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After a wedding journey through Canada and the East, the
John H. Stepps are at home on the Near North side. The bride
is the former Antonia Vasilopoulos, the daughter of Nickolas
and Louise Vasilopoulos of 1050 West End. The groom is the
son of Elmer and Thelma Stepp of 4833 Jackson.
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After a honeymaoon at Brown's lalke in Burlingion, Wis., Mr.
and Mrs. Lawrence J. Watson are home at 164 N. Leamingion.
Watsen is the son of Mr. and Mrs. John Watson of the same
address. The bride is the former Carol Joan Berberick, the
daughter of Mrs, Carol Berberick of 2041 N. Spaulding.

iLeer Candid Photo}

Summer Furnishings In Raitan

Furniture Weaving Among Ancient Crafts

The light airy rattan furni
ture that turns your porch or
* breezeway inito a haven of cool-
ness has a romantic history.
Furniture weaving was one of
the first skills deseloped by
man and the same hasic steps
have been passed down ever
since.

What inspired man to wea\e
furniture is a matter of conject
ture. One authority suggesis
bird nesis and another inter-
twining jungle vines. Some Bih-
lical scholars have credited Eve,
declaring she wove a fabric of
sticks and leaves.

The Home Furnishings In-

dusiry committee declares
that ratian, one of the most
popular materials for woven
furnituve, was first imported
as a hallasi in sailing ships. |
was burned as fuel or wasle
until hoop skiris became pop-
ular and hoop makers putf it
to use.

Then Americans discovered
what Orientals had Xknown all
along. It is an excellent malerial
for stiong, light, lasting furni-
ture.

E x »

SOME furniture manufactur-
ers process raitan in this coun-
try, while others import com-

The woed is classified for. thick-

pleted furniture or parts of!
furniture. One impoiter alone:
turns out more than 960 differ-
eni designs in his three Hong
Rong factories.

Ratlan is a creeping trail-
ing vine that grows as long
as 500 and 60} feet ihrough
Jungle trees and bushes,

Most rattan impotted to this
country comes from the Philip-
pines or Far East.

Ed - »

NATIVES cut it down, dry it

ot and remove the outer bark.

ness and texiure,

In furniture manufacturing

the poles of greatest thickness
are us¢d for frames or main
supports. These poles, also
cailed reeds, may be die cut
into  various diameters for
weaving or they may be sliced
for windings, Windings are
used to bind various paris of
the furniture together.

Most raitan turns a yellowish
color as it dries, Brown rattan,
a small growth of the rattan
vine, is reddish when harvested
and tuins hrown as it dries,
Woven brown ratian may be
used alone or in effeciive design
combinations with golden rat-
tan.

ALL FROST PR"

NOW oNLv_ o
89

per week
after small
down payment
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® Completely separate Frost-

Proof Freezer with 95
capacity, door storage.

® Nine pounds more frozen
food space with new Frigi-

Foam insulation

days without freezing

® Convenient Roll-te-You
Shelves. Every inch usable!
Easy to Iift out! Easy to

ciean!

® Flip-Quick lee-Ejector, Porl-
able Ice Server and 2 Trays

@ Durable Dulux Finish in 5

colors or white

FREE AS A
QUEEN

—vyou'll never
have to defrost
again! Never
have to pry
loose frosted-up
foods and

ice trays!

@ Sliding Meat Tender keeps .
most meats fresh up to 7

g “"”

13 cu. ft.

FRIGIDAIRE
FROST-PROOF

REFRIGERATOR-FREEZER

OF'

2-door

ib.

O S R =

Model FP-130.59

.FRIGIDAIRE ADVANCEB APPLIANCES AD'ESIGNED WITH

HURRY &/ / We're Havin' A Frigidaire GOLD CROWN JUBILEE!

LUCAS STORES

ALL STORES OPEM TILL 9:30 MONDAY & THURSDAY

GENERAL
MOtDas

HARRY M. LUCAS, Pres.

