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* STYLES

'WOMAN’S PAGE{{| Styres

"The Fashion Flashes Say

RECIPES
FOODS
Helpful Hints For The Housewife . . .

Ink stains may be removed from wall| while still we tchop them with knife | Turkey and cranberry
paper with a solution of equal parts of|or put through food chopper. The mois- | ]Hlddiﬂ;{.ilﬂd ice cream, are all a part of
ammonia and hydrogen peroxide. ture on them aids in preventing them | ohristmas but just as important to the

When tying children’s shoes, tie strinﬂ‘ from sticking together. day’s success is eggnog. If you have no
in bow first then the loops In a single: Cast iron or heavy aluminum Pans | favorite family recipe of your own, try
knot. They will not then easily become are best for baking popovers, as they
et s Ihold the heat and will not burn easily,

Did you ever try dipping your fresh:but regular tin, enamel or light alumi-
fish in milk before rolling them in corn|num pans can be used if careffully

meal or bread crumbs preparatory 10|watched.
frving. ' Plants grown indoor require a certain
Cut stale bread into strips one inch|length of time to rest each season, usu-
thick and one inch wide. Dip them i.n-!ally two to four months. During this
to sweetened condensed milk mixed|time plants should be given only enough|
with water (two to one) and fry golden| water to keep soil from getting dry. |
brown in butter; then rollﬁ them, while_. Wallpapm‘s mlay be easily ]‘{-I}]Dvod if;Jamch:a reif
hot, in mixed sugar and cinnamon, Ex-1it is first wet with water to which alumi R i o N
cellent for afternoon tea. | has been added. Let dry before taking | very cola wilh gralcd nuumeg on €ach
When washing wool hosiery, put sl:ﬁp-inﬂ'. and use as much alum as water glass. |
per trees inside the stockings wh:lel
they are still wet, not the solid boot
trees with a strip of metal cormecting!
heel and toe. When dried this way, |

F3inog Recipe For ;Sﬂver Gains Antigue
Chris | | Finish From Use

,ﬂum; — | Far from usage marring sterling silv-|{ 1he girl of limited means has to plan|bines nicely with many gay colors.
' her clothes to the best advantage.

. Tll{.l! f\ ' 4 0 rl . 1
(1 | erware, experts now agree that silver | new siyle note is the little
.I ogged Burne I o g r 3 i - - § TS » » 10 " » | ] .
s Interfere' hich has received millions of tiny ‘ first “"FIQ 15 tff‘ get her basic color scheme I bolero to go with a black lace dress.
'and stick to it. I'ne Spanish influence is also seen in

| W
scratches from daily use actually has) | | |
A suit with three different blﬂuseﬂm*un:ng dresses with the ruffled skirts

With Efficient Opera-.
P |
tion Needed For Holi-fu durable and practical finish that it |
' would otherwise lack. To prove this,|an cover a multitude of engagements. | of black Chantilly lace and ruttied lace

‘ . . i . * % =1 re . — - | $ 4 '
psd ' they point with pride to priceless an-gU"‘- a wm}? shirtwailst for spnr} SPEC- millens.
e | | A E . .:q. . ® f | " 5 7 B : -4 | .
silver, handed down from Colonial | tator occasions; a blouse of chiffon er Late afternoon just the
more beautiful now than it sheer crepe for tea, and a lame or satin wear a smart suit of black I._\'un_t.,
Naturally, precious silver blouse for an informal dinner. ' vet with long, fitted tunic jackets
Street length black satin dresses are | trimming is face-framing collar
being shown in Paris houses and are|black fox.
expecied to be por-lar with American| Bound to score is a frock of woolen——

. rater rinse o i 'women, in red, green and brown large plai -
the extra burden of holiday meals. But|W2!¢r, rinse carefully and dry with a . = ? : ” h. ;a E clg
. Sl , _ | coft clot - ieces | g making : 's | Sign—when worn with a coa nutria
if you have cleaned it regularly it won't|[S°ft ¢loth. In case some of the pieces| Another way of making most of one's T D h Lbl 1 L ? the

: * are highiv . thecs wi | is W which has a removable lining of the
be much of a job. Frequent cleaning *'¢ Ni&hly ornate, go over these with a money is to buy a black wool frock and | whici .

