Attractive Kitchens Popular
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Electric refrigerators and ranges have fone far toward promoting modern kitchens theoughout the land.

Greater conveniences for the housewi

, especially in the kitchen, have become a national demand,

* Demand For Modern Equipment In
Kitchen Becomes National In Scope

I

b

HE seed of populnr accaptance
of n new and higher standard
for American kitchens has been
yenrs in  growlng, “Sanitary
plumbing™  planted It.  Electrie
ranges and refrigerators advanced
it, Dozens of other forces, from
the home economist to the manu-
fucturer of floor coverings, have
added their impetus, Leading wo-
men's and houschold mignzines
have fostered it, Now the seed
hay flowered into a national neod
for greater convenience, style and
efficiency th woman's home work-
shop, which cries for fulfillment,
There is presont papular inter-
est in kitehen modernizing. Todny
milllons of home-makers are con-
sclous of the deforts of their
present kitchens and are aware
that the cost of renuvating and
improving is within their reach.
Manulnoturers are now offering
complate kitehen outfits with style
coordination at relatively low
prices, Home-makers are begin-
ning to realize that modernizing
brings to the kitehen and to kiteh-
on tasks the pride, plensure and
onse which so rightfully belong
there,

When friends drop In'for a call
on Sunday evenings, how nice it
is to issue an informnl invitation
to stay for ten. Of course, you
cannot do &0 unless you are rest-
Ing secure in the knowledge that
icebox and puntry contain the
“makings” for a supper which
you will be proud ‘to serve to
puests, even though it be simple

Surprise Salad

Iy eup plneapple julce

2/; tablespoon gelatia

3 tablespoons fuger

| cup tea

| bettls gingar ale

| cup whits grapes

OAK gelatin in pinoapple juice
b minutes and dissolve in hot
ten. Add sugar, Cool, Add ginger
ale and pour In wot maolds, When
partinlly  thickened, add' halved
grapes, Chill serve with whipped
Creim mayonnnise.
Spiced Tea (leed)

2 lamaom

2 orangms

Yy eup suger

4 cups water

Vs tearpoon cinnaman

4 whole elevm

5 heaping fesspoont fea

Dissclve sugnr in o little water.
To this syrup, add the julce from
lemons  amid  oranges, including
shreds af lemon and orange rind,
the cloves und cinnamon. Hoil

water ant pour over tea; steep
for 6 minutes: strnin and pour

over other ingredisnts,  After
thoroughly ¢hllling, serve in tall
wlnkses, garnished with' mint

leaves. Sarvea 6.
Tea Panch
Il can grapefruii juice
I can pinaapple juics
| eup tea [double strength)
| guart ginger ale
1y cup wugar
Slicad lamar
Mint

IX mugdr with fruit juice
M and tea. Chill, Just before
serving, pour in ginger ale, Garn.
inh with lemon and mint. Servea 6

Cheose Diessort
Uy eup butter
Yy pound Roqualert chaere
| tsaspoan salt
'y teaspoon peprite
I teatpoon finaly cut chiver
Shotry flavering to tatn

By Jenny Reed
Home Economics Editor

Cream butter, ndd cheese and
work until well blended, Add re-
maining Ingredients, Pack Into
freering tray and Troeze, Serve on
individunl doilies with hot, tonst-
ed rye broad sticks or thin wafers
in place of dessert,

Irish Delights

2 tablstpoony granulated gelatin
Y3 cup cold water !
1 cups sugar
3 cup boiling water
Grated rind of | orangs
1/3 cup orange julca
3 tabletpoons lamon juics
Grawn eoloring
ISSOLVE gelatin In eold
water for 5 minutes, Pour
sugar and boiling water in pan,
stir untll It boils, add gelitin and
aimmer 20 minutes, Add favoring
and eolor; strain, Rinse small loaf
pan with cald water and pour in
the mixture one inch deep, Pliee
in freezing tray, Cut in cubes and
roll in pawderad sugar.

