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Left-over cooked celery blends WL‘ll’:L:rprt;ﬂir'li: and easy to prepare. Raw butiter, 3 tablespoons flour, 1 1-2 e | ° 'of fres) to tl Th ]

. " - - - L o 'lir L =3 r L] i L) Ii(lit;' lrl{l{t‘lln I'} ilﬂ [J{ . (h J L
with other vegetables for fritters. It is|chops, meat squares. ham. bacon or milk, 2-3 cup cooked or canned salmon, Par l . " o J 'm‘n . SU‘ Jus
! repeat the chintz of your curtains or

-
niroduce a new color note, Also, an

| { tumbling out of trunks are Hrnr-:ll.m-;,:-:i.r.;r to the stylisls. One woman
4 atd | vy 1o P _ e g . T, | ' i * T | * ' | | ‘ i . | Y 1194S. JILC WOIl "
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If iodin-stained linen is soaked in ﬂilhd%{.{ n buttered slices of bread or 1-4 teaspoon cdlery salt, 2 tablespoons | son. A useful bag is a big, squarish|,f red croccedile, edged with red kid.
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When separating the yolks from 1hg£ ::11'1: c_:fllscd'b)' hv.zlt may be removed by | low h:l];(.:n;.f dish. Mix btlttt-r and flour. E l) . ) . | series of Persian miniatures hand-paint-

whites of eggs, break them over a tun_l_tppl}.ng wood alcohol on a soft cloth Add milk and cock until creamy sauce | m r0!¢lery- Easy Thread . Milder days brinz out warm fur- T —
e —_— ' trimmed sui's in smart numbers. A nice .j |
ing the yolks in the funnel. ture polish. However, if such spots amr:md seasonings. Pour onto top of rice | Chic clothes for “liitle evenings™ have ! To make a stair easier to mount andl; model, of hairy cloth in a deep eggplant | A bright flash of color is the bf"ft Ii.fl

To keep flavor and juices in meat; deep the only cure for them is refinish- |and sprinkle with crumbs. Bake 15'.5‘;5‘3‘1'*}“-'(1 =0 the forefront of the Nu-.y”l”‘i‘f-‘f‘id Up the treads so that the back | shade, has a big collar and tuxedo front - o Ri-Siack {'n:stum& Such a Iift is
when baking or frying, expose it to cx': o » !minutes in hot oven to brown top.  York fa.shmn_ pageant. With the holiday | 0f the tread is one-eighth inch lower!of nutria and big nutria cuffs. prtmzdgl gy m.:i..,chmg A S —
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To remove a musty odor from a ruom.! * | ‘ - decided vogue for informal parties to A fresh slant on millinery silhoucttes
put a drop of oil of lavender into the| ! buL:'lr?(:u T:he gala soirees: | ! s the fez tilled very much to cone side.
corners. | ~ Friendly cocktail gatherings, casual ; - | A fez-toque in black antelope with sev-
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They not only look nicer, but taste bet- er, too. All you have to do is melt  dramatic, festive touch. . one you can tuck in a scant menu | . . |
ter. | ' 3 tablespoonfuls of butter in a Jacket And Skirt | . and make a man-sized meal on a | W-ne-colored chiffon scarf and hank.e
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returning hot foods are being served| o Then add 2 cupfuls of milk, 152 tea- L fr e - women, who find their N, men) until they are a mellow because your evening bag is too cmail
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get it out and use it. You will be de- QUICK CONJURY stantly, until t_hid{unud, Next you're - with such (fanfare this fall, heavy | and cover \"\:lth a medium size can ":n('r“‘lj“-" *‘“‘{t'd* ‘A g‘;’ld kid evening
delighted at the exclamations of your - - rmdy to toss in a meadiom size can ' crepes and velvets are all used. They ) of Vegetanan StYIB Oven-Baked bag s just about the size of a regular
v gl creamed. B & T WHY DON'T you try a aquick of Oven-Baked Red Kidney Beans all combine a trim-fitted jacket with a| BEANOTE ?eans. Add a teaspoonful of sugar daytime bag. Furthermore it hac a
Meat and Vegetable Pie some- | !0 81ve body to the dish. Cook this,  skirt of the new day length or the toe POKING about in our kitchen the |3, o flavor frill and top off with black velvet handle and black velvet

