PATTERNS

SEWING CIRCLE

makes this outfit warm enough to
carry you right through the early
autumn, and the whole. outfit is so
slim you can wear it under a
winter coat easily, The jumper
closes with a placket in the side
which may be closed with snaps,
hooks and eyes, buttons or a
zipper.

Corduroy in bright vibrant col-
ors is the first choice for a fabric
for this jumper and jacket. Wool
tweeds, gabardine, scotch plaids,
flannel and velveteen are other

suitable materials,.
[ - [ ]

Barbara Bell Pattern No. 1450-B is de-
signed for sizes 11, 13, 15, 17 and 19. Cor.
responding bust measurements 29 J1, 33
39 and 37.
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A new national defense work experience program of the National
Youth administration, designed to fit young people for jobs in defense
industries, has been put into operation. This new effort, the “Youth
Work Defense Program,” for which congress appropriated $60,000,000,
will supplement the regular out-of-school work program of the National
Youth administration. Young people, 17 to 24, who are U. S. citizens,
out of school and in need of employment, are eligible.

Size 13 (31) jumper requires
Jo-inch material; jacket, 3
Send vour order to

SEWING CIRCLE PATTERN DEPT.
106 Seventh Ave. New York

Enclose 15 cents in coins for
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PIE PERFECTION—A WINNER EVERY TIME
(See Recipes Below)
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AMERICA'S FAVORITE DESSERT
THIS WEEK’'S MENU

Confess now, how often would you
turn down a tart lemon pie, a deep-
dish apple pile, or
a juicy cranberry
one with the
bright berries
peeking out of the
lattice crust? Not
often, 1 imagine,
or pie wouldn’'t be
our country's fa-
vorite dessert. So here's to pie, fa-
vorite at dessert time or at a bakery
sale, made in big tins or as indi-
vidual servings:
*Lemon Angel Pie,.
(Makes one 8-inch pie)
4 egg volks
8% cup sugar
14 cup lemon juice

Here in the NY A work center girls learn, through actual on-the-job
experience, how to operate metal machinery.,

For Your Bakery Sale
Pecan Rolls
Holiday Fruit Scones
*Lemon Angel Pie *Apple Pie
Devil’s Food Cake
Silver Moon Cake
Cornflake Filled Cookies
Brownies
*Recipe Given
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of pastry strips across top. Flute
rim with fingers. Bake in hot oven
(400 degrees) for 15 minutes: then
decrease heat to 350 degrees and
bake 30 minutes longer.

*Apple Pie,
1 recipe flaky pie crust
1 tablespoon butter 2 pounds cooking apples
2 egg whites, stiffly beaten 12 cups sugar

W teaspoons cinnamo
A Cream egg yolks and sugar to- 2 PO SIS
2 tablespoons butter

ether. Add lemon juice and cook
. J ‘ 1%2 tablespoons cornstarch

In double boiler until thickened, stir- | |
ring often. Add butter. Remove Pare, core, and slice apples. Mix
fI'““] I“"I‘It ‘”"“'_'i fnld ]n h{ruttn {Lug “It}‘l Hllp‘,:ll’, l'lﬂﬂ[il]'ll‘.!ﬂ. E.]ﬂd L"UI'I"I*
whites. Pour into a baked pie shell. starch. Fill pie tin which hﬁ!:'i been
TnI] with meringue and brown in covered with crust and dot fruit with
moderate (325 degrees) oven for 15 | butter. Lay on top crust which has
minutes. been pricked with a fork, and flute
Bake 45 to 50 minutes in a

DISH TOWEL

when you buy & box of

SILVER DUST

I'M THE WHITE SOAP. ..
THE RIGHT SOAP...FOR A
SNOW WHITE WASH,
SPARKLING DISHES. BIG
17X 30 DISH TOWEL
WORTH 10§ OR MORE
PACKED INSIDE
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“ITS to be another jumper

year," says every fashion
prophet who knows a thing about
school smartness. Pattern No.
1450-B sounds a new note in jump-
ers—Iit has a jacket, too. The
jacket is long sleeved, waist
length, collarless—of a peasant
feeling which keys it perfectly for
the youthful, wide-skirted jumper.
The latter 1s cut with a square
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Learning the elements of draft-| Welding is one of the important

ing will help this youth in reading
hhu'prl'ﬂfﬁ in the ."ih”ﬂ.
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is giving youth this experience,

2 egg whites, beaten until frothy
4 tablespoons sugar

moderate (350-375 degrees) oven.
Tang and color are this cranberry
pie’'s delectable recommendations,

neckline, low enough in front and
in back to allow a great part of
pretty blouses or soft sweaters to
be clearly wvisible. The jacket

More Audacity
What we need for victery is au-
dacity, and audacity and forever
audacity.—Danton.,

SO0 make enough =
ETI.

to have seconds,

Youcan have

your vitamins, E o
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too, for cranber-

gl Best for Juice
-and Every use!
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sary for teeth and
bones, and also a fair source of vi-
amin A which promotes appetite,
stimulates growth, and makes for
general well-being, Make it with
a criss-cross crust and yvou'll come
in with top honors:
Spicy Cranberry Pie.
(Makes one 9-inch pie)
1 recipe pie crust
4 cups cranberries
2% cups sugar
2 tablespoons lemon juice
Grated rind of 1 lemon
1 teaspoon cinnamon
14 teaspoon ground cloves
112 tablespoons cornstarch
2 cup water

the finest oranges from 14,000 growers!

