
SUNDAY JAXTJARY

PARIS FASHION SHOPS TURN ATTENTION
TO INEXPENSIVE AND SIMPLE CREATIONS

Coral and Crystal Dinner Frock by Buzrnct Admirably Expresses New Fashion of Drapery Evolved "With

Modest Allowance of Fabric Princes Girdle Adda Color to Feminine Attire.
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coral and crystal dinner frock
THIS Busenrt admirably cxprrase

new farhion of simple drapery
evolved wlttl modest allowance of fab
ric. The bodice, with Ita (ingle aleeve
and oblique decolletage Is achieved
with leant poMlle amount of material

yet It does not sucsest sklmpinees In
any way. The skirt, made of two
breadths of silver brocaded coral satin
ta skillfully draped to suicireat ampli
tude. Under the drapery la a petti
coat of coral chiffon.

Just a straight feathered skirt and a
tittle bodice made of a crosiwixe strip
and two rhouliler straps, with a folded
kelt of the material, and there you are,
ays the couturier who sent over this
9..1nty dance itown for a January bride.
The material happen. to be itlraminit
silver cloth br caded In rhlnestones. but
this ha nothlnr to do with the perfect
simplicity of line. The floating scarf
of cream silk tet may be drawn around
the shoulders, between dances when

ne stta out" In a possible draught.
An Interesting sleeve Is It not. on

this afternoon and Informal dining
frock of black satin? A tuck and tas
sl give substance to the rleeve at the
elbow, and what a clever Idea the
bracelet finish of Jet! The shaped
ITtnresa girdle of embroidered net out-
lined with a of black, white
and blue beads Is a graceful det.tll.

specially In Its use with a bodice
trimming that balan.es the effect.

Uncle Sam Insists on Lower
Feminine Shoes.

Seve larbe Preserlbesl Height far
Asjtsjssa. bat t kaseM Are That
Uprise footwear M 111 Be tat
(saw a.

SAM la more and moreUNCUhl that feminine shoes shall
te lower. Seven Inches was the pre-
scribed height for Autumn, but It
seems likely that Eprlng footwear will
be cut clown even further, and that
women, like men. will wear their boot-to- ps

little above the ankles. And ox-
fords promise to be In favor the mo-
ment the weather moderates sufficient-
ly to make low footwear possible.
There have been whimpers that heels,
too. must come down In height, but
authoritative shoe dealers assert that
there has been, as yet. no serious con-
sideration uf this catastrophe for
viost tragic it would be t5 many
women to be compelled to wear the
masculine flat heeLseeIf the recent cold wave broke all
weather records for years, it broke
also so the shopkeetera attest all
records In sales of warm bathrobes and
peignoirs. Jn some stores stovks were
completely cleaned out. It is all very
well to breakfast In a chiffon and lace
boudoir sacque. when the temperature
of one's apartment hovers around
"Summer heat." but .when the mercury
drops below SO Indoors and one can
see one's breath on the air as clearly
as the steam of one's coffee, a good.

ANSWERS TO CORRESPONDENTS
BT I.I L.I A N" TINGL.E.

ON'Al.ASKA. Wah tr Miss Tin!e: I
would erv grateful li 1 could otlla the
fo lowing roitp:

tl Appie pudding, the battrr plain and
the pp a:irl. mUoU In sad stamd.; onL nido with buttermilk. My sis-t- or

uaotf te make fhtn anil If 1 am not mis-tk-a
eh mixed thsra sad let them stand

f.r night.'
3 fuel pudding, boiled, and please --

a'atn how It ! rpr4 far the boiling,
tying In tho flh.

1 4 1 vtM-tn- e foe sausage meat and how te
- t for somo time 'at I would also like a number of

pud'lmc rctps. stesmod and bskrd.
t Aloo different oays of prvporlng bom,

esnnod beet, otherwise tbaa the ordlrsry,. IGNORANT.

take op your questions where
IWTIX. off last week, though I may

not spare enough to answer
all of them fully this time.

