
and remove from heat. Cool to lukewarm 
right in the skillet. Occasionally coat the 
berries with syrup during cooling. Re­
peat this boiling cooling process three 
times. (Or leave overnight). Drain cran­
berries and spread separately on waxed 
paper. Keep in refrigerator. Use as dec­
orations on cakes and as candied fruit 
to nibble on. Float in punches using 
syrup as color base. Also good in fruit 
cups or on top of vanilla ice cream, with 
or without syrup.

CRANBERRY CANDIES I
Frosted Cranberry Balls:

1 egg white
Vt teaspoon water

I cup fresh cranberries
1 cup sugar

Lightly beat egg white and water t| 
gether just until blended. Dip crai 
berries in mixture until completell 
coated. Roll in sugar. Let stand untl 
dry at room temperature or refrigeratJ 
Cranberry Jelly Delights:

1 14b. can jellied cranberry sauce
2 packages orange or red gelatin
1 cup sugar

% cup chopped nuts
Beat cranberry sauce until smootH 

Heat. Dissolve gelatin in hot cranbern 
sauce. Add 1 cup sugar and stir over loJ 
heat until dissolved. Add nuts. Pour int 
a greased 9 x 5 x 3-in. loaf pan. Refrig 
erate until firm. Cut into 1 inch squares 
roll in granulated sugar. After 24 hours 
sugar again. Makes approximately . 
dozen 1-inch squares.
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Beat egg white until foamy. Add sugar 
and beat until mixture will stand in soft 
peaks. Add corn syrup and flavoring. 
Fold in coconut. Using the back of a 
fork, press macaroon mixture firmly on 
bottom and sides of well-buttered 9-inch 
pie pan. Bake in moderate oven (350°F.) 
for 15 minutes, or until lightly browned. 
Cool.

MACAROON CRUSTED 
CRANBERRY PIE 

Crust:
egg white
tablespoons sugar 
tablespoon light com syrup 
teaspoon vanilla OR 
Vs teaspoon almond extract 
cups flaked coconut

Here's a new idea in cranberry relish. This Cranberry Walnut 
Relish is bakedl

Holidays are happy days! The bright little red cran­
berry adds its own restive note to any occasion — be it 
family meal or the season’s top entertaining feature. The 
traditional relish is an ideal poultry accompaniment on 
Thanksgiving, Christmas and New Year’s. And there are 
a million and one other ways to use these tangy, colorful 
berries. Try one of these recipes and give you and your 
family a cranberry treat this Hobday Season.

The brightest, gayest delicacies can be made with cranberries. 
Prove it by making this Macaroon Crusted Cranberry Pie.



then Toll House Marble Squaresirst came Toll House Cookies

Now

Toll House Cupcakes

WALNUTS
.WALNUTS

Diamond 
Walnuts

You’ll find recipes tor Toll House® 
Cookies and Marble Squares on every 
package of Nestle’s/® Semi-Sweet 
Chocolate Morsels—and the exciting, 
new Toll House Cupcakes on pack­
ages of Diamond Walnuts.

Nestle’s 
Chocolate

Smooth, rich chocolate and crisp, 
crunchy walnuts taste so good 
together and you get the best of 
each with Nestle’s and Diamonds. 
Only Nestle’s makes the original 
Semi-Sweet Chocolate Morsels. 
They’re pure semi-sweet chocolate. 
No artificial coating or glaze covers 
up their rich chocolate goodness. 
They stay whole in baking, then 
melt in your mouth. And you can 
depend on Diamonds—the best Cal­
ifornia Walnuts—to be fresh, sweet 
and crisp. Diamonds are packaged 
in the shell—or already shelled for 
you and packed to stay fresh in vac­
uum cans or transparent packages.

from 
the 

Cookin’ 
Cousins

) TOLL HOUSE CUPCAKES I_ _ _ _ _
Combine and beat till creamy Vs cup 
soft butter, 6 tbsps. granulated sugar, 
6 tbsps. brown sugar, Vs tsp. vanilla. 
Beat in 1 egg. Sift together and stir 
in 1 cup plus 2 tbsps. sifted flour, ’/a 
tsp. baking soda, Va tsp. salt. Spoon 
by rounded tablespoonfuls into pa­
per-lined 2 Vi" cupcake cups, bake 
at: 375°F. time: 10 to 12 min. Re­
move from oven. TOPPING: Combine 
in bowl Vi cup firmly packed brown 
sugar, 1 egg, Vs tsp. salt; beat till very 
thick. Stir in one 6-oz. pkg. (1 cup) 
Nestle’s Semi-Sweet Chocolate Mor­
sels, Vi cup chopped Diamond Wal­
nuts, Vs tsp. vanilla. Spoon 1 table­
spoonful over each cupcake. Return 
to oven, bake at: 375°F. TIME: 15 
min. YIELD: 16.

Now the most exciting 
Toll House recipe yet... 

crunchy, delicious, 
loaded with 

Nestle’s Chocolate 
& Diamond Walnuts

semi-sweet chocolate

DIAMOND

DIAMOND



HOLIDAY TOFFEE SAUCE

ENTERTAINING

MADE EASY

Holidays are always busy days. There’s nary a min­
ute for those little extras, when you’ve children to care 
for, home to clean, gifts to wrap and meals to cook. But 
entertaining is a part of every Holiday season and plan­
ning ahead will ease the last minute rush. It will make it 
really fun to be the hostess. These delicious desserts — 
which can be made ahead of time and stored in your re­
frigerator or freezer — are one answer to your problem.

Set the stage for Holiday entertaining with this three tiered 
serving tray laden with assorted homemade cookies.

2 tablespoons butler 
bi cup slivered almonds 
W cup butter

2 bi cups (1-lbl) light brown sugar 
bi cup light com syrup 
bi teaspoon salt

1 cup evaporated milk
Melt 2 tablespoons butter in a sauce­

pan. Add almonds and a dash of salt; 
saute until lightly browned. Add M cup 
butter, brown sugar, com syrup and salt. 
Stir mixture over low heat until sugar is 
thoroughly dissolved. Slowly blend in 
evaporated milk. Remove from heat. 
Serve warm or cold over ice cream, plum 
pudding, fruit cake or custard. Keeps 
2 to 3 weeks. Makes 3 cups.
Interesting Variation: One 1 ounce choco­
late candy bar may be added to the warm 
sauce. Stir over low heat until completely 
melted and blended thoroughly.