: P
' bit of silver polish before you put them  use different scarfs, belts, bags, shoes,:d“‘-‘m fabric.

with plenty of soap and water will in | . ] . ‘
the long run save work—and save the|?WaY- etc., with it. A gray dress also com- |

stove as well.

Nothing impairs a gas stove's effi-
ciency so much as clogged burners. Re-
move them from the stove and scrub |

| o } T .- . p——
stockings are worn more comfortably. | h“f”_l L-lﬂmllhhly u._th hot soapy water, |
Cut some stale white bread In One-; ' | using a tooth pick, if necessary, to dis-
' ' e ' Y/ lodge stubborn particles
inch cubes. and roll them in sweetened . l art i
condensed milk; then fry them in very , ' | F Dry Burners |
hot, deep, clear lard for one minute, or | When the burners are spic and span,
. give them a scalding rinse and dr them | . 1 : 4 :
until golden brown. | by lighting the gas when they ha'j:: been Oh, that’s right—your favorite dish, | are entirely dispensed with. And at ' walh gold beads.
- - o = B — s | y » ’ 3 : g *
When adding melted fat to the cake Dad’s, Mother’s, and everybody’s— | the end of a 35 to 40-minute cook | ‘Lhe train is in again on several very

e 2 | put back n ]):ILCL‘. ' uCh' d B f R b- " A d - . d . h .
mixture, make sure it is not too hot as| Faset i e ippe ee arebit. nd you |ng period, without watching and | grand anse R A fan .
. - st because the broiling pan and, can't blame little Susie for wanting | waitin ou will have a glorious grand evening {rocks. A dress of black
too hot fat will make the cake tough. } l & & ¥ & :mu,uu.t Suver clown dowled 'n pink has a
|

sauce,
fur

this one. It's not too expensive and will |
yield five pints.

Eggnog—Beat separately the yolks
| and whites of six fgresh egegs. Add one- |
nhalf cup of sugar to the yolks while
beating, and one-quarter cup of sugar to
the whites after they have been beaten
very stig. Stir in one pint of rich
cream and one pint of milk. Then add
one pint of whisky and one ounce of
Stir thoroughly and serve

time
vel-
The

of

When the holiday season just around  A4€ is
the corner, it'’s important to have the  92Y5
gas stove In top-notch working order.| VoS | _
If you have neglected to remove Spnshm;ﬁhuuhiu't be thrown about in the sink or
of grease and food, it will need a thor- | after a meal, left standing dirty over-

ough cleanup before you subject it mj'm;.:ht. Smply wash with hot, soapy

and

then.
a

On their way south already are many

Liovely gowns. A charming evening frock
| is of white triple sheer with three rows
; The
| SKirt nas inset sof pleals at ewher side
1 ol

|

'Ol roinestone bows on the bodice.

Lthe center.

INever n.cer s the verd.ct of all those
A lovely
?HU*.\H IS5 made ol layers ol orange-hued
' nel posed over gold lame, the litile jac-
What's your hurry, young lady? | sticking, boiling over and sogginess 'Kel with it being embroidered entirely

 saopping lor evening frocks.

