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Toys for Christmas
Made From Spools

By RUTH WYETH SPEARS

O MANY readers have asked

for more spool ideas after see-
ing the directions for spool shelves
in Sewing Book No. 3, that I know
you will love making these
amusing toys,

The two spools for the doll's
arms are strung together with
cord. Start with these, then bend
the body wire over the center of
the cord. Run both ends of the

TWIST ENDS AROUND TAI. CORD

wire through the two body spools,
then bend the wires and run them
through the spools for the legs.
Bend in flat loops for the feet.
Twist wire around the bonnet
spool and fasten to body tightly so
the bonnet tips up at the back.
Cut a face out of a fashion maga-
zine or draw one and paste it on
the front of the bonnet spool. The
dress is of two straight pieces:
the bright sash and bonnet rib-
bons match.

One end is cut off the spool for
the dog's head. Bend the wire
over the whiskers, then run both
ends through the head and neck
spools. Run one end through the
two leg spools, then both through
the body and one through the
back spool, Twist together around
the tail.

NOTE: Readers who are now
using Sewing Books No. 1. 2 and 3
will be happy to learn that No. 4 is
ready for mailing; as well as the
10-cent editions of No. 1, 2 and 3.
Mrs. Spears has just made quilt
block patterns for three designs
selected from her favorite Early
American quilts. You may have
these patterns FREE with your
order for four books. Price of
books-<10 cents each postpaid. Set
of three quilt block patterns with-
out books-—10 cents.
to Mrs. Spears, Drawer 10, Bed-

ford Hills, New York.
Beware Cou%hs
from common colds

That Hang On

Creomulsion relieves promptly be-
cause it goes right to the seat of the
trouble ta loosen germ laden phlegm,
increase secretion and ald nature to
soothe and heal raw, tender, inflam-
ed bronchial mucous membranes.
No matter how many medicines you
have tried, tell your d.rufgist to sell
you a bottle of mulsion with the
understanding that you are to like
the way it quickly allays the cough
Or you are to have your money back.

CREOMULSION

for Coughs, Chest Colds, Bronchitis

Habits to Cultivate
Cultivate only the habits that

gou are willing should master you.
—Elbert Hubbard.

HEADACHE?

Here is Amazing Relief of
Mt::.llﬂhmaﬂll

Fnaae 4. If you think all laxatives
PPSSvey act allke, just try this

' all vegetable laxative.
50 mild, thorough, refreshing, invigorating. De-
pendable relief from wsick headaches, bilious spells,
tired feeling when assoctated with constipation.
W msk get a 25¢ box of NR from your

druggist. Make the test—then
if not delighted, return the box to us. We will

refund the purchase
price. That's falr,
Get NR Tabletstoday .

National Calamity
Every war is a ‘hational calam.
ity whether victorious or' not.—
Gen. Von Moltke.
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Europe Borrows

By LEMUEL F. PARTON

EW YORK.—When we went into
the World war, Sen. Smith W,
Brookhart of lIowa said our crack
rilemen would win for us if he were

: : allowed to re-
Rifle Virtuoso cruit and train
Made Gun Our

them. ﬂrlne‘ri.
Army Mainstay cans, he said,

were born
marksmen, and the rifle would be
suited to our native genius. He was
soundly patriotic and moving, as he
worked in Daniel Boone and individ-
ual initiative, but his plea went un-
heeded—in fact, the senator’'s sug-

gestion seemed amusing to most
commentators.

But, at that time, there was a
young fellow popping off the con-
veyor belt ducks at Coney is-
land with such accuracy that he
became a virtuoso of rifle fire,
and, in between war vyears,
made the rifle the mainstay of
our army firing power, just as
Senator Brookhart said it ought
to be. The Garand self-loading,
semi-automatic rifle, tested by
National Guardsmen at Camp
Smith, Peekskill, has for several
years been put down by mili-
tary men as the world’'s most
sensational achievement in light
arms. The army took it over in
193%7. It is the creation of John
C. Garand, the young toolmaker
whose earlier laboratory was a
Coney island shooting gallery.
It weighs only nine pounds, and
fires 60 shots to the minute—one
shot with one trigger-pull,

Young Garand made several mod-
els, embodying his basic idea, and
sent one to the navy department
at Washington. They planted him
with the bureau of standards to
continue his experiments.

