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PARIS FASHION SHOPS TURN ATTENTION
TO INEXPENSIVE AND SIMPLE CREATIONS |-

‘.11—;{:. and place In the warming oven
dry off the surface moisture and
event sogginess. The soaking water
ny be used instead of milk in mixing
e batter or may be sweetened with
yen syrup and thickeped for sauce.
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Uncle Sam Insists on Lower
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| ANSWERS TO CORRESPONDENTS

BY LILIAN TINGLE with thin lemon glucose syrup. maple
ONALASKA M iew { ayrup or honey ayrTuyp
- d B very gr al ir 1 he Apple batter pudding (sweedened) . —3
. eEpOONns s Y. . i cup miMd
hatt e Mal an -
- stenmsnd laww ey ur skim milk,. 1 #5g,
3 milk. My grah r graham and bar-
f 1 a L i teaspoon sall., 4% teaspoon
i lat th ata 5 cups 1wopped or sliced apples
L and *am a» above Une cup ral-
ied, amd plears 3= | ins or g» or dates may be used In
= B ESRTE L eles f apples
mest and how to Hteamed apple pudding without ey
I tablespoons shortening, % cup mo-
af insnes, % cup milk, 1% cups sraham
ied AN flour, “1%% leaspoon sodn I texspoon
{ preparing | baking powder. 3% teaspoon salt, 1%
. ”.“nl‘lr\;‘,‘;_v‘ ips chopped or sliced apples, % tea-
- spoon innamon f liked Mix and
WTLL take up your gquestl a well-greased pail or pudding
I 1 lefr off last week, thowgh I may | mould with a tight-fitting lid, cover
a have space enough to answer |and steam % Bours Serve with »
[ of them [ Iy this 1imae smuce made the pesiipngn
< o SRS N | Apple Mt smauce—{_Cook sound,
1 Apple Batter pudding #tea "J'l leun apple peelings in water L0 cover
Na. 1—1hcupe graham flour (or mixed | wWhen drain or rub thrmugh
white and barles floar) 1 eEx well|ln wleve., an may be most convenient,
bpenten, 1 cup milk 1 lavel tsarpo | sweeten to taste with honey or Eiucoses
salit, 2 jevel teaspoona Baking powdsr, | and flavoaer with Eraled femon or
T cups aliced Apples 2 tablespoons | ocrange rind. or with a littls cilonamon
maited asahartaning Mix thoro ¥, If the apples are lacking In tart-
place M & well-Zreased pail ar pudding I riess mdd a teaspoon or more [emaon
mould, cover and steam 2 hours Serve |juicee The sauce may be thickened

lin ‘cagings
the snusage
the meat m

tpse upples, 3 tablespoons shortening.
ake a thin, smoolh batter with the
ricn, milk and flour. Put the whorten-

from the juice may be used in
The drained off julce
{thickened or

most any
may &lso be

irained
of apples.
used for sauce

ened) If 1t 1= sweet enough b § ¢
¥ sweel; add a little honey, karo | sauce.
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2 - Buttermilk scones — Two cups
] wartimes use half white and

we wish to
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head.
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shown
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nbout 1§ to 24 inches long.
than be thoroughly boiled (don't waste

until the sausages flost.

ing first with smokerine (if no smoke-
is availabla)
bags are used)
Keep out the air,
sages may be smoked in a smokehouse
for 10 or 12
and hung up in a cool place.
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by, combining it it
fruit, steaming and serving hot with a

steamed puddings at this time when

These may

in which they are boiled)
Then bang
dry in a cool place, brush-

and (if muslin
with melted lard to
Cr the uncooked sau-
hours, then boiled, dried
Ths mus-
may be stripped off when
S are wanted for use, and
Ay then be retreated In n

or muffin mixture
converted into a “pudding”
in some way with

Wonderlift
Self-Reducing

Rotail price now
Moas 402, 403 and 405 , . .

