* a2 - -
ITEMS OF
JLOCAL INTEREST

LOCAL AND PERSONAL

| St

THE CENTRE REPORTER, CENTRE HALL, FA,

—

II Will Rogers’

f Humorous St(:n'y
d

s 0 s . o e S——— S—— —— —

' {1

gt

ELECYRIC
CORD SET

As clecyc vord set
that b a recl bar
gatn Complete with
bakelite plug and
cap. Rubber insulo
ton. 20 gouge.

BA DG
LV

19¢

Fumesicon mode, con
cocled Y ety b
fold, 641 leng*h Enom
wed shite

2

STANDEY
1008
(AT T

98-

vdy design. Compn

ot oy

HOSTERMAN &
STOVER CO.

re

f| PENNY
.‘
|

T
|
|
|

D —

A-WORD COLUMN.

vy s ———

E. DALE FIS

Cl i

HAI

HEAVY HARNESS
Oiled and Repaired
at
HEMPHILL’S

NOW

————

» pay your bills,
inen have LESS to pay eoch
month, because you have only
ONE place to pay. There'll be
more LEFT OVER for living
expenses. Main requirement,
just your abjlity to repay
small sums regularly. “Per-
sonal Credit” loans are made
on the individual's signature
only, or those of husband and
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Have Pop Corn
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rn and a jug of cold milk
come in from coasting - serve it to the grown-
Pop corn is easy and quick to make with

A big bowl of fluffy, hot buttered pop cc makes a grand snack any-
time. Let the youngsters have it when they

ups after the movies or during an evening of bridge.
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The theme of the Fair is

YORK (Special).—Mrs. Eleanor Roosevelt, wife of the Presi-

an electric popper.

By Louise Brown

COLD winter evening, a cozy

group of family or friends, an
electric corn popper--doesn’t that
have all the possibilities for some
fun?

Pop corn is such a general fa-
vorite with youngsters and grown-
ups alike, that you'll make a hit
every time you bring out the pop-
per. Big bowls of the hot, butter-
ed, snowy white flakes will disap-
pear in a jiffy—especially if you
serve a pitcher of cold milk, or
some other chilled drink along
with them.

Perhaps if the gang is feeling
ambitious, they might like to try a

hand at pop corn balls or cracker- |

jack. If the children tease for
candy, they'll be delighted with
simple pop corn confections that
are much better for them than
more elaborate sweets,

Electric Corn Popper

Of course some pioneering souls |

may still prefer the old-time corn
popper, shaking it vigorously over
a bed of coals.
will think the electric
decided improvement. It's much
easier to simply plug it in at any
convenience outlet—in the living
room, ‘game room or Kkilchen-
mensy
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Moderns, however, |
popper a |

These

give you very goo

Eenc

measuring cup o < ith ¥«

corn popper, mea » correct
amount of ¢ 2 d pour
into the popper. Use 14 cup oil
to %5 cup com. Attach the cord
and heat the oil to the smoking
point. Measure the pop corn and
pour into the hot fat. Stir until it
begins to pop, and continue stir-
ring, or shaking the popper, until
the corn stops popping. The cord
may be removed from the outlet
as soon as the corn begins to pop
rapidly and it will finish on stored
heat. When it is done, pour the
corn immediately from the popper
into a bowl

OOK1

tractive serving sets consisting of a

large pop corn bowl and individ- |

ual bowls made of wood or pot-
tery.)
! Buttered Pop Corn

3 tablespoons oil

1 tablespoon butter
1% tablespoons salt

15 cup pop corn

Put oil, butter and salt into pop-
per. Heat. Add corn and follow
general directions, This makes
tasty, salty, corn which is prefer-
red by some people. The salt may
| be decresn
! salt is desired.
Pop Corn Balls

popped corn

sugar

or other container. |
(By the way, there are very at- |

sl to 1 teaspoon, if less | squar

b cups
Y2 cup wi
15 teaspoon
1 teaspoon -
1 tablespoon vanlilla
Boil sugar, and corn
yrup without sti to 260° F,
or until it crack hery tried in
cold water. Add vinegar, salt and
vanilla and boil to 264° F. Pour
slowly over corn, stirring and
turning with a spoon so that each
kernel may be evenly coated.
Make into balls, let stand until
brittle and wrap in wax paper.
Crackerjack and Pop Comn
Squares
cups brown sugar
cup butter
tablespoons molasses
tablespoons water
tablespoons vinegar '3
cups popped corn
cup shelled, roasted peanuts
{ Combine sugar, butter, molasses,
| water and vinegar and cook until
j syrup threads. Pour immediately
over popped saited corn and pea-
 nuts, stirring and tossing the com
each kernel is covered with
/ in covered
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