Later, they sent him to the
United States armory at Spring-
field, where in 1923 he brought
through the deadliest small
weapon ever made. It has been
steadily improved since then,
and, according to the most au-
thoritative military judgment,
has more than trebled our
army’s firing power. Automatic
in all but the trigger-pull, muz-
zle gas is used to power it.

John C. Garand was born in a
French-Canadian village, 20 miles
from Montreal, and was brought to
Putnam, Conn., by his father, when
he was seven, after the death of his
He was the seventh of 14
He was a textile mill ma-
chinist at 18. In 1930, he married a
Canadian girl. They have a boy
and a girl. He is 52 years old, still
a gunsmith at the Springfield ar-
mory.
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THERE was once a hillbilly girl

who went to a neighbor’s cabin
to borrow a hammer, She said,
“Pappy's fixin’ to build a house next
fall.” Over in
Europe, they
are ilﬂxml
to build a
federated Eu-
rope, forehanded about it, as above,
with the building apparently depend-

Our ‘World of
Tomorrow’ Idea

ent on a preliminary wrecking job.

Within the last few days, plans
for the grand remodeling have
gone forward, with two sets of
blueprints on each side of the
west wall. Franz von Papen
thinks the new commonwealth of
Europe will be devised by Ger-
many, while Paul Reynaud,
French minister of finance, and
his confreres in London, are
making other arrangements.
The wide range of planners
swings from intellectuals, such
as Julian Huxley, the British
scientist, to the man of action,
General Wladislas Sikorski, pre-
mier of the folish government
which is just now camping out
in France.

General Sikorski, the latest ma-

triculate in the peace seminar, vi-
sions a “‘consolidated Europe,” but
one in which a reconstituted Peland
will somehow be happily encysted.

He is a soldier who became a
writing, as well as a' fighting
man, also, with his gift of ready
speech, an orator and politician.
He was an effective leader of the
war of 1920, when the French
general, Maxime Weygand,
helped the Poles stop the Bol-
sheviks, and he became premier
in 1922 when he was replaced by
Marshal Pilsudski as _chief-of-
staff. He was forced out in 1923,
and in 1924 became minister of
war. One of his first official acts
was to forbid women workers
in the department to wear silk
stockings. He decreed dark,
high-collared dresses, high
is a strict disciplinarian.

A handsome and romantic figure
of the old feudal Polish aristocracy,
he took full account of modern con-
ditions as he tried desperately to
tool his country into modern state-
hood. Now, it appears, he would
just skip it and take a chance on

the world of tomorrow.
(Consolidated Features—WNU Service.)
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& Household News

COOKIES MAKE CHARMING CHRISTMAS GIFTS
(See Recipes Below)

Holiday Fruit Cakes
And Cookies

Half the thrill of Christmas is in
the pre-holiday preparations., Mak-
ing cakes that are crammed with
fruit and nuts, baking an endless
variety of cookies to be frosted and
“trimmed”’ in true holiday fashion,
and packing gift boxes of Christmas
confections, is as much fun as the
great day itself!

Fruit cakes are a Christmas holi-
day ftradition. The dark cakes do
improve with age
and should be
made as early as
possible. They
won’t mold or dry
outifthey’'re
properly stored.
Wrap the cooled
cakes well in wax
paper, then store
in tightly covered
cans, If you like, brandy or wine
may be spooned over the cakes at
two-week intervals during storage.
White fruit cakes make a pretty con-
trast with the dark, but they dry
out rather soon and should be eaten
within a few weeks after baking.

Don’t forget that fruit cakes, cook-
les, and small plum puddings make
charming Christmas gifts, especial-
ly for the friends and relatives
who'll be away from home on the
holiday.