BY VIRGINIA FRANCIS

Director Hotpoint Electric Cookery Institute

rack are out of sight, don’t let them to get a head start on the family, | mass of tender, puffy rice grains
To remove a fresh grease spot from a . | fishtall train developing from the rip-

_ _ _ slip your mind. Plenty of suds and a| either. When little appetites speak | deigning to share honors with that
rug cover with blotting paper and press Heinz Home Institute bit of steel wool will put them in good . for themselves—and for certain | delicious rarebit mixture. And here | Plng tunie.
with a hot flat iron. Cover the spot wnhI |

,. Tt vt e whites_, beat again until lukewarm | condition. | ;lgt?;)[c;g;od;shes—Motherglows with l:i nihfiﬁwgyd??au make this delicious , lones of tan wool are used fos
powdered magnesia a and stiff, but not creamy, then com- j | i PR ——" -a charming travel suit designed o go
day or two. d duri bine with ecranberry pulp. Pour i _ s R ¥ T AR, W (Douih. ‘Lhe frock, wiun gored skirt, is

No‘ roast should be coverf: uring into a refrigerator tra‘y for 4 hours l B | | of Lignt tan women with laciass of dath
cooking. They are all packed in an open | of freezing. Serve with success.
pan upon a small rack or trivet to keepi'

With 1t
them up from the bottom of the roaster, ke
and under no circumstances 1s water
added. The old scheme of adding a,
little water has been found to make a

roast less juicy.

By FRANCES PECK l

LWo

[ .

Orange Layer Cake

A

tan lealher at either shoulder.
S WwWorn a cape 1in the dark Lan
wiul coilar and double full-lengin stole
LUl Cross fox.

| Swing aiong in a frock of swinging
' Iringe. A grand afiernoon frock of black

L)
QO

SMART SCOOP

COOP FOR the smart snooper is

- this new Chocolate Crunch Sun-
] fl makes 1-2 an y '
DN Sibienpesn of Sews dae. Can be made in a trice, too.

; { ground ice e
0“1‘“’: 12 mme?ﬁﬁ:;egs eiual 1 Ous';ce ' Melt 15 pound sweet dipping choco-
NS 3 G, ‘| late over hot water and stir in %

To oil your kitchen floor take 1 cup box or 3 cups of erisp and crunchy B e Ll Lol
( SLe 1

of kerosene, 1 cup of linseed oil and| Ri ! Pt " Bake in a moderate
| | ice Flakes. Mingle gently until all : : " Frr > s
1 cup of turpentine. Mix all together the golden ﬂakcg arge Cf]"}:t”i.l with this Plum Pudding baked Alaska ‘ﬁmln——STJ degrees—for 20 to 25 minutes. |

oo . : | . . Qtvl 7 ’ ’ o 3t Cool and spread the following between
and rub into the floor after it has beeni rich chocolate, then spread out in a | St¥le. Why don’t you serve il | ., cer

Cream 1-2 cup shortening with 1 cup |
sugar until blended to a soft cream.|
f'Add the well beaten yolks of 4 f:*_:f;.';._.,‘-":;_3
and beat hard for a minute. Stir in 3-4 .
| cup orange Juice. Sift 2 1-4 cups sifted?
cake flour with 3-4 teaspoon baking
'p'a.}d{l and 1 teaspoon baking powder and | - i SO P ENSL AU S
add to the egg mixture. Beat to mix:’ Py B R R R e T ; * IR G5, NSNS g, . T
fold in the stifily beaten whites of 2| N i Tl ¥ round neckline is edged w Iringe,

. | | .
eggs and pour into two well-greased ! which eibow-length
layer cake pans.

i
uers ol formn
i 2.CCVES.

_' Notning like leather {0 trim wool
LroCcKs so says Victor Stiebe!, who makes
a beaulluliy fitted frock of fine biack

' woolen and bands the hem of the flared

sKirt witn a oorde rof appliqued leaiher

'irds done in fuchsia tones. The collar

as a similar applique.

. Hand out for smartness the form
d lur-irimmed glove. Nice with a

Persian-trimmed coat or suit is a glove

tuf black antelope with chevron bands

ol black Persian on the upper part and

'a band of the fur on the back of the

glove,

A good friend to the woman who

;hasn't. many evening or dinner frocks

'is Lthe Jacket made of black sequins with

yoke of white and mother-of-pearl se-

quins. It can be worn over almost any

' frock, to give it a grand air.

| Unusual effects of color are noted in
a litlle toque of bronzey green velvet

imemed with dark red dahlia petals

Chipped Beef Rarebit ;;gut:ncd with orangg red at meir base.

