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RECIPES |

FOODS WOMAN98 PAGE

Helpful Hints For The Housewife . . .

Miss Helen Shelby, clothing specialist handling.

for the University of Maryland Exten- Wash milk bottles in pure wv.ater and
siom Service. says that in making glass do not wipe with dish towel. It is bel-
one should be sure o allow ter to scald bottles in clegn watler and
for shrinkage, either by extra material  set away unwiped to dry.
in a deep, hand-run hem, that can be Always drain fruits thoroughly before
easily let out, or by a concealed tuck,  combining into salads.

hand-run o0 the at | To frost glass window

’ . »

- . glass cur- a strong sol ‘ochelle salts and
the top. Most materials for glass cur- « : ‘ k*‘:u ution of roch lll'l Jllm_d_n
tains are of open weave and are bound ! warm water and apply with a brush.
Soap and warm water will quickly re-

3

STYLES
FASHIONS

Timely Recipe For | The Fashion Flashes Say . . .
Cranberry Jelly

| 710011 “Wear.

3 |

Lentire panels

Put Onton Flaver  Sauerkraut

Into Your Soup American .
e A @
The standard method of m‘.rmlur:npi:l Pavorlte |

SOUpP ol Saucae 15

i3

ringe 1s to the fore again for after- ticularly lovely model for danc.nygd

. Fringe trimmed tunics or| rustling taffeta, printed in multi-colored
with

bHerries.

until soft

cups water for each 8 cups

Despite lts Name, ¢ [g( the through a jelly
. - . | Measure juice and heat to bolling point.
Regarded As qullnctly F ) I
™~ ' 1 f* 2
A Home Dish, And I¢ " *
Vits Low Budget

GO Craumerries { fringe are used on af-|autur leavy
on.on flavor into a LO) of fringe a S n al-| autumn leaves

Of

illlfl f!iltlt

used on afternoon  length are very, very popular.

SUr- 'I

ternoon frocks Broadeloth

#1

s0. and are

. s § & 5
Curiains _ Capes COALS
juice a bag.

more of chopped -
] Sirain

on:on in the butter or fal 11
is tender and transparent, then 1N
the flour, and finally the liquid, and
cook until the raw starch flavor disap-

cook a 1:1}131':.]Hunl Or
olther until are g
15 still good but it Uiy

a dinne;

l.ace must be
burst effect from the neckline. For the!lace. A lovely comb.ination 1s
junior kKnife-pleated skirts of velve! str
Cooking the onion in fat before w']-: pood. | Shirtwaist of
ne younger member of the family how
. . . . ' .l :- Vhft
:HEI'(_ Al‘(. St vcral Receipts E tumblers. should use tafTeta for evening. One par- Pari &

l"'or Mi‘king un“.‘iuﬂl; | Mainbocher s
sion of the water confined by the ice c.om'"nn‘""“' Of l"""’d?
on both sides may burst the pipe, it is| I',lemcnts |
cxplained by Ray W. Carpenter, specia- ; e | | |
st in aericultural engineering for the! | Sauerkraut has become a t}mrum:my.' '
University of Maryland Extension SCI‘-; CAmerican dish in spite  of  its n;um.-,!
vice When thawing a water pipe, work  There are few homes in which it s nut!
toward the water supply, opening a.  known, und since it was first inlrnduct-d? - l

| . | _ | _

faucet to show when flow staris. When = e | ‘1o America by settlers wear.

| ; s placed on a rack inside the room | |
thawing a wasle or sewer pipe, uu:kl y

insulated kettlee. One and one- cand Holland the food has steadily gain- | A smooth velvel of powdery pink is
upward from the lower end 10 ;u-r!mt; third cups of water, added previ- T 'lovely made on princess lines for even
the water to drain away. ously, will generate enough live |

Chicken canned on the bone is beller steam for the cr_ltirc_ﬁtt‘:lmin:{ proc- | sauerkraut the present

from the bone and canned h}' itself, Fry-, was 'named the “Thrifty Cobl:cr," Ir|:|||‘-+L bhe <o ‘.;“.'.*1““3. budgeted 1o insure |
ing chickens or any other meat before No attention is required. At the
canning it is unsatisfactory. The Iry-
ing makes the meat hard and stringy |

and gives it a disagreeable flavor after

siLir lovely 1n a
' one cup sugar ¢ach Cups

| .
il Jdose casing panes make LJuwee: stir until sugar 1s dissolved: boil B
4.50 LIUSS ” * : IMISS, are  dress wilh lace sgleceves