5401 W, Chicago Ave,

ES 8-4400

2874 N. Milwaukese Ave.
Open Sunday

AL 2-6410

Closed Sunday

16 W. 705
TE 2-0351

You" IN MIND

Elmhurst,

Built and Bocked by
GENERAL MOTORS

Helpful Tips

For Barbecue

On Spit, Grill

With the surge in popularity
of the backvard barbecues. tak-
g Mom fiom beiund her apion
strings and putting Pop beneath
the chef's hat, we thought it
might be a good idea to drop a
few lines on the art of barbecu.
ing meats.

¥or grilline: When the fire
has burned down to a good bed
of coals (no flames. please}, lay
the food-—steaks. chops, bacon,
split franks—across the grill as
though i1t were the oven broiling
rack.

1t's best to rub the =zrijl first
with a& piece of heef suet or
with a small cloth moistened
with melied fat. Turning and
salting and hasting the meat
is & matier of personal prefer-
ence. Most barbecue cooks pre-
fer to turn the meat once or
twice during brolling and to
salt at the end of cooking.

Aveoid puncturing the meat
with the fork when turning. It's
belter {o use cocking tongs or a
cauple of pancake turners,

* x *

FOR SPIT cooking: The bar-
hecue spit provides a good way
of roasting rolled beef roasts,
boned pork shoulder or boned
legs of lamb. And, of course,
there'éunothing like barbecued
chiulken- or ribs. Run the spit.
through the center of the meat
50 lhat in turning no one side
will be thinner and more qu]ckly
cooXed than the other.

Revolve the spit slowly over
the coals. The. distance from
the spit to the coals is usually
15 inches. Often the meat is
basted during cooking with
bharbecue sauce applied with a
pastry brush.

Time required for ceoking in
this manner is generally about
the same as required to cook a
similar cut in a moderate gven.

" * *

MEAT CUTS to use for harbe-
cuing in the beef department are
tender steaks (sirlein, porter-
house, T.-hone, club, tenderloin,
cubed or minute steaks) and
ground round or plain hambur-
ger is of course the packetbook’s
favorite. but hava you ever tried
plain old chuck steak with meat
tenderizer?

Lamb chops or steaks are al-
ways good barbeciie meats.,
Shish-ka-bob with lanth, green
peppers, tomatoes rand miush-
rooms on a skewer are of
course the epitome of what's
gaood and different in the back-
yard.

Since pork needs longer cook-
ing, it's wise to avoid barbecuing
pork chops. However, ham slices,
frankfurters, canned lunchieon
meat and Vienna sausages are
excellent euts to braise, But
ot to grill.

BARBECUE SAUCES
FOR OUTDOOR MEALS,
SUNSHINECOOKING

Barbecne Sauce 1
tablespoan fat
cup chopped oninn
tahlespoon sigar
teaspouvn dry musiard
tablespoons vinegar
iahlespoon Woreestershire
sauce
15 cup catsup
14 cup wmater
Cook anion in hot fat until

soft. Add rest of ingredienis and
simmer, uncovered for 10 min-
utes.

[FTER )

Barbecue Sauce IT

2 tablespoons salad oil
aonion. chopped
cup caisup
cup waler
teaspoons Warcestershire sauce
iablespoons 1inegar
tahlespoon mustard
teaspoon celery salt
teaspoon white pepper
Dash ¢f cayenne .

Cook onion in oil for five min-
ules. Add remaining ingredients
and boil 10 minutes.

Herb Barbecue Sance for Lamb
1 small onion
2 eloves of garlic
1 teaspoon dried rosemary,
cTEshed
Fresit mint leaves, crushed

e

b el [ W (7

[

1z
Iz cup waler

15 cup vinegar

Finely chop onion and garlic.
Add crushed rosemary and mint
leaves, vinegar and waler and
let nuxiure stand overnight,
When ready to barbecue, brush
steaks ov chops thoroughly with
the sauce. As the meat cooks.
baste occasionally.

Black-And-White
Makes Color MNews

Some of the dazzle of this
summer will not be dazzling
raleors. but black-and-white,
Prinis ezpocially take on a new
carerr via black and white.