(Serves 6) | Lhe flowers are mingled with a few

| . . yellow and green velvet leaves.
;6 tbsp. butter 74 1b. drlec! beet A real success has bee nscored by
' 6 tbsp. flour (broken in

: _ silKk jersey for both day and evening
2 cups milk small pieces) |

. | ciothes. An exquisite evening frock with
72 cup American %4 cup cooked ' fitted draped bodice and widely circular
cheese (grated) mushrooms

' sK.rt 1s of white silk jersey. It has a
Place butter in saucepan and | broad gold kid belt and shoulder straps

' heat over surface unit with switch ' of narrow kid bands.

turned to HIGH heat. As butter i T'hat sweet look so charming in even-

melts, gradually add flour. When | ing fashions is very much sought after

blendEd, add milk and Cﬂﬁk, stir- Et.hu:i year. It described well 4 lUV@ly

PUDDING PRODIGY
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Steamed Rice |

(Serves 6)
1 cup rice 3 cups water

Place water and rice in saucepan.
Cover and place on Calrod heat unit.
Turn switch to High heat. When
boiling point is reached, turn switch
to Low heat and steam 25 to 30
minutes.

—]S

.

-

And there the milk mixture cools
and thickens without scorching,
even without demanding much at-
tention!

g

-

- : - O K. ITdave w | the layvers and on i« ak
washed and is perfectly dry.‘ " thin layer on waxed paper to cool. | Semetime during tlhe holidays when [ . t.;b ( 1u‘:'D of the C_dke.
In mixing powdered gelatine, flour or Break up finely with your finwers | you need a bounteous b::itut_y for | ‘I“...“n__,;ultj-.;flt the 2 remaining ‘cg:..:
other powdered material in cold liquid,|] gng sprinkle the crunch gavly over ' dessert. ..All _vou'hm'i to do r: pop : u';ll;e.'--; b.m.;u:ﬂ,:y and add 1-2 cup sifted !
use a fork instead of a spoon as mixer,:‘ vanilla or frozen custard ice cream. | El ]m';;:e' ?m of rich Plum PU{Ii]IHf'_' | conicctlioners :i.U,ETHI‘. Beat well, add 1-25
Eggs given to invalids should be un- into boiling v.*::..t?r to hezat. Tl::en t‘,ﬁ‘llp orange puip and 1 teaspoon grated .
quest_jona-biy fresh. Always cook eggs| he_ abnutﬂthe businw:a's of;- preparing, orange rind. Then add enough con-.
very lightly otherwise the albumen 15 this ﬂlﬂl}" toppm". ‘ First .}'Ol} 1 fectioners’ sugar to make a mixture that
coagulated and toughened, and rendered ! need to beat 2 egg whites until stiff, | will spread without running off the
more difficult to digest. ' thm{ a;:lld 4 tat}}e.ﬂ;pmns :}f sttfg‘m - cake. Decorate with sections of orange.
: gradually, a tablespoon at a time, - : . r . L <) : .
To make C,EIery 'Clll']-S. el mner Stallsl I)D-"‘l'i”t‘r 5:'011 rlf;rerperlpll Sp Onful ' i - Attractive o yvoung appeliles 1s f’”ﬂ' df.ih*“f'h[ppf’d bpf’! rﬂreblt‘—
into 3 or 4 inch lengths. With a .*.“»h.‘:lrl::bI RNy | i P 4 ' A’mond Choc, pudalng | prepared with little effort on the modern electric range.
knife cut each piece down into thin| Fold in 1 teaspoon of wvanilla for |
: : .y * f r dzlicate flavoring., When th 1d- | ' :‘ 118 dish—Chippec« rebi
strips, stopping when within an inch| DAINTY DESSERT e i; hoz; ope; -, mi_l ;Ii?leptl?‘ | Two-thirds cup sugar, 1-2 cup flour. T1 ”:1 diélllmigl:;ppg:meiegitiRO; et;E
1 1 ' . - All o | ’ | : ‘
of the end. Drop into ice water. Strips Here’s a dainty bit of a d{’““rt?l‘udding orito a Bakine ..;hoet and 1-3 teaspoon salt, 2 cups milk, 2 eggs, chiipped bect and mushrooms in
will curl .up as they become chilled. | to top off a triumphant dinner. One ; cover with a fluffy thp : n’n- - ' yolks, 1 1-2 squares chocolate, melted, cheese sauce, served over a mound
Mold will not form on top of bottled| yoy can make early in the morning | meringue piled high in merry R 1 teaspoon vanilla, 1-4 teaspoon almond' oi fiufiy boiled rice. It’s easy to
chili sauce if before §ealln-g a few d.ropSi and forget for the rest of the day. ] peaks. In the V(:‘y center of this exiract, 1-4 cup toasted almonds. | p}'e;‘}arc and .d:::csn i takf long, espe-