‘briskly for 5 minutes or until a drop

plass fine

dresses Chantily

Vionnet

pretals.
it is used in any mixture gives a richer,

jells on a cold plate. Pour into

lace are being by 1

to shorten when washed. |
' ' 1d  move it when it becomes scraliched better flavor.
r11}1t" Ill,ddl[‘ U[ u rr'.,]'li'l‘ll pl}w bk]{]u [ ] il ' s L wad b . . i - - . — . T i

. AT - | S— — : - |
neever be thawed first, because expan

featuring long trans
parent coals pulled

'black tulle to be worn over simple p

wilth slecves of
in-

evening dresses.

Misly

| SUALOL,

e

colors are very IH;pu[;”' this
These colors whaeh give the ef-

' foeel of clear colors seen through a muist

« v BY VIRGINIA FRANCIS

Director Hotpoint Klectrie Cookery Instipute are used for both day time and evening

- . |
It’s fun to have Christmas dinner from Germany |
at grandma’s! She always has a
big fat turkey and all the trimmin’s,
even blazing plum pudding. Yeah,
and she’'ll take you behind the
scenes and let you help. Striking
the match which sets the plum pud-
ding a’blazing “helps” grandma more
than 'most anything, except, pos-

yed 1n p.'m[llll.n‘:t}'.

Because of its comparative low price,

i INnyg wear,

[1ls 1nto “C0O- I
TR

crowns and up the crowns of some of

Mustard, then with a layer of ' the hats. They
deviled bary,  Gammich with a across the bosoms of
slice of Freoh Cucumber Pickle. ' Peonies and roses are favorites for the
Snappy bite!
Shrimn and Pickle Canapé: |
while bread thinly, cut |
immto rounds with a small cooky

| Flowers are ng used around the

By FRANCES PECK

' nOm.C
U1 .« Heluz Meme Insililule

sttuation when

new are also smart

a filling yel properly balanced diet, ‘
cvening pFowns.

Following are sceveral tested recipes

cdesipgned to it varying pocketbooks: latl
| latler use.

In Good Company

quarl

Taillored whioch are

right

evening
the
¢ hem are

[e=f1

POWIS

sauerkraut, 1 olice Or

One 1-2 cups'
 cooked spaghetts, 1 onion, sliced, 2 large | .

. . g ‘ b, culier an oast one «ide,

apples, diced, 1-2 hot water, 3 ta- & iy ) t,;:i;..i;[di;t--hl-. sll n-”i.'{m]i; I:Lll{y |

. o, 2 nd " > i i ) & L s BT 4

blespoons butlter or a substitute, : i wilhh Mavonnaice add a slice of des.res

‘e falk - “.g & ! & . \ - .,

Frech  Cuen P’ickle, top ' Cheer

I",.I (v O . F W\ RALYAR I B
I’ickle w Mayoenn: l oz &

 buttoned up front side

f |

i

it is canned.

Cornstarch thickening
sauce gives a clearer texiure than flour. |
The sauce must cook longer to lose the |
raw flavor of the starch. Therefore,
fruit juice should not be added umil’
just before the sauce is taken off the
stove. Otherwise the fruit loses iis
fresh flavor and the acid may thin the |

in a sweet! | .
y down Lo cnjoying a vogue

Cup 'y
J I'hese can be open al the wearel

T.}'H- nill f:‘m'!-: l,f

{i:t:}{ ‘-.".'HHI
and cull set of

The collar can be

4989 .54 &

PRELUDE TO PLIENTY
\'1-'{ OWIL it to your pubiic to
wide a fittine prelude to your
puilcl supper parties, Serve an
P zer tray full of these quick
tr cus some evenange soon. KKach di-
vinuive concoction may be speared

| ar. 11!.‘11'--{1 in an

Or a brivzht redd

with tiny tidbils procutnne. - | | England.

a ray foundation. i $

rese Cubes: Cul Ameriean e S S K Pearls call o
e into '3 ingh enbes, Spear | ' ’ LeE T el T

vi.h a toothpiell and top wilh o | | R, Wien

a Preserved Sweet Piekled ot d . | sapphires or emeralds one uses a peach

Onon or a Siuffed Spanish of 0f

Olive., Good ealing! and L

: Brown the onion in the bulter, add
Lthe

the

. up
1L1) O I.i!l:_ (4 .
then add a ehilled sarimp.  De- |
.- . * 31.%2 % | §
licious tidbiL!