They're :
You'll marvel at the wonderful juiciness mdlﬂn:: .n::l!::;
California oranges! You'll valu:_ them also L
mmmﬂf itamins! Eight ounces of their fresh |u:r‘ch51 'tmnfim
Sl the iitami C vou need each day~helps you wit vita
r T d other essential minerals!
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A, By and G; calciu Easy to slice thin=of divide into

They're easy to peel, too. o ‘od dessasts!
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lump and tender section | | = B
A . “g e " ed on the skin identifies the finest Oranges
‘Sunkist” stamp Best for Juice~

all ia-Arizona growers.
é onerating California-A
: LL:“;E ED}' EH" ’ Copyright, 1941, California Fruit Growers Exchange
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Wash and pick over berries. Bring
to a boil with the water, add sugar,
boll gently, being careful not to
break berries. Boil 5 minutes, re-
move from fire, cool, and add lemon
juice, rind, and spices. Fill un-
baked ple crust, cover top with
strips, and bake 30 minutes in a hot
(400 degrees) oven.

There are pies in which vou bake
Just the crust, pies in which you
bake crust and filling, and other
pies which you don't bake at all. In
this latter class are those pies whose
crust i1s placed in the icebox to cool,
then filled with filling and cooled un-
til set. Here's a pie with erust, rich
and crumbly, a filling that really
melits in your mouth:
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Shoulder to shoulder the boys and girls of America are finding their
place in the defense program,
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LYNN SAYS:

To keep your pie crust short.
have the shortening and water ice
cold. If possible, have your bowl
cold, too, and when handling the
crust, use your fingers as little as
you can, to keep the heat from
the hands from getting into the
dough.

Avoid rolling extra flour into
the dough for this makes tough
pastry. Fold the pastry over sev-
eral times while rolling to help
make flaky pastry. Never stretch
the pastry into the pan. Make it
large enough before fitting into
pan,

Pie crust should be baked
quickly on the lower shelf of the
oven to prevent sogginess. The
intense heat of the oven expands
the cold liquid in pastry into
steam, making the crust rise in
flaky layers.
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“The youth themselves are our principal product,” says Aubrey
Williams, administrator of the National Youth administration. “They
have been made to feel that they are part of a social structure.”
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Sunkist

CALIFORNIA ORANGES

America’s youth learns correct work habits—one is being on time.

1 teaspoon lemon juice
Add sugar gradually to egg whites
and continue beating until egg holds
up In peaks. Fold in lemon juice.
Any pie is as good as its crust,
and if you've mastered the art, your
pies will always
be something to |
come back for, A L\)?) é@
good crust is ten- Y, 7\/
der, short, flaky, g J
well flavored and A\ =
smart enough to [XL KV
stand by itself, If ‘TJ -
you make a crust
to be filled, cool the filling before it
comes In contact with the crust so
you won't have soggy pie.
Flaky Pie Crust.
2 cups flour
“a cup shortening
44 teaspoon salt
About 5 cup ice water
Mix and sift flour with salt. Work
in shortening using pastry blender,
fork, knives, or fingertips, until mix-
ture appears crumbled. Moisten with
water until dough just holds togeth-
er. Roll out on floured board and
cut to fit pie tins. This makes
enough for a double crust for a 9-
inch ple tin For a one-crust pie,
o - - use: 1 cup flour, %3 cup shortening,
; s teaspoon salt, and 2'2 to 3 table-
spoons walter.
Delicious Rhubarb Pie,
1'% tablespoons quick-cooking
taploca
115 cups sugar
Y4 teaspoon salt
1 teaspoon grated orange rind
1 tablespoon melted butter
4 cups cut rhubarb
1 pie crust
Combine ingredients and let stand ‘ _
about 15 minutes. Line a 9-inch pie Coconut Custard Pie.
plate with pastry rolled one-eighth (Makes one 9-inch pie)
inch ®ick, allowing pastry to extend 2 egg yolks
1 inch beyond edge. Fold edge back 1% cups milk
to form standing rim. Fill with rhu- Y2 cup sugar
barb mixture. Moisten edge of pas- 14 teaspoon salt
try with cold water; arrange lattice 2 teaspoons gelatin
14 cup cold water

Soak gelatin in cold water. Cook
egg yolks, milk and sugar in double
boiler until thick and pour over gel-
atin. Cool, add vanilla, and pour
over a crust made of:

3 cups oven-popped rice cereal,

rolled fine

14 cup butter melted

Y4 cup sugar

Combine cereal crumbs, sugar and
butter and press evenly around the
sides and bottom of a pie pan. Chill
before filling. Pile meringue on top
of filling. Use 2 egg whites stiffly
beaten, to which add %5 cup sugar
slowly, and % cup of coconut. Brown
lightly in broiler,

In making a successful meringuye,
beat the egg whites until stiff and
glossy, then blend in sugar com-
pletely to prevent beads of syrup
from forming on top of the me- |
ringue. Leave the pie on the top of |
the oven after it is baked. Cold air |'
striking the meringue will cause it

to fall.
(Released by Western Newspaper Union.)




