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Star Dust

% Peak Performance
% Wanting to Stay?

% Dangerous Subject
By Virginia Vale

’I‘HERE’S one thing that
must be admitted about
Bette Davis: she’s not afraid to
stick her chin out. She’ll ask
for anything that she thinks she
deserves. If she gets it, fine; if
she doesn’'t, she proves that
she's a good loser.

She wants to do a play that she
gaw last summer in Provincetown—
at least, at the moment of writing
she wants to do it. She persuaded
Warner Brothers to buy it, They're
willing to let her do the movie ver-
gion, after it had been produced on
the New York stage with names
that mean something in the legiti-
mate theater.

With characteristic confidence in |
her own ability, she can’'t see why
they won’t let her have a try at it
in New York. It's said that they're ‘
afraid of what might happen to her |
draw at the box office of motion
picture houses if Brogadway didn't |
feel that her performance on the
stage came up to the mark.

— - —— |

James Stewart may find himself
receiving one of those statues for
giving the best performance of the
year, as a result of “Mr. Smith
Goes to Washington.” It's a grand
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ONE-TWO-THREE-FOUR CAKES

See Recipes Below.

Let’s All Have Tea

There's something so social about
serving tea! Friends and neighbors
drop in for a bit of rest and re-
laxation, conversation flourishes,
and the whole house is aglow with
hospitality.

Serving tea is one of the simplest
and most gracious ways of enter-

taining — wheth-
er you invite one
guest or fifty., It
may be a cozy,
informal affair
with only a few
“handpicked”
friends invited,
and simple bread

| and butter sandwiches, with a cup
. of perfectly brewed tea for refresh-

JAMES STEWART

| ments.

Or, you may plan a much

larger, more elaborate tea as a

' means of entertaining the Parent-

picture on every count, and adds
another laurel wreath to the col
lection already amassed by Frank
Capra, who directed it. Whatever
you do, don't miss this one!

|
®

The world premiere of *‘““Mutiny |
in the Big House'’ was held at the
Berks County Jail, Pa., one of the
largest penitentiaries in the state.
It was the first time in two years
that a commercial feature had been
shown at the penitentiary,

After the screening the warden
said, ‘“The boys liked the picture a
lot and I believe they learned some-
thing from it that will hold them
all.”” Hold them in jail?

If vou value your life, don’'t ever
mention model planes to anybody
connected with the screening of the
“Tailspin Tommy'' comic strip. The
other day they were using 10 of the
toy planes during the filming of the
picture, called *‘“Danger Flight."”
Danger was the right word.

Thev were shooting an important
scene, in which a midget plane is
used to warn “Tailspin Tommy" ol
impending danger. Every time the
plane was turned loose it headed for
the top of the stage and became
entangled in the rafters and lights.
Then the crew had to stop work and
disentangle it. Hallf a day’s shooting
was lost in all.

Those 10 small planes were worse
than the battalion of transport |
planes used in the film. They flew |
into houses, broke windows, got
lost in trees, hit the wrong people |
or disappeared completely,

“Danger Flight” is the story of a
boy who saved many lives because

he had learned about flying from |°

model airplanes. John Trent, who
plays the lead, is a real pilot and
knows all about big planes.

Al

All the members of Jack Benny's
radio show troupe, with the excep- |
tion of Mary Livingstone, are facing |
the cameras at Paramount for
“Buck Benny Rides Again.”” Andy
Devine will be in character, but Don
Wilson plays a straight role. The
two men who turn out Benny’s radio
scripts got a break—they wrote the
script for the picture, and get screen
credit for it,

At first it was announced that Nel-
son Eddy was leaving that radio
program because he hadn’t time for
it. Now it develops that his spon-
sors feel that his salary is just a
bit too high, and that other mem-
bers of the cast heartily agree with
them. Six thousand five hundred

| Teacher
\ club, or perhaps the Women's aux-
| iliary of your husband’s lodge.

. cake.

dollars a week does seem a mite
high for the once-a-week efforts of
the blond baritone.
il it
ODDS AND ENDS — They've given
Dinah Shore a new spot on the air, Sunday
opposite Jack Benny; "fl some-
hd; to ‘buck’ Benny, it might as well
be ’-Bm“.#'-”:k’dnldﬁi:jn!ﬁ:
wrote Bennay Venuta, ing i 'd li
muckno—she was on the verge of ac-

production.

