0 nference
 Is Released

Will Comi)ele In Grid-
Season; Port .
May Enter

y!cven. However, tbere is noqmg
dgnnlte about the proposed team in
Port, so .until the time when the

| Fire Department authorities an-

nounce that it wjill back and eleven,
the schedule will remzln as it is
given below.

,~The Schedule
Sept. 27—Wéttern Front vs. Lo-
cust Valley Yellow Jackets; West-
bury F. D. vs. Manhasset Red Birds.
Oct.. 4—~Western Front vs. Oyster
Bay A. A.; Glen Cove Sebas Vs.
Manhasset Red Birds,

Oct: 11—Western Front vs. Hicks-
ville A. A.; Westbury F. D. vs. Locust
Valley Yellow Jackets.

Oct. 18—Glen Cove Sebas ,vs.
Hicksville A. A.; Oyster Bay A. A. V§.
Locust Valley Yellow Jackets.

‘Oct. 25—Westbury F. D. vs. West-
ern Front A. A.; Hicksville A. A, vs.
Oyster Bay A. A.

Nov. 1—Manhasset Red Blrds Vs,
Western Front A:-A.;.Glen Cove Se-

- | bag vs, Westbury ¥, D Locust Val-

ley Yellow Jackets vs. Hicksville
A. A.
Nbov. 8—Glen Cove Sebas vs. Glen

Cove Western Front A. A.*; Oyster

‘| Bay A. A. vs. Westbury F. D.; Man-

hasset Red Birds vs. Hicksville A. A.

Nov. 15—=Glen Cove Sebas vs. Oys-
ter Bay A. A.; Manhasset Réd Birds
vs. Locust Valley Yellow Jackets.

Nov. 22—Locust  Valley Yellow
Jackets vs. Glen Cove Sebas; Oyster
Bay A. A. vs. Manhasset Red Birds;
Hieksville A. A, vs. Westbhury F D.

Nov. 26—Open date.

Nov. 20—Open date

Dec. 5—Playoff..for county title,

*For—Glen Cove City 'champion-
ship.

on-Fednesday, April 15th. Entry
blanks may be secured from the
Recreational Director of the Long
Island State Park Commission,
Babylon, Long Island.
VEGETABLE LOAF

Melt 3 tablespoons butter and-
blend with it 2 cups of soft bread
crumbs. Keep out . several table-
spoonfuls of crumbs for the outside
of the loaf. Mix together the crumbs,
1 cup diced cooked carrots, 1 cup
canned peas or string beans, 1 dupy
chopped cooked ~celery, % cup

30 chopped nuts, 4 ‘tablespoons “juice

from cooked vegetables, 1 teaspoon
salt, pepper to season. Beat 2 eggs
until light and add to the mixture.
form into a' loaf, cover with ‘the
crumbs reserved for that purpose,
place in a buttered pan and bake
uncovered in a moderate’oven for
about -.one-half. -hour, - Serve with
tomato sauce.

Classi ﬁed_gc—l;—l’ay!

y
‘Frail’ Fli{edner

Well, it happened! English had
a -nice tin can painted fire engine
red to collect our luncheon tips for
the waitresses. I'm sure that will
save us further embarrassment

along that line.
.

PG
Harold Homan, financial expert,
gave us an after-iuncheon talk on
some of thé strange things he en-
countered in Persia and Liberia,
o s ®
Doc Burling gaye as a peace of-
fering a little story for being late.
It was quite good and very much to
the liking of*“Hitch and English, sb
I'll tell it here.

A white ribboner scnool teacher,
in an effort to teach her pupils the
bad effects of alcohol, asked one boy
to- bring .tWo_wide- mouthed. bottles
10 schoof™ He dia” |
one with water and dropped an
earth worm in it. The worr con-
tinued to enjoy good health: In the
other she placed the same amount
of alcohol and dropped another
worm in it. The worm immediate-
ly stiffened and died. 8he then ask-
ed- the class what they had learned
from “the experiment.

Nothing happened until a little
freckled-faced boy raised his hand
and answered: “It goes to prove that
if you drink alcohol you won't have
‘worms."

i Shorty kept right on with his
seconding which by now is his ‘ac-

. 'cepted job, that of honorary&fecond-

er to all motions.
. o+ e

Howie paid his dues this week
and that's news.

.+ *

Little boasting.of his prowess as
a pants salesman because he sold a
pair of matched tents to me.

- . e #

Elsie broke into a smile when Mr,
Homan said that when some of the
governments in Africa owed money
to school teachers at the end of the
year  they just wrote it off the
books. “How lucky we are up here.”