1. Apple batter pudding steamed.
JCo. 1 lScups graham flour (or mixed
white and barley flour). I egg well
beaten. 1 rop milk. 1 level teaspoon
salt. 3 level teaspoons baking powder.
3 eups sliced apples, z tablespoons
molted shortening Mix thoroughly,
place ra a we!!-greae- d rail or pudding
aaouid. cover aad stssjB S hours, berve
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warm flannelette bathrobe of humble
design Is preferable to a Paris crea
tiun of diaphanous fabric. Greatest In
favor, this Winter, are house-coa- ts of
velveteen or corduroy lined with soft
satin. They fall In alralght lines, have
flowing sleeves and a loose belt over
the hips. Fur collars and cuffs add
an additional note of warmth.

e

,

The college girl, receiving her Win
ter wardrobe during the vacation days,
carried back to classroom and campus
a sturdy frock of dark blue or brown
mohair. Made with paneled skirl and
wide, straight belt, the sleeveles. long-walst-

bodice being slipped over a
gulmpe of matching satin or taffeta.
A little bright embroidery done with
colored wools on bodice front and skirt
panels, made the simple, practical
frock smart and youthful.

with thin lemon glucose syrup, maple
syrup or honey syrup.

Apple batter pudding (sweetened). 3
tablespoons shortening. Vs cup mild
molasses. S cup sour skim milk. 1 egg,
m cups graham or graham and bar-
ley flour, 1 teaspoon salt. Vi teaspoon
soda. 3 cups chopped or sliced apples.
Mix and steam as above. One cup rai-
sins or figs or dates may be used In
place of apples.

ft earned apple pudding without egg
3 tablespoons shortening. 4 cup mo-

lasses, S cup milk. 14 cups graham
flour. H teaspoon soda. 1 teaspoon
baking powder. H teaspoon salt. 1 Vi

cups chopped or sliced apples. i tea-
spoon cinnamon If liked. Mix and
place in a well-greas- ed pall or pudding
mould with a tight-fittin- g lid. rover
and steam ZH hours. Serve with a
sauce made from the peelings.

Apple pudding sauce Cook sonnd.
rlean apple peelings In water to rover.
When tender, drain or rub through
a sieve, aa may be most convenient,
sweeten to taste with honey or glucose
and flavor with grated lemon or
orange rind, or with a little cinnamon.

If the apples are lacking In tart-ne- e,

add a teaspoon or ' more lemon
rales. The sauce mar be thickened
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Simple

trimmins;

ft

with a little cornstarch (mixed In cold
water) If desired; or a well-beate- n egg
yolk, egg white or whole egg may be
combined with it, if a richer sauce is
desired. L)o not let the sauce boil
after the egg is added.

In any of these simple steamed pud-
dings one cup washed, cut up, dried
fruits, such aa prunes, figs, dates, rai-
sins, apricots, stoned cherries or
peaches may be used. Wash and soap
the dry fruits for an hour or more.

Practical

or the most things
sick or tired person is to find

position for the
head. The usual pillow slumps and
slips snd wrinkles after a short time
of lying. The comfort
shown In the photograph, does away
with all this discomfort. 'It Just fits

drain and place In the warming' oven
to dry off the surface moisture and
prevent sogginess. The soaking water
may be used instead of milk in
the batter or may be sweetened with
corn syrup and thickened for sauce.

Baked apple batter pudding Use
this on meatless days when you serve
a vegetable loaf or other substitute
di.h. which may be a little short on
protein. Two eggs. 1 cup milk, IK
cup graham flour, Vi teaspoon salt, 2
cups apples, 3 tablespoon shortening.
Make a thin, smooth batter with the
eisj. milk and flour. Put the shorten-
ing into a baking pan and place in the
oven until "hissing hot." Then pour
In the batter to about one-quar- ter to

one-thir- d Inch deep, and quickly sprin-
kle the apples all over the pan. Put
into a hot oven and bake about one-ha- lf

hour until brown and puffy. Cut
in squares- - and serve very hot with
apple, lemon or loganberry syrup.
Raisins or canned berries thoroughly
drained from the juice may be used in
place of apples. The drained off Juice
may be used for sauce (thickened or
unthickened) if it Is sweet enough. If
not very sweet, add a little honey, karo
or glucose syrup.