Christmas Fruit Cake.
(Makes 10 pounds)
1% pounds currants
3 pounds seedless raisins
1 pound citron
1 pound mixed candied fruit
1 pound candied pineapple
1 pound candied cherries
1 cup butter
1 cup brown sugar
6 eggs
4 cups pastry flour
1 teaspoon baking powder
1 tablespoon cinnamon
1 teaspoon allspice
1 teaspoon hutmeg
12 teaspoon cloves
12 teaspoon salt
1 cup fruit juice or wine

Cut fruits, Cream butter and add
sugar. Add well-beaten egg yolks,
Mix and sift dry ingredients and add
alternately with fruit juice or wine
to the butter mixture. Add (fruit.
Fold in beaten egg whites. Place in
baking pans lined with wax paper.
Cover pans with cheesecloth and
steam 5 hours. Then bake one hour
in a slow oven (275 degrees).

Glace Finish for Fruit Cakes.
1% cups water
34 cup granulated sugar
34 ounce Gum Arabic (4% tea-
spoons)
Place sugar and water in a sauce-
pan and boil to the thread stage (230
degrees), Add
Gum Arabic and
heat again just to
the boiling point,
After fruit cake
has been baked,
remove from the
oven and garnish with nuts and
fruits as desired. Then pour the
Gum Arabic mixture over the fruit
cake in a thin stream, and manipu-
late as little as possible in order to
avoid crystallization of the glace.

Plum Pudding.
(Serves 6)
12 cup milk
3% cups soft bread crumbs
14 pound suet (ground)
14 cup sugar
2 eggs (separated)
25 cup seedless raisins
%4 cup currants
34 pound figs (cut fine)
14 cup citron (sliced thin)
15 teaspoon nutmeg
14 teaspoon cinnamon
- % teaspoon cloves
1% teaspoon mace
34 teaspoon salt
Y4 cup apple cider
Scald milk and pour over bread
crumbs. Cool. Cream ground suet
in warm bowl. Add sugar, cream
together thoroughly, and add well-
beaten egg yolks. Combine these
two mixtures. Add cut fruits to-
gether with spices and salt. Add
cider. Lastly, fold in stiffly beaten
egg whites. Pour into well-greased
pudding mold. Cover tightly and

|

steam for 6 hours. Serve with hard
sauce.

White Fruit Cake.
(Makes 53 -pound fruit cake)
34 cup butter
2 cups sugar
1 eggs (separated)

2% cups flour

2 teaspoons bhaking powder
12 teaspoon salt

1 cup sweet milk

1 teaspoon lemon extract

1 pound white raisins

12 pound figs

2 pound blanched almonds
Y4 pound citron

%2 pound candied cherries
Y2 pound candied pineapple

Cream butter and add sugar. Sep-

arate eggs, beat egg yolks and add.
Mix and sift together dry ingredi-

ents and add alternately with the

milk. Add lemon extract. Cut fruits
and add.
well-beaten egg whites. Place in
pans lined with wax paper and bake
1 hour in a very slow oven (275 de-
grees); then increase heat slightly

(300 degrees) and bake 2 hours
more,

Old Spice Wonder Fruit Cake.
12 cup butter
1 cup light brown sugar
2 eggs
2 cups cake flour
2 teaspoon soda
14 teaspoon salt
2 teaspoons baking powder
1 teaspoon cinnamon
2 teaspoon nutmeg
1 teaspoon allspice
34 cup sour milk
2 cup citron (cut)
1 cup raisins
1 cup nut meats (broken)
1 teaspoon vanilla extract

Cream butter, add sugar, and beat
thoroughly. Add eggs (well beaten).
Mix and sift to-

gether all dry in-

gredients, reserv-

Ing % cup of

flour. Add flour

mixture and sour

milk alternately

—beginning with

the flour mixture.

Flour citron, raisins, and nuts with
the % cup of flour which was re-

served and add to the cake mixture. !

Add vanilla extract. Place in well-
greased, small tube pan. Bake 40
to 45 minutes in a moderate oven
(350 degrees).

