Probably nothing
is more untrue than
the statement that
the camera cannot
lie. Actually the
camera can be made
to say anything the
photographer wants
it to say, provided
he is skilful enough.
Various devices are
used, such as the
wide angle lens mir-
rors, and double or
multiple exposures,
T'his series of photos
is composed of cam-
era fl't’s, nmaost n_f
which are quite con-
vincing.

ngh [: Hurnrh}’
Edwards, queen of
the rose parade in
Pasadena, Calif., be-
comes a real fairy
queen in this im-
pressive trick shot.

“You've got me in the palm of your hand,” says the little lady in the
picture at the left. A mere matter of focus. Right: Max Baer shows a

migty “right,” The picture was made with an extra wide angle lens,
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Two-Way Wind:
Thr'r't' 1s a touch nf the
surrealistic about this
view of San Francisco's
Golden Gate, The wind
appears (o he hfuufn_u
the yachts one way and
the suspension bridge
tower another, This is
a malter nf rm;:h-.ﬁ. and
double exposure,

Right: This chair is
not hanging from the
ceiling. Chair and sit«
ter were lodged on a
n'n"g sheet nf ph;h* ;.:fu_is
beneath which the lens-
man did his work.

num-huu O
the Brain! And
what else would
You expect a
haseball player

to have? This is |
( pfh'ht'r nf the |

Yew York Yan-
kees winding up
for a toss with
(J "ghn.ﬁr ball”
apparently ma-
terializing on

his skull., This |

is a simple case |

of double expo-
sure,

QUEENSTOWN NEWS

CRISP, COOL SUMMER SALADS
(See Recipes Below.)

AT HOME TO SUMMER

In a recent poll, 37 per cent of the
thousands of homemakers receiving
questionnaires expressed a desire to
be experts at salad making . . . 43
per cent wanted to know how to
make food look glamorous.

This report gave me an idea.

Salads, besides being healthful
and givers of vim, vigor and vital-
ity, offer a splen-
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they can be used 7 e

- as the appetizer

or starter’'’,
course, the main
dish, a dessert,

- or they may accompany the dinner

course,

S0, besides giving you timely tips
on the art of salad making, I'm go-
Ing to explain literally dozens of
ways In which you creators of daily
menus can give “‘oomph’ to your
tasty dishes.

» [ ] »

The characteristics of a good salad
are simple and fairly easy to accom.-
plish; namely, it should be well
chilled before serving: have an at-
tractive arrangement, and a pleas-
iH_L', color combination,

Salads In summer are as impor-
tant as swimming or tennis or golf.
They give an opportunity to add
color and gaiety to the table.

Your choice of ingredients will de«
pend upon what you have planned

fur yYour main course and {]i-:-ar-;rjt,

provided vour salad is to be a side

. dish or an appetizer.

There are many varieties of fruit
salads. They are excellent by them-
selves or as an accompaniment to a
main course of sea food or meat and
& pastry or cake dessert,

(rood to eat, wonderful to look at

' and substantial is this salad of or-

ange slices and prunes, stuffed with
cottage cheese. (See picture at top

- of column.)

*Orange Prune Cheese Salad.

On a bed of lettuce circle 10 to
12 orange slices. At the side ar-
range 3 cooked prunes which have
been stuffed with cottage cheese.
With a sharp knife peel oranges, re-
moving all outer skin and inner
membrane down to juicy meat. Cut
in thin, even slices. California or-
anges, which are firm-meated and
practically seedless, are excellent to
use,

Serve with a sweet french dress-
ing, made with lemon juice. With
a hot bread and beverage, this salad
makes a well-balanced home or
party luncheon.

Sweet French Dressing.
Y2 cup lemon juice
2 cup salad oil
12 cup red jelly or honey
1 teaspoon salt
1 teaspoon paprika
Shake or blend well before serv-
ing. Makes 1% cups. Lemon juice
gives this dressing just the flavor
needed to make the orange, prune
and cheese combination the perfect
salad,
- L L
Keeping cool during summer
months 1s a problem, solved most
successfully by eating properly.

LYNN SAYS:

Don’'t be timid about putting
your own personality into your
salads. Here are some sugges-
tions which may help you become
famous for your salads . . .

iry:

Fluting bananas by running the
prongs of a fork lengthwise down
a peeled banana, then slicing it
Crosswise,

Adding chopped, broken or
whole walnut kernels to fruit,
vegetable and meat salads.

Using fruit juices to thin may-
onnaise and to mix with french
dressing.

Adding a fruit gelatin, sliced or
cut into glistening cubes, to a
fruit salad.

Brightening the edges of lettuce
leaves by dipping them in pap-
rika, or adding chopped parsley
to the edges of pineapple slices.

Adding a little lemon juice or
vinegar to sweet cream for sal-
ad dressing—makes a quick sub-
stitute for sour cream.

L

THIS WEEK'S MENU

An Impromptu Guest Luncheon
Clear Tomato Soup
Cheese Drop Biscuits
*Orange Prune Cheese Salad
Spice Squares With
Whipped Cream
Tea
*Recipe Included

Plenty of the protective foods, such
as eggs, milk, fruits and vegetables
—all excellent salad materials—
should be eaten.

Japanese Potato Salad will really
give a meal a lift! Easy to prepare,
Inexpensive, it may be used as a
main dish, with a cold meat platter,
or for additional variety so accepta-
ble to the buffet table.