Marshmallow Fluff

2 cups boiled rice

2/3 cup granulated wugar

Ya teaspoan salt

| teazpoon vanilla

2 cups eruthad pineappls

Iy cup diced marthmallows

13 cup whippad eream

Combine rice, sugar, salt and
vanills and mix thoroughly, Add
pineapple and chill in refrigerator
for 1 hour. Add diced marshmal-
lows and whipped erenm and chill
thoroughly. Serves 10,

Grapefruit Cockinil

1 grepafruit

| can crab meal

1 /3 cup fomate cabiup

Ya cup grapafruit juice

| tablatpoan Worcastorthire tauce

/3 teavpoon tobarco sauce

I/ teaspapn salt

UT grapefruit in  halves
croxswine, remove pulp and
dreain. Mix erab ment with grape-
fruit pulp. Add seasoning, chill
and sorve in grapefruit  shells.
Serves 6, Thede may be propared

Refrigerator Cake

2 eggs

/s eup sugar

| square chotolatn

| tasspoon gelatin

3 tablespoons cold water

3 tablespoons bolling water
Iy tearpoon vanilla

Lady fingers or cake irips

Boat egg yolks till thick and,

lemon-eblored, add  sugar, melt
chocolute over water, add gelatin
sonked in cold water and dis.
solved in boiling water. Fold in
ege white, boaten untll stifm,
Flavor. Line mold with some lady
fingrern or cake strips, pour In
mixture, Add alternats layers of
eake and chocolnte mixture until
moltl [s filled. Chill in refrigefntor
for 24 hours, Serve plain or with
whipped croam.

Supper Salad

/s pound pimiento chewie, cut in
subes

| teaspoon grean pepper, finely
choppad

3 cupr celery, cul in thin tlices

| cup walnul maats, broken

| Saz can shtimps, cub In halvas

| packaga lemon.Navored gelatine

| cup boiling water

12 teespoon 1alt

| tableipeon grated onien

Ify eup mayonnaiie

/s cup heavy cresm

3 hard cooled aggs. coariely chopped

Digpolve the gelatine in bolling
water, add salt and orion, and
mix well, then place in refrigera-
tor until it beging to set. Combine
the mayonnaise with the cream
and beat it into the gelatine mix-
tare. Add all the other ingredi-
ents, which have been tossed to-
gether lightly, folding them well
into the gelating mixture. Place
in refrigerntor until firmly sob
‘This may be placed in nn eblong
mold of in individual molds. Serve
an erisped lettuce loaves with
mayonnaise and top with 1 or 2
stuffed olives and s slight sprinkle
of parsley, finely chopped,  This

nnd chilled thoroughly bhefore recipe sorves 12 anil ik fine for o
rerving. main luncheon dish.
By loan Andrews

HE {deal Sunday supper {# one

that is ensy for mather to
prepare nnd even casier to eat
It should be not too heavy and
vory appolizing. Such a one wan
served me recently at the hame of
a friond, This is the menu:

Chiclan gumba 1eup
zrambled sggr with fomato ard ham
Show afting potatom
Nippy eucimber valad
Baling powder biteuity Jam
Slicad nactarines and cteam

In ctise you have visiona of my
friend tolling over the soup kettle
and the deep frying pan of a Sun.
dny afterncon, Il tell you that
the soup war out of n can and the
ahoo-string potatoss came f{rom
the grocery atore in a wax paper
bag

The scrambled eggs wers mmie
by cooking together 1'% ‘cupa
strained tomato, & cup soft bread
crimbe and 2 tablespoons of hut-
ter for 8 minutes. Then ndd 4
weil beaten eggs and cock until it
thickens. Then add 't eup cooked,
diced ham and a little salt and
Pepper.

To make the nippy caeumber
salad, disselve 1 packaps of lime

golatine in 1 cup of bolling water
and add 1/3 cup of cold water, 2
tublespoons  of vinegar, 'i tone
spann salt and 1 eup grated, un-
peeled cucumbers, Pour into indi-
vidual molde amd chill

" Good Etiquette is More
Than Surface Vencer

By Deborah Ames

WAS having an argument the

other day as to the correct def-
inition of the word “etiquette.”
My opponent insisted that it
meant merely the surface veneer
of manners that people in the
hightr walks of life have scquired
—that it is something that is not
vitally necessary to the average
person, 1 claim that “etiquette,”
to me at lonst, s much larger
than {s mpy set of manners alone.
It goen deepor than the surface of
conformity to conventions, and
relies on' the basis of tradition
that our many forefathers have
given us.

1 think it was Emerson who
said: “There is nlwnys n best way
of doing everything . . . Manners
form a rich vamish with which
the routine of life ix washed and
fts details adorned. If they are
superficiul, so are the dewdrops
that give such a depth to the
merning meadows."