the shallow crown with a fold of colored |

evenings but who wants
to be smartly dressed is a dinenr frock
of black crepe. Wide Grecian key bands
of colorcd =equins go down the front
closing of the collarless bodice, forming
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and ham, cheese omelet or chicken a la| ¢; blend until the Beans i
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As a garnish, lemon slices may be| toss this dish together in no timewfﬁee";e to “ﬂelt "f!”"”?" Served on black net splashed with gay confetti b goterie of cooking epicures, so we rzrldrmderptetoven (375" F.) for a brief SRUGK Srape Shien SNt W SHIRIE -
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of oil should be used. - from another day for this), and : _ W R, Others are sleep chapeaux of black dium size can of Oven-Baked Red
pour into a casserole, Cover the taffeta finished with a bow. Kidney Beans and stir for several
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“a_cup of ruddy Tomato Ketshup. | sussets
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soft duster. On.y the very tiniest drop . can use the ]ingcring left-over:s - | £  that may be wound about the shoulders. G chopped onion. Then add a me-
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spreads blaze. Extinguish blaze with A Sy <N S eggs wnlil they were Lght and 2 o AT | the aching appetites your family frock. A new model in white silk jer-
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flour. fluffy, and gradually added 1 cup- - From Hollywood comes this item: | for 15 to 25 minutes while you toss
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]J‘e . pe | A r regular pose ﬂ{}ur, A}. teaspoon salt and 1  an eye if Garbo dined with her — l'l]. S Tl‘r‘)th’dj dish for thend have all sorts of leisure left over Deit 1s navy blue leather, and there s a

biscuit dough. The fruit may be placed _ teaspoon baking powder and added | mlover. The bimzes G _ | able appetites, = . W e LA &

inside or on top of the mixt bef these dry ingredients to the eggs | DLOyer. ¢ Diggest names in pictures. to devote to your own devices. Try red-bordercd blue grosgrain bow at the
0 P mixiure bpeiore - < 2ave her cold—but just let an Army | ' this trick sometime soon: Plop the neckiine.,

- e * s . and sugar. Next a cupful of rich . - :
it is baked. Candied ginger may be 1 . ~or Navy man enter the front door and | , rich and racy contents of a large | Hands out for new gloves wil! find

. | Mince Meat was folded into the : -
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After the whites of egzs have been nuts. Then the fruitful contents of cces.  However, the cook hasn't any| ":.'? | and erown with thin slices of Ber lamb trimmed black wool suit or coat

. 5 ; d feeling to cut | this mixi ;
beaten do not beat again when added, It'’s a very grand g this mixing bowl were poured into eculiarities when it cames tn o irrine Ay - : | $hhaan avn dlae 3 e Tl
g A gt = gbe when 2 d cit out across the ice in sleek swoops | g grcasedg shallow parl: (14”59 peculiarities when it comes to stirring 4\ \ [ muda onion spread with melted | P are gloves with backs of the Per-

i i 8 seeontl or zoom down a steep hill on a|lined with waxed paper and baked up line victuals except that she is ex- ~ 2 butter. Bake in a moderate oven  |Sian, palms of black capeskin, and white

time the air that has already been beat-| toboggan. But the supreme sen- in a slow oven (300° ¥.) 30 minutes. | stilching, for extra good measure.
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en into eggs in order to make cake light| sation comes when you trail home | While the cake was still warm, it | a'¢ especially fend of her molded :,1,,.-1 move and sprinkle lizhtly with a ‘ Still pointed in the direction of chic
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will be beaten out. Fold beaten cgz across the fields to find the family | was cut in narrow strips and rolled ! mato salad and here’s how she skil'fully. FILLING FOR LEAN LIVING gpilézltiflj ug'Of I(]iamiml:Md Do o cay Wil Subemul. yet sm
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] o | Why don’t you fill in the lean|with Chili Sauce and know a culi- e LAY G- ol me'hcad SR So—
12 tablespoons gelatin gaps between feasts with a couple |nary triumph, ed M~ of all-over-shirred black vel-
2 cups canned tomato juice vel with black veiling cascading from

