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Car Crashes into Tree. 

J

An automobile d r i v e n by 
nomas H«»rron of 248 Seymour 

treet emashed into a tree early 
lis morning on Owasco Street, 

. i. — I _ . . 

near Anna Street. The driver es
caped without injury but the car 
was damaged considerably. The 
driver reported the car skidded. 
The machine is owned by William 
Marks of 241 Seymour Street. 
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S A M P L E DRESS SHOP 
"The House with the Green Ught" 

5 William Street Phone 247S-J 

Woolen 

Smart wools in novel fab
rics, solid plaids and 
checks . . . in one and 
two-piece dresses that are 
certain to capture the 
spotlight of attention. 

$ 6 7 5 * $ 10 7 5 

Showing New Fall Milli nery—$1.85-52.85 
; Open Evenings -

THE 
OOK'S 
OLUMN 

Delicious 
Hot Breads 

Perhaps vou don't go in much 
for hot breads because you con
sider them too much trouble. 
They are really not very difficult, 
after all, if you follow the simple 
instructions given below. 

FOR BREAKFAST 
Coffee Cake 

cake compressed yeast 
cup lukewarm water 
cup flour 
cup soft or melted shortening 
cup sugar 
teaspoon salt 
teaspoon grated lemon rind 
beaten eggs 
cups flour 
cup raisins 

Dissolve the yeast in the luke
warm water. Add the flour and 
beat it to a smooth batter. Let 
stand until light and full of bab
bles. Mix the shortening, sugar, 
salt, lemon rind and beaten eggs 
and add to the sponge. Beat 
until mixed, then add the flour 
gradually, using only enough to 
make a thick batter. Add the 
raisins and pour into a greased 
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MARKETS BASKET 
Finer Food 

Values 

EXETER 
BRAND 

United Sssply 

PURE CANE GRANULATED 

SUGAR 1 0 
POST 

TOASTIES 
CORNED 
BEEF 
WATKIN'S . 

SALT 
IVORY SOAP 

OLD 
DUTCH 

CLEANSER 

LBS. 53 
2 
NO. 1 CAN 

13c 
14c 

4V| LB. BAG | g 

5c MED. BAR 

3 -20 
Enter flw *l«M Ftrst Prise 
Old Dvteh tantfat—Ask for 
rartknlars. 

DEL MONTE ~ ^ ■ 

SPINACH 2 2 5 c 
CREAM OF THE HARVEST 

PANCAKE FLOUR 
2V2 lb »k 18*—5 ft »k 33*—25 ft ,k $1.39 
N. B. C CREAM CRACKERS Pkg. 10* 
OCTAGON SOAP 6 Bar* 2 7 * 
CANDY and GUM 3 for 10* 
RAISINS—Choice Seeded or Seedleu Pkg t * 
KRE-MEL DESSERT . 3 Pkgs. 10* 
FORCE-Whole Wheat Flakes 2 Pkgs. 2 5 * 

Fancy No. 1 Virginia 

SWEET 
POTATOES 

M. B. SALAD DRESSING 
CAMAY SOAP 
UBBVS TOMATO JUICE 
CERTO 
CHIPSO 

Qt. Jar 2 7 * 
Bar S* 

2 Cam 15* 
Bot 2 5 * 

Large Pkg. 16* 

HERSHEVS 
BAKING 

MAXWELL HOUSE COFFEE Lb. Can 3 1 * 
BAKER'S Premium Shred Pkg. 14* 
COCOANUT Southern Style Can 15* 

^ T MOTOR OIL 

2 GALLON CAN 

(PLUS to TAX) 

7& 

lb. 21c 
lb. 7c 

LEGS OF LAMB 
BREAST OF LAMB 
SHOULDERS PORK L*« M** M ib.i5c 
PURE PORK SAUSAGE * - *— ib. 25c 
CLUB FRANKS lb. 15c 

FANCY HOME DRESSED FOWL 
ROLLED SHOULDER VEAL lb. 19c 

This Week's 
Menu Feature 

Coeoanut Pumpkin Pie. 
Mix 2 cups pumpkiu pulp 

with 2 eggs beaten. Add \\ 
. rup sugar, 2 tablespoons 
flour, 1 teaspoon cinnamon, Vj 
leatspoon ginger, % teaspoon 
cloves, VJ teaspoon salt Heat 

1 2-3 cups of milk with 2 
tablespoons lard or butter. 
Add to pumpkin mixture. 
Pour into a deep dish lined 
with pastry. Bake in slow 
oven 13 minutes, then reduce 
heat to moderate and bake 30 
minutes, sprinkle top with 
coeoanut and return t<* oven 
for 5 minutes. 

shallow pan (about 8 x 13 
inches). Spread evenly and let 
rise in a warm place until l ight 
Sprinkle with sugar and cinna
mon and bake in a moderate oven 
for 30 minutes. 