(Relea sed bv Weatern Newspaper Union.)

association, the Garden

Formal or informal, large or
small, you'll find that beforehand
preparations and carefully laid
plans help to make this kind of en-
tertaining easy, Admit the limita-
tions of your budget, your equip-
ment, vour time and strength, and
don’t plan more than you can carry
out comfortably and sensibly. Re-
member that a cup of tea and a
slice of bread and butter can make
a party if the tea is perfectly made,
the bread enticingly thin, and the
service dainty and attractive.

Keep sandwiches, muffins, cakes
and cookies small and dainty. If
your invitation list numbers a large

| number of guests, bake your favor-

ite cakes in jelly roll pans, frost,

' and cut into small, diagonal pieces.

Ginger Cream Cakes,
To make these clever little cakes,

- use the thin gingersnap or cookie

ordinarily sold on the market. Al-
low from three to five to a serv-
ing. Put together with sweetened
whipped cream Iin the same man-
ner as in frosting a miniature laver
Cover the top and sides gen-
erously with the cream, and chill
thoroughly. Ground candied ginger
may be sprinkled sparingly over the
tops. One cup of whipping cream
will make six cakes.

Orange Ice Cream.
1 tablespoon granulated gelatin
% cup cold water
1% cups sugar
1% cups boiling water
1% cups orange juice
24 cup lemon juice

. 2 tablespoons orange rind (grated)

2 cups coffee cream
V4 teaspoon salt

' 2 eggs (beaten separately)

Soak the gelatin in the cold water
for five minutes. Dissolve sugar
in boiling water
and add to the
gelatin, stirring
until dissolved.

Add the orange

juice, orange

rind, lemon juice,

coffee cream,

salt, and beaten egg yolks. Fold
in egg whites and pour mixture into
freezing container of ice cream
freezer. Assemble and cover. Then
pack mixture of crushed ice and
rock salt (use three parts ice to one
part salt, by volume) around the
freezing container. Turn crank
slowly but steadily. When mixture
becomes too stiff to turn, remove
cover carefully, take out dasher,
and pack down evenly with a spoon.
Cover ice cream with wax paper
and replace cover. Repack. Cover
and allow to harden at least one
hour before serving.

One-Two-Three-Four Cakes.
(Makes four dozen small cup cakes)

1 cup margarine

2 cups sugar

4 eggs (separated)

3 cups flour

2 teaspoons baking powder

% teaspoon salt

1 cup milk

2 teaspoons flavoring

Cream the margarine thoroughly.

Add sugar gradually and cream
together until light and fluffy. Add

‘ egg volks, and beat well,
once, measure, add baking powder
and salt, and sift together three
times. Add flour, alternately with
milk, a small amount at a time.
Beat after each addition until
smooth. Add flavoring. Fold in
stifly beaten egg whites., Bake In
small, well greased muffin pans iIn
a moderately hot oven (375 degrees)
for about 20 minutes. Frost as de
sired.

Brown Bread Peanut Sandwiches
Slice Boston Brown bread very
thin, spread with creamed butter,
sprinkle generously with finely
chopped salted peanuts.

Parsley Sandwiches,

Slice day-old bread Y-inch thick
Cut into rounds with a doughnut
cutter, toast one side, and spread
with parsley butter, To make
parsley butter, cream butter, add
lemon juice to taste, and finely
minced parsley.

Banana Nut Bread.
14 cup butter
15 cup sugar
2 eggs
2 cups general purpose flour
14 teaspoon soda
15 teaspoon salt
2 teaspoons baking powder
32 cup chopped nut meats
15 cup wheat bran
1%2 cups mashed bananas
2 tablespoons sour milk

Cream butter and add sugar slow
ly, beating constantly, Add eggs—
one at a time—
beating thorough-
ly, Mix and sift
the flour, soda,
salt, and baking
powder. Add nut
meats and wheat

] bran to this mix:
ture. Combine bananas and soul
cream. Add flour mixture alternate-
ly with banana mixture—beating
thoroughly after each addition. Bake
in well-greased loaf pan in a mod-
erate oven (350 degrees) about 1%
hours,

Note: This bread is really better
if sliced the second day. Delicious
for sandwiches with butter or with
unflavored cream cheese for fill-
Ing.