Star Canno':

thicl: a

sauerkraut, and continue
the sauerkraut
slightly browned. Add the water, cover,
10 minutes. Add the ap-
ples and the spaghetti, Mix well with
a fork and continue cooking until the

draine :
! epe with a collar

cooking unt: . '
ey [ 15 - )] ¥ .hlﬂrljl.li ‘h'{'lyl'\‘..‘l"'tl.

e  fashioned into a large bow in front and
Shieoe
such as

and cook for |

of some brigzht color green
Reds,
of

Of

inch
( .‘1"|l

r

o : Coronation colors are very gay.

To braise roasts, steaks or chops first| |
brown the meat, then putl in a tighﬂyl
covered utensil with very little waler |
either on the top of stove or in oven

and continue cooking slowly until meat|

biues, purples and greens are some

III-:I.L.I

e[,

s slightly browned, and no Liquid the exeiting new ecolors coming out

Sauerkraut
butiter

Savory

for
jewels.

The newest fad onc's make up

I
I
|
|
| One-quarter cup or other fat, | 0 match one’s
I quart sauerkraut, 1-4 teaspoon celery | pale green powder under p

s tender,

After removing the tough portion of
the center of a grapefruit and separat-
ing the pulp, place an alter-dinner minl|
in the center of each half and chill. The
mint gives the grapefruit a delicious

L or caraway sced,
Heat the fat in a skillet until golden |
brown and add the sauerkraut and the
M:x well, a fork to!
‘ r o
kKraut. Cover and cook oweel
Serve hot. | & !'-:{l of bacon
Sauerkraut Patty toothpick. DBroil until the bacon
e L , | 18 crisp. Deleciable daintly!
Ihis 1s a Vienna favorite. Pour over e 3 \ '; P
| oushre / ctizer: Ylace
' the sauerkraut a small quantity of PiEs s ml” _— - -
| - ‘ tny canned bulton mushroom
Knuckle broth. This softens the sauer-

| on end of toothpick with stem
' kraut. Add mashed potatoes with which end up Top with a <lice of Stuf-

powder, having a touch
for
cLier than one's
Af
‘]
L

e

rple; diamonds nothing

b

-
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. Soning Using (' "¢ !T IS 1n ].!‘1”1_-_-:}” ‘Vvﬂrl a summer face ensemble.

Mideet CGherkin with 2

and spear with 0 _ in

 separate the

-riii'

ter dark comes galely and elegance
9 minutles ' :

S. mode. A lovely frock of supple
brocaded lame in white and gold has a
red-and-yellow flower pattern. A thick
velvet belt in rose, bordered with gold
15 matched by a head-dress of

Prince of Wales plumes on a tiny cap

Handle doughnut dough as little as
possible. When frying, doughnuts
should quickly come to the top, brown-
ed on under side, and they can then be
easily turned to brown upper side.| The |

|
flavor. |
|

{IT"*'I\
=
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FUN FOZ THE IFAMI} D
Finish off your party fun with

Zalon,

A touch of brandy, a lighted maich and the holiday plum pudding is ready

It's sure

fat should be kept in uniform tempera- |
ture during frying; if too hot the dough- |
nuts brown before they are cooked in-|
side. and if too cold the doughnuts will
be flat and grease coaked. |

To clean fireplace bricks, cover them
with a paste made of powdered pumice
and household ammonia. Let it dry for
an hour. then scrub with warm soapy .
waler, : .

A little -salt added to pumpkin sauce
will greatly improve the flavor. |

Ripe or pimiento stuffed olives added
to French dressing and poured over
vegetable salad give a good flavor, rath-
er piquant and one that blends well |
with roast, chop or fowl dinners.