of olive oil are put into bottle. Do not|  Whip 1 pint of whipping cream un-| whita froth ulac crlac] ) | Blend sugar with flour and salt add| cially when it's the controlled high-
\ +1 11. Le ' t ¢t | ‘3 - _ 1/ ] : | :“e g place a splashy rec | o illr wallre - | " . | snced calrod surface unit of the new
fill bottle full. ave alr space at top.! t1l stiff, then break up 14 glass of poinsettia, and surround the cento milk, yvolks and chocolate. Cook in dou- | ahto*mtic electric range that’s |
A piece of flannel o rfelt placed in a! Currant Jelly with a fork and fold blossom with five other bright flow- wle boller until mixture becomes thick| a*cor_;:;in—r this: t:;,p_range meal. The
glass jar into which gasoline that has| carefully into the cream. Toss N org placed around the edre of the ‘and creamy. Stir frequently. Cool! rich, cr;-.my dried beef mixture is|
been used is emptied will absorb ::'lll: '3:_ dozen marshmallows, ecut in Pudding. Bake in a slow oven lghtly and add rest of ingredients. | coolzed in an ordinary saucepan over
particles of dust and leave gasolmef eighths, 1 cup chopped pecans and (275 F.) 15 minuies until th e Chill and serve plain or with cream. | the urit turned to Low. Oh, haven’t
2 1 I : . : . . - . % eard? :
clear. | | 2 cups of diced canned peaches. | meringue is delicately browned. Re. | The egg whites can be used in another flo.‘j h"a"_d' D céulg_e boilers are out
Do not cook soft boiled eggs over the| Merge gently. Tuck awa - in the | move to cake plate, using spatula pudding or in a cake. | ll'fi._?e:“"‘o_"e'.uht g ":;:r-";] ialécﬁfgﬁs’
fire. Put them in a pan of water that| refrigerator to chill. You'll have ' or cake turner for steady support ' b R | f;?i lst?t i :‘*;tlgéide :”a . ni A r%a o
ili A cre oncoction flecked wit o al S i ' | . ' | . traigl - . z
is boiling l?ot.'remove pan from ﬁf‘e and| A& creamy ¢ _100t= n o h: and take triumphantly to the table. - Frait Juice Adds Flavor [ ing right up to the flexible con-
let stand in it from 8 to 10 minutes. IIIUWEI‘Y th‘(‘l\h o_t:hpale ping J‘f‘ifY--IC'Jt in thin slices and serve witk | f trolled he~t units of the miracle
| is way hi ‘retty and partyish. B mune , - i Rasbed o - e
dCooked in this w‘a} the whites of eggs y party hot sauce. To give added flavor and moisture to électric range, laden with the most
o not become tough. TART ART - " . Bl i gt y delicate cream sauces and custards.
: g Note: You ecan mak insettias fUit case two tablespoonsful of fruit
e poinsettias |
Honey should be kept in the dark. If . .9 : T : . J e Y
L W i 0 Clever Cooks’ Council Creation!cut of @ Maraschino cherries b Juices may be poured over the cake a
exposed to the light, it will granulate, s this Cranberry Sherb ey fie g & \ : y . g oo |
: e : : : IS IS ranierry 1erbel — tartc suaf-.hmg o or 6 cuts in each cherry rday or so before it is served. The cake
To fluff rice turn cooked rice into finish to the family feast. Wash 1 through the pitted end to within ‘should then be wrapped up tightly in
colander and run hot water through to quart of cranberries and drop them :
wash off exira starch; then cover col-| (hto 115 cups boiling water. Cover!
ander with cloth and set over deep pan| ,nd ecook for 8 minutes, then sieve
of boiling water to steam and dry out Or | and cool. In the meantime vou can
“fluff. | | oe boiling 115 cups of sugar with |
Sour cream or milk may be used in; 14 cup water and 1 teaspoon mel-
any cake recipe if 1-2 teaspoon of soda| low Cider Vinegar, until the sv
is added to each cup of sour milk. Om:t| forms long threads "
2 teaspoons bﬂtcing powder for each 1-2| from tip of a spoon. Pour ihis
teaspoon of soda used. Raising powder| gsyrup over 2 stilily beaten epg
of 1-2 teaspoon soda and 1 cup sour
milk equals raising powder of 2 tea-j . - .
spoors baking powder. Vegetables Aid
A delicious turnover for the lunch! "
box is made by wrapping a strip of left- Jaded Appetlte
over pasiry around a date that has been
rith crus tme a :
':j':ﬂc;d i . C: 1Lhed1 nuimeat and a| A 2904 substitute for sweet or saltv
Wash silk sockings in warm, not hm.i =