Reception Cakes.
(Makes 90 two-inch cakes)

2 cups shortening (part butter for
flavor)
cups sugar
egg yolks
cups cake flour
teaspoons baking powder
teaspoon salt
cups milk
tablespoons orange or
extract

1. Creamn the shortening; add
sugar very slowly, beating well after
each addition.

1%

thick, and add gradually to the
creamed mixture.

3. Sift dry ingredients together,
and add alternately with the milk
and extract.

and lined with wax paper.

5. Bake in a moderate oven (350
degrees) for 30 minutes.
cut into diamonds.

Send for Your Copy of ‘Easy
Entertaining.’

In her cookbook, ‘“Easy Enter-
| taining,"
suggestions for a Halloween menu,
as well as countless other holiday
meals, children’s parties, ‘‘teen-
age'’ parties, picnics, and a wedding
reception—you'll find ideas for all
these and other social occasions.

Send ten cents in coin to ‘“‘Easy
Entertaining,”” care of Eleanor
Howe, 919 North Michigan Ave., Chi-
cago, Ill., and get your copy of this

book now.
(Released by Western Newspaper Union.)

Burglar-Proof
Ordinary window latches can be
burglar-proofed by boring a hole in
the turning part of the catch., A
small padlock locked in the hole
will not allow the catch to be
opened.
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JOLLAR MAKERS
Ask Questions
To Get Ahead
In the World

By GEORGE T. EAGER

bé OW little we use our

opportunities to ab-
sorb information that is helpful
in our work,” said a business
man in discussing the success
of John Graham, the president
of an important bank.

““T remember when John
started at the mail desk as a
boy just 30 years ago.
hadn't been there

about postal regulations than our

' lawyers, seemed to be friends with

everybody at the
post office, could
tell vou in a min-

ute just when you |

had to mail a let-
ter so as to have

it in Buffalo next |

morning. Any one
with any question
about the
soon found it
easier to say
“Get Johnny”
than to bother to look it up. As he
was promoted from one department
to another it was still the same

- story.,
Sift flour | g

“People say he is the best in-
formed banker in this section. The
reason is that he never stops ask-
ing questions. I've gotten in a taxi
with him and before long he has
found out how much a driver makes
a day, what share the company

. gets, whether the company is fair
' to its employees, how long a cab
will last and so on.

A week later
the head of that taxi company may
be asking for a loan and wonders
where John Graham ever learned
30 much about his business,

“In one way or another the aver-
age business man comes in contact
at least 50 people a week.
Most of us never think of asking
them questions, But think of the
information a man like John
Graham accumulates and stores
away each week."

No wonder this whole community
' when there 18

business problem to be

solved.

PUBLIC TREND
IS IMPORTANT

GREAT textile manufac-

turing business that once
employed 15,000 has been or-
dered liquidated by a federal
judge. Thirty years ago it was
a leader in its field, a power in
the industrial world. Today it
is nothing but an assortment of
buildings and machinery to be
sold to the highest bidder.

As a rule the cause of the
failure of many a business is
the inability of its manage-
ment to sense public trends,

' 10 study the speed with which they

levelop and then quickly
nPoducts to these trends.

A large manufacturer of umbrel-
the adverse effect of
on umbrella
great future

adapt

closed automobiles
sales. Sensing the
growth of avia-

. tion the company
' quickly dropped
' out of the

ume-
brella business,
and devoted Its
entire efforts to

of parachutes.
Today it 1s a go-
ing business,
When the auto-
mobile business

was dotted with wagon and carriage

" manufacturers, many of them large

and well financed. Out of all of
them only one foresaw the trend
to gasoline motors
clearly enough to see the advisa-

' bility of becoming an automobile
" manufacturer.

The rest have fallen
by the wayside.

Business men have been known
to get visions of the future from
One of the finan-

was asked why he had dared risk

its early and hazardous days. *I
just looked around at the youngsters
in my neighborhood and saw them
discarding fire engines and trains
for model airplanes,”” he replied.
“That’'s when 1 became convinced
the aviation business had a great

future.”
(Bell Syndicate—WNU Service.)

Gas Masks Developed

For Horses and Mules

PARIS.—A gas mask has been
invented for horses and mules,
providing them with the same
protection now available to hu-
man beings, cats and dogs.

The inventor, M. Loyer, start-
ed with gas masks for cats and
dogs and worked up to masks for
horses and mules. The latter
were especially designed to be
quickly adjustable without fright-
ening their beneficiaries. They
serve also as bilinders.

