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and is read from cover to  cover. You can 
see how ideae from the J o c a s * ~  click in 
this country. hliss hlurdoct's decorating 
~ h e m e shave k n copied in scacral holncs 
I have visiled. h'ora's patterns arc \videly 
used in Alcppo. And many Lebanese and 
Syrian girl* have cut  thcir hair m t l ~ s t  
tl8c.y would look likc Dawn Crowrll Nor- 
man's models. Very Irs t  regards. 

J I S S  \YITHCRSI'OOX. 

Drwl of H r r  h8.e 
L i ~ b , , .Porl,,*',i. 

Un,arEditors: I rlllnk you trill know just 
how uluclt I love the JOCRSIL 1vl1m 1 tcll 
~ U Uthat a n.ltole rrunkiul oi my old copies 
c a m  hali around the world with me iroln 
Hong Eong. China. I i u ~ tcouldn't port 
with all the drlightiul arriclcs and stories 
which, thanks to you. still give me so many 
plcawrablc I~ours. Sincerely. 

THERESE A. BOTELHO. 

Dot l~an.  A l a h a , , ~ ~ .  
Dzor Editors: I began ProFJe of Youth 

saline to mrself. "This lvill orobably be 
a&t&r rondemnatmn of mc&rn )ouch ' 
To my rurprlse. I found lt enremely1ntt.r- 
ert~ng~n shock~npInpbces and det in~tcl~ 
others. I 'm seventeen, not exactly a stay- 
at-home type. either. To me the Profiles 

S q u a n  cakes-like the  square  dance -a re  back again a n d  eve rybody  loves 'em!. 
Especially when they're spicy a n d  a s  scrumptious as on ly  the double-action of, 
Ca lumet  Baking P o w d e r  can  make  them. I 

Make him this big, beautiful spice cake  
-wonderful enough t o  p u t  a n y  m a n  in 
a mellow mood! 

And  easy enough for the newest  little 
bride t o  make-if you use  dependab le  
Calumet  Baking Powder.  

F o r  Calumet's double-action protects  
your  cake from s ta r t  t o  finish b y  raising 

HAPPY DAY 

f'rmparationr. Iinve the shortening a t  room 
temperature. Line bottom of 13x9~2-inch 
pan w t h  paper: greaae. Start oven for 
moderate heat (375°F.). Sift flour once 
before measuring. 

M.osur. into s1h.r: 
2lv cups sifted Swans Down 

Cake Flour 
3 teaspoons Calumet Baking 

Powder 
1 teaspoon salt 
1 teaspoon cinnamon 

?hteaspoon cloves 
5 4  teaspoon allspice 

14' cups sugar 

k d l u r .  into miring bewl: 

51 cup shortening 


1 tablespoon molasses 


M.asur. into cup: 

"Milk (see below for amount) 
1 teaspoon vanilla 

Hav. r.ady? 

2 eggs. unbeaten 

Wzrh butter, margarine, or iard. use i r  
cup rnili:. W!th veeetabic o- an!. other 

your  ba t t e r  twice-first i n  the mixing 

bowl a n d  later  in  the hea t  of t h e  oven. 


And your  cake will come  o u t  high a s  


your  hopes-bet ter  than  your  dreams! 

You'll s e e  why m o r e  women use  Calu-. 


m e t  than  any  other  baking powder. Get 

a can of Calumet  today. Wonderful for 

biscuits, hot  breads-al l  your  baking. 


SPICE CAKE mi 
Naw-the "Mix-Easy" Port! (Mix by hand 

or st s l o w  apeed of electric mixer.) Stir 

shortening and molasaes mixture until 

shortening is softened. Sift in dry ingrc  

dients. Add % cup of the milk and mix 

until all flour is dampened. Then beet 2 

minutes. Add eggs and remaining milk and 

beet I minute longer. (Count only actual 

beating time. Or count besting strokes. 

Allow about 150 full strokes per minute. 

S n a p e  bowl and spoon often.) 


Baking. Turn batter into pan. Bake in 

moderate oven (375°F.) 35 to 40 minutes. 

Cool. Then cut cake in half. 