Rolled Orange Cookies.
(Makes about 8 dozen)

2 cup fat

1 cup sugar

1%4 teaspoon orange peel (grated)

| 1 egg (beaten)

2 cup orange juice

J to 3% cups flour (all purpose)
3 teaspoons baking powder

14 teaspoon salt

Cream the fat. Gradually cream
in the sugar. Add the grated or-
ange peel and beaten egg, and grad-
ually add the orange juice. Add the
3 cups flour, baking powder, and
salt which have been sifted together.
Mix in well, adding more flour if
necessary to make dough just stiff
enough to well.  Chill thoroughly.
Place on lightly floured board and
roll % inch thick. Cut, and place
on greased baking sheet, and bake
in a moderately hot oven (375 de-
grees) for 10 to 12 minutes.

Lemon lIcing.

2 cups powdered sugar

14 cup melted butter

3 tablespoons water

1%5 tablespoons lemon juice

% teaspoon lemon peel (grated)

Mix all together, sticring. until
creamy. Spread at once.

It’s fun to have your own collec-
tion of reliable and unusual holiday
recipes. You'll want to add to yours
the Christmas favorites I've assem-
bled in a specially prepared leaflet
of ‘“Holiday Recipes.” This mimeo-
graphed booklet is available to you
for 10 cents in coin. Address your
requests for ‘‘Holiday Recipes” to
Eleanor Howe, 919 North Michigan
Avenue, Chicago, and be sure to

enclose the coin!
(Released by Western Newspaper Union,)

Cheerful Nursery
Cheerful as sunshine is the at-
mosphere of a nursery with walls
and woodwork painted a warm
cream color and the floor azure blue,

Blend well and fold in | ¢

What They Want

Maybe this will help you pick
out Christmas presents. Sales
Management Magazine recently
asked 2,000 people for their idea
of the "‘best Christmas present.”
Here are the answers:

Tyvpe of Gift

Wearing Apparel

BOWOIRY s0s6snsatsndssssd SOBEDES 8 219
Household Goods

Autos and Accessories ...... ennsess 154
Don't- Know .... co808d

Personal &ccumi‘iﬁ"
Sporting Goods
Radlos and Musical Instruments. .

Cameras
Leather Goods

B 60 hindbstdbbosbssbosbibbidtsi
Books and Magazines ........ *8 06
Writing Materials

IR 5siissinnotdaseshbbisdd
Tools and Machinery .....cooeenes
Boats

Instruction Courses .......cces .
Miscellaneous

BEE BUDDLEE ..ccooonstesensssssss .

Think of Children,

Not Only Y ourself,
When Buying Toys

Don’t buy the toy just because it
pleases your fancy. Keep the child
in mind, too. Miniature dogs with
wagging tails are fascinating to
parents but they won't keep the
child happy very long. Miss Elisa-
beth Irwin, who is principal of New
York’s Little Red School House,
says large blocks, tool chests or
hand-manipulated derricks make
much better gifts.

Keeping in mind the child’'s age
and taste, durability of the toy and
a few well-chosen scientific princi-
ples, she offers these rules to you
who are Santa Clauses this Christ-
mas:

1. Choose toys which stimulate the
child’'s imagination, rather than

This new Arabian pony, which
scoots along as the rider bounces
up and down, is a sample of the toy
which helps children exercise large
muscles.

mechanical toys. Trains that run
by hand are an example,

2. Choose toys which help children
exercise their large muscles, like
large blocks, trapezes, boards to fit
over saw horses. Roller skates,
sleds, bicycles and other athletic
toys are also good.

J. Find toys that don't break eas-
ily. If you buy tools, be sure the
hammer head won't fly off. Inex-
pensive miniature automobiles may
break down after a few trips around
the parlor floor.

4. Buy games of skill, not of
chance. Select games involving
counting and building.

Santa’s Gifts Censored
In S. Africa This Year

They’'ve cramped Santa Claus’
style this Christmas in South
Africa. Little Jannie may ask for
A toy pistol and little Piet may
want a box of lead soldiers. But
they won't get them.