BUTTER BALL COOKIES
bi cup (1 stick) butter
bi cup sifted confectioners’ sugar 
bi teaspoon vanilla

1 egg
Ibi cups flour
bi teaspoon salt
2 teaspoons baking powder

Cream butter and sugar; blend in va­
nilla. Add egg and beat until light and 
fluffy. Sift together flour, salt and baking 
powder; blend gradually into butter mix­
ture. Drop by teaspoon onto ungreased 
cookie sheet; bake 10-12 minutes in 
350°F. oven. Remove to cooling rack. 
Frost with tinted Fluffy Frosting*; 
sprinkle with coconut. Makes 3 dozen 
cookies.

To Make Peppermint Balls: Prepare 1 
recipe for Butter Ball Cookies, adding 
Jf teaspoon peppermint extract and K cup 
crushed peppermint candy with vanilla. 
Form into balls the size of large marbles, 
roll in granulated sugar and place on un- 
greased cookie sheet. Bake 10-12 minutes 
in 350° F. oven. Remove to cooling rack.

* Fluffy Frosting
bi cup sugar

2 tablespoons water
2 teaspoons light corn syrup
1 egg white, beaten to soft peaks

bi teaspoon vanilla
Red or green food coloring, if desired

In saucepan combine sugar, water and 
com syrup; cook for about 8 minutes to 
soft ball stage (234°F.). Pour syrup 
slowly over egg white, stirring constantly. 
Add vanilla; tint with food coloring if 
desired. This will stay soft for about an 
hour. If it begins to harden, reheat.

Serve Holiday Toffee Sauce hot or cold over a yuletide ice 
cream mold for a festive and frosty dessert special.

PRALINE CHRISTMAS CAKE
2 cups cake flour

2bi teaspoons baking powder
1 teaspoon salt

Ibi cup sugar
bi cup shortening

1 cup milk
2 eggs
1 teaspoon vanilla

Sift together cake flour, baking pow­
der, salt and sugar. Cream shortening 
until fluffy. Sift in flour mixture. Add 
X cup milk and beat well. Add eggs, va­
nilla and remaining K cup milk. Beat 
well. Turn into a 13x9x2-inch greased 
pan. Bake in moderate oven (375°F.) 
for 35 minutes. Immediately spread with 
topping and return to oven.

Topping: Combine M cup brown sugar, 
2 tablespoons flour, 3 tablespoons melted 
butter or margarine, 2 tablespoons water, 
and Jf cup chopped nut meats. Spread 
carefully over hot cake. Return to oven 
and bake for 5 minutes.

BUTTER-CRUST PEPPERMINT
Parfait pie

bi cup butter
2 tablespoons sugar
1 cup flour

Peppermint Filling:
1 unbeaten egg white

bi cup sugar
bi cup water

1 teaspoon lemon juice
Vt teaspoon peppermint extract
3 to 4 drops red food coloring
1 cup whipping cream

bi cup finely crushed peppermint stick candy
Soften butter with sugar. Add flour. 

Mix just until a dough will form. Place 
K to M cup of the mixture in a small pan 
for crumb topping. Press remaining mix­
ture evenly over bottom and sides of 
9-inch pie pan with well-floured fingers. 
Bake at 375° F. until light golden brown; 
crumbs 10 to 12 minutes; crust 12 to 15 
minutes. Cool.

Peppermint Filling: Combine in small 
mixing bowl egg white, sugar, water, 
lemon juice, peppermint extract and red 
food coloring. Beat with electric mixer 
at highest speed until soft peaks form 
when beaters are raised, 3 to 5 minutes. 
Beat whipping cream until thick. Fold 
into egg white mixture by hand or with 
mixer at lowest speed. Fold in pepper­
mint candy. Spoon into baked shell. 
Sprinkle with reserved crumbs. Freeze 
until firm, 4 to 6 hours; cover with alu­
minum foil.

SNOW CAPPED 
MINCEMEAT COOKIES

6 tablespoons (bi stick) butter, softened 
bi cup sugar

1 cup flour 
bi cup mincemeat

1 egg white
2 tablespoons sugar

In mixing bowl cream butter and 
sugar; mix in flour. Divide dough equally 
between 24 muffin cups (21«-inch size). 
Press on bottom and part way up sides 
of cups to form shells. Bake 15 minutes 
at 350° F. Meanwhile beat egg white un­
til foamy; add sugar gradually and beat 
until stiff. Remove shells from oven; fill 
each with 1 teaspoon mincemeat. Top 
with a swirl of meringue. Return to oven; 
bake until meringue is lightly browned 
5-7 minutes. Makes 2 dozen cookies.

ALMOND EGGNOG CAKE
bi cup butter or margarine
3 cups sifted powdered sugar
3 egg yolks
I teaspoon vanilla 

Dash nutmeg 
bi cup rum, brandy or sherry

1 cup toasted slivered blanched almonds
1 (10-inch) angel food cake

bi pint whipping cream
Cream butter until light; add sugar 

gradually and beat until fight and fluffy. 
Beat in egg yolks, one at a time. Add va­
nilla and nutmeg. Gradually beat in 
rum. Fold in 5s cup almonds. Cut angel 
food cake into 4 horizontal layers and 
spread eggnog mixture between each 
one. Whip cream until stiff, sweeten to 
taste if desired. Frost top and sides of 
cake. Sprinkle top with reserved toasted 
almonds. Chill until serving time. Makes 
12 servings.

CARAMEL MARLOW
2 cups miniature marshmallows 

bi cup vanilla caramel sauce
1 cup heavy cream, whipped 

bi cup chopped pecans
Melt marshmallows with caramel sauce 

in top of double boiler; stir until smooth. 
Chill; fold in whipped cream and pecans. 
Pour into individual dessert cups. Freeze 
until firm. Makes 6 to 8 servings.





PUDDINGS

A new idea in Christmas puddings is this Danish Rum Pudding 
made with eggnog and topped with a tangy raspberry sauce.