1 have never Known anyong, no
matter how great a person he
was, who could “get away" with
just nsuporficial vencer, Munnors,
although important, are truly of
secontlary importance—it Is one's
manner that is most important,
Ones the few basic riles aro
tearned, you ¢an forget the des
talls und build up the biggest
thing — your personality. You
can't possibly leave u foeling of
graciousness and calmness with
your fellow beings when you nre
worried by doubts and a feeling
of uncertalnty.

1 think the basis of all manners
lies in that old proverb—"Polite-
nesz {8 to do nnd say the kindest
thing in the kindest way." I don't
know who first said thet, but 1
can I ber it, being dinned in-
to me from the age o
until 1 was old enough not Lo need
it. Make n habit ol being cou. -
ous — nlways and pverywhere,
Mannera that are brought out
only on state occasions wpually fit
as poorly ts clothes thit are waorn

only occasfonally. If you feel
kindly and act kindly toward
everyone—even toward the person
you most dislike—before long you
will have developed an unconsci-
Ous courtesy,

FTER you have developed

this kindliness of manner,
there {5 another thing to learn—
n true sense of people's worth,
Nover estimate men for what
they possess, but for what they
are. The truly well-bred man or
woman hns simple tastes and
mikes no glorification of monpey,
A display of wealth is as vulgar
as o contempt for those who do
not hove it. Never treat anyone
with ‘contempt — remember that
there is at least one fine quality
in every person. A sense of values
will give you a good-humored tol-
erance of others

When 1 was n young girl 1
was an awful snob—and 1 can s
naw that 1 must have been a rath-
or odious person. 1 had utterly no
renson to consider myself botter
than anyone else—yet 1 did be-
enuge my sister and 1 had o nors
ery-governcss and went awny to
n privite school when all the
ather youngaters in our funny
little town went to the local gram-
mar schonl, and no doubt had «
much better time than 1 did!
Sinee 1 have been out of school
and have lived more or leas inti-
mately with the nobility of Bur-
ape, with reugh American ongl-
noora in South Ameries, and with
Mexican peons in ranches along
the horder—1 have learnod that
tolerance 18 one of the greatest
assets that can be obtained.

Dut—1 beg of you—don't mis-

take eondescension for tolerance!
Lesrn to Uke the butcher because
he is a pergorn—and, by the way,
a person that knows something
that yeu don’t. Respect him be-
cause he has learned a teade that
muy nol be very savoury—but it
In-important,

Wizardo Reveals Secret

Of Baffling

HE  buteher, the baker, the

candlestick maker, and boys
anil glrls by the thousands are all
finding the study of magic tl\lq
best hobby of alll From dawai)
and ncross the Atlantie in distant
Scotland, come Ple'me Cords for
memborship in the Wizardo Mag-
ie Club!

1t's great fun to be able to mys-
tify your {riends with baffling
magle tricks and ns m member of
the W. M. Q. you will receive ten
lessons in magie, showing you
how to perform ail kinds of amnz-
ing foats. Seml in your Pledge
Card today and join in the fun,
Enclose your fifteen cents mem-
bership fee, which ls mbsolutely
all you have to pay, and mail to
Wizardo, the Five Stur magician,
By return mail you will receive
your officinl membership ecard,
the key to Wizardo's Secret Code,
and complete information about
the W. M. C.

LESSON NO, 5

SAMAZING!"

That’s what your friends will
say when thoy sea you perform
“The Ring In the Egg Trick" the
secret of which, you will leam to-
dny, .

Here s a trick that will earn
you the reputation of a “moster
of magic.” A favorite stunt of
professional magicinns, “The Ring
Tn the Ege Trick" when properly
performed, has fooled sven magi-
clans themsblves!

1% easy to da, but if you don't
know how—just try and figrure it

out! Bo got out your seeret code

anrds, Wizardo Club  members
and here's how its done:
EFFECT: Requeat somn Iuily in
your audlence to loan you her
wedding ring, promising to rétu
it in a few minutes unhnr
Taking the ring. remove n har
kerchief from your pocket anil
wrap It around the ring. Hand the

WIZARDO,

Five Star Weekly,
620 Folsom Street,
Spr Francisce, Calif.