2. Buttermilk scones Two cups
flour (In wartimes use half white and
half barley flour). 2 tablespoons
shortening. 1 teaspoon salt, 1 1- -3 tea-
spoons cream of tartar. 1 teaspoon
soda, about 1 cup well-sour- ed butter-
milk. One tablespoon syrup or molasses
may be added If the flavor liked.
Work the shortening into the flour
(sift with the other dry ingredients).
Mix to a soft-rollin- g dough with the
buttermilk. Turn out on a floured
board and roll it two "rounds" about
one-thir- d inch thick. Cut Into "pie- -
shaped" triangles, prick over and bake
either on a ungreased. lightly floured
griddle or on a greased baking pan in
the oven. If baked in the oven they
may be glazed with a little beaten egg
if liked.

It Is best not to let them stand be
fore baking. These should be eaten
hot with "war marmalade" in place
of butter.

3. I am not quite sure what kind
of suet pudding you have in mind.
Write again if you mean any of. the
many puddings shortened with suet
that are combined with spices and
dried fruits.

plain suet pudding
Two cups flour (in war time use 1

graham flour with cup cornstarch,
or use half barley flour and half gra-
ham), 1 teaspoon salt, 1- -3 cup very
finely chopped suet, 3 teaspoon soda.

teaspoon cream of tartar, about i
cup sour skim milk or buttermilk. If
sweet milk is used add teaspoon
more cream of tartar. Place in a well-greas- ed

tin or pudding mould, cover
and steam 2Vt hours. Serve with meat
gravy or with syrup or lemon sauce.
A few raisins may be added to the dry
ingredients if liked.

covered tin or pudding mould is

large, water-tig- ht baking powder tin
or a lard pail will do. Leave
room for the pudding'to rise, and cover
tightly with a well-fitti- lid.

4. Jsausage Meat Use either Deer or
Dork, or a 'mixture of the two. The
meat must be thoroughly fresh and
clean. Shoulder, neck and lean trim-
mings are best. Remove any super
fluous fat and all bone, gristle and
skin. Have about one pound rat meat
to three lean meat. Mix the fat
and lean meat and put
through the chopper. Spread . the
chopped meat out thin and season it by
sprinkling over a mixture of one ounce
salt, half ounce ground black pepper
and one ounce very dry sifted sage leaf
to every four pounds meat. Some mak-
ers add a little mace or nutmeg. Run
the meat through the grinder a second
ime to mix the seasoning thoroughly.

The meat may now be put into
"casings" or away in stone Jars
or crocks, or sliced at once for frying.
Sausage will not keep very well this
climate. In the East and Middle West
it can simply be packed into crocks
well covered with melted lard or other
fat, covered with the lid and set away
In a cold cellar to keep all Winter.
Here unusual to have a cold
enough to keep so well. Everything
depends upon a storage" temper-
ature and exclusion of the air by
the use of hot lard. On the
other hand, you might pack the sau-
sage Into thoroughly cleaned "casings"
or. failing casings, into muslin
bags, 2hi to 3 inches In diameter, and

the curve of the neck, and its
softness glvef) great relief, even to the
most tired of heads. I or those .who
know the care of or old people,
or for those who In the days to
come have war heroes to nurse back
to life, the comfort pillow should mean
a great deal.

about 18 to 24 inches long. These may
then be thoroughly boiled (don't waste
the "stock" in which they are boiled)
until the sausages float. Then hang
them tip to dry in a cool place, brush
ing first with smokerine (if no smoke
house is available) and (if muslin
bags are used) with melted lard to
keep out the air. Or the uncooked sau
sages may be smoked in a smokehouse
for 10 or 12 hours, then boiled, dried
ana bung up in a cool place. The mus
lin casings may be stripped off when
the sausages are wanted for use,' and
tne meat may then be retreated
number of different ways. . If .you have
a very cold cellar you can pack some
meat in small crocks lined and covered
with plenty of hot lard.