Mrs. Santa’s little helpers will sniff with mouth­
watering anticipation the aromas, both spicy and sweet, 
hat come from the kitchen when Mommy makes a Christ- 
nas pudding. And there’ll likely be visions of sugar plums 
lancing in their heads as the youngest members of the 
amily watch breathlessly the chopping, cutting and mix- 
ng that goes into making a dignified English dessert. Holi- 
lay puddings take on a festive air when they’re made 
n a beautiful mold, garnished with a touch of imagina- 
ion and served with a tangy new sauce. Or if your family 
irefers, leave the traditional recipe this year and try a 
7udgy Upside-Down, Frozen Christmas or Danish Rum 
judding instead.

r Add glamour to your Holiday Pudding by flaming it—easily 
done by lighting sugar cubes dipped in lemon extract.

FUDGY UPSIDE DOWN 
PUDDING

1 cup flour
bi teaspoon baking powder
Mi teaspoon salt
bi teaspoon baking soda
I 6-ounce pkg. (1 cup) semi-sweet chocolate 

morsels
Mt cup butter

I egg
1 teaspoon vanilla

Ml cup milk
2 tablespoons light brown sugar
2 tablespoons boiling water

Sift together and set aside flour, baking 
powder, salt and baking soda. Melt semi­
sweet chocolate morsels over hot (not 
boiling) water. Remove from water and 
stir in butter. Add and beat until blended 
egg and vanilla. Stir in flour mixture 
alternately with milk. Spoon into eight 
greased 6-ounce custard cups. Place cups 
in shallow baking pan. Sprinkle brown 
sugar over each cup. Pour boiling water 
over each cup; DO NOT STIR. Bake in 
moderate oven (350°F.) for 20 minutes. 
Cool 10 minutes. Invert cups on dessert 
plates. Serve warm with ice cream or 
whipped cream. Makes 8 servings.

DANISH RUM PUDDING

1 tablespoon (1 envelope) unflavored 
gelatin

Ms cup water
2 cups eggnog

bi cup sugar
1 tablespoon cornstarch
I teaspoon rum extract
1 cup whipping cream

Sprinkle gelatin over water to soften. 
Heat eggnog. Mix sugar and cornstarch, 
add to eggnog and cook, stirring con­
stantly, until thickened. Remove from 
heat and stir in gelatin until dissolved. 
Cool. Blend in rum extract. Beat whip­
ping cream until stiff, then fold eggnog 
mixture into it. Pour into custard cups 
and chill several hours or overnight. To 
serve, unmold and top with Raspberry 
Sauce. Makes 6 servings.

Raspberry Sauce:

1 cup (10-ounce package) frozen 
raspberries, thawed

Mt cup currant jelly
1 tablespoon cornstarch
I tablespoon butter 

bi cup orange juice

Heat X cup raspberries and currant 
jelly together until simmering. Mix corn­
starch with remaining K cup raspberries, 
add to hot fruit mixture and cook, stirring 
constantly, until thickened. Remove 
from heat and stir in butter until melted. 
Cool. Stir in orange juice, chill.

FROZEN CHRISTMAS PUDDING

I 9-ounce can (1 cup) crushed pineapple
1 bounce jar (Ml cup) maraschino cherries 

Mt cup light raisins
2 cups miniature marshmallows

bi cup chopped blanched almonds, toasted
1 tablespoon grated lemon peel
2 tablespoons lemon juice
2 teaspoons rum flavoring, if desired
2 egg whites

Ml teaspoon salt
Ml cup sugar

I cup heavy cream, whipped

Drain pineapple and cherries, reserv­
ing syrups. Chop cherries. Combine 
syrups and raisins; heat to boiling. Add 
marshmallows; stir until dissolved. Cool; 
add pineapple, cherries, nuts, lemon peel 
and juice, rum flavoring. Beat egg whites 
and salt until foamy; gradually add sugar, 
beating to stiff peaks. Fold into mixture. 
Fold in cream. Freeze firm in refrig­
erator tray. Makes 8 servings.

FESTIVE CHERRY HARD SAUCE
bi cup butter
3 cups powdered sugar 

Ml cup dark brown sugar
1 tablespoon water
1 teaspoon rum flavoring or vanilla

Ml cup finely chopped nuts 
bi cup diced maraschino cherries
Cream butter, gradually add sifted 

powdered sugar. Cream until light and 
fluffy. In a saucepan bring brown sugar 
and water to a boil. Stir boiled mixture 
slowly into creamed mixture and beat 
well. Add flavoring. Stir in nuts and 
cherries. If necessary, add a little more 
powdered sugar to make sauce fairly 
stiff. Drop by high mounded spoonfuls 
onto waxed paper, or put through cookie 
press or large tube of cake decorator to 
form fancy shapes. Chill and serve with 
hot pudding.

CHRISTMAS PUDDING
2 cups flour

bi cup sugar
IMi teaspoons soda

1 teaspoon salt
1 teaspoon cinnamon 

bi teaspoon ginger 
bi teaspoon nutmeg 
Mi teaspoon cloves

1 cup ground or grated suet
1 cup buttermilk or sour milk
1 cup raisins

bi cup molasses 
Boiling water

Sift flour with sugar, soda, salt, cinna­
mon, ginger, nutmeg and cloves into mix­
ing bowl. Stir in suet, buttermilk, raisins 
and molasses. Mix until dry ingredients 
are moistened. Turn into well-greased 
2-quart mold or casserole. Cover with 
aluminum foil. Place on rack in large 
steamer or kettle. Add boiling water to 
height of two inches in steamer; cover. 
Steam 2 to 2M hours or until pudding 
springs back when touched lightly in 
center. Serve hot, cut into slices with 
Butterscotch, Hard or Nutmeg Sauce. 
(Pudding may be made ahead, if desired. 
Cool, then refrigerate in mold. To reheat 
in mold, cover and steam 30 minutes; or 
remove from mold, wrap tightly in alu­
minum foil and heat in 350° F. oven for 
about 30 minutes.) Serves 10.
Butterscotch Sauce: Combine 1 cup firm­
ly packed brown sugar, 2 tablespoons 
flour, K teaspoon nutmeg and K teaspoon 
salt. Stir in 1 cup cream and 1 cup milk. 
Cook over medium heat, stirring con­
stantly, until slightly thickened.
Hard Sauce: Cream K cup butter. Add 
gradually 2 cups sifted powdered sugar, 
creaming until light and fluffy. Blend in 
K teaspoon salt, 1 tablespoon boiling wa­
ter, 1 teaspoon vanilla and 2 teaspoons 
rum or brandy flavoring, if desired. Chill 
until serving time.
Nutmeg Sauce: Cream K cup butter. 
Gradually add % cup sugar, creaming un­
til light and fluffy. Blend in 1 egg yolk, 
IM tablespoons flour and 1 teaspoon va­
nilla. Gradually add IK cups boiling wa­
ter. Cook in top of double boiler over 
boiling water, stirring constantly until 
slightly thickened. Stir in K teaspoon 
nutmeg.