a revived  intorest in

simplify our meals (with-

ing loto a buking pan And place in the | number of different ways,  if you have
ven until “hissing hot"” Then pour |8 Very celd cellar you can pack some
1 the batter to about one-quarter to, meat Iin small crocks lined and covered
I-- ye-third inch deep, and quickly sprin- | With plenty of hot lard.
kKle the apples all over the pan, Put 5. I gyve several suggestions for va- TR E E‘ ONOMY’
|__-_:_- » hot oven and bake about one- |riations in several simple puddings .
Baif hour until brown and poffy. Cutdabove. I will give others later as apace
1 ares and serve very bot with |permits. Any of the various “war Bﬂ}’ 'rhcsc Ne.mn Models
™ lemon or logmunberry syrup. |cakes” given in this column may be .
R or canned berries thoroughly |stesmed and served as puddings. Al- BEFORE PRICES ADVANCE
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hal barley flour). 2 tablespoons |out making them unsubstantial) and
hortening, 1 teaspoun salt, 11-3 ten- |to conserve fuel. AMuch lesa fuel is
ons cream of tartar, 1 teaspoon |needed to steam a pudding than to bake r
soda, abput 1 cup well-soured butlter- lie, |f the gas simmerer is used (as it o
K. Une tablespoon syruy or molasses | should be) and even if 2 wood stove Is
g be added If the flavor lg liked |[used, there ix s=till economy In fuel.
» shortening Inte the flour |Less can be used than would be needed
“ the other dry ingrmlientis). [to heat the oven. and several different
M u woft-rolling dough with the [things may usually be steamed at the
v er Turn out on a ([(loured |same time If a little forsthought s
1 roll in two "rou =" aboul |used. Steaming ls an aAxeellent WAy 10O
| d thick. Cut io “ple- lcook most vegetables and the losses
‘ 1 nkies, prick over and bake |are apt to be less than in bolling.
c « ungreased, Eirthf?-' loured A populur type of pudding may he
| g7 Gr On % ;.-.r-_-uy-r: baking pan In [ made by putting one or two spoonfuls
| T If baked In the oven they |of jam, murmalade or canned fruit at
- ¥ - 1 . ;
5y b glazed with a little beaten ¢8E |the bottom of a well-greased individual “*FIT AS YOU FASTEN"*
iked pudding mould or cup, covering It with Givs the “UNBROKEN LINE™ of Fashios
1 beat not to let them stand be- [two or three spoonfuls of almost any AB Geed Stares—Verisws Madals—
fore baking. ‘These should be eatlen |convenient dough, muffin  mixture, $1.00 aad §1.50 )
with “war marmalade” In place |cornbread., plain  cake or doughnut L__L
| of bBuiter mixture. Cover with a lid or groased
I am not quite sure what kind [paper cap and steam for mbout three- — -
|. [ uet pudding you have in mind. |quarters of an hour. For serving turn e == : >
| Write agnin if you mean any of the jout on a plate and the melged jam will one cup skim milk and one teaspoon | children,” though it seems to be quite
puddings shortened with suel |run down ks a sauce. salt., Have the meat ocut up, wal guod for older gri ng boys and girls.
¢l are combined with spices and "“Top milk™ is one of ths best “aayces” | 5easoned and malstensd with stock or| At this time of eco it I8 more than
| dried frults for such a pudding, especially for chil- ¥. Hent a baking tin (about 7x9| ever necessary to see that chl o have
Olé-fashionad plain suet pudding— ldren, or a little more jam or marma-|inches), with § or 4 tablespoons grease | plenty of and other suitable
wo cups flour Uin war time use 1% |lade or fruit syrup may be needed as|until hissing hot. FPut In the meat In slesome p foods and that
raham f{lour w i cup cornstarch, |“sauce.”™ 11ttle balls or rolls, pour the bBatter over womy” s not practiced at the ax-
<s half barley flouy and half gra- 6. I have not got space for a num-|20d bake about one-half hour in a hot| péense of thelr future
h b, 1 temspoon sall, 1-1 cup Very |ber of detalled recipes, but hers are a|oven or until the batter le brown and
f chopped suel, % teaspoon soda. |fow suggestions. Write sgain If you|Well risen. Serve with brown gravy Knitting Record Notebook
jon cream of tartar, about 1, are i{nterested in any particular recipe, | 204 vegetables, '
wur skim "T”k_ or h"[:"rm‘lk' 11 1. Brown fricasses with brown onlons 5. Beef a la King—Cut the mes in Is Latest Fad.
milk s used add & teAspOoOnl | 1n 5 border of browned mashed pota-|small strips and reheat in white suuce
| more cream of tartar. Placa :!:1‘]:1 well- | 1008 or potenta with grated cheess with cooked celery (cut in sm €5 )
od tin or pudding puld, cover F - ~ P - Fis o =1 - . T - =
e :_{.'},t:,ur{,,d .q.r::_‘ with el 2. Beef curry with onions, apples, a|20d & few strips of canned | sttt Memorandums of Completed Gar-
I = ‘."‘ ‘.-."1- sk TUP .-.‘- lemon sauce few raisins and a bofled rice border. O RO D ORTR St .\m Sl ments—Time Convumed, Amount
with syrup or i - 3. Beef chile con carne bro potato scones™ Instead of toast A of Wool Used and Size of Needles
| ralsins may be added to the dry . v A YW Llittle onfon julce and pa may he 3
2 RGoa stew with “just enough® gTavy fla- jdtl otk 4 . - - -‘ : Requlired Prove Valuable to Kalt-
r it i . % 2 = o - - wdded Hed and a faw [ iemon "
A covered tin or pudding mould ia |Vored with onion, garlic (if liked) and Gt et Tl ima P EhS it and ters.
e h better and gives a lighter chile powder, sarved with thoroughiy |J010¢ A8 Wil 83 . ] 3
ich L & s Ak sooket-red Mexican < pepper. Some mukers add & Tow
than bolling In a cloth. A o or other beans and|_ . o f mace HERE are all sorts of 1