FOR LUNCHEON 
Butterscotch Biscuits 

Make biscuit dough using 2 
cups of flour. Roll hi inch thick, 
spread with 2 tablespoons melted 
butter and M. cup brown sugar. 
Roll like a jelly roll, cut In hi 
inch slices. Place cut side down 
in a pan spread with 2 table
spoons butter and hi cup brown 
sugar. Bake in a hot oven. 

Bran Muffins 
At night mix well 1% cups 

bran, 3 tablespoons melted or 
liquid fat and 1 well beaten egg. 
Add M cup raisins and 1 cup 
milk. Cover; place in refrigera
tor. Also mix and sift % cup 
Sour, 4 teaspoons baking powder, 
2 tablespoons sugar and hi tea
spoon salt. Cover tightly. Grease 
muffin pans, cover. Just before 
luncheon next day stir dry and 
moist ingredients together Just 
enough to combine. Fill the muf
fin pans 2-3 full and bake in a 
hot oven 20 minutes. 

Soft shell crabs with tartar sauce. 
Close & Brady, Clark St. -Adv. 

Big Prison 
Delivery 

Thwarted 

O f ' 
FORESTERS IN 
AUBURN « 

Set Convention Stage, Open
ing Ceremonies Tomorrow 
With Banquet in Evening 
—Chief Ranger Due -

I 

Boston, Sept. 13.— (/P)—Fire 
broke out in the foundry shed in
side the walls of tBe Charleston 
State Prison about noon today, 
marking what officials said was to 
have been the first step in a 
planned' wholesale break of pris
oners. 

The prisoners working at the 
foundry were quickly ordered back 
to their cells and the blaze extin 
guished by firemen who rushed to 
the scene on a still alarm. 

"The fire was set," Deputy Chief 
Philip Tague raid after an invest! 
gation. 

Meanwhile outside the prison 
walls more than 350 Boston po
lice, one of the greatest mobiliza
tions in the history of the city, 
surrounded the prison. They had 
been called earlier in the day 
when Warden James L. Hogsett 
said be had uncovered ~a plot for 
the wholsale delivery of prisoners 
scheduled to begin at 2 p. m. 

The police were armed,-and 10 
machine guns were placed at 
strategic points atop nearby 
buildings. Traffic over streets 
surrounding the prison was re
routed. No one was allowed near 
the prison walls. 

Polled Commissioner Eugene C. 
Hultman, and State Deputy Penal 
Commissioner Edward A. Bagley 
were at the prison, directly after 
the fire. 

The break was planned by about 
75 long term prisoners, all quar
tered in one section of the prison, 
Hogsett said. The men were 
taken from their e*lls when the 
plot was discovered, and placed in 
solitary confinement under a 
heavy guard. 

The huge police force surround
ing the prison would probably de
ter further plans to escape, offi
cials said. 

Prison officials later said tbey 
were satisfied it was a deliberate 
attempt to burn down the prison. 
The foundry is partially con
structed of wood. The fire began 
at a time when many of the pris
oners were at dinner. 

Soft shell crabs with tartar sauce. 
Close fc Brady, Clark St. -Adv. 

Home Bureau Uait Meets 
The Moravia unit of the Ca

yuga County Home Bureau held 
a membership rally this afternoon 
at Fillmore State Park and will 
have a dinner this evening. The 
members m#t in the American Le
gion} rooms in Moravia, from 
where they motored to the park. 
Miss Edith G. Nash. Home Bu
reau agent, discussed the tenta
tive program for the coming 
months. The meeting was under 
the supervision of Mrs. Coons, 
Mrs. Stella Hltt. Mrs. John Ktlly. 

Democrats At Ward Rally 
A largely attended rally was 

held last evening at Oraceffo Hall 
in lower Wall Street under the 
auspices of the Eighth- Ward Ital
ian Democratic Club. Speeches 
were given by Dennis F. Sullivan, 
Democratic candidate far Con
gress; J- Joseph Boyle. Demo
cratic county chairman: Louis 
Catalaao, president of the club 
and Mrs Frank L Branwlck. 
president of the Oa>uga County 
jpomea's Democratic Club. 