To remove fresh cocoa or chocolate
stains sprinkle with water and spread’
with borax, roll up for one hour, rinse
in cold water and wash in warm watcr;
and soap. *

Weatherstrips on old windows are ex-|
tremely effective as a means of saving:
heat and making these old houses h.:lb-j
itable. Metal strips are preferred. IL
is important to have these applied by an
expert, as the setting of weathersirips,
is fully half the batlle. |

Marshmallows diced and added 1o
fruit cocktail can be served as dessert.
This is appealing to children. *,

One tablespoon of butter makes 1
ounce, 1 tablespoon of granulated sugar
makes 1 ounce, 1 heaping tablespoon cf/
powdered sugar makes 1 ounce. ‘

A little cider poured over chilled fruit
cocktail gives a delicious flavor,

When ironing dresses, blouses or jac-
kets. have coat hangers in the kitchen
and slip the garment on it as it is iron-|
ed. This prevents any unnecessary folds:

keady

Jor its grand entrance.,

¢ibly, helpir~ bor c¢orry the flam-
1°g dessert in to (2 table., Yrom
the cheers and w.!d applause that
follow, it's hard to be'licve that e
hol day diner is si'ently regretting
!.hat:‘last spoonful of sausage dress-
ing.’ |

‘Though some of the old English
Yuletide traditions have gone for-
ever, Christmas dinner at Grand-
ma's can be the sama—plum pud-
din’ and all, except we can rest as-
sured that grandmother isn’t over-
doing it. In the process of becom-
ing “modern,” Grandma has adopt-
ed the time and energy-saving
methods of her young contempo-
raries. Among other things, she

-y t‘l

b a

has a new automatic electric range. |

Steam in Thrift Cooker

So, why not revive the old time
Christmas spirit and make a plum
pudding this year? The Thrift
Cooker unit of the electric range
provides the hew way for accem-
plishing this old process. This unit.
so cleverly installed in the cooking
top of the range is the ideal steam-
er. Well do we all remember the
elaborate ceremony attached to
making plum pudding in the old
days. The contents were carefully
tied in a muslin bag, and the bag
was tossed into a kettle of boiling
water. And, oh, the patience this
ritual required! One had to keep a
watchful eye >n the water level, and
the fire had to be fed “every little
while” to keep the water boiling.

With the Thrift Cooker, however,
the pudding cans or imolds are

[

i

c~d of th2 cooling nerind remove

the pudding from the rack (you

wont escn get your firgers wet)
and thet's that!

Here's the recipe for Plum Pud-
dirg! Though it's a modern ver-
gion—a nlum-1283 pudding—dad and
the children might enjoy the old
family rite of putting in the'r “lick
and a stir” to maliec the pudding
better.

Flum Pudding
(Serves 8-10)

174 cups gratad 14 tsp. allspice
bread crumbs 3 czgs (b2 f2n)
(soft) 124 cup bread

1 1b. rairins ficur
(seeded) 14 tsp. b king

14 1b. ciiron rowder
(sliced thin) 14 cup milk

T4 tsp. salt 2 tbsp. brandy

1 cup suet or fruit juice
(chopped fine) ¥4 1b. candied

14 1b. currants cherrics

12 cup light 1 ring candied
brown sugar pineapple

74 tsp. nutmeg 14 cup pecan nut
12 tsp. cinnamon meats (cut fine)

Mix all ingredients in order
given, and place in well greased
coffee tins or pudding mold; cover.
Place 14 cups water in Thrift
Cooker kettle. Turn on High Heat.
Place pudding on rack in cooker
and cover. When steam comes
from vent turn to Low Heat, and
steam for approximately 4 hours,

Reheat in Thrift Cooker before
serving.

' has been
» -
and browned in fat.

|
 SWeel cream.,

mixed onions, but cut small
Form the mixture
which pour sour or

Place a little butter on |

Into rolls over

|
- the rolls and cook to a brown.

Budget _.

Costumes

w.nier wardrobes bought on budgets.

Explained

L et —

One Coat and Dress, Plus'
Interchangcable Acces~.
sories Will Produce!
Smart Results {

Accessories the seal of chie on

501
]

One simple coat and dress, plus in--‘

lerchangceable accessories, produce the |

martest resulls for the girl who dresses |

' _ , |
on a Lmited allowance. A coat of dark |

| gray wool, cul on the si

untr.mmed by fur, has its smartness in-

—

ol —

————

M i'r:c_i E';lte L

Is Great Economy |

. Spi_ced Cider

= —— T —

2ecine For Hot

.

-
:

. colored velvet scarf, hat and gloves.

-accessories of deep blue, rich green or

|

[
|

bled for $50.
|

l

mplest lines and i
creesed by the addilion of a slim :~;.hirt-{
wva.st Ircek of gray wool erepe and wine !