JIi.only lasted a few minutes and

then—that sad, sweet look.

2 CHutney Dressing

% teaspoon salt

% _teaspoon paprika

1, tablespoon vinegar

1 tablespoon lemon juice

4 tablespoons olive oil
2/3 cup canned chutney

Mix salt, paprika, vinegar, lemon
jiilce and olive oll (lioroughly to-
gether and when well blended add
the chutney. Chill and serve on
lettuce

iegr =y hwwdawe,  drawn.. up..last.

Starts‘ln May

Ten Teams Will Gwing
Into Action By The
* Middle of Month

The Eastern Nassau League will
swing into action by the middle of
May, the delegates of seven teams
decided at a meeting in the G. O,
P, hoadquartep. Professional Build-
ing, Hicksville, last Sunday after-
noon. April 20 has been set as the
deadline for tegm applications.

Two new ieans, the Mitchel Field
Aviators and the South Shore A. A.
of Baldwin, applied for admission
in the league al Sunday's session,
bringing the total number of teams
up t0.10. The Aviators compiled an
enviable record in Nassau competi-
tion last summer and their pres-
ence in the league is expected to
add considerably to its prestige. The
Bouth Shore A. A. are also well
known to mid-island baseball fans,

The delegates wil meet again to-
night to finish up the minor de-
tails of organization. The coristitu-

week passed a first reading Sunday
and will probably be adopted to-
night. No schedules can be drawn
up until al Ithe” teams have, been
accepted as members.

Eugene -J. Leyendecker, temporary
chairman, of P‘nrmmgd'ﬂv will mail
out a copy of the league's rules ahd

.| Tercentenary Committee.

regu}anom with application blanks
to prospective members this week.

Tnteresl) In Tercen

Noted By

Civic Umt M

Long Island Chamber Of Commerce Hh Been
‘Flooded With Inquiries’ Concerning Histori-
- cal Gelebrations, Says Henry R, Swartley

Remxrknble interest in Long Isi-
and’s - Tercentenary ,Celebration,
which is planned for/this summer,
by all degrees and classes of
citizens, was commentéd upon this
week by Henry R. Swartley Jr., of
Great Neck,, President of the Long
Island Chamber of Commerce and
Vice-Chairman of the Long Island

“Since  the annsuncement of
Long Island’s Tercentenary Cele-
bration,” sasid Mr: Swartley today.
“the Tercentenary Committee, as
well as the Long Island Chamber
of Commerce, has been flooded
with inquiries from citizens
throughoit Long Island, young and
old in all stations in life express- |
ing a deep personal interest in|
this important and..worthy his-
torical celebration. The forma-
tion of the County Committees in
Queens, Nassau and Suffolk in
which we co-operated, was made
particularly. . easy. .2y 4ha_ Jenan
number of willing workers. = Such
widespread reverenke for. the his-
toric associations connected with |
the foufiding and the development
of Long Tsland is most creditable
to our community.

“Nassau County, formed in 1808

from the eastern section of Queens
County is alive today to its -his-
toric plncoc men “and women. Suf-

folk County, of course, and par-
ticularly eastern Long Tland
where the first  English settlements
were made in 1640, has always
been historic minded and the
work of its citizens and wvarious
organizations in _ maintaining the
records of its year old history
will bear fruit (in the forthcoming
celebration. We ‘anticipate a stead-
ily growing interestin in Long Isl-
and's Tercentenary celebrations

“Here is Long Island's opportun-
ity to make itsel known to the
world as one of the earliest set-
tled sections of the United States,
Not. only is this an: opportunity to
review its deeply rooted historic
connections with the development
of this country, but also to reiter-
ate the advantages of doing busi-
ness, living and ‘playing” on Long
Island.”

When you have tried all the usual
ways. of cooking rhubarb.. remember
that it can be scalloped, too. Clean
and cut rhubarb in half-Inch plecgs.
In a buttered pudding bow! put a
layer of bread crumbs, then a layer
of the srhubarb, Sprinkle with
sugar, cinnamon and dots of but-
ter. -Add more crumbs and fruit
and seasoning until the dish is full;
Bake for about 40 minutes and.serve
‘while still warm for dessert.

