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What's
Doing? f

by DEE LITTLE ^
CO 7-4325 or CO 7-9306 *

ft'h1'!I4U1'' ' IiI I
The Clarkson College Faculty Wives Club will

wind up their affairs for the season this Saturday
with their annual Spring Luncheon at the Round
Table Room, Lewis House.
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Capital Highlights

Ladybird Shows
Deep Concern

For Handicapped
By Esther Van Wagoner Tufty

Washington — The First
Lady is at her best when she
greets the unfortunate for
she has a natural way of ex-
pressing her concern and in-
terest.

This gift will please the
handicapped persons who have
some prize — winning art on
display at the Exhibition of
Arts, arranged by the Wom-
en's Committee of the Presi-
dent's Committee on Employ-
ment of the Handicapped,
which will be opened by Mrs.
Johnson ion Apr. 29.

Lady Bird Johnson will de-
light the totally blind person

who painted
the delicately
colored floral
pictures; t h e
quadraplegic
who produced
a s t r i k i n g
mosa i c tile
plaque; the
epileptic who
c r e a t e d a
h a n d - made

tablecloth valued at $2,000;
and others.

Then there is the silver tea
service on loan from the De-
troit Institute of Fine Arts
skilled by a paralyzed silver-
crafter.

North Country

Kitchen..
By Elizabeth Isenberg

Home Economist
St. Lawrence County Extension Service

Jack Sprat, who could eat no fat, would have
many followers today. Modern consumers, from hotel
managers to homemakers, are demanding leaner
meat.

The luncheon will be served
at 1 p.m. The "Belaires" will
provide musical entertainment.

Reservations should be made
with Doris Frazer, CO7-H975,
or with Kathy Batson (even-
ings), CO 7-6(178.

This is the final meeting of
the club for the academic
year.

* * *
The Senior Scouts of Troop

11 are in need of pieces of
yarn for the afgan they are
making for the veteran's hos-
pital. I i you have any yawi
to give them, please take it to
Dorothy Sherburne, 1 South
St.

* * *
Don't forget to stop by

Stelen's Store tomorrow morn-
ing to pick up some Home-
baked goods at the Food Sale
sponsored by the Ladic' of
the Potsdam Elks. Mrs. Jerry
Baxter is chairman of the sale,
which starts at 10 a.m.

* i. *

May 2 promises to be a
busy Saturday in Potsdam.
You can attend the Commun-
ion Breakfast sponsored by the
St. Mary's Altar-Kosary So-
ciety in the morning, you can
go to the Hospital Guild
Luncheon at noon, and you can
pick up a new hat that after-
noon at the Masonic Temple
at the Vega OES's Hat Party.
Hats from "The Hat Box" in
Pennsylvania will be on dis-
play from 1 to 5 p.m. and
everyone's welcome to brouse
— and buy, of course. You can
also wind up the day by at-
tending the Community
Theatre's production of
Shakespeare's Taming of the
Shrew that evening!

* * *
Speaking of the Altar-Ro-

sary Breakfast, St. Mary's
Society members are remind-
ed to make their reservations
for it as soon as possible with
Mrs. Al Bromling, CO 7-2408
or Mrs. Cy Fries, CO 7-2783.
The members will attend the
7:30 a.m. Mass together and
then go to the breakfast which
will be held at the Town House
Restaurant.

* * *
Rotary Ladies Night will be

next Tuesday, April 28 in case
your 'Rotarian hasn't told you!

It's at Roman Gardens start-
ing at 7 p.m. and promises to
be in interesting program.

* * >:•

Vega Chapter, OES, will
host the District Grand Offi-
cers tomorrow evening at the
Potsdam Masonic Temple,
starting at 8 p.m. Worthy Ma-
tron Colona Williams and
Worthy Patron Bertram Bar-
rows, will preside. The meet-
ing will start with a smorges-
bord at 6:30 p.m. All officers
are reminded to wear white
gowns.

* H #

Bertha Gotham, 23 Pine St.,
has returned home from the
Potsdam Hospital and is now
feeling much better.

* * *
Dr. Marvin Garner, head of

the Art Department at the
State University College at
Potsdam, will talk on Modern
Art next Monday at a meeting
of the St. Lawrence County.
Branch, AAUW. The meeting
will be held at 8 p.m. at the
home of Miss Jessie McNall,
25 Garden St. Mrs. Edgar Ree-
ves is Branch president. Guests
are welcome.

* * *

Plans are now underway for
the annual luncheon-bridge
held by the United Helpers
Home, Ogdensburg on May 20.
Mrs. Frank Augsburg, Jr. is
chairman of the affair. All
friends of the "Home" are re-
mnided to reserve that date
for an afternoon of fun for a
worthy cause. The Home is
supported by the Protestant
churches in the various towns
in the county.