FLAMING HOLIDAY PUDDING
bi cup shortening
bi cup molasses

1 egg
1 cup seedless raisins

bi cup currants
Mt cup chopped citron
2 cups vanilla wafer crumbs

bi teaspoon soda
1 teaspoon salt
1 teaspoon cinnamon
1 teaspoon nutmeg
1 cup undiluted evaporated milk

Blend shortening, molasses and egg. 
Combine fruit and dry ingredients. Add 
alternately with evaporated milk. Pour 
into buttered 2-quart mold. Cover with 
aluminum foil. Steam two hours.
For Flaming Sugar Cubes: Dip in lemon 
extract just before using. Place around 
pudding and light. Makes 6 to 8 servings.



Christmas Whirls

Christmas Wreath

CLIP, COMPLETE AND MAIL THIS COUPON TOI

NAME.

ADDRESS,

.state.CITY.
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t baking

basic dough 
Fleischmann's 
Margarine, melted

QUICKLY—please send me my free copy of your new 
Fleischmann Treasury of Yeast Baking.

To: Fleischmann's Yeast, P. 0. Box 20F, 
Mt. Vernon 10, N. Y.

RECIPE
2 packages 

Fleischmann's 
Active Dry Yea 

54 cup warm watei
1 egg

4 basic dough 
Fleischmann's 
Margarine, melted

4 cup raisins

Roll dough into 9" x 22" oblong. Br 
with margarine. Mix raisins, dates, suf 
pecans, cinnamon. Sprinkle over “Sou 
Roll up from 22" side, as for jelly r 
Seal bottom edge. On greased baking sh 
shape into 7" circle with sealed edge 
bottom. Tuck ends inside each other; si 
On the top make 7 slashes halfway tl 
dough. Cover; let rise in warm draft-f 
place till doubled, about 45 min. Bake 
350”F. oven, about 25 minutes. Cool. Ft 
with confectioners’ sugar icing and de 
rate with candied fruit.

52 colorful pages
50 up-to-the-minute recipes

■1 separate easy-to-use sections
I'a si/ batter breads
Heautiful breads and rolls
Versatile sweet doughs
Intriguing foreign breads 

step-by-step photos, full-color illus 
trations, a host of helpful hints

AKOTHf R Foil WtOOUCT 
Of SfASOARI «»»NOS

You'll find everything you need to 
know about yeast baking in this ex­
citing new Fleischmann Treasury 
-yours absolutely free. Complete, 
clear, concise. Crammed with deli­
cious new ideas, old-time favorites, 
exotic foreign fare. Quickly, send 
for your free copy-and bake a 
name for yourself!

cup chopped dati 
cup firmly pack' 
brow n sugar 
cup chopped j^c.

teaspoon cinnamon

Candied red 
and green 
cherries, halved 

cup prepared mincemeat

Roll dough into 16" square; brush v 
margarine. Cut into 4" squares. Place 
greased baking sheets. Cut each squ 
diagonally from each corner to about 
of center. Place rounded teaspoon 
mincemeat in center. There are not 
points to each corner of square. In r< 
tion, bring one point of each cornel 
center; overlap and seal points. Top t 
ters with halved cherries. Cover: let 
in warm draft-free place till doub 
about 45 minutes. Bake in 350'F. ox 
about 12 minutes. Cool. Frost with con 
tinners’ sugar icing.

‘Merry Christmas' Doug\ 
BASIC

1 cup milk
5 cups unsifted 

flour (about)
54 cup sugar

1 teaspoon salt „„
1 cup (2 sticks) Fleischmann’s Margari

Scald milk; cool to lukewarm. Coml 
flour, sugar, salt. Cut in margarine v 
finely. Dissolve yeast in warm water, j 
yeast, milk and egg tn flour mixture. Il 
till well blended. Cover tightly. Refrij 
ate overnight. Now you’re all set to-b 
a Merry Christmas.

It’s easy with this quick 
new refrigerator recipe 
and Fleischmann’s Yeast. 
Because every golden 
yeast grain is so active, 
extra-active, wants to rise 
and be noticed. And who 
gets the compliments? 
You do! So send all your 
holiday baking up... up. 
UP—with Fleischmann’s

Christmas Stollen
5 a cup raisins teaspoon grafcrd
54 cup chopped lemon rind *

candied mixed fruit la basic dough
54 cup chopped • Fleischmann's 

blanched almonds Margarine, melt'

Mix raisins, fruit, nuts, lemon rind; km 
into dough. Roll dough into 11” x 7" of 
Brush with margarine. Fold in h 
lengthwise and form crescent on grea 
baking sheet; brush with margarine. C 
er: let rise in warm draft-free place 
doubled, about 45 min. Bake at 350 
about 30 min. Cool. Frost with confecti 
ers’ sugar icing: decorate with almon 
citron, candied cherries.FLEISCHMANNS

BAKE Al 
BATCH OF 
MERRY 

CHRISTMAS 
from one 
wonderful d 

recipe! ?



GIFTS 
FROM YOUR 

KITCHEN
Christmas should be the time of giving of oneself — 

and in what better way can you do it than by sharing a 
few of your favorite kitchen goodies. The gifts you make 
at Christmas are the ones dearest to the hearts of those 
you admire. A candy pie for a shut-in, a jar of tasty home­
made jam for the family next door, and a batch of Christ­
mas muffins for a good friend all mean a proud giver and 
a thankful receiver. Of course, if you can select an un­
usual container or wrap your holiday offering ingeniously, 
then you’ve added even more charm to the gift.

Give creamy smooth fudge a festive touch with the help of 
the Sugar Plum Fairy's magic wand. It takes only a few minutes 
wlten you use evaporated milk and semi-sweet chocolate morsels.

APRICOT JAIV^
5 cups prepared fruit (bi lb. dried apricots)
6 cups sugar
7 box (13A oz.) powdered fruit pectin

First, prepare the fruit. Add 5 cups wa­
ter to 'A pound (about IX cups) dried 
apricots. Cover and let stand 4 hours or 
overnight. Drain, reserving liquid. Grind 
apricots or chop very fine; combine with 
liquid. Measure 5 cups into a very large 
saucepan.