5. I gave several suggestions for va
nations in several simple puddings
aDove. l will give others later as space
permits. Any of the various "war
cakes given In this column may be
steamed and served as puddings. Al
most any biscuit or muffin mixturemay also be converted Into a "pudding"
by, combining it it some way with
fruit, steaming and serving hot with a
sauce.

There is a revived interest In
steamed puddings at this time when
we wish to simplify our meals (with
out making them unsubstantial) and
to conserve fuel. Much less fuel is
needed to steam a pudding than to bake
It, If the gas simmerer used (as it
should be) and even if a wood stove is
used, there is still economy in fuel
Less can be used than would be needed
to heat the oven, and several differentthings may usually be steamed at thesame time 'if a little forethought is
used. Steaming an excellent way to
cook most vegetables and the losses
are apt to be less than in boiling.

A popular type of nudding mar be
msde by putting one or two aooonfuls
of Jam. marmalade or canned fruit at
the bottom of a well-greas- individual
pudding mould or cup, covering it with
two or three spoonfuls of almost anv
convenient dough, muffin mixture,
cornbread, plain cake or doughnut
mixture. Cover with a lid or greasedpaper cap and steam for about three- -
quarters of an hour. For serving turn
out on a plate and the melted jam will
run down as a sauce.

"Top milk" is one of the best "sauces"
for such a pudding, especially for chil-
dren, or a little more Jam or marma-
lade or fruit syrup may be needed as
sauce."

6. I have not got space for a num
ber of detailed recipes, but here are a
few suggestions. Write again if you
are Interested in any particular recipe.

1. Brown fricassee with brown onions
In a border of browned mashed pota-
toes or potenta with grated cheese.

2. Beef curry with onions. uddIpi. a
few raisins and a boiled rice border.

3. Beef chile con carne. a brown
stew with emough" gravy fla
vored with onion, garlic (if liked) and

very much better and gives a lighter chu Powder, served with thoroughly
pudding than boiling in a cloth. A cookedSred Mexican or other beans and

small

pounds
together

packed

In

it is cellar

"cold

narrow

in

is

is

"just

with either boiled rice or potatoes.
4. Roman Pie The beef is minced

with a little onion and gravy, with or
without tomato. Place in a mould or
baking dish lined with cooked maca-
roni or (better in war time) home-
made cooked noodles made with- barley
or rye flour. Cover with more cooked
noodles, sprinkle with grated cheese if
for baking, or cover with a lid and
steam. Tomato sauce is a good ac-
companiment, but is not actually nec-
essary.

5. Tamale Pie Mae some stiff
cornmeal mush, using skim milk, stock
or water, as may be most convenient.
Season well with salt and pepper and
beat in one egg to three or four cups
mush. The egg may be if stricteconomy is necessary. A little grated
cheese) beaten with the mush gives a
good flavor. Have the meat cut up
with a little gravy flavore.d with onion,
tomato and chile powder. Put Into a
well-greas- ed baking dish alternate lay-
ers of mush and meat, having mush on
the top. Sprinkle dry cheese
over the top and bake until heated
through and brown on top.

6. Casserole of rice and meat Pre-
pare the meat In the same way, but use
onion, carrot and celery or canned peas
to make and flavor the gravy. Line a
bowl with cooked rice, put in the meat.
vegetables and gravy. Cover with rice
and steam until heated through. Serve
with brown gravy or tomato sauce.

7. "Toad in the Hole" Make a thin
batter, using two eggs to one cup flour,

Directions: The shape of the com-

fort pillow a perfect semi-

circle. The outer length inches,
the inner length Is 13 inches. meas-
ures inches around the center and
ll'i inches around near the ends.