white in. ¢ board filled with hearty food for|in powdered sugar. You should [tosscs it toz-ther.
Convalescents enjoy “surprise” mmls.,I sporting addicts. '.[:ake a Bean|have seen us wolf a doz_en or so.
Their food may be arranged in usual Rabbit now. There’s fine fare to|Try them yourself sometime.
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china. Animal cutouts of bread, toast,! w. C. III- l l- NO IIED - Goulash . 2 teaspoons Worcestershire sauce it e Engl]Sh |
sandwiches or gelatin molds will be es- '. SO . 2 cups shredded cabbage | The Breakfast Egds: C 1 Watfl
1all lated b ’ 4 —— | e : . . . | o | orninca € €S
pecially appreciate y a youngsier, Bebisios Slulles Slschal Aa for real goulash, or! 1 slice onion | - aC e S
who may be tricked into eating the rest; 3 e Stk  gullas] pound of lean beef, 1,' 1 teaspeooen vinegar | For those of us who like a right hear- —_— . For a dozen waflles, stir together un
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of his meal by them. e Hidden Death’ Cause pound lean pork and 1 pound lean: 1 teaspoon sugar tv breakfast, and tire sometimes of egus, gt o o til emooth three
Cook: " : B abacet ol o . . 4 . s 4 o : . r | G o ' The Fvening Coatee Has ! smooth three cups of cornmeal and
oking over a camp fire appeals 1o Few people realize how many peor-.lamo al leut in small pieces and brown-| 1 cup chepped green peppers and fried, scrambled, poached or sofi-boiled,: - g s ) {three cups of boiling water, stir in 12
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nearly all youngsters. Foods w Carly sons d.e every vear from alcohol or 2o A QUL I\..}' n 4 tablespoons heated la ‘d. | Ceilry rd NCW way o fix them is a {reat. For a £ Dc"laf'd "hahque Gr casnoons of shortening and when
on outdoor tramps should be 1iling and into insane asviums, mever t{o \ sl ) EEE
out again,” Dr. Edward Spencer Cowleos, excess fat, add 1 pound sliced onions, 2! Soak gelatin in one-fourth cup tomato fluffed eggs. You'll like it. | Elbnw-Length
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come: When the meat is brown, pour off the, Real mayonnaise 'change, some morning, try bacon and Ehivt Witk Siceves OFf 1i1cd con the mixture 4 ooy
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! for use. When ready to
‘marke up the waffles add six lightly
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Hm S An lc'ng qQirecior of Park Avenue Hospital i an.cspoons paprika, 2 slices fresh JLOma-, Juice ior five minutes. leat one cup Eizght sirips of bacon, 4 ezgos, 4-6 slices'
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Qﬂitlt To Make ' York City, told members of 1 v D ¢ d tomatoes, and 9 ol ju.ce with onion, vinegar, salt, sugar, of toast. grated or shredded cheese, tea-| The evening coalee now takes the Pealen e€gg yolks and a cup of hulier-

Amerien ssociation for the Advarce-,cups cold water. Add als: Sweet sauce , . i T , . : il :
American Association for the _\1-‘ : 1 also 1 swee * : spoon salt, teaspoon pepper. form cof a rather close-fitting jacket, | MmilK or sour milk. Use two cups of
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ment of Science, recently In session In green pepper cut in shreds. Cover and . 2 i i il ’ Y - . S : . . v 2l A11r $he o R
‘ ' l paing w0 bol, aad soaked gelo Toast break lightly, spread with but- with a decided basque or skirt too it.| Drecad lour ihat were sifted before

For a quick icing, top small cakes | =~ " | . _ il S M , *
with marshmallow and soften in a warm -*oontic City, N J. o WHOTER. (O S S— ai.rm"'ﬂ:, -rring unil dissolved. Add remain- ter and cheese. Separate eggs, placing Its sleevcs are elbow-length or some- fcasur.ng and resift together with a
oven. Spread with a wet knifo. : “The actual mortality is as great, In r:lif'l'(_?f ﬁi;’{ O I“'*-Jfftl[ii‘:i I‘*L‘-’-:Ti*ftlﬂ ring tomato juice, chill until thick, then whites in mixing bowl and leaving each| ..m<s s! | teaspoon  of soda, two tablespoons of
Serve marshmaliows to the children . my Delief, if not greater, than from ‘-q‘f? i3 ‘i':*d“‘—‘l‘-‘-" . Continue | fold in vegetables and pour into indi- separate volk in the shell until ready, Older women have these jackets jnt..-l‘_;.f‘.x:‘ SiX weaspoons phosphalee or tu:
“as is” or as a special weat :11:.‘:.-5:-;_-:1?{‘;':.crtn" he declared. “Accurate stat: -O0XIng unil e p '+’*"-*JC'-"5_3:'3 done andividual molds and chill until set. ; use. H_-\ri'l salt and pepper to eggl:lowered or patierned materials, while!trate baking powder or four of a col

them in cream and then roil them in' .€s are nct available. The reason Ifor 1""'*““"5111 very lender. Serve in sOup on watercress with more real! mayon- whites and beat until stiff and (lu{T::.i.‘.-‘i#lm.f-ﬁ girls go in for Dbrizht, plain-col-|Ralion type, and a weaspoon of salt.
colored cocoanut or small candies. A ‘his is that the discase is regarded as a P , natse. Heap onto toast squares or circles and cred materials. Lady (Ausien) Cham-|these ingredients to the cornmeal mix-
safe confection! d'sgrace and the alcoholic takes onj - s - I: ) - make a small hole in the center of each,| berlain recently wore such a jacket, | -ure. al six ¢gg walles unt.l =0T bhut
Top each cup of cocoa, malied milk -:iﬂ:' cother symptom, such as hemor- Deviled Muashrooms .Making Bedroom large enough to hold the egg yolk. Slip caching nearly to her knues. It was a| @0t 4ry and fold into the batter. Bake
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