Then make the fam. Measure sugar 
and set aside. Add powdered fruit pectin 
to fruit in saucepan and mix well. Place 
over high heat and stir until mixture 
comes to a hard boil. At once stir in 
sugar. Bring to a full rolling boil and 
boil hard 1 minute, stirring constantly. 
Remove from heat and skim off foam 
with metal spoon. Then stir and skim by 
turns for 5 minutes to cool slightly, to 
prevent floating fruit. Ladle quickly into 
glasses. Cover jam at once with Je inch 
not paraffin. Makes about 10 medium 
glasses (5 lbs.) jam.

CHRISTMAS CARD 
MOLASSES COOKIES

Ibi cups flour
3A teaspoon baking soda
44 teaspoon ginger
44 teaspoon cinnamon 
bi cup dark molasses 
bi cup soft shortening
I teaspoon grated lemon rind

Sift dry ingredients together. In a 
saucepan, bring molasses and shortening 
to a boil; cool slightly. Stir in flour mix­
ture and lemon rind. Chill well. On 
lightly floured board, roll dough out to 
la-inch thickness. With sharp knife, cut 
dough into 4-in. x 6-in. rectangles. Or 
with Christmas cookie cutter, cut out 
Santas, reindeer, angels, etc. Place on 
greased cookie sheet. Bake in 375°F. 
oven for 8 to 10 minutes or until done. 
When cookies are cool, decorate with 
Ornamental Frosting put through a pas­
try tube or clean envelope. Decorate 
with silver dragees and tiny varicolored 
candies. Makes about 3 dozen cut-out 
cookies.

Ornamental Frosting;
1 pkg. (I lb.) confectioners' sugar 

44 teaspoon cream of tartar
3 egg whites

bi teaspoon vanilla
Sift sugar and cream of tartar together. 

Add egg whites and vanilla. Beat until 
so stiff that a knife drawn through mix­
ture leaves a clean-cut path.

<gj
MERRY CHRISTMAS MUFFINS
44 cup warm water (1O5'-115°F.)

7 package or cake yeast, active dry or 
compressed 

bi cup sugar
1 teaspoon salt

144 cups flour
I «gg 

bi cup (bi stick) margarine, softened
I teaspoon lemon peel

44 cup currants
bi cup chopped citron

Confectioners’ sugar frosting 
Slivered almonds 
Candied cherries

Measure warm water into large warm 
mixing bowl. Sprinkle or crumble in 
yeast. Stir until dissolved. Add sugar, 
salt and about half the flour. Beat 2 min­
utes at medium speed on electric mixer 
or 300 vigorous strokes by hand. Add 
egg, margarine and lemon peel. Blend 
thoroughly. Gradually beat in remaining 
flour until smooth. Stir in currants and 
citron. Spoon into greased muffin cups 
filling eacn approximately M full. Let rise 
in warm place, free from draft, until 
doubled in bulk, about 1 hour. Bake in 
moderate oven (350°F.) 25 minutes or 
until done. When cool, frost with confec­
tioners’ sugar frosting. Decorate with 
candied cherries and almonds.

SUG^R PLUM PIE
744 cups evaporated milk

1 cup sugar
1 12-ounce package (2 cups) semi-sweet 

chocolate morsels
1 jar (4 ounces) mixed candied fruit 

44 cup coarsely chopped walnuts
Combine evaporated milk and sugar 

in 3-quart saucepan. Place over mod­
erate heat and bring to a full rolling boil, 
stirring constantly (about 5 minutes). 
Continue to boil vigorously 7 minutes, 
stirring constantly. Remove from heat; 
add semi-sweet chocolate morsels and stir 
until smooth. Turn into buttered 9-inch 
aluminum foil pie pan. Combine fruit 
and nuts; sprinkle over surface, pressing 
firmly into fudge. Chill. Makes 2 pounds.

NIBBLE MIX
4 cups com flakes
I cup small pretzels
1 cup mixed nuts
2 tablespoons butter, melted
4 teaspoons garlic salad dressing mix

Heat cereal in slow oven (300°F.) 
about 5 minutes, or until warmed. Re­
move from oven. Add pretzels and nuts. 
Mix carefully to avoid crushing cereal. 
Pour butter over mixture and sprinkle 
with the salad dressing mix. Stir well. 
Return to oven and heat 15 to 20 minutes 
longer to blend flavors. Makes 6 cups.

ICE CREAM SAUCES
Quick Chocolate:

1 6-ounce package (1 cup) 
semi-sweet chocolate morsels

1 Sbi-ounce can evaporated milk
44 teaspoon salt
44 teaspoon peppermint flavoring, if desired
Over hot water melt semi-sweet choco­

late morsels. Beat in evaporated milk 
and salt. Blend in peppermint flavoring. 
Serve hot or cold. Makes about 2 cups.

Coconut:
2bi cups sugar

1 cup light com syrup
44 cup water
bi cup butter
bi teaspoon salt

744 cups evaporated milk
44 teaspoon vanilla
2 boxes flaked coconut
1 jar (4 ounces) green maraschino cherries
1 jar (4 ounces) red maraschino cherries

Mix sugar, syrup and water; add butter 
and salt. Cook until small amount of 
mixture forms a soft ball when dropped 
in cold water (234°F. on a candy ther­
mometer). Remove from heat. Cool 
slightly; add milk and vanilla; mix well. 
Add coconut and cherries. Cool. Serve 
on ice cream. Makes about 5 cups.

COCKTAIL NUTS
44 pound unsalted nuts
2 tablespoons butter 

Seasoning salt
Spread unsalted nuts on a cookie sheet. 

Bake in slow oven (300°F.) 15 minutes. 
Add butter and stir until melted. Sprinkle 
well with seasoning salt. Bake 10 min­
utes, stirring several times. Cool; store 
airtight. Males 2 cups.

BASTING SAUCE
7 cup French dressing
2 teaspoons soy sauce 

bi teaspoon ground sage
Mix French dressing (use any bottled 

kind or your own homemade), soy sauce 
and sage. Shake well. Pour into attrac­
tive apothecary jars. Label and give 
suggestions for use. Makes 1 cup.