The pillow must soft. It requires

TRUE EGONOMY!
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one cup skim milk and one teaspoon I children," though It seems to be quite
salt. Have the meat cut up, well
seasoned and moistened with stock or
gravy. Heat a baking tin (about 7x9
inches), with 3 or 4 tablespoons grease
until hissing hot. Put In the meat in
little balls or rolls, pour the batter over
and bake about one-ha- lf hour in a hot
oven or until the batter is brown and
well risen. Serve with brown gravy
and vegetables. .

8. Beef a la King Cut the meat In
small strips and reheat in white sauce
with cooked celery (cut in small
and a few strips of canned pimiento
or green pepper. Serve on nice brown
'potato scones" instead of toast. A
little onion juice and paprica may be
added If liked and a few drops of lemon
juice well as the necessary salt and
pepper. Some makers add also a few
grains of mace.

9. "Beef Wiggle" Reheat the cut-Ti- p

beef in white sauce seasoned as abbve
using about equal parts of canned peas
and beef. A little chopped parsley
a spoonful of very finely chopped pickle
or chili sauce may. be stirred in just
before serving or a chopped hard boiled
egg may be used. Serve with well
browned corn pone or potato biscuit.

All these suggestions are made with
a view using as little meat as pos-
sible at one meal, hence the use of ac-

cessories for "extending" the meat
flavor and giving about equal nourish-
ment. When eggs plentiful again
you can try your hand with soufflees
of meat and vegetables and omelets of
various kinds, in which reheated or
canned meat may be used; also baked
croquettes (we don't fry croquettes
war time) and other "fancy"
(though really simple) ways of reheat-
ing meat in combination with eggs.

Meat salads occasionally will be good
for supper, especially when the weather
is warmer.

Little Individual "potato turnovers"
filled with well seasoned meat are also
a good supper dish. And a hominy or
vegetable loaf made with a very little
meat would also be good. I am afraid
this is all I have space for at this time.

It seems necessary correct a
recent misprint in this which
caused me appear to state that "pea
nut butter should be given to little ehil- -
dren." What I wrote was that "peanut
butter should not be given to little

three-eight- hs of pound of down. To
cover the down, make case of sateen
and slip this into satin cover. The
pillow will take one and one-quart- er

yards sateen satin. This
amount of material for three
pillows, but one must get that much
order have double-widt- h

good for older growing boys and girls.
At this time of economy it is more than
ever necessary that children have
plenty of milk and other suitable
wholesome plain foods and that
"economy" is not practiced at the ex-
pense of their future.

Knitting: Record Notebook
Is Latest Fad.

Memorandums of Completed Gar-
ments Time Consumed,
of Wool V'sed and Size of Needles
Required Prove Valuable to

are all sorts of modernTHERE the knitters, contriv-
ances one's who
made all the family socks o' evenings,
never dreamed of knitting machines,
yarn winding machines, elaborate knit-
ting bags, rosette trimmed needle-tip- s,

ivory measuring rules, knitting pins to
hold stitches that one is working
on at moment, and bracelets from
which handily depend the errant ball

worsted. But busy little war-knitt- er

has a special knitting con-

venience of her own, which might well
be adopted by others of her craft.

This is a knitting record Just an
ordinary nt notebook, shaped like
a stenographic notebook so that the
pages can be flipped over rapidly for
reference, or laid flat when knit-
ting directions are to be followed. In.
this book are written down clearly and
legibly, all directions received from
various sources for making sweaters,
socks, helmets, wristlets, wipes,
bandages and what-no- t. When a good
suggestion comes the knitter's way for
a short-cu- t, method of time saving
in fashioning of an article, down
it goes the record book.

A record is kept also of prices of
wools and the places where various
sorts are to be had. And several
pages are filled with memorandums of
completed garments, with time of be
ginning and time of finishing each.
amount of wool used and size of needles
required.
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first one. Plump the pillow out nicely.
A pretty pillow case can be made out

of any light, soft material. The cover
may be as simple or as elaborate as
you please, but as the main point of
the pillow Is comfort. It would be aa
well not to put much raised embroidery
or needlework on the pillow cave.
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