The vanguard of the impressive 
assemblage of delegates and vis
itors which the annual convention 
of the Independent Order of For
esters of New York State (West) 
will bring to Auburn tomorrow, 
arrived this afternoon at the Os
borne Hotel, where headquarters 
will be maintained. 

This evening The Grand Stand
ing Committee of the order will 
assemble to put final touches on 
plans for the convention. High 
officers of the order will be in the 
City to eonfer on matters relative 
to the convention. 

At 2:30 tomorrow afternoon 
the convention will assemble in 
the Osborne House, where the del
egates and visitors will be wel
comed by Mayor Kirk Bowen, 

Joseph E. Stack of Buffalo, dis
trict chief ranger, will reply to 
the welcome on behalf of the For
esters. 

A business session will follow 
the welcoming ceremonies. There 
will be a banquet in the evening. 

Business sessions will be held 
Saturday morning and afternoon, 
with Edward Fellman of Buffalo, 
state manager, presiding. 

The banquet, to be served to
morrow night at the Osborne Ho
tel, will be the outstanding social 
event of the convention. Enter
tainment and dancing will follow 
the feasting. 

The local committee today re
quested that all members of the 
two courts of Foresters in this 
city who expect to attend the ban
quet report at the Osborne Hotel 
not later than 6:30 'tomorrow 
evening. 

Following the session tomorrow 
afternoon, a class of candidates 
will be initiated in honor of 
Frank E. Hand of Toronto, Can
ada, supreme chief ranger, who 
is expected to be present. 

Mrs. Anna E. Bobbett 
Mrs. Anna E. Marshfield Bob

bett, widow of William H. Bob
bett, died early this morning at 
her home, 5 Beach Avenue. 

Mrs. Bobbett was born in Som-
mersetshire, England. When she 
was 10 years old she came to 
America with her parents, the 
family settling near Marcellus. 

After her marriage t* Mr. Bob
bett, they moved to Aurelius, but 
16 years ago came to Auburn, 
where Mrs. Bobbett has since re-
bided. She was a member of 
First Methodist Church of this 
city and of the Wbat-So-Ever 
Circle of The King's Daughters. 

Mrs. Bobbet is survived by 
three sons: Burton Bobbett, 262 
Owasco Road; Herbert Bobbett of 
Aurelius and Clarence Bobbett of 
Montezuma; one daughter, Mrs. 
Boyd Marshall of Auburn; eight 
grandchildren; and four brothers, 
John Marshfield and Thomas 
Marshfield of Marcellus; William 
Marshfield of Sanger, Calif.; and 
Frank Marshfield of Pennsyl
vania. 

Funeral services will be held 
at 2:30 o'clock Saturday after
noon, at 6 Beach Avenue. Burial 
will be in Soule Cemetery. Rev. 
Samuel G. Houghton, pastor of 
First Methodist Church, will offi
ciate. 

Soft shell crabs with tartar sauce. 
Close ft Brady, Clark St. -Adv. 

Paroled, Re-arrested 
William Alfred Smith, 31. pa

roled inmate of Auburn Prison, 
was*taken into custody today by 
Chemung County Sheriff Charles 
V. Strouse, Smith was arrested at 
the prison by Sheriff Strouse who 
came to Auburn with a warrant 
charging third degree burglary 
and petit larceny. Smith-was re
ceived at Auburn Prison in June 
1933, to serve from two to four 
years for burglary, third degree, 
and petit larceny. His crime was 
the theft of some chickens. 

Woman Faints in Court. 
Mr* Steve Botka of 70 Perrine 

Street, fainted in Police Court 
this morning when sbe heard Re
corder Davis order her husband 
held in Jail until tomorrow, when 
sentence will be passed. Botka and 
John Moiert, 63, of 70 Perrine 
street, were arrested early this 
morning charged with stealing 
coal from a car on a New York 
Central siding near Perrine Street 
They pleaded guilty. Mrs. Botka 
was revived when Motorcycle Offi
cer Lawrence MenUUo adminis
tered smelling salts. 