- =l o . vegetables—ti - o f
soapsuds and rinse thoroughly in clcar cetables—tiny  botjgues )

water before wearing them. Squeeze ! Cauliflower, radishes, acrrots and hearts
out but do not wring. Treated in this
way they will wear much longer.

To remove the odor of smoke, put a
basin of wa'‘er in the room, leave over-
night and keep a window open. The
air wil' be quite sweet by morning.

When handling dates, wash weil and | petite.

R — . — e

half and covered with parsley, black
‘and green olives, and small pieces of

raw turnips. Instead of spoiling your

- -

. Sisters Reunited After 30 Years ]-
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shown above lefl

Mrs. Jane Wilks and her sister, Mrs. G. Mitchell,
to right, were reunited after being separated for 30 years. Mrs. Wi'l
lives in South Africa and was visiting another sister in Montreal.
wrote to “The Personal Column of the Air” ard asked that her r ¢s-
sage be broadcast. It was. Then Mrs. Mitchell heard th: prograom
and called another sister and old misundeistandin~« were cleare upn,

union occurred, and Mr: Wilks will sail back to South Africa com-

o ;}' ;]:appyu
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is a platter ~f colorfu!!

Lk

of celery. Also hard-boiled eggs, cut in'

1

73 1nch of the smooth round end.

dividing the surface into 10 or 12
petals.
waxed paper with curved outside
¢l cherry up. Press flat in center
and separate the petals,
run {with a little granulated sugar.
when dropned |’

Place each cherry flat on

Sprinkle

I'hese may be made a day ahead

of time and left on waxed paper.

"

shey keep perfectly.

—
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? Taﬁlﬁ(—é_Proper Care
- Of YQ_I_I_I; Oil Stove

eep tl Clean And Warn
- Members Of
Against Aporoaching It

Toeo Closely.