Best-ever holiday treats with
Kraft Recipe-size Marshmallows

Marshmallow Pumpkin Chiffon Pie. Combine IX c. canned pumpkin, 1 envelope 
gelatin, % c. packed brown sugar, 34 tsp. salt, 34 tsp. cinnamon, 34 tsp. nutmeg, 
34 tsp. ginger, 2 egg yolks and X c. milk. Cook over medium heat, stirring con­
stantly until the mixture boils. Cool. Beat 2 egg whites until stiff but not dry. 
Gradually add 14 c. sugar while continuing to beat. Fold into the pumpkin mixture 
with 2 c. Kraft Miniature Marshmallows (perfect for a chiffon filling because 
they’re so fresh and soft). Pour into a 9-inch baked pastry shell. Chill pie until firm.

Sweet Potato Bake. Here’s a brand-new way to make holiday sweet potatoes really 
special! Place 2 cups hot mashed sweet potatoes or golden yams, 34 cup Parkay 
Margarine, and % teaspoon salt in a greased 1-quart casserole. Bake, uncovered,

Festive Fruit Cake. Slowly heat % c. evaporated milk, 2 c. Kraft Miniature 
Marshmallows and 6 tbs. frozen orange juice concentrate, stirring until marsh­
mallows melt. Remove from heat and combine with % c. chopped dates, 34 c. 
raisins, 1 c. broken walnuts, 1 c. candied mixed fruit, 34 c. candied red cherries, 
4 c. graham cracker crumbs, 1 tsp. cinnamon, 1 tsp. nutmeg and 34 tsp. cloves, 
mixing well. Press firmly into 9 x 5 x 3-inch loaf pan lined with waxed paper. 
Cover tightly and chill 2 days. Frost and garnish if desired. Makes three pounds.

in a moderate oven, 350°, 15 minutes. Then add the glamor touch—sprinkle with 
1 cup Recipe-size Kraft Miniature Marshmallows—the good kind that stay soft. 
Bake for just a few minutes longer until marshmallows are deliciously browned.

J KRAFT 1 
Miniature 

Marshmallows



*

May we fit you fora range?
Most dealers just sell you a range. We make sure ours fits. From work­
height studies and other experiments, we found that the average-size 
housewife (5'4") requires not one but two working heights for maximum 
surface-cooking comfort.

The result you see above is the first really great new range idea in years: 
a marriage of the modern wall oven with the most comfortable surface­
cooking platform ever developed—-the new two-oven Terrace Top flame­
less electric range available only from Westinghouse.

The front units are Ipwered to 33". Just the right height for stirring, 

blending, flipping, beating (much less fatiguing than standard height 
units). The back surface units are two inches higher than the front ones 
but still lower than counter height. Perfect for foods that don’t require 
constant attention.

Only our Terrace Top gives you this unique split-level cooking platform 
... a big, roomy oven down below ... plus a spacious second oven up top 
(with Rotisserie) conveniently placed at eye level.

Why not stop in for a fitting now at your Westinghouse dealer’s.

We never forget how much you rely on Westinghouse



RICE-MUSHROOM Worcestershire sauce
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DRESSING
teaspoon ground rosemary 
teaspoon' ground pepper 
teaspoon ginger 
cups chicken broth 
eggs, slightly beaten 
cups crushed crackers (V4 lb.) 
cup browned butter or margarine

If there’s a hunter in your family, roast duck may 
be the highlight of your holiday feast. The secret of 
preparing the duck so the skin will be crisp and deli­
cious is to prick the skin and start the roasting in a 
very hot oven.

The tasty pan liquid is thickened to make the 
smooth sauce. A little apple cider is added for tang 
and golden raisins give it a hint of sweet flavor.

cups diced cooked turkey
cup butter
cups finely chopped onion
cups chopped apple 
cup chopped celery 
tablespoons curry powder 
teaspoon salt 
teaspoon ginger

Leftover turkey, or a combination of turkey, chicken, lamb or 
veal may be usea. Heat butter in a

CHICKEN OF THE SEA BUN BROIL
Make a tuna-loaf mixture. Spread it on buttered half-buns. 
Toast under broiler to heat through. Add a dab of tartar sauce 
and serve. Raving-good, and ridiculously thrifty! With tossed 
green salad, it's a surprise supper.
FREE: “Creative Cookery," 20 Tuna Tips.& recipes. Write 
Chicken of the Sea, P.O. Box 2111, Long Beach 1, California.

THE PRIME

FILLET TUNA.

PRESSURE-BAKED

cups rice
cup chopped onion
cups diced celery
pound sliced fresh mushrooms
cup butter or margarine
teaspoon salt
teaspoons ground coriander

In a medium sized skillet (about 9-inch) saute the rice, onion, 
celery and mushrooms in the Ji cup butter or margarine until rice is 
lightly browned, stirring occasionally. Add the seasonings and 2 cups 
of the broth. Cover and simmer 20 minutes or until rice is tender 
yet dry and fluffy. Remove from heat. Combine eggs and remaining 
cup of broth, then blend into rice mixture. Stir in crackers and browned 
butter or margarine. Bake uncovered in slow oven (325°F.) about 
30 minutes. Makes about 6 cups.
NOTE: If desired, omit baking and use mixture as stuffing for poultry 
(6 to 8 lb. bird).

At holiday time the turkey Irecomes the great bird of American 
tables. We find turkeys in all sizes and forms. If the family gathering 
is to be a small one, turkeys may be purchased in weights as small as 
6 pounds.

To win the appreciation of your family and guests with a perfectly 
roasted turkey, remember these tips. Except in the case of a pre-stuffed 
frozen turkey, thaw completely before roasting. Whether thawing un­
der running cold water or in the refrigerator, leave turkey in its original 
plastic wrap. Follow package label directions. Depending upon size, 
the refrigerator method takes two to three times longer than the run­
ning water method. When stuffing the turkey, pack loosely, as stuffing 
will swell in cooking.

To brown evenly select a shallow roasting pan slightly larger than 
the turkey. Cook at a low constant temperature in a moderate oven 
(325°F.) until durmstick twists easily out of thigh joint and turkey 
breast and drumstick meat feels soft when pressed between thumb and 
forefinger. Well-done poultry makes the best eating.