•:t * *

If you want to know about
food fa ts, fraud tricks, ways
with wills, investment insight,
bargain buying and make-up
magic - - then you should plan
to attend the Money-In-Your
Pocket Clinic planned for
Tuesday, May 12 at St. Law-
•ence University. This free
clinic is presented by the
Women's program of the State
department of commerce in
cooperation with women's
groups of St. Lawrence Coun-

Even lean meat is marbled
with fat to a degree. Marbling
is the fat^which is deposited in
the lean muscle. Research in-
dicates that it is the fat rather
than the lean which actually
determines the characteristic
species flavors that are so
familiar. When fed fat-free
extracts of beef, lamb, and
pork, taste panel members
could not distinguish one meat
from the other.

Fat also seems to be re-
sponsible for the apparent
juiciness of meat. Lean ground
beef patties, for example, are
not rated as juicy as those
containing a greater amount
of fat.

The many research studies
on meat show that fat makes
an important contribution to
the palatability of meat. While
excess fat may be undesirable,
consumers would probably find
fat-free meat tasteless and
dry.

For years, misconceptions
have surrounded pork fat.
Homemakers have avoided
pork because they think it is
an extremely fatty meat. To-
day, pork is not rated as a

ty, with Miss Hattie Boyce,
Massena, -'•airman.

The affair w*'I include an
afternoon session from 2 p.m.
to 5 p.m. and one from 7:30
p.m. to 9:30 p.m. with a
smorges' >rd buffet served at
6:15 p.m. at ATI. Reservations
for the buffet should be made
w^'i Mrs. Walter Sass, 21
Leigh St Canton.

* * *
Three adults from the Thou-

sands Island Girl Scouts Coun-
cil have received National
A -Jut- i Society Scholarships
for one week's study at the
Societya camp in Greenwich,
Conn.. The winners are Miss
Jessie McNall, Potsdam; Mrs.
Hazel Loucks, Winthrop; and
Phyillis Sherman, Carthage,
the scholarships were awarded
through Girl Scout Region
II. They will attend the camp
the end of June.

There will be a re-organiza-
tional meeting of the Potsdam
Garden Club on Monday, May
4 at 1-SP p.m. at the Ladies
clubroom, Civic Center.

Beginners
AT POTSDAM HOSPITAL
W A L T E R S — A daughter,

Ginger Robin, was born
April 7,1964 to Mr. and Mrs.
Donald J. Walters, 7 Wash-
ington St., Potsdam.

PALMER — A aon, Joel Cran-
dall, was born April 12,
1964 to Mr. and Mrs. Leon
Everett Palmer, 35 Prospect
St., Norwood.

HAGGETT — A daughter,
Karen Lynn, was born April
12, 1964 to Mr. and Mrs.
Lawrence H. Haggett, Box
493, Norfolk.

HOLLAN — A daughter, Su-
san. •"' rie, was born April
13, 1964 to Mr. and Mrs.
Donald A. Holland, 138
Maple St., Potsdam.

CHEVIER — A son, Burton
Charles Jr., was born April
14, 1964 to Mr. and Mrs.
Burton C. Chevier, Sr.,
Route 3, Potsdam.

RICHARDS — A son, James
Erie, Jr., was born April 14,
to Mr. and Mrs. James E.
Richards, Sr., Route 3, Pots-
dam.

FORD A daughter, Jan
Elizabeth, was born April
15, 1964 to Mr. and Mrs.
Kermit W. Ford, 41 Waverly
St., Potsdam.

ROANCY DANIELS

Miss Roancy Daniels
To Marry Jerry Davis
Mr. and Mrs. Martin Dan-

iels, Winthrop, announce the
engagement of their daughter,
Eoancy Joy, to Jerry Joseph
Davis, son of Mr. and Mrs.
Rhodes Davis, Potsdam.

The wedding will be held in
the near future.

Penny Covell and Jean Hewitson Ready To
Serve Smorgasbord at Presbyterian Church

Saturday, starting at 5 p.m.

Guild Musters Workers
For Building Fund Appeal

Members of the Women's
Guild of the Potsdam Hospital
met last Saturday morning in
the Civic Center to make final
plans for the conduct of the
general appeal in Potsdam.

Mrs. Dorothy Winters,
Chairman of the division and
President of the Guild, em-
phasized to those present the
need for as many volunteer
workers as possible in order
to cover the some 2200 fam-
ilies who will be contacted
daring this, the campaign's
Anal phase.

"Families who have been
' , contacted through other di-

visions, specifically the Ad-
vance Gifts Division and the
Employees Division, will not
be contacted again. This is not!
a house-to-house canvass in
the usual sense," she continu-
ed. "We are calling on specific
prospects seeking three year
pledges to the hospital's build-
ing program."

Team captains responsible
for areas within the town in-
clude: Mrs. Loren Edwards,
Miss Barbara Grant, Mrs. Wil-
liam Hamilton, Mrs. Sam Kap-
lan, Mrs. Francis Pask, Miss
Florence Ramsdell and Mrs.
Hugh Wallace. ,

KENMORE

Sears Roebuck & Go.
17 Main St.

WIN,
A FREE

TRIP TO
THE WORLD'S

FAIR!

Hotpoint Built-in
Hotpoint Free
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HOTPOINT
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All Colors and Finishes

RODGER RADIO CO.
25 MAIN ST.

fatty meat, any more than is
/ beef, lamb, or veal. Producers
have developed a meat-type
hog with a greater proportion
of lean meat to fat and bone.