Japanese Potato Salad.

1 cup flaky, hot boiled rice
1 medium to large potato, hot
mashed
4 hard cooked eggs
Y4 cup french or boiled dressing
< tablespoons chopped sweet red
pepper, or pimiento
1 tablespoon chopped green pep-
per
1 tablespoon chopped onion
1 tablespoon chopped parsley
Y2 teaspoon salt
Mix rice, potato and two of the
eggs, which have been sieved, into
salad dressing. A
Chill. Just before [l

serving, add re- S\ (2R
maining ngredi- (L f&; ¢
ents. Taste and 77" AR
add more season- h/f,,, YA ’f "[.fy
Ing i desired. / o yp /| _|_
Heap on lettuce, /F Gl
or serve without —
greens 1n a large bowl. Garnish
with remaining eggs, sliced or
sieved. Yield: 4 servings.
. L .

When the mercury soars skyward
and appetites are on the wane, noth-
Ing tastes quite so good as a chilled,
molded mixture of fresh vegetables
or fruits, placed on a bed of crisp
greens and garnished with a tart,
taste-teasing dressing,.

Lime Cucumber Salad.
1 [:;H'lri.’l;.{t' lime ;u-l.-mn
1% cups hot water
2 tablespoons vinegar
‘o teaspoon salt

. teaspoons Ht'[‘;i[li'(i onion

Dash of paprika

1 tablespoon chopped pimiento

1 cucumber, diced

Dissolve gelatin in hot water, then
add vinegar, salt, scraped onion and
dash of paprika. Chill until begin-
ning to thicken, then fold in chopped
pimiento and diced cucumber. Chill
until firm and serve on salad greens
with a garnish of mayonnaise.

[ ] [ -
Since it's open season on salads,
homemakers who like variety will
be Iinterested in
several types of
salad dressings.

Here are two |

Bell interprets the popular new

which will do |

much to bring out
the full flavor of
your tasty con-
coctions,
Thick French Dressing,
Il cup salad oil
12 cup vinegar
1 teaspoon mustard
1 tablespoon sugar
J teaspoons paprika
1 teaspoon gelatin
Mix dry ingredients; add oil and
vinegar. Beat thoroughly. Put the
gelatin in 1 tablespoon cold water

and dissolve in 2 tablespoons boil- |

ing water. Cool; add dressing. Beat
thoroughly about 15 minutes and al-
low to stand until a good emulsion
18 formed. Use fruit juice instead of
vinegar for fruit salad. Use more
paprika if a darker red is desired.
Egg Dressing,
14 teaspoon paprika
2 teaspoon celery salt
Y4 teaspoon pepper
O tablespoons vinegar
1 egg volk
12 teaspoon mustard
1 teaspoon sugar
12 cup salad oil
1 teaspoon salt
Mix ingredients and shake well.
Add beaten egg yolk when ready to
serve. Half lemon juice and vine-

gar may be used,
(Released by Western Newspaper Unlon,)
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common to all the world; but ty-

AT TERN.

[ e,

SEWING G/PGL

fashion in a one-piece frock.

ically basque, with the long top
fitted through the waistline and
gathered at a bustline to empha-
size feminine curves. The {full
skirt is attached at the hipline.
Order Pattern No. 1402-B for your-

ERE is the peasant flavored
Basque silhouette which jun-
lor girls have taken to so widely

self today and be the first in vour
community to wear the new,
youthful basque fashion. Shows
off the best features of the young
girl's figure and has a fresh ap-
peal of complete femininity.

The pattern can be made up in
the new flower printed cottons—
chintz, percale or broadecloth. And
in soft batiste, lawn, voile or dim-
ity. It's cute, too, In gingham,
seersucker or calico. It’s a real
summer frock, adaptable to any
symmer materials,

. - L

Pattern No. 1402-B is designed for sirzes
11, 13, 15, 17 and 19. Corresponding bust
measurements 29, 31, 33, 35 and 37. Size
1d (31) requires 473 yards 35-inch fabrie
without nap. 10 yards of ric-rac braid
are needed for trim, Send your order to:

SEWING CIRCLE PATTERN DEPT.
106 Seventh Ave. New York

Enclose 15 cents In coins for
Pﬂttﬂm Hut!lilllrlilil' "m#llll-il
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Binding Virtues
Moderation is the silken string

in the past few months, Barbara | running through the pearl chain

| of all virtues.—Bishop Hall,

“You can’t be courteous
if you don’t feel right”

says JEANNE H ESS,
Switchboard Operator

Common Friendship

Copr, 1041 by
Kellogg Company

rants, and evil customs, wars, and

Friendship is like rivers, and | want of love, have made them
the strand of seas, and the air, | proper and peculiar. — Jeremy

Taylor,

If you bake at home, use

FLEISCHMANN’S

The Household
R Favorite of Four
gty Generations!

."!‘.*

YOU

The merchant who advertises must treat
you better than the merchant who does
not. He must treat you as though you
were the most influential person in town.

As a matter of cold fact you are. You

ARE AN

hold the destiny of his business in your

hands. He knows it. He shows it. And you

l N F I. U E N T ' AI- benefit by good service, by courteous treat-

PERSON

ment, by good value—and by lower prices.