Women's Wear Daily

combimation was :
to last year's prints. black and
white has 1t made for 1030,
Every possible fyvpe of motif is
translated into black and white;
florals, checks 1n ail sizes,
siripes, polka dots, geometrics
and abstracts.

lack embroideries on white
gwiss organdies in deep horder
natterns are lite realiv made for
this summer's sivles, and from
the same pait of the world 1he
eyelet emabioidered cottons that
wark ottt the black andawhile
scheme with an underiay.

Treen

;

idegrees F. or
edifors spins a thread when lified with
note that just as the blue-and-i fork or spoon. Beat egg whites
linked ! with salt until stiff. Slowly pour
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Two From Eire Visit U.S.
To Attend Mchg Nuptials

MRE. AND MRES. PETER J. LALLY

(Ehert Photo)

Cold Cuts, Casserole
Lift Sagging Appetites

When the iemperature passes
the 90 degree mark, limp house-
wives may find the project of
preparing a menu to aciivate
lagging appetites almost insur-
mountahle. To give vou a hand,
here’s a few ideas tp make a
stomach growl, "use tested,” of
course,

Heat slices of bologna ih a fry-
ing pan until they curl. Fill with
hot potatoe salad, scrambled eggs.
creamed potatoes or baked
heans, .

Roll up cooked asparagus
In slices of boiled ham or
luncheon meat. Fasten with
toothpicks. Bake at 3580 de-
grees until hot. Serve with
cheese sauce for dinner or
Inpch,

Lay thin slices of American
cheese on split hamburger buns.
Top with li-inch slices of liver
sausage. Broil three inches from
the heal until liver sausage and
cheese are hot.

*® £ *

A STICK-TO-THE-RIBS vecipe
for the zealoaus housewife to
tarkle is sausage and corn cas-

serole.

1 Ib. liver sausage, thuringer or
hnlogna
cups medium white sauce
cup grated cheese
tahlespoons minced onios
fteaspoon Worcestershire sance
ieaspoun garlic salt and
celery salt

FROZEN MERINGUE
TOPS SUMMER MEAL
WITH TRUE FLOURISH |

“FTrozen Peach Meringue” is a‘
somewhat different tyvpe of fro-
zent dessert, You'll like it. It's
easy ioeput logether, foo, .with
sieved canned clin g peaches.;
Why not serve it the next time
vou have a porch or back yard
supper? It will wind up the meal’
with a flourish.

Frozen Perch Meringue
4 10 5 canned cling peach halves
a4 cup syrup fiom peaches
1 fup granulated sugar
2 eEE whites

Few giains salt

z teaspoon grated lemon rind [

Cxueh drained peaches to
make 1 cup puip. Combine syrup
and sugar, and beil 10 about 234
until ihe syrup

ek T

s
i

hot =yrup over ecg whites con-
finuing to beat. Heat until eool. !
Fold in lemon juice, rind and
peach pulp.-Pour into refrigera-
tor tray. and place in freezing
compartment with control set at
lowest temperature. Freeze un-
til firm. Reset temperature con-
trel to normal, '

Makes about 172 pints. ‘

Toast filberis by placing In a
233 desree F, oven for 20 min-,
ites, Bub {o partfally remo\e
brown skins.

Loke St. Rt. 20
., Open Sunday

VACATION SPECIAL

Brakes Relined !

s-|'495
Meost Cars 1951-57
Moter 5495

Tune-up
Plus Parts

upl

"B. F. Goodrich Tires

670 x i5 ..,..512.95
7.10 x 15 ,,,..514.95
7.60 x 15 ,,,..%16.25

With Retreadable Tirs
Satety § Bik, Tube Type
Pius Tox

BROWN’'S TIRE SERVICE

a%23 W. CHICAGO AVE,

NEyvadn 8-1141

BEST FOOD BUYS

Best food buys for the week
ending July 25 as complied by
the University of Illinois con-
sumer service are:

Meats — Beef chuck, rib
and rump roasts, ground
beef, fresh Boston pork
roasts, end chops, hams, ba-
con and lamb leg roasts.