Approximate roasting time at 325°F. is as follows: 8 to 12 pounds, 
4 to 5 hours; 12 to 16 pounds, 5 to 6 hours; 16 to 20 pounds, 6 to 7)4 
hours; and 20 to 24 pounds, 7'A to 9 hours.

o

TURKEY CURRY
tablespoon 
cup flour 
cup milk from fresh coconut, 
or water 
cups evaporated milk 
Boiled rice to serve 8 
Shredded fresh coconut 
Chutney

)f turkey, chicken, lamb or 
heavy kettle. Add onion, 

apple and celery and cook slowly until onion begins to brown. 
Add seasonings and cook slowly 5 minutes. Sprinkle flour over 
mixture. Stir to blend well. Add coconut milk and cook until 
thickened, stirring constantly. Stir in the turkey. This mixture 
should stand several hours or overnight so that the flavors may 
blend. When ready to serve, add milk. Heat and serve over 
boiled rice. Shredded fresh coconut and chutney are delightful 
accompaniments. Yield: 8 servings.

Turkey

PERFECT IF YOU USE



to 3 pounds dressed roasting 4 tablespoons melted butter 
chicken, split as for broiling 4 tablespoons honey

The two most trusted words 
in meat.

Our 109th year.

Duck a laFresno
Z <4-5 pound) duck ki teaspoon salt
2 tablespoons butter 4 tart apples

W cup chopped celery Apple cider
'/t cup dark or golden raisins

Clean duck and stuff with following dressing. Melt 
butter, add celery and cook until soft but not brown. 
Remove from heat, add raisins and salt. Peel, core 
and quarter apples. Combine with raisin celery mix­
ture and stuff duck with it. Skewer vent ana truss 
duck for roasting. Prick skin in fatty areas. Place on 
rack in shallow roasting pan. Roast in hot oven 
(425°F.) about 20 minutes, or until the breast has 
started to brown. Turn and roast on the other side 
15 to 20 minutes or until brown.

Turn again on its back and add ‘A cup cider to the 
pan drippings. Reduce heat to 375°F. Continue roast­
ing for about 50 minutes or until tender. Raste often 
while roasting with liquid in pan, adding more cider 
as it cooks away. Remove duck to serving platter and 
serve with Fresno Sauce. Makes 4 to 5 servings.

FRESNO SAUCE: Pour pan liquid into pint meas­
uring cup, skim off fat and reserve 2 tablespoons. Add 
enough more cider to make IX cups liquid. Return 
the 2 tablespoons fat to roasting pan, add IM table­
spoons flour and cook and stir until it begins to brown. 
Add the IM cups cider mixture stirring to scrape up the 
brown pan drippings. Add M cup golden raisins and 
M teaspoon grated lemon peel. Cook and stir until 
sauce thickens.

Up-to-the-minute wives serve the sausage that's 
ready in 3 minutes and loaded with Me&ft^xrwer!

Swift deep-roasts it!
(with flavor sealing infra-red heat)

You just brown it!

No waste! No waiting!
Swift’s Wonderful 3-minute Sausage

Place split chicken, skin side down, on rack in 
large roasting pan. Pour water into bottom of roast­
ing pan to depth of M inch. Combine melted butter 
and honey; brush chicken with half the mixture. 
Roast in moderate oven (350°F.) about 35 to 40 
minutes on one side until golden brown. Raste with 
honey-butter mixture several times during roasting 
period.

Turn chicken and brush skin side with remaining 
honey-butter mixture. Continue roasting about 35 
to 40 minutes longer until top side is golden brown, 
(about 1 hour 15 minutes — total roasting time). 
Carve into individual portions. Serve with Mince­
meat Lemon Sauce. Makes 4 to 6 servings.

MINCEMEAT LEMON SAUCE
9-«x. minremca/ H cup I* mon juict

Mi cup water
Break mincemeat into small pieces in saucepan. 

Add water. Place over medium heat and stir until 
lumps are thoroughly broken. Boil briskly for 1 
minute. Stir in lemon juice. Makes IX cups.

Chicken
HONEY ROAST CHICKEN WITH 

MINCEMEAT LEMON SAUCE



rvliet, New York

•«x

Bake

Add

1

Stir in 

Bake 

1 >4 cups sifted Pillsbury’s BEST All Purpose Flour
12 teaspoon soda
*2 teaspoon salt

All the Bake-Off winners who used walnuts used 
Diamonds—the best California walnuts. And you, 
too, can always rely on Diamonds for fresh, 
sweet, crisp walnut kernels. When you make these 
perfect Penuche cookies, or any of your favorites, 
look for the Diamond brand. It’s stamped on 
every shell in the 1 lb. and 2 lb. cellophane bags. 
Or you can get Diamonds already shelled in handy 
recipe-size amounts, packed in vacuum cans or 
clear see-through bags.

Special cookbook offer from Diamond Walnuts! 28 pages of recipes you’ll 

prize for cookies, cakes, pies, candies, salads, casserole dishes—all kinds 

of walnutty treats. Just send name and address, and 100 to cover handling 

and mailing, to Diamond Walnut Cookbook, P.O. Box 4003, Clinton, Iowa.

at 350° for 25 to 30 minutes until lightly 
browned. Cool; cut into bars. Cover pan.

Press . . . two-thirds of mixture in greased 9x9-inch pan. 
Spread with chocolate filling.

Crumble remaining mixture over filling. Sprinkle with 
cup Diamond Walnuts, chopped.

Isabel 
Caulfield’s 
Bake-Off 
Winner

Add 1
1

Penuche Chews are a Winner with 
Prizeworthy Diamond Walnuts

Combine
milk and .  
constantly, until a little syrup dropped in cold water forms 
a soft ball (236° F./. Add >4' cup Land O’Lakes Butter and 
1 teaspoon Burnett's Vanilla. Cool to lukewarm (110° F.). 
Beat until of spreading consistency. If necessary, thin with 
milk.

Making cookies for a food sale! 11 rap the cookies, one kind to 
a package, in foil Wrap. This will protect the cookies and 
show them off, too!

the dry ingredients and
1 cups quick-cooking rolled oats.

udge Nut Bars. Mrs. Trejo from Chula Vista, California, 
>aked these 3-decker cookies: fudgy filling between oatmeal- 
>rown sugar cookies and fudge nut topping.