Toy soldiers, guns and tanks
and pistols are now banned by
the Union.

The reason: A recent outbreak
of violence by young ‘eriminals
{rightened the legislature into
barring any ftoy resembling a
weapon, particularly a revolver.
Water pistols are barred; and
even the little percussion cap pis-
tols are taboo.

City Christmas
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Shining down on Chicago’'s Mich.
igan boulevard, this Christmas tree
in lights 21 stories high is formed
by office lights in the stately Palm-
olive building, the effect being
crowned by the Lindbergh aerial

| beacon atop the skyscraper,

1200 Y ears on Poem
Thumbers Certified
® |Blonds for Ladies

The Hindu epic poem, the ‘“Ma-
habharata,”” was started in 500
B. C,, and not finished for 1,200
years, which is probably the long-
est period ever devoted to the

composition of a single piece of
secular literature.

The Registered Collegiate
Thumbers, an organization of
“certified’’ hitchhikers, now has
more than a thousand members
in about 200 colleges. For the 50-
cent fee, one is enrolled and given
a large “RCT" label for his suit-
case and an identification card
whose reverse side bears a waiver
legally releasing the motorist from
liability in case of aceident.

One of the largest machinery
manufacturers in this country
still spurns addressing machinery
in the mailing of 1,500,000 copies of
its free bimonthly magazine, send-
ing them, for the personal touch,
in hand-addressed wrappers.

According to organizations that
supply lone women with men es-
corts, most ladies prefer blonds.—
Collier’s,.

ONLY I¢
A TABLET TO
EASE PAIN OF
NEURITIS £4ST

With Genuine Bayer Aspirin

v oy 'r'r:_._.'_':':"':' s A b oy
..1- LB |-I-. -- '- ¥ I.lr i L |

Get this Famous Quick Relief
today without thought of price

We feature the fact that Bayer As-
Ririn costs only Ic a tablet, to drive

ome the point that there’s no
reason even for the most budget-
minded person to accept anything
less than genuine fast-acting Bayer
Aspirin,

‘or at the most, it costs but a
few pennies to ?ct hours of relief
from the pains of neuritis, rheuma-
tism or headache. .. and get it with
all the speedy action for which
Bayer Aspirin is world-famous.

Try this way once and you'll
know almost instantly why people
everywhere praise it, It has rnpirﬁl
replaced expensive “pain remedies™
in thousands of cases. Always ask
for genuine “‘Baver
Aspirin” by its full
name when you buy
. « « never ask for
““aspirin” atne.

Demand BAYER ASPIRIN

By Understanding
Justice between men or between
nations can only be achieved
through understanding and good
will.—-Jane Addams.

THE EA-CUP THAT FIGHTS

CONSTIPATION

Garfield Tea is not a “cure-all,” but if
youwant promptrelieffromtemporary
CONSTIPATION without drastic
drugs, try a cup tonight of this fra.
grant, 10-herb tea. Acts thoroughly
and mildly. Pleasant to the taste.
25¢-10c¢ at drugstores.

€ Write for GENIROUS FREE SAMPLE

R

GARFIELD TEA

Share Fortune
The best use we can make of
good fortune is to share it with
our fellows.—Julian Hawthorne.

E 4 bloacks to the White House

4 blocks from 3rd Church

15th and L Streets, N. W,

WASHINGTON, D. C.
Kemncth 6 Baber, Manmager

200 large, quiet outside
roomswith tub and shower

SINGLE . . $3to$4
DOUBLE . $4.50t0 87

N. Y. Qffice: AN RAA Advense, Clrois 54850
Philadeiphia Ofice ; Tolephone Kingilg 119
Porsburgh Office ; Telsphone ATlansic 0290

® The best ce
| SHOPPING $The best place
favorite easy-

zz:rir.withuopn

Make a habit of reading the advertise-
ments in this paper every week. They

T ping tour is in
ﬂ newspaper.
| can save you , energy and money,