! ‘aristmas is, above all, the children’'s
: is the time when parents
to meet with youthful ex-

|

L

]
I
f

i
.
|
1

Family

L
i
i
|
I

land simmer 2 hours.

order that the flavor may penetrate.
Ham Baked W
1 ;

m, 24 whole cloves. 1

aspoon cinnamon, 1 cup dark brown!
1-2 cup vinegar, 1 cup ape-

luice, 1-4 cup lemon juice. |
Scrub ham, cover by 4 inches with!
cold water. Sloewly bring to boil. Cover |

1
!
i
!
|

ith Spices
Ten-pound h: |

Tr
o

|
Let ham cool ini

remove ham and discard rind and|
part of the fat. Place ham, fat side up, '
n baking pan. Stick with cloves and.
sprinkle with cinnamon and sugar. Add
rest of ingredicn!s. Cover and bake 2
hours in moderately slow oven.
20 minules. Remove cover and!
bake 30 minutes to brown top. i

If preferred, the ham can be baked !

a2 LUV I,

evary

\without the first cooking and about 4 1-2

!

hours of very slow baking will be re-

quired. l

Cauliflower And Bacon |

Cocks Rice Easily, Too

Fluffy, individual grains of rice,
another one of the difficults-to-
procauce, also come out of the sauce-
pan reposirg over the electric sur-
face unit. Discounting the oft-expe-
rienced, inexperienced homemaker’s
blunder of cocking a pound or so
of rice in a small saucepan with the
sad result that all the pans in the
house are filled with rice and even
the range is shaking it from its ears,
miracle cooed rice escapes all the
common dificulties.  Scorching,

Recipe That May Sound s70uid

Hot Water Pastry
ease 1'OI Pumpkin Pie

ring occasionally, until mixture be-
gins to thicken. Then turn off
switch, add grated cheese, and con-
tinue cooking until thickened. Last-
ly, add chipped beef and mushrooms
and cook until mixture is ‘thor-
oughly heated through. Pour over
mound of steamed rice and serve
at once,

Just try this dish on your family
when they're good and hungry,
when you don’t want to go to too
much bother, when your womanly
soul needs a good dose of flattery!
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ousehold Hint
ths are beneficial to goldfish|{ woolen model with tightly fitted waist
emmedy for parasites and fungus|and very full skirt.
The fishiing lecpard collar
be dipped up and lowered into' crossed tabs
[ sall per gal-|iong ends of the fur on

-- 2 solution of
Altogethr New And """ 7

Strangc ‘::'V}lic]‘l El:mi- I1hey ;‘T"‘-_'_Hld then be
nates Guesswork. | ining

-
il ——

re2 seconds.
remcved 1o anoth-
well n~eated water
same temperaiure as that from
were tarken.

or t!

TIrny
At F |
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Can’t you just smell the spicy aroma ! Wiica 1hc]

frock of white taffeta with low, square
| neckline, front and back, short puffed
| S.eeves and a wide, full skirt. The ac-
 companying Juliet cap and inset belt
|41't: Duilh made of seed pear!s.
' Winging South is a charming ensem-
| bie consisiing of a two-pi frock in
| pulty ‘beige woolen with brown belt and
lacings of suede. With it is a loose
Jacket with huge opointed revers of
oeaver and big beaver cufls.
‘ The Russian Ballet girls are delighted
E that the full-skirted ballerina line is so
and Iirocks. One
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i popular for coats
' dancer purchased a lovely coat, a black

tI has an upstand-
which fastens in
in front, and there are
the sash belt.
| The coat is worn with black gloves hav-
l.ng leopard bands for cuffs.
| To have lemons yield more juice and
grate easily, drop in boiling water %e
er for 1 minute.

guests’ dinner, these stimulate their ap- !

. pectalions, and sit back to enjoy the|
| . . ’ '
"Jdolight of their children. Yet, there arei
. 1 mi1ld o y T~ T <1101 ‘ 3 !