Fudge Nut Bars
Adapted by Ann Pillsbury

BAKE at 350° for 25 to 30 minutes.
MAKES 2 to 3 dozen.

delt 1 6-oz. pkg. (1 cup) Nestld’s Semi-Sweet Choc­
olate Morsels

V? cup sweetened condensed milk
1 tablespoon Land O’Lakes Butter and

Ji teaspoon salt over boiling water. Remove from 
heat.

•2 cup Diamond Walnuts, chopped, and
1 teaspoon Burnett’s Vanilla. Set aside.

Penuche Frosting
in saucepan 2 cups packed brown sugar, *-2 cup
>4' teaspoon salt. Cook over medium heat, stirring

ISABEL CAULFIELD, Watervliet, New York, is a young 
grandmother who likes to bowl and crochet. She developed 
ter Bake-Off entry while looking for unusual snacks.

Penuche Chews
Adapted by Ann Pillsbury

Crisp with walnuts, topped with penuche frosting.
BAKE at 375° for 25 to 30 minutes.

, MAKES 5 dozen bars.

:ogether..2 cups sifted Pillsbury’s BEST All Purpose Flour 
1 teaspoon salt

■■2 teaspoon soda
Combine cup Land O’Lakes Butter

IV2 cups firmly packed brown sugar and
Vi cup milk in large saucepan. Bring to a boil, 

stirring constantly; boil 1 minute. Remove from 
heat.

Stir in . . .1 cup sifted powdered sugar
1 cup Diamond Walnuts, chopped, and

Cream '2 cup Land O’Lakes Butter. Gradually add 
cup firmly packed brown sugar.

unbeaten egg and
teaspoon Burnett's Vanilla; blend well.

1 teaspoon Burnett’s Vanilla.

Blend in dry ingredients. Turn into greased 15xl0xl-inch 
jelly roll pan or two 9x9-inch pans.

at 375° for 25 to 30 minutes. Cut into 2>2xl-inch 
bars while warm. Cool. Drop teaspoonful 
Frosting on each cookie. Top each with a 
Diamond Walnut half.

From*

KHHi

Sift

Walnut Cook Book



Oily Girl to Farmers Wift
by Rita Mueller and Larry Neibergall

UWBerul

Special Offer!
(WF0773-4)

(WF0772-7)

1 QT. SAUCE PAN

nSERVER UJestBeiuL

COFFEE SO EASY TO BREW 
SO ENJOYABLE TO DRINK

WITH 
COVER

NEW 
YORK’S

:e pan 
COVER

STAINLESS STEEL 
inside & out

THICK ALUMINUM 
on the bottoms

buy by • • • 
Brand Name!

AUTOMATIC
SKILLET

5 QT. DUTCH OVEN 
WITH COVER 

(WF0777-2)

MI M107 
.YEAR ’ROUND R

Hotel
Lexington Avenue 
41th te 49 th Street! 
TEL- PUxe 5-4OOO

Foods cook evenly with automatic, balanced heat^x. 
stay piping hot on table or buffet until you're ready 
to serve. Dial a temperature on automatic heat con­
trol—from 150 degrees for warming and serving to 
425 degrees for baking and grilling. Completely Im­
mersible, with heat control removed, for easy clean­
ing. (WS0512-6)

■ exciting Sast Si/U Note/ 1
I comfort, converti«nc«, luxury ot g| 
' roasonabio rotes . . . from $8.85 

single, $11.85 double, including TV 
and oir-conditioning . .. plus free swim­
ming in Olympic pool on premises.

Make delicious coffee the easy 
way. After perking, coffee 
stays ready to serve until 
you remove plug from outlet. 
Graceful styling compliments 
your kitchen. (WS0441-2)

FUTURA Stainless Steel Cookware 
with thick aluminum bottoms

5 to 9 CUP
PERK automatic

climbs aboard the other tractor to begin her 
day of plowing.

“I learned to drive a tractor after we were 
married. I wanted to learn and so my hus­
band taught me. If I could, I would spend 
my whole day in the field, as it is I usually 
spend about 10 hours in it, with time out to 
make lunch. I love the outdoors and these 
spring days are so beautiful. Of all the times 
during the year, though, I think I like hay 
baling time, it’s my favorite.

"However, the entire day is not taken up 
with working in the field.

“I love to play bridge and I like to make 
my own clothes. When I have the time I 
always manage to do one or the other,” says 
Mrs. Hamann.

Spacial family, wookond and 
group rotos . . . Convoniont 
to 5th Artfius, Grand Control 
Station, Air Lino Torminals, 
Mid-Town Busi no ss Appoint- 
monts ... All good ruatoas 
for w»d« acceptance by buii- 
n«M and pleasure travelers

Perfect for puddings, vegetables, frozen 
foods. Delightful to use, easy to clean. 
(WF0771-8)

It isn’t often that a person’s childhood 
dream comes true . . . but for Mrs. Don 
Hamann of Bettendorf, it has.

She’s a farmer’s wife and she loves it.
“When I was a little girl in Davenport I 

used to dream about living on a farm. I al­
ways hoped that one day I would marry a 
farmer. And sure enough I did and here I 
am,” said Mrs. Hamann.

“My day usually starts before 6 each 
morning. While my husband is out milking 
the cows and doing the other chores I pre­
pare his breakfast. Then I get our three 
children up.”

With her husband on one tractor and 
Elizabeth playing nearby Mrs. Hamann

10 IN.
CHICKEN FRYER 

WITH COVER

(WF0776-3)

STORES,



Now, a decorator finish! K J for not one penny more than white!
Coppcrtone—or gleaming White! Your choice of finishes in this 
beautiful Tappan range. And for a limited time only, at Tappan 
Dealers everywhere, either finish you choose costs the same low 
price. The Tappan gas range beneath the gleaming porcelain 
finish is a real value, too. It gives you a banquet-size all-chrome 
oven with removable liners and lift-off oven door for easy clean­
ing. Set ’N Forget burner—that keeps food cooking at the tem­

perature you set—ends potwatching and boilovers forever. The 
broiler swings out for easy broiling and easy serving. Your choice 
of 30" or 36* models. These glamorous Tappan gas ranges are 
being offered now at Tappan Dealers everywhere—with Copper- 
tone or White finish for the same low price. See them now on 
display at your nearby Tappan Dealer. The Tappan Company, 
Mansfield, Ohio. In Canada: Tappan-Gurney, Ltd., Montreal.

Available in both gas and electric models