Tasty Dishes 
FOR TODAY 

A Painful "Kick Back" 
William Walewski, 49, of 17 

Case Avenue, lost several teeth 
and suffered a long gash on bis 
left arm this morning while work
ing with a b u n saw at the Wal
ewski Garage in the rear of 132 
Cottage Street. He was taken to 
the City Hospital where his in
juries were treated by Dr. W. H. 
Coe. Mr. Walewski was cutting 
some wood when the wood 
"kicked back" striking him. His 
condition is 'not critical but be 
will remain at the hospital for a 
few days. 

Milk In 
• Cooked Dishes 

(By Judith Wilson) 
Mothers whose children come 

home from school for the noon
time meal have a simple problem. 
A warm entree or a nourishing 
hot soup, bread and butter or a 
sandwich, a dessert and milk or a 
milk drink make a satisfactory 
and pleasing lunch. 

Milk must always be a part of 
the school lunch whether it is 
taken at home or at school. For
tunately milk needn't always be 
served as a beverage if there is 
danger of the child tiring of i t 
I have several recipes for tempt
ing dishes for the school child's 
lunch that call for a liberal 
amount of milk. 

Bacon and tomatoes on toast 
make an appealing lunch entree. 
For each child allow two small 
slices of bread, a medium sized 
tomato, two strips of bacon and 
one-half cup white sauce. Cut the 
tomatoes in halves, place on a 
buttered pan and sprinkle the cut 
side with a little sauce and but
tered bread crumbs. Arrange the 
bacon on a rack in a baking pan. 
Set in a very hot oven until the 
bacon is crisp and the crumbs on 
the tomatoes are brown. 

The White Sauce 
While the tomatoes and bacon 

are cooking make toast and but
ter it and make the white sauce. 
For the latter, melt one table
spoon butter in a pan and stir in 
a tablespoon flour and one-half 
teaspoon salt. Add one cup of 
milk, stirring constantly. When 
thickened, pour over the toast 
slices. Place a half tomato on each 
slice and cover with a strip of 
bacon. 

Orange Charlotte 
The orange charlotte in the 

same menu is a simple, digestible 
dessert that looks fancy enough 
to tempt any child, no matter 
how much of a hurry he is in. Put 
one tablespoon gelatin and one-
fourth cup cold water in the top 
of a double boiler. Let stand for 
five minutes then add one-half 
cup sugar and another one-fourth 
cup water. Heat and stir over 
boiling water until the gelatin 
and sugar are dissolved. Remove 
from the fire and add one table
spoon lemon juice and one cup 
orange Juice. Chill until the Jelly 
is thick then whip with a rotary 
egg beater until foamy. Whip 
two-thirds cup cream until thick 
and fold in the orange jelly. Pour 
into individual glasses lined with 
split ladyflngers. Garnish with 

sections of orange and chill thor
oughly 

Another Useful Dish. 
Anotner appealing entree can be 

cooked uhen you liuxe other bilk
ing or cookiii£ to do and the stove 
is dot. Wash one-third cup rice 
and i«it it in a double boiler with 
two cups canned tomatoes and one 
cup rich milk or part milk and part 
cream. Add a tablespoon butter, 
one-aalf teaspoon salt, a dash of 
pepper and se\en olhes finely 
chopped. Cook without stirring for 
two hours and just lieforc serving 
Stir until thoroughly blended. Baked 
or frizzled dried beef is delicious 
with this ' 

Raw Carrot Salad. 
Children usually enjoy salads, 

so try this colorful one the next 
time you serve a "sandwich"' luiuh. 
Grare or shred finely enough raw 
carrots to make one cup. Toss to
gether with one-thinl cup thopped 
nut meats, one cup diced canned 
pineapple and one-fourth cup may
onnaise. Sprinkle with salt and 
serve on curly endive or watercress. 

With very (.wall children it is 
sometimes a good idea to put the 
salad mixtures or shredded lettucw 
into a sandwich to facilitate 
handling. The abovp mixture if 
used lor a sandwich filling should 
l»e put through the fine knife of the 
food chopper so it will spread even
ly and easily. 

Here is the recipe for another 
sandwich filling that is healthful 
and tasty: Chop one cup dried fig*, 
and put into n double boiled \> 1th 
one-eighth teaspoon snlt. two tea* 
spools lemon Juice nixl three tal>l< 
spoons of water until a sm»w 
paste Is formed. Cool and add 
one-half cup ninjonuaise, Blend 
thoroughly and spread on buttered 
hrend Sprinkle with finely chopped 
salted peanuts. 