It may be worn also with a dress and !
|

black, wh.ch make it look like a differ-
cosiume. Any one of the outfits— |
may be assem-

' §

coat, dress and acceentis-

Scarfs Lend Variety
Scarfs work wonders on inexpensive
frocks. Many women buy a half yard
of siriped silk, lame or colorful velvet
and make their own accents to smarten
a simple dress. One chic New Yorker

f-d Spanish Olive, Subtle blend!
{. rankfurter Anpetizer: Slice
a small frankfurier and a Gen-
uine il Pickle into thin rounds.
U.ing two slices of each, stack
a!lernately, then spear with
toothnick. S’.UI'IIY bil!
Conter the appetizer holder on a
- or wooden board and surround
‘hese cunnine canapés. They’re
.1y conceived and consumed.
I’canut Butter Canapé: Spread
round crackers with Peanut
Butter, then sprinkle a border
of India Relish around the edge.
Smaet simplicity!
(Cheese Canapé: Blend cream
cacese with one-half the amount
of chopped nuts and spread on
rounds of bread which have been
toasted on one side. Garnish
with a border of sliced Stuffed
spanish Olives. Gala touch!

Minced Ham and Mustard Ca-
napé: Toast rounds of bread
on one side and spread un-
toasted side with a thin layer
of Prepared Brown or Yellow

q'

— o —
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Here’s Recipe For
Canned Salmon

Few main dishes offer so much in the
way c¢f food value, at so low a cost, as

canned salmon., We suggest the fuIIUW'$h = 1

.n and whao'e

mea!l in

f
- ot

.H.Flt}”.
Suimon-Spaghetel
Boil one package spaghetti until ten-
der in boiling salt water and drain. Add
b
|

cup grated American cheese, break one

TR,

one-fourth cup

| d;

pound canned salmon in large p.eces,|

are diflic

utter and one-fourth

heariy Minccm-at [ie.
Lo fill the crevices of the hungry
football fans. Conlrived thus 1t
will be no trick at all to sece the
game and serve the crowd this
desszert besides. Line a pile pan
wilth pasiry rolled to 4 inch thick-
ness, and fill with Mincemeat., You
know the kind—that rich and fruity
blend of flavors that comes ready-
to-serve for your quick convenience,
You’'ll need a 2 lb. can or jar of
this substantial filline for an aver-
are size pie. Then moisten the
edee of the erust with a few drops
of water and place narrow strips
of pastry in erisscross fashion
across the top. Snip off the ends
of the strips so they extend about
%4 inch from the edge of the pan,
tuck them under the lower crust,

and press the edges firmly together.

Bake in a hot oven, 450° F., or 15
minutes, then reduce the tempera-
ture to 350° F., and continue bak-
ing in the moderate oven about
30 minutes or until the Mincemeat
begins to boil under the dainty
lattice work topping.

Bottles

w.th small mouths
an with a brush when

. 1 1
y v iTen F) = oo ' ‘4
I_'_. T "|"-""." (WAW id'..

11 1% 4
e L

0 C.
d ome badly stained.
jar of small clean pebbles

J
sold In pet shops for

L‘ i
a2 small
ly. The k.nd
are perfect. To (.':.'L'Ziil the
LN soapy water, dump in

r the mouth of the bot-
and shake vigorously with a rotary
moticn., The s will gather in a
m:sss, and, swishing 'round and

by the w will scour the
clean very quickly. This

quar.um uss

nes
compact

L
o
11*..'-‘.'

round

insidas

o |
-i:i}'

| crocheted silk.

Com:ng in strong for autumn TRy,
suits, dresses and coats. A gray
woolen coat has a military cape of
brown Persian Lamb with double collar
of the same fur. Worn with an off-the-
:f;lf:{: hat of brown felt with brown Per-

| sian cuf?,

l

LUr

The Princess 1s at home in the nice
nouse robes out on princess lines. Use-
ful and becoming is such a robe in royal
| blue moire faille with cut-sicel buttons
' a4t the throat and forming the side clos-
ing.

When day is done it is grand to climb
1o luxurious garments of ease. A nice
cuit has pajamas of black velvet with a
tunic coat of supple pleated silver lame.

Right up marches color, for colortul
hats most important. A brimmed
hat of violet-colored felt with a tapering
ectioned crown is trimmed with little
' violet and 7reen feather lovebipds.