Dear WIZARDO:

addreased stamped envelope,
Please eneoll me in the W
éard ‘mnd complets

PLEDGE CARD
LEARN THE AGE.OLD SECRETS OF MAGIC -
JOIN THE FIVE STAR WIZARDO MAGIC CLUTR

| am intervsted in ledrning the mysterion
want to become a WIZARNDO MAGIC CLUB MEMUER
Enclosed you will find my 15.cent memhership fee und o sclf

M
infarmation on the
to which my membership entitles me
I promise in obey the Magicians' Law, “A MAGICIAN NEVEN
TELLS," and will not disclose any of the secrets of the W, M, C.
(Please Print)

sddreth of

C.oand semd o my e

10 RIG MAGIC L

Streat City EISESAES
State Dute

(Copyright, 1038, [ij.: Faay Fuller)

Ring Trick

handkerchief to some member of
the audienve, and say:

“Will you plense hold this for
me for a fow minutes while 1 per-
form my next tejek." (The person
holding the handkerchief ean feel
the ring through tho ¢loth.) “And
will you held the ring tightly be
twoen your fingers o thut it can't
fall out of the handkerchiof."

Turning to your table, plek up
an ardinary egg cup and turn it
upside down showing it to be
ompty. Replage the egg cup on
the table and pickup an egg and
hand it out to be examined, When
the ogg has been thoroughly ex-
amined and returned to you, re-
mark:

“We magicians  believe thai
everylthing has ita proper plaee
and after all the proper place for
an egg in in an ey ctip, no 1 will
put this egg In it proper place.”

Place the egg in the egg cup.

Now, walk over to the specta-
tor holding the ring wrapped in
the handkerchief and, taking hold
of ane corner, ask him to let the
handkerchief drop. As you do this,
place your other hand under the
handkerchief an though to eatch
the ring when it fall. As the
handkerchief unfolds, your sudi-
ence will naturally expect the
ring to fall into your hand, but
to the purprise of everyoma the
hisndherchief b empty!

Shake the handkerchief out and
show hath fes und your hande
to be emply, saying:

U1 don't know who's to blnme
for this, hut it looks as though
one of ua hog Init this lwly's
woedding ring. By the way, have
you another wedding ring handy
that we can give to her? You
haven't! Well, 1 guoss 171l have (o
wark a'little masic and ses whnt
I ean do.”

Teturn to your tuble snd pick
ng-up the ngir cup continue:

“Very fow people are awnare of
] hut 3

spe in
cinn’

Pi
lireak the
reach s

k up

o the pge with the but
ton hook and pull out the missing
ring!
Carry the ving oser to the own
ar while it | till «

n the end af

the histtog ok anid sk her ta
entify . it VWhes o does re
I e the ring, wine It off enrn

Al ngE  wup
« handkerchint, a amall
plece of YOOFJUK and an ordin.
ary raw ajg

SECRET: VAL a WPOUR wed
ding ring UGGPO XETO FGIDO
TUND u FOWDOG HIWNOG
ERGFO WIDROD 1YGPO hand.
kérchinf fust the FEMO of GPEF
DERYE, BAG the DERZ in GPEF
BIWNOG and FOI EG AR, Place

Feathered Friends
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SONG SPARROW
By H. R, Eschenturg and C. T. Holl, Jr.

IN MOIST, swampy areins, sny-
3 where from Alnska to Mexico,
one ia likely to find the Song
Sparrow, He is a plain-colormd
little fellow, about six Inches
long, dark brown above with Hght
underpurts stronked with brown,
He haa been approprintely namod,
for his is one of the most fascin-
nting songs of any of our fenth-
ered friends,

Songg Sparrows prefor Lo ree
main in a chosen nren the year
nround ng repident birds, feoding

un insect life and seeds. They are
gontle and their fearlessness of
mian gives tho bird studont an
idonl subject for observation.

Unfortunately, this little water-
loving songster has been divided
Into s0 many sub-apecias thut we
sometimoes  wonder who in the
most confused ns to his true iden-
tity, the field observer or the bird
himself! But no  matter which
nnma he may hear, ha still mokes
our day happior with his ¢hearful
and unonding sang.