He |
three |
months before he know more |
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| yours in pattern No. 1848,

' other high and collarless.

. using kerosene,
| ment with it thoroughly, roll it up
' and put it away for 24 hours, Wash
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N EXTREMELY new and very
becoming dress fashion 18
It has
the smart double swing skirt, is
cut on a true princess line that
whittles down your waist, and of-
fers a choice of two necklines—
one with a tailored collar, the
Also,
you can make it with long or short
gleeves, The row of buttons down

4

AROUND § _'3 T
the HOUSE iRk

Mildew. — Mildew |

Removing
may be successfully removed by
Saturate the gar-

in warm suds and all trace of mil-

| dew will be gone,

To Thicken Frosting.—If
making frosting you add too much
water to the confectioner's sugar,
instead of adding more sugar add
Aour to thicken the frosting. It
will be impossible to detect the
taste of flour,

* * 0

Freshening Celery, — Celery
which has become wilted may be
freshened by standing in a jug of
water to which a pinch of bicar-
bonate of soda has been added,

. - L

Removing Scorch.—-To remove
scorch from linen place between
two dampened Turkish towels and
press with a hot iron. The scorch
stains will go into the towel and
can be easily washed out.

the front is very Victorian—the

fore much in fashion., Velveteenf,
flat crepe, wool broadcloth and
faille are smart materials for this.

Sports Two-Piecer for Girls.

If there's a lively sehool-girl in
your family, who leves to roller
skate, ice skate and generally
frolic around outdoors, you can
make her feel very happy and
look very cute, by means of Noe.
1825, It's an excellent style for
the classroom, too. Has a ver{y
full skirty, a nipped-in jacket
blouse, and it's finished with cuffs
and becoming little collar, Vel-
veteen, wool plaid, corduroy and

blanket wool are good fabrics for
this,
The Patterns.

No. 1848 is designed for sizes 13,
14, 16, 18, 20 and 40. Size M4
requires 4% vyards of 36 or 39-inch
fabric, with long sleeves. With
short sleeves, 4% yards; % yard
contrasting for collar,

No. 1825 is designed for sizes 8,
10, 12, 14 and 16 years. Size 10
requires 1 yvard of 54-inch mate-
rial for jacket-blouse with Jlong
sleeves; 1% yards for skirt; %
yvard for contrasting collar and
cuffs; ‘14 yards 39-inch material
to line jacket-blouse; 2 yards fo
line skirt.

Send your order to The Sewing
Circle Pattern Dept., 247 \ﬁ
Forty-third street, New York,
N. Y. Price of patterns, 16 cenfs

in |

(in coins) each.
(Bell Syndicate—WNU Service.)
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Items of Interest
ﬂ to the Housewife

WPAZIEL LRSS M
For Ink Stains.—Immerse an
ink-stained handkerchief in milk
immediately after it has been
stained, allow it to soak and the
ink will disappear,
L L L
Tightly Cover Baking Powder,—
Jaking powder should be tightly
covered and stored in a ¢ool, dry
place to preserve leavening power,
» - L

Peeling Sqguash.—Sqguash may
be easily peeled if it is first put
into the oven and thoroughly
lwarmed,

FEEL WEAK, TIRED?
il Hagerstown, Md, —
& o Peter P. Ragland, 427 |
4 Mechanic St., sayst “}
could hardly walk, much
less do any work, I
scarcely ate anything
and lost many pounds.
I used Dr. Pierce's )
Golden Medical Discov-
ery and it put me back
on my feet, It gave me
a fine appetite and 1 gained weight and

strength and was then able to work.” Buy
i it irom your druggist Indny.

NO EXTRA COST

SMITH
COUGH

(CAROTENE)

BROS.
DROPS

(BLACK OR MENTHOL~5¢) [l

Seek Virtues
It is a much shallower and more
ignoble thing to detect faults than
to discern virtues.—Carlyle,

If you want a winter oil that will

Another’s Secret
I may give to one I love, but
' the secret of my friend is not mine
to give.—Philip Sidney.

!
I

flow freely at

low temperatare, yet be sturdy enough to stand
up under hard driving . . . if you want an oil of
exceptional purity, to give your car the safest
possible protection against sludge, carbon and
corrosion . . . then drive your car around to your

nearest Quaker State dealer and

««« Change now to Acid-Free
Quaker State Motor Oil!

Quaker State Qil Refining Corp., Oil City, Pa.