Not all smart coats necessarily
biack., A new model s a redingote of”
. dull sapphire blue broadeloth with wide
panier pcckets of silver fox and an in-
tricately swirled collar of the same fur.

Don’t think that winter isn’t the time
for lace evening frocks. Chanel and
many designers are featuring
One such is of fine black
lace with graduated ruffles starting just
above the knees to the hem. Wide ruf-
fles make the shoulder and there are
red roses for the corsage.

Nobody has seen smarter clothes than
those shown this season. A suit in plum
brown woolen has four pouch pockets
and collar of silvery Persian lamb, tint-
‘ed in soft lilac shadowy coloring. It

A '€

———— == —— m— T -

are

other

black lace.

'siunt has bcen done successfully with | fastens .with “coffee bean” buttons.
wire paper clips and even pea coal. ' It is in the stars that there will be
success for a model of black silk crepe
with bodice enlivened with rhinestone
' stars. The fastening is formed of
rhinestone crescent moon.

Frenzh Toagf Coes

o : Y
or wrinkles and after airing they are: When the days seem too busy um’
ready for the closet with no further|)amimed with duties to go through the!

long procedure of cutting up the nuis

' has a black weol tunic frock with which
The recpe for Het Spiced Cider is!she wears scarfs or striped lame or car-

| _ oughly and heat well, Serve on a plat-
’ 5 ' . v i L # - 7 & ':- t I~ _.|.‘ ':' el N 3 } - Ll % - L] - ¥ & - 4 & .

'and fruits, and long baking time the| mpie. To every gallon of cider add a V4t & ik crossed fichu fubh;qn and.tu‘tk {ter with red péppers filled with cabbage
, : , L1C ¢d into the deep vee noeckline. Similar

j d f
v V“a " kinnadive anal b o e L ~nn_ 1 SD.C2 bag conta:ning 6 small pieces of | salad,
arle ys ‘ready m.xeq frml: cake is a great econ- | tricks can be turned w th colorful clips;
u] lii (: ﬂ'ee_nm}'. All ingredients for the cake arelcnnamen, 1 tablespoon each of whole causht at the neckline

l. CrAYw 2 ¢ 3 ' 1 : " y . ! ’ . . #
a g complete except the egg and the liquid.|cloves, whole allspice and whole blades Belts make more effective changes. A

I — Nven the buki” f T lie '. : - . . + '
i9u oy & tn is supplied, too. { mice. Aso add 1 1-2 pounds ef p:ain sirip of sucde or leather with a

for wvarious The baking time is only 1 hour inst~ad , - -
. - ‘ ; " {brown sugar and 1-2 teaspoon salt. Sim-l'“‘ucme made of two gold curlain rings,

add to spaghetti mixiure, mix thor-

Mustard Relieves
_ﬂllerring Odor

up after cooking her-!
vou add a teaspoonh of dry mus- |

d

|
i
s ———— o —— — | —— —— e —— e — e |
1"
I
!
]
|

Icing Suggestions

Paste these directions If a boiled frosting mixture shows|

|

| .
= .

|

|

ways of making coffee in your I'E'Cipt‘it. [ several, and the cake may be ¢ate
immed:ately or stored for a long
Percolate coffee—Start with cold wa-: '"ke the old fashioned ones.

slowly and gentily 10 to 15,7
For best results, avoid rap.d’
percolaticon, |

'

book. They are all good.

Iir‘\‘
Al &

{er, perco
minutles.

”
Drip coffee—Preheat the pot. llow |
freshly boiling water to drip through.
coffee once only; then remove grounds
immediatcly. |

Boiled coilee—This is really misname-
ed, for it.should never be allowed to;
boil. Use 1 teaspoon beaten egg for each |
cup (1-2 pint) cold water. Combine,
coffee, egg and water. Bring slowly {n‘
boil; stir coffee down occasionally. Re-|
move froin fire as soon as it boils and’
let stand in warm place three to ii'mi
minutes. Pour 1-4 cup cold water into'
pot and aliow to seitle. Strain from'
grounds, 1

Topp_i;é For Mince
Pie ngst Popular

e "i'-'-"- o T

atiraciive topping for a single;
crust mince p.e is a topping of pine-
apple sprinkled lightly wiih
brown sugar and slipped under a broil-
er Jong enough to slightly melt the.