So if pork hasn't provided
welcome variety to your menus
lately, why not add pork chops
to this week's shopping list?
Served with the following
maple sauce, pork chops are
truly gourmet fare.

FRUITED PORK CHOPS
6 servings

1/2 cup boiling water
12 dried apricot halves
6 pork chops (3/4 inch thick)
1 teaspoon salt
Dash pepper
1/8 teaspoon thyme
1/4 cup maple-flavored syrup
1. Pour the boiling water

over the apricots and cool to
room temperature.

2. Reserve the liquid from
the apricots.

3. Brown the chops in the
hot fat from the trimmings
from the chops.

4. Combine the seasonings,
the syrup, and the reserved
liquid.

5. Top the chops with the
apricots and the seasoned
sauce.

6.Cover and cook over low
heat for about 1 hour, or till
chops are well done.

7. Serve chops with sauce
spooned over each.

In last week's North Coun-
try Kitchen, a part of the re-
cipe was inadvertently omit-
ted. The recipe for Marsh-
mallow Fantasies is reprinted
below in its entirety, for your
convenience.

Marshmallow Fantasies
Yield: 30 squares

Base
3/4 cup butter (may use part

shortening)
VA cups all-purpose flour

(measured without sifting)
1/2 cup brown sugar

Topping
2 tablespoons plain gelatin
1/2 cup cold water
2 cups granulated sugar
1/2 cup cold water
1 teaspoon vanilla'
1/4 teaspoon salt
Cocoanut
Maraschino or candied cher-

ries
1. Rub the ingredients for

the base together and press
into greased 9-inch square
pan.

2. Bake at 350°F. for 10-12
minutes or till golden brown.
Cool.

3. Soak gelatin in the 1/2
cup cold water.

4. Boil sugar, the remaining
1/2 cup cold water and the
softened gelatin together for
2 minutes.

5. Cool gelatin mixture un-
til it starts to thicken.

6. Beat with electric mixer
or hand beater for two min-
utes. Mixture will turn very
white and look like marsh-
mallow. Add vanilla and salt.

7. Spread mixture over cook-
ed pastry base.

8. Sprinkle with cocoanut
and decorate with pieces of
cherries.

9. Place in refrigerator to
set and then cut into squares.

10. Keep refrigerated.

C H E C K Y O U R "
NIAGARA MOHAWK
LUCKY NUMBER

HERE

WORLD'S FAIR
SPECIALS ON

ELECTRIC RANOES
Priced from • . •

$149.95
H. M.

BRONSON

Plb. & Htg.

23 Main St.

FLOWER FUND BENEFITS — The Flower
Fund of St. Mary's Altar-Rosary Society was
aided last Saturday when a benefit tea and
displays of paintings and antiques was held
at the home of Mrs. Joseph Calipari, Bradley
Drive. Pictured above, are some of the women

who worked on the affair: Mrs. Curtis Bristol,
president of the Society, pouring; standing,
left to right, Mrs. Calipari, Mrs. Joseph'
Bastow, Mrs. William Manning, Mrs. Robert
Haldeman, and Mrs. Felix Shelly.

Dance Recital Set For Monday
""he annual darce recital of

Mrs. John Covell's Ballet Clas-
ses will be held next Monday,
April •" at 7:15 p.m. at the
Civic Center Auditorium.

The program willl include
dances using the music of
Tschaikowsky's "Nutcracker
Suite."

Dancers are as follows:
Rene Espencheid, Jennefer
Jeffers, Ellie Strader, Vicki
Donaruma, Michele LaPointe,
Nancy Kear, Kathy Kear, Joan
Garner, Rene LaPointe, Laurie

Scanlon, Kathy Brownell, Nora
Fadden, Karen Foley, Debbie
Rosenthal, Barbara Cooklin,
Candy Krebs, Pam Donaruma,
Hanni Brombach, Nancy Kline,
Debbie Fadden, Sonia Marantz,
Debbie Deagaw, Margaret
Garner, Paula Nadeau, Kim
Krebs.

Parents and friends are
cordially invited to attend the
recital. There is no admission
charge.

CLOPMAN'S
Furniture & Appliance

Norwood, N. Y.

Modern Mothers
GOOK eLGGTRIGaLLY!

because it's Clean,
Fast & Dependable

Freedom is the word that best de-
scribes today's electric ranges...

freedom from much of the drudgery of cleaning kitchen cabinets,
curtains and walls. You'll be amazed how much cleaner your home
stays with an electric range. Electric cooking frees you from worry,
too. With the steady, even heat of an electric range, you have no
fears about undercooking or overcooking your foods. So treat your-
self to carefree cookery with a modern electric range.

' HEIGH-HO! WIN ATRIPTOTHE FAIR! ^
You may have won one already. 500 trips
for two to the New York World's Fair are
being offered by Niagara Mohawk during
April and May. You will receive a "lucky
number" with your Niagara Mohawk serv-
ice bill. Simply check this number against
the winning list at your Reddy Recom-
mended Appliance Dealer's. While you're
there, register to win one of 30 portable
electric dishwashers during April and May.

NIAGARA o MOHAWK
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