water-tight baking powder tin|With sither boiled rice or potatges. i g Ry A I e R e PR
P n mmall lard pall will do, Leave 4. Roman Ple—The beef is minced = 'iB""_: “';L.'“". P o .-1:11-1.1,,. D L Loy L L DORE VS
i m for the pudding to rise, and cover with a little onfon and gravy, with or beefl in “llj-l‘ .ll][_‘l" -1 1 IR SRR AT ko
tghtly with & well-fitting lid. without tomato. Place In a mould or|YSINE .\I:_ou. ""““_“_""'fh_ e h ATV fumily s is o evenlngs
4 Spusage Meat—Use either beef or |baking dish lined with cooked maca- and beef A litle chopped | wvi- | never ned of Enittine 2
3 . . " N L e pnful 'of very finely chopped pickle | neVers L ol—kKnitting machin
pork, or a 'mixture of the two. The|roni or (better in war time) home- |8 Spoonful'of very ! minl o borate
ent must be ithoroughly fresh and |made cooked noodles made with barley | °F chill AUCSe FOAY be stirred In jJust} ¥arn ;. machines, vlaborate knit-
can. Bhoulder, neck and leman trim-|or rye flour. Cover with more cooked | PEIO ving or a chopp« ard tolled| ting becte trimmed nosdle-tips;
ure best. HRemove any super- |noodles, sprinkle with grated cheese if | 085 may be used : with well| ivory measuring rules, Knitting pins to
coud fat and all bone, grietle and |for baking, or cover with a lid and|browned corn pone S0 piseait, || ol hes th ane not working
n. Have about ope pound fat meut |steam. Tomato sauce s n good ac-| All these sugg mAse Wi lon v and bracelets from
y three pounds lean meat. Mix the fat ;v-*nlpnnlmeut. but is pot actually nec-|® view 10 using la meat as pos- : nd depend the errant ball
a4 an meat together and put|essary, sible at one meal, hence the + uf ae- e I
I h the chopper. Spread the 5. Tamnle Ple — Mae some stiff|cessories for “extend ¢ the __‘;ll:'
opped meat out thin and season It bY | cornmen] mush, using skim milk, stoek | flavor and giving about squal nou t ‘\' s1d
ng over s mixture of ons ounce | of water, ns may be most convenient, |ment. When eggs entiful Rt I" .
hulf ounce ground black pepper sason waell with salt and pepper and | ¥You ean try your ¥ ,,..('l'.. ‘;I..‘,“t an
and one ounce very dry sifted sage lenf | beat In one sgE to three or four cups|©f meit and vegetables :-\ ..'.‘.l: ;::1‘-;‘.—[ ke
very four pounds meat. Some mak- | mush. The egg may be omitted If striet | varlous kinds, in which reheated or I. '--I. = 1t the
add n little mace or nutmeg. Run|economy Is necessary. A llttle grated |canneéd meat may be used; baked ™ q[:- for
| ' t through the grinder a second | cheese bes ten with the mush gives a]croguettes {(we don't frs ;L hen “kn-'-
i he I the seasoning l'm;ruughl}‘- good flavor. Have the meat cut up, war time) and other Lo -,-,'“ :.,1 ‘i.u
he sausage meat may now be put Into | wyth a little gravy flavorad with onlon, | (though really simple) w clearly and
! ir or packed away in stone JArs [ramato and chile powder. Put into a|ing meat In comt t w .\.';ri frulh
1 5, or sliced at once for f”‘"”“' well-greased baking dish alternate lay- Meat salads occasionally will be good ventars
usage will not Keep very well in ‘_"“ era of mush and meal, having mush on | for supper, especially when the weather| . ot te . “; 5 '\'-f:
- In the East and Middle West Sprink i X RO D el
§ =" ’JI S il e ook the top. Sprinkle dry grated chesees |y warmer barid s and what t When a good
— L T . = simpiy be ucke into c re 5 " = , ramat® 3 s -
> iy T R I g T oY i .] )\h‘l'! 15 el Tarh e Beher over the top and bake until heated Little Individgal "potato turnover suggestion come e knitter's way for
u.,‘: a It '-- o ne - ] X L red °EI " 7 st : = through and brown on top. filled with well seasoned ment g a short-cut. or method of time saving
water) If desired: or a wel vt o ed-with' thg Ll 800 865 AWy 6. Casserole of rice and meat—FPre- rood supper dish. And a hon i 1 artlele, do
volk, eg white or whole egE n n & cold cellar to keep all Winter. o rey oM byt g oo
! ' E wl = 1 = oy pare the meat In the same way, but use |vegatahle loaf ma with a It goes ord bod
combined with it If & richer sauce it is unusual to have a cellar cold s : : -
. R . x - - anion, currot and celeéery or inned pons | meat would also b E g I 4 I b 1sa of 1 vrices of
desired Do not let the sauce boll h to Keep so well Everything . skl Qe A
g sl sded ~5 e hon 8 “cold StOFRRE™ tlemper- to make and fiavor the g « Line a|this is all I have for at W OO0 the pinces e various
alter Lthe eEx |5 Aadded » s up ’ e « .. | bowl with cooked rice, put the meat, It seems nece ry Lo smorts are 1o be nd several
In any of these simple steamed | Tailg. and excly the alr Ny %
e 3 - . - . | véegetables and gravy. Cove with rice |recent misgprint in this column mgen are Ml orandums of
g* one cup washed, cut up 4 he 115 of On the i 3 ] :
ite, auch as prones, flge, dat ral- sther hand, you might pack the sau- and steam until heated through. Serve |cay ] me Lo appedr Lo stils l..>.= t time of be-
ns, apricots, wstoned chor . sage into thoroughly cleaned “casingas™ | With brown gravy or tomato sauce. nut butter stottld ba given to little K (endhy
ches may be used. Wash and soap | or ling caslngs, Into narrow muslin 7. “Toad In the Hole"—Make a thin|dren™ Wkat I wrote was that “pel ‘ of needlos
he dry fruits for an hour or more g ® 24 to 3 inches In dlameter, and | batter, using two ¢§ to one © flour, | butter should not be given to little 1
o ' [
al and J' ancy Needle -Wor. Cr/