Th i s  cake may also be baked in two 

O-inch layer pans, which have been lined 

on bottoms with paper, then greased. Bake 

in moderate oven (3iS0F.)  25 t o  30 min. 
I 

froitinp.. Prepare your favorite sea foam 
frosting. using 1 egg white far the 13x9~2-  
lnch cake and 2 egg whites for the 9-inch 
layer cake. Spread frosting between layers 
and on top and sides of cake. Decorate 
u.~th chocolate "ribbons," made by melting 
' 2  square Baker's Unsweetened Chocolate 
\\.~th' leaspoon butter and pouring from 
ii 7eaSDOOX.  

show force and magnitude as  well as com- 
mon horse sense. I hope you will continue 
your study of us and maybe in your last 
article glve a lair opinion oi it all. 

\ZIT truly yours. 
XIXNELLE 5lcPEAKE. 

Yomms kctor '#  Story 
D m : w ,  Cdmado. 

D a r  Mr.  Could: A lot 01 our neighbors 
and friends currently think of the doctor 
as a prosperous fellow in a swish black car 
extracting money cruelly from the patients. 
in undeserved proportion to his scrvice. 
When such scntim~ntsare expressed I hold 
my doctor-husband's hand very tightly. 
grit my teeth, and wonder if these wople 
really know the whole story. 1 wonder if 
they know the long hard struggle it is to 
gct through med school, through the in- 
ternship and then through the two, three. 
four or five year spcialty training? 

I know this other side of the picture 
prett)- \veil. Marvin and 1were married a t  
the middle mark in his internship (he gave 
four plnts of blood t o  get thc iolding stufi 
for my ring and the small ceremony; I 
typcd two these8 and durted books to earn 
moncy lor his ring). l ie  nxs earning S10 a 
rnonth and I earned $90 In the X-ray dr- 
partmcnt (S rays of aDinvs be in^ a iar cry 
from rng theater training a t  the Cni\-erslty 
of Iowa!). \Ye spent the w a r  years far 
arsart, and then besan the surgical-
~r,ecialty tralning whtch is non. beginning 
its fiith and (oh. \vonderful thought !) final 
[,ear. \Ye have acauired ta.o-~ - -small OH-
rDrtng and Ilavea thlrd 3chrdulrd. \Ye l!\.r 
on snilnun. roodlcr. 1rt.u pat.lum sa111plr6 
and thc slnccrt. br,i~~,i that t h ~ .  rtmr cprnt 
in sprclalizing \\.ill gi\,e far better service 
to ttte patient and that a job north doing 
is worth doing well. \Ye despise mrth un- 
rrstrained passion the uniair ntedical fe\v 
who arc o\'ercharging to iatten thcir 
pocketbooks, but \\F despair tha t  the 
a\.rraKc layman does not Imon- how long 
is thc grind and how poor the financial re- 
ward until the business of curing the ach- 
ing back. and so on, is thoroughly learned. 
\Ve arc not unique in our situatton. There 
arc hundreds likc us in the hospital p r o  
grams and our story. \\.llile lull oi laugh^. 
contains also a serious ans\\.cr to tlle cur- 
rent game of decrying the 11. D. 

Sincere1~-. 
(Sonse withltclri hg rrqr~cst .)  

Bdltor n ~ ~ ~ ~ s l ~ ~ . '  
Htlsinki,  Fi t~ lond,  

Ucar Edilorr: One of your asociate cdi- 
tors. Mar? Lea Page, just went our the 
door after spending an alternoon \nth rnc 
and nweting a more Finnlih Irirndc. 
Slir \\.as just ar n e  vsprctcd a J o r . n > . ~ ~  
cilitor 10 I,?-smart, chic. inreli!gcnr a n d  
lhi>I>imr witlt i d r w  M r s .  I ' A ~ L1x1. tv:~nt 
I-lnllc call "Sistl " o ~ ~ t c s t ~ n s lfortitu<!v1. 
i . ,  ii.%-'rll.t.n\.cn~r!" :I,?' bau:.:~' ,Finn-

.'~c:L:I. ib:(tlV and ~ n t ~ , ~ ~ , l s  1, lL:~iic!O:IL 

, . ,,. !. I , , > , , , L  ?,...,: .. i , , k ~  
. . . (  . . .  . 
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fronkfurfer with lots 
e f  $ranch'shiusford. 
roll it in fin.cre<k.r 

nmme and md- 
he R.  1. French 
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