oI Gi'é'ﬂ Neék

‘Remember Tlle Day’
Will Be Presented As

“Remember the Day”, the Phil
Dunning-Philo

comedy success, will be presented
onluurm April 11 in the
auditorium of Great - Neck High
School by a professional company
of 30 players who, as the first
offering of the Federal Theatre
Project on ‘Long Island, have won
success both for the high standard
of acting and for the complete
scenic production offered. Opening
early In March in Freeport, the
company has traveled extensively
through both. Nassau and Suffolk
counties and will complete their
tour next week, Their second of-
ering,  “Criminal at Large” will
open in Freeport on Aprii 21.
More .than usual local interest
attends. the Great Neck presenta-
tion of the play. George Gatts,
Regional. Director for New York
State, lives in Little Neck and
has been anxious that “Remember
the Day” be presented in his home
territory. Mr. Gatts has been a
prominent Tigure in the theatre
world for more than 25 yi nd
has achieved a notable a%u*’ln
his difficult . task of = organizing’
hundreds of players into import-

\ant groups offering+ true theatre

Higley Broadwiay |,

Mm"‘ Setl L m o

Mr. Fagans, Miss Tullls, Miss
Jean Fagans, Alfred Houghton. and
Dr. Alfred Ruesch :were appointed
a committee in charge of a charch
service to be held at 8 & m. on,
Easter S8unday morning,

The group is making plans !or 2
an entertailnment and. dance the
early part of June. i

.

BOHACK FANCY HICKORY-SMOKED

HAM-

WHOLE or

“The Best Ham You Ever Ate”

For Easter Sunduy dinner serve one of these delicious hams. They are endorsed
by the Brooklyn Eogle Home Guild and have just arrived from our Brooklyn
Sm/kohouu (See our Easter Handbill for special Roost Virginia Ham Recipe.)

Delicious wuh BOHACK SPINACH 2 % 25¢ or FRESH TEMS SPINACH 3 Ibs, 19¢

“BOHACK DE LUXE~

~SERVE ONE OF THESE ———
FA(AOUS TURKEYS FOR A
GRAND EASTER FEASTI

w31

As:a porh;:r:omplomenl to a Bohack Turkey, we suggest Ocean Spray Cranberry Sauce can |1c

VEAL' SR RUMPS

o™ b 25¢

BOILED HAM o

43C %-1b. 29C

CHUCK STEAK G - 1b. 21c -

CHOPPED BEEF "iix' 1b.19¢

 Fruit Cocktail w202 2. 27. ‘%
Asparagus Tips «
Bohack Fancy Peas &t
‘Neff’s Beverages

- » TROMMER'S - PIEL'S
BOCk Beer RUPPERT'S - SCHAEFER'S

Crisco Shortemng ar

Green Peas ™

n ¢ Isc

DEL MONTE
ARLY GARDEN

Igst.

23.
tall can 20c
s an 19

ASSORTED :
(PLUS DEPOSIT)" 3 bots. 25c

(PLUS
DEPOSIT)

bots. 2D

wigy. D 37 e

Grcpe Juice zmc oo 23c

BOHACK VINEGAR rue

FANCY RED ALASKA SALMON -.
4 JUNKET DESSERTS _1aBLEY o: POWDER ka0
'WHOLE MILK CHEESE aceo 1o perrection .
BOHACK MAYONNAISE 8.0z inlSc 16-0z. jar 25¢

1b. can 23¢
Ib. 25¢

piot bot, 10¢ quart bor. 15¢

BOHACK PURE TOMATO KETCHUP 14-ox. boe 15¢
BOHACK HORSE RADISH. .. ..,

6or. hot. 10¢

BOCRIS ‘pound 2c .

The favorités of thousands of
Brooklyn and Long Island families.

ROYAL corse: . 19.

SPECIAL' nm-l’c

“A Treasure

of Health’

Island Manor BREAD

"Si'andud P
18-0z. Loaf

: : 2
et : - Del Maiz Niblets 2% “23: Walnuts WS | w23
Aped A | HERE'S A WAY T0 on % et s,
Lo ! * For Easter Breakfast . '
yerfedh g_m night!! » » A lhousand and one thmgs (o do uound ,}ju W m “.m (“m.' '““., Ib. "‘

t 100 ured to n:a]fy cn;oy y‘&usﬂl'“ v ?‘Uh \‘ho!t *buty difl

+ Shoe' 88

DIRECT FROM OUR OWN BAKERY |

. vy o m - EOPC-. DO |-HOT CROSS BUNS .

12 for 20c

__Uah'cb;u with your f'cvorih blend
" OF BOHACK FINE COPFEES |

nnon

Wi ~uéu on g 7p 3 - TasTes £ Vs
X5 : . ' L cmcx - CHICK or MAGIC WAND ., pkg. 10c"