NE of the most diffleult things for]the curve of the neck, and ita smooth Directlons: The shapes of the com- jthree-eighths of a pound of down. To|first one. Plump the pillow out nleely.

a mick or tired person Is io fimd ftness givag great rellef, even lo the | fort pillow Is nearly a perfect seml. |cOovVer the down, make a -.‘:n_'-u of uu:_e n A pretty p:]]c\:‘ case can be {nudn out

& comfortable position for the owt tired of hesds. lor those wWho| i .le. The outer length is 34 Inches, |202 slip this into the matin cover. The | of any light, soft material. The cover

The usual pillow =slumps 1| know the care of Invalide or olid people, | iha inner length is 13 inches. It meas- pillow will take one und .,:w-qu:ar't--r{:h.ly be as simple or as elaborate s

wrinkles after a short for those who muay In the days to 2t . 2 - yards of sateen and of satin This | you pleaxe, b as the ma peint of

of restless lying The comfort plllow, ¢ have war heroes (o nurde back ”".-H 14% Inches around the "t.‘“tﬂ. and amount of material Is enough for three | the plllow Is comfort, It would be as

In the photograph, does away s 1ife, the comfort plilow should mean 115 '"'3*‘_"-" around near the ends pillows, but one 'must get that much In [ wall pot to put much r vised embroidery
discomfort. "1t Jjust fite|a greul deal The pillow must be soft. It requires | order to have the double-widih for the | or needlewor< on the plliow <Case.