) (‘-;.J...t{.n who th;. WeCeK ...L,.;amf,d:fspmm
thal may interfcre seriously| .,
neir enjoyment of he merry holi-

butter, 4
ups milk, 1-3 teaspoon salt,
spoon paprika, 1-4
| parsiey, 1-3 cup
One tiny tot of three years climbed/hacon. :
dewn frem his high chair afler supper| Melt butier and flour and when the'
and fell across an oil that “’Esitwo are mixed add milk.
sianding too close to the table. Anﬁiher,lcreamy sauce forms. Stir constantly.:
@ itie older, was playing In a bedroom | Add seasonings and cauliflower, pour in-
i nis home, He ran into an oil stove!tp buttered baki:
ard received serious burns. It is to bei.Spr:'nl‘;le with cheese and top
toped that these two children will be|bacon. Bake 20 minutes or until bzcon .
Ysumciently improved to enjoy their | is crisp and a brown {op is formed.
Caristmas gifts. q

Should Be Screened | Dust;?ug Walls

| In many homes the heating apparatus |
,.ls such that extra warming appliances! By dusting walls and ceilings at least

‘¢ necessary. The old portable oil once a month the housckeeper can post-
5l0vVe Is a very convenient piece of pone the nced for washing, repapering
s~ouschold equipment if progerly used.‘lor refinishing. A long-handled brush:
i must be remembered, however, that|is ideal for this purpocse. Apply th=
any heated obiect presenis a hazard if! brush or duster with firm, even strokes,
NCt properly screened. i.*ha‘Drkfnf: cownwards toward th
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Yor Hot Puddings

‘ar Fruit puddings may be reheated by
D03 of amily against approaching steaming tham for half an hour in a
1L ‘00 closely. A few weeks ago, two tightly covered double boiler. They
peopie met deaths through the €xplo- may also be steamed for the same
s.ons of oil stoves. length of time in the cans or molds in
Keep Them Clean 'which th baked. Plum or suet
they - :mmaculately puddin:s .¥, are best served hot.
oil level in the reservoir — - m—

heigh', and that
.ed where it can p
yolul ¢an derive tn
'our exira heating ;

~s 43

osition fori
that it neveri
Keep it screened |
as possible, and warn all mem-|
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‘ra heat keep a special p
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l sprouts are !

of these lucious pumpkin pies?
Two cups cocked cauliflower, 3 {able-! can’t

il

pl

A.Ild——"
you imagine the crisp, crunchy,

tablespoons flour, 2 pastry that goes with them? This rec.pe!
1-4 tea- muoy sound altogether new and strange
teaspoon minced to you, but
grated cheese, 4 strips “no gueswcrk” pasiury recipe your fam-,

i
wl you have adopied this:

1

at

ily will enjoy the luxury of pumpkin|
e more often than just ai Thanizsgiv-
Cook until jng time!

(Makes one pastry shell)

One-half cup shoriening, 1-4 cup boil-

3 dish (a shallow one). ine waler
with  spoon salt, 1-4 ¢

, 1 1-2 cups bread ficur, 1 tea-
t2aspoon bak ng powder.

Place shorfening in a warm bowl, |
pour boiling water over it, and creum |
tioroughly wit ha fork., Piace ﬂcurl
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rea after siftine once) ar..i‘

aking powder in flower sieve and s.f:|

gradua.ly into tl
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creameld shortening'!
water mixture., Mix thoroughly. |
A ball and chi‘.li‘
anl a:.ranpe n!
tin. Add your favori‘e pumpkin

e | | .
nly. Re'l
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This recipe makes just one crust, but

Make your food look festive
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For a buffet supper on
' 1s cold sliced
.+ the ham whih
ed., W '

oSUTl,

‘I'E.' *:_':....‘_L T-..'ir ( .L"

-

™ -

- ——--—--—-———'—_——'___-————__———__—____—__—

rect
ti.'S
of

lo listeners throughout the world will hear opera broadca:t o
the stage of New York’s famous Metropaolitan Opera Ho.ce
és the Christmas giit of the Radio Corparation of An
7 David Sarnoff, right, ia president. Lucrezia Bori, left, and 4
., both directora o~ - etropolitan Opera Ascociation, helned to

the plan wn wusic lovers thraughout the courntirv will
e Balurday ma : peiformances we:l.y over NBC N:a:tworks.
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