Fried Fruit Makes |
Tas_ty Side Dish

Fried fruit is a delicious accommpan’-
ment to {4 course. Drain canned
peo
S.1C
€33

Crc.
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ner (but do nost boild ®or
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GIFTS WITH HOME-MADE APPEAL

B e e . e e A e W o
PREADING cheer this homey way is fun for
as well as for the 1receiver-and-eater.
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about 15
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labric girdles tied in a soft one-loop
bow, and stitched fabric belis fastened

wood tbuckles are among the/

| smartest which can be made at home.
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{ cream cheese, served on
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the maker-and-giver
Modern electric cookery

takes the alloy of fuss and bother from the joy of culinary creation.
Now home-makers needn’'t wait for the oven te preheat, but put the
cookies right in a cold oven where they bake “on their own” thanks
to expert tempera‘vre and moisture control. Then when the baking
time is over the cookies replenish the family cookie jar, or go into
a beribboned gift box to express holiday greetings to very special

friends.
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Ing it for five minutes

Doubling For Evening

Blouses are one of the greatest fash-|
ion aids 1o inexpensive wardrobes. With |
a skirt to match her coat and ".‘.h.reei
blouses, the woman who dresses on a
small allowance can cvolive costumes for |
any occasion., The addition of a simplei
wool shirtwaist creates an outfit 1'01';

”spectacular sporis wear or shopping, a|

colorful blouse of very sheer crepe or|
chiffon makes its wearcr ready for tea,:
and a lame or satin blouse linked to thel
skint produces an ouifil for an .'.nformal*;
dinner or to the movies.

Lunch Box

In the children
cocoa should be
in a pinch of cinnamon once oOr twlcei
a week to break the monolony.

APPETIZER

Dried beef, chopped and mixed with
toasted crack-|

ers, makes a delicious appetizer.

GARNISH STEW

Oyster stew should be garnished with
ng of paprika and
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s lunch box milk or
|
iven variety. Shake,
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a very liberal sprin
a pat of butter.
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Improves I'ish Flavor

‘mproved by soak-
n a strong solu-

he flavoer of fish is

]tion of salt before cooking.

signs of hardening in bowl before you, .ard to the waler
sw drops of hot| 125’ "
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'water. ' YOUTr uiensiis will qu,ukiy d‘.:i:tppt:tr'.

can spread it, beat ina {

PPACK in the darker ages when

you were young, plenty of good
(ood emerged from the old iron
kettle atop the cookstove. Today the
economy cooker conveniently per-
rits the addition of dessert and
cnoks evervihing over on<2?hurner.
y If vour modern automatiec gas
range  lacks this type of cooker
which is bnilt into the range. A
Nirge kettle with close Gtiuing cover |
aaving a vent in it to allow the
e cope of steam may be nsed over a
0D burner, Tue Lame Is reduced _wl
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you will find that the
which the fish leaves on
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a simmer once cooking begins,

The dinner shown includes a three
pound pot roast of beef (eithep
chuck or rump), potatoes, whole
onions and carrots, cooked with but
half a cup of water; also a steamed
cherry batter pudding.

Shoulder or breast of veal stuffed
and rolled, pork, or chicken and
dumplings e¥er variety: for dessert,
try a comhination of dried (rults,
custard, apple ssuce, or such pud-
dings as rice, bread, molasses, cho-
calate or fruit, | e

i - Well With Jelly
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. French and jelly. M-m-m.
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‘}rd\.{.'ﬂ . you smacked your lips over it
i:'"naul_\,' times? Now here'’s the grandest
| way yet of making the French toast,.
gAII you have o do is add grated cheese
'tu tne egg into which you dip the bread
| Here's the recipe.

Cheese French Teast

woast

Dip slices of bread into W0 €28s and
one cup grated cheese beafen together.
| Fry in butter till browned. Serve with
jam or jelly and you will find the fam-
" will ery for more. This is one dish
that will not heat up the kiichen, bother
you with too much detail, or create such
‘ t wi ke an hour to clean
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Belts Used To Dress Up

| right belt can make even the cheap-
| est dress look expensive and exclusive,
For afternoon, those wide, soft, crush-
y able silver or gold kid types are per-
fect. For evening, there are all kinds
 of wide jeweled affairs, some that lace
.nstead of buckle
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For Pantry

acks of rubber-covered wire make
‘ Kitchen. Instead of
nrough a pile of plates to get
from
a.. s.zes and
cupboard
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