1»K> 
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If you cream the stringbeans, 
serve the cauliflower plain. Or if 
some form of creamed soup has 
preceded the meal, serve both 
vegetables plain. Variety, after 
all is the spice of the dinner 
table. 

>*.HIA JITTKK 
^ - ^ OWE O r 

MARCIA proves that vamp decora
tion has a way of making feet look 
smaller and chat perfect Eana Jcttick 
fitting has a way of making feet feel 
more comfortable. Five dollars. 

Other shoes in 180 
sizes and widths 

1 to 12 
AAAAAtoEEE 

"You need mo longer 
be told that you have 
an expeniive foot" 

^ ^ 4 * c $ ^ ; 
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LISTEN! Dennis King and 
the Enna Jettlck Orchestra 
every Wednesday night 9 
P. M. Station WHAM. 

E x p e r t Fitters) t e S e r v e Y o u 

ENNA JETTICK SHOES 
90 GENESEE ST. 

GRAN UNION Grand Union offers this week unusual Meat Values you can afford to pay. Visit 
our Fresh Fish Department. Fresh Fish has good food values. 

GENUINE 
SPRING 

LAMB LEGS 
a. 21c 

MACHINE SLICED 

BACON 
Sliced in your presence 

2 His. 4 9 C 

GENUINE 
FRESH 

CALVES LIVER 
ib 33c 

GENUINE SPRING 

LAMB 
Front Quarters 

lb. 1 Qc 
ROUND STEAK 

ROAST BEEF 
ib. 25* 

PORK LOINS to Roast ib. 1 Q . 
RtaicBhrr yon eaa have either half or I \M 

_whele Lola at this price 

CUBE STEAKS , u 
COOK ONE M I N I T E ON E A C H SIDE 

ROUNJJ 

STEAK 
lb. 29c 

BONELESS 
BEEF 

POT ROAST 
lb. 19c 

PLUMP YELLOW 
F O W L 

From 3 to 9% Ib. 
each 

lb. 18c 

FANCY 
MILK FATTED 

ROOSTERS 
Ib. 17c 

FRESH 
LONG ISLAND 

DUCKS 
lb. 23c 

For a light, nourishing lunch
eon try banana and peanut but
ter salad. Peel the bananas and 
cut in halves lengthwise. Spread 
one-half of «-ach banana with a 
generous layer of pe*nut butter 
and cover with the other half of 
the banana. Serve a whole banana 
for each portios on crisp lsttace. 
Garnish with mayonnaise;. 

Fresh . 
Haddock 
Fillets 

2 lb. 27c 

Fancy Fresh 
Caught 

Mackerel 

lb. 5c 

Fresh Sliced 
STEAK 

COD 

lb. 15c 

Fresh 

OYSTERS 

pt. 23c 

Cherry Stone 

CLAMS 

dz. 15c 

Boston Bine 

STEAK 

2 lb. 25c 
PLANTATION 

PINEAPPLE 
Crashed or Sliced 

2 Itr ,39c 

FRBSHPAK 

PEACHES 
2£?33c 

HURFF 

SPAGHETTI 
Italian Style 

1 lb. 7 os. Can 9< 

FRBSHPAK 

CATSUP 
SfaSe f r o a Res 
Ripe T m i t v t t 

, £ Bottles a C Q C 

RLALTO 
SWEET JUNE 

PEAS 
2 s-s25< 

DOMINO PURE CANE 'GRANULATED 
10 Lb. 

Cloth Sack SUGAR 55< 
BEST CREAMERY TUB 

BUTTER 2 ibs. 57c 

FRBSHPAK 

MILK 
■ f Cans 4 f a O C 

U. 8. No. 1 

BEAD, X B 4 WAJjfT ADJ 

POTATOES 
1 15.1b. P 

19c 
Fail 15.1b. Peck 

FANCY SWEET 
CALIF. JUICY 

ORANGES 
ooz. 1 9 c 

LARGE YELLOW 
RIPE 

BANANAS 
doz. 25c 

NEW JERSEY 

Swf. PotatoesI 

7 H». 2 5 C 
LARGE COOKING 

ONIONS 
25c 

10 Lb. Mesh Bag 

MALAGA 

GRAPES 
5clb. 

Large Clusters 

LARGE 
SNOW <WHITE 

Cauliflower 
head 15c 

HOME GROWN 
YELLOW RIPE 

Cantaloupes 
ea. 1 Qc 
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