FPoultry — Fryers, siewing
hens, small turkeys and Iarge
egEs.

Fruif — Missouri water-

melons, blue herries and
Michigan peaches,

Yepgetables — Sweet corn,
radishes and Ilinois toma-
toes.

23, enps whole“kernel corn
1'% cups covked noodles

Melt the cheese in het white
sauce and add onion and season-
ings. Cut several slices 4-inch
thick from the sausage and save.
Cube the remainder of the sau-
sage. In a greased casserole arv-
range alternate lavers of well-
drained corn, noodles, cubed
sausage and white sauce. Bake
in a 375 degree oven for 15 min-
utes, then top with sausage
slices and bake an additional 1¢
minhulies. Serves six.

Serve with tossed raw vege-
table salad, rye bread or hot
rolls, canned fruitf, brownies and
beverage.

A Dubliner and a man from
County Mayo made the long hop
from Ireland to Chicago for-the
wedding of the former Penelopa
MceGing and Peter J. Lally.

The Dubliner was Mrs. Anns
Donnelly, who as matron of hon-
or came especially for the cere-
mony. The man from County
AMayvo was the bride’s father,
Thomas McGing, who came io
“vigit” and give his daughter
away.

And =0 It was an old-fash-
fenedd Ivish wedding with a tra-
ditional brida! zown of floor
length. Of chantilly lace over
satin, the gown had a sabrina
neckline and long fitted
sleeves ending in a point over
the bride’s hands. A fingertin
veil fell from a tiara of seed
pearls,

The groom’s pavents, Alr. and
Mrs. Michael Lally, are also res-
idents of Ireland, County Meath,

» x* ¥

A BOUQUET of white rozes,
carnations and stephanotis was
carried by the bride as she
walked down the aisle at St.
Catherine of Siena church, Rev.
James Riordan officiated.

Bridesmaids were Bea Me-
Ging, sister of the bride, and
Kathleen Doherty. Both live
at 5947 Race,

The attendants wore full
length gowns of white velveray
over aqua salin. Accessories
were picture hats and sheer
white elbow Ilength gloves. The
ladies carried houguets of white
carnations and ivy,

- * *

JACK Costelio. 4352 Congress,
was best man. Ushers were John
McGing and Danny O'Leary.

The 450 guests met after the
ceremony for 1he recepton at
the Elks club in Oak Park.

The couple were to spend
their honeymoon traveling
through the Southwest with a
California destination. They will
live at 5252 Chicago.

Myers - Woll
Maurice J. Woll, the son of
Mrs. Rose Woell, 3853 Adams,
took Aviva H, Myers as his wife
at a wedding ceremony at the
Soverign -hotel, July 7T, Rabbi

Henry Figher officiated.
Wearing a gown of while lace
and tulle, the bride carried two
white orchids on a white leather

Bible.
Miss Beryl Aronson was
maid of henor. Bridesmaids

were Mrs. Norton Agron and
Mrs. Donald Cole, The attend-
ants wore gowns of pink silk
and votton with & chiffon
panel.

Best man was Robert Samson
of Park Torest. Ushers were
Arthur Friedman and Gerald
Pollard.

L T

AFTER THE ceremony the

160 guests staved at the hotel
for dinner and reception. The
couple then left for a honey-
monn in Miami Beach.

The groom is a purchasing
agent. He attended Marshall
High school, De Paul univer-
‘sity amd Roosevelf university.

BEHIND
EVERY
SAVINGS

HERE
LARGE RE
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funds a

to 510,

SILVER LEA

3345 W.

ACCOUNT 4

SAVINGS | ..
growing

For even greater protection . . .

the Federal
Every savings account is insured

Start earning mic.e, safely right
away, Open your savings accour
here. Call,

MORE DREAMS COME TRUE HERE

AND LOAN ASSOCIATION
Madison Street
EUGEME T. CHALUS, Secy.
1887 — Our 72nd Yeur — I35

SOURCES

GREATER SAFETY FOR YOUR

and our farge and
resources also meéan a
return,

re available to us through
Home Loan Bank.

QC0.
write, come in,
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