Vagabonds Beat

By Whit Wellman

DD THINGS appear from

nowhere—nt loast from no
knowable place, and cause dla-
turbances, If 1ife In logieal, cer-
tuinly  innumerable eventa are
Mogieal, and amusingly “ex-
pluinad" In terma more improh-
ahle than the existing fact,

Humans ean explain anything,
onee b I8 queer enough to re-
quire rationalization. Anything:
including snafls—

IN HOT CEYLON

In the still hotter month of
July, 1010, apponred millions up-
on millions of giant vegotarinna
These unwelcomn  viditors  were
great African snnils, which held
n convention in the small distriet
of HKalutara, cloge to Colombo.
They were big—the largest hav-
ing a thick shell six inches long.
One wolghed almost a pound, The
section they covered was lens than
four wquare miles, nnd they
climbod trees, eating, onting, A
trea was photographed, and It
showerd over 200 snails, eating for
their lives,

No one had seen them crawling
over the ground, approaching In
an army of millions, No one had
noticed them until they apponred,
clinging to the trees. Every shroh
and green thing was covered with
the  monsters. The interested
CEYLON ONSERVER reported
thers snnils were “nover known
in Ceylon before, and thelr com-
ing cuntinues ta be n mystery."
Treen magged, heavy with their
welight; branches were onten and
fell. The gnawing sound was
heard day and night, Natives
ware bribad to gather thousands
into pilex and burn them,

The avalanche of analls war
“explained.” A planter 50 miled
awny had {mportod—ten years ho-
fore!—n few of these monaters
from Africa, and turned them

the  handkerchief
pockat,

Now, take n amall piece of
VOOFIUK—DISE It VOGIOOR
your YERZODF until it is FIYG
and FGEWNL—thon place it in
the VIGGIT 1YGPO WAB.

Plice the bulton hook, egg, ani
egg cup on the table. Borrow a
Indy's wadding ring and wmp it
in the handkerchiaf. As you wrap

in your eont

tha ring, FOWDOGSL FSERO
EGER LIAD PURX., Give the
hiundkarchief to somuons to hold,

paking him to keap the ring he-
tweon his Angors, Hand the hanil-
kerchlef to him so that he will
hald the ring FOJOX ERGPO
FOWDOG BIWNOG, Now turn to

the table and plek up the egg nap. |

An you do  thin FGEWN the
NERZ on ORX ERGPO VOOF-
JUK In the VIGGIT 1YGPD
WAR. Turn the egg eup upnide
down to show [t empty, but be
enreful that your audience does
not see the DERZ FGAWN ER-
FEXO,

After the oeg han been oxam-
inad, place it in the agge cup, BAG
EGER CAEWNSL and JEGP

ORIAZP YIDWO ta VDOUN the
FPOSS and BAFP the DERZ
ERFEXO,

To produes the ring from the
oifg, orack the top of tha egwe
open and fish the ring out with
the buttan hook

Bick copies of Lewsond one 1o
flve mny be obtained by enlling at
your locsl newspmpar offion nr by
mailing three conta for sach les-
son to Wizardo,

Inose, A natlva nearby had—five
voars bafore! — found two in &
vogetablo baxket, From these an-
cestors had come the horde. Mean-
while, for n decade, no one had
notleed n single African annil,
until suddenly, from nowhere, the
drmy Uoacended—or ascended!

MISTAKES ARE MADE

—alten unintentionally, by every-
one, Five Star Weeskly, In an
nrticle ‘on the Winchaster Housa
at San Jose, Callfornin, in the is-
sue of May 16, made the state-
mont that among the rare ocea-
elonk when the front door of this
unique house wus opened was “for
the entrance and exit of Mary
Haker Eddy." This statement was
not true, since Mres, Eddy, (U is
lenrned, was never weat of Chicas
o, nnd was not n visitor ta the
Pacific Const or to the Wincheator
hotise,

ALL INTERESTING
short [tems ars walcomed by thin
column, explainable or olherwise.
Some ovents tax the imagination
to solve, Write thom down briefly,
send them to The Skipper, Five
Star Weekly, 020 Falsom Street,
San Franelsco, Callfornia,

COAL TO DIAMONDS

OAL s really the foxsilized
remuing of ginnt ferns and
other vegotation which grew on
this earth long before the time of
man, Millions of years ago, great
uphenvals of earth and water cov-
ered thess trees and plants, and
the tremendotis preasure changoed
them inte various forms of ear-
bon, whish is what conl ls.
Spenking of carbon, did  you
know that the dense black conl
und the bonutiful shiny dinmond
ure mude of the same material,
enrbon? The difference s dus to
the differenve in pressurs whila
they were being formad.




