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Jerkin, Hat Can Be
Knit in Quick Time

Children’s Clothes Come First
On 19141 Spring Sewing Program

Horisehold News

New Shirtwaister
For You to Make

h AKE up this smart tailored

dress in a refreshing Spring
print, or bright-colored wool, or
dark flat crepe with bright buttons,
It will give a real lift to your
spirits and look gay as a holly
berry under your winter coat.
There's no better way to start the
year right than with a really smart
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VEGETABLES SERVED STREAMLINED FASHION

(See Rl'\'uj'l 5

NEW WAYS WITH VEGETABLES

Below.)

Breakfast-Skippers, Beware!

By CHERIE NICHOLAS

—

The time may come when we will | Do ¥ : '
- )o you have a breakfast-skip ”, L 4
gct all our vitamins n i:::{.v pellets, | | por in your family—one who ]‘lllh jiffy knit jerkin and match-
but I (ST 1= would rather have 20 extra winks ing beanie, such practical as-
not when ealng than a piece of toast and coffee? sets, are quickly made in German-
et e | | Next week Eleanor Howe devotes town yarn. Pattern 2695 contains
much fun as it her column to recipes for break- directions for knitted hat and
There would be a fast apecialties. muaranteed to jerkin in sizes 12-14 and 16-18; il-
bi gap In our || gat by whols ; up—and off lustrations of them and stitches;
meals if such T toag ! start for ,:h! day malterials I"\]_i.lll'i d
things as tender il
little green beans Send 15 cents In colns for this pattern
or whole carrots | Fahrenheit) for 35 to 40 minutes, or I I"'. (L ,\' ving \.:.“':' Neodl '."m Dept.,
rolled in butter, fi you prefer, there are handsome 100- il.-i :II-.. Baind ot Bk o,
the dinner table. anut Butter Crust, per cent wool clan plaids to be had
vegetables de- 1 cup flour (all-purpose) o it little additional cos Plaid ging-
y11 things—the I ham is smart, too Sewing Clircle Needlecraft Dept.
the pan, wl her 2 1 ; or | e ailiisans . A2 Fighth Ave New York
. whet he 4 tabl . . of this type rent Enclose 15 cents in coins for Pat
ren ved the 2 tabl wons ice water (about) W es can be wort the tern No...vssessss
re just tender oi S flour once before measuring, te bolero V € en- Name ,..eevs seanesane
e king until ' ft 1 t r W . 11t. Cut in . ( aj 1 Pan Add s
. t butter and shortening with « I " f ( f t elosi e Mot (L SR it e A
s ol it butter and sh ing with a h o, Bl ‘
Y iy . | pastry blender, two knives or rub it to lay pla for the ar " ! wide T oo -
. . egetables. Ther with the fingers. Lightly stir in palg It is none t ’ to | 0 done in a jiffy with the ruffler
new everyday dress, and a crisp the acids which are given off during using a fork., until mix- rt investigating the J t on your machine. The very
shirtwaister is smartest of all! cooking are not held in the pan | y it dougl .'|'--. : t tol A o i crisp pleats in the skirt take a Del. h'
This easy-to ke design (No, where they turn the brilliant green ! My i I"'Ii:t l'i"l uu‘ ‘1 ean R SR haid. o ARban A8 phtirtan- gu bidiss lg S 'h.
. LA asy-1 desigr ND, : Wy urn e Griliant § N | onto a lightly floured board, and d chall that are favorites for el'e akiel BN W ek .
t.,,,h is ex “;1 lly becoming to color to a dull olive To keep the roll it to fit top of casserole. Cut tashions this sprin: y with the pleater attachment All inher mun_._,ave'
se who take man's sizes. and | Vitamins in the vegetable steg : 1 e y " it 1 e other de nishe SUC i the : »
:‘::.;l‘llﬂ"-l-.;-'wtl.llxk'-t “al- : rl'-llr]. ) \\ II ll "Ilr\[{' of 1-1-~1I- " tlhl.-r 1 \in\tl-—‘[ l o .Irl\:l:q.:d- several slits in erust to allow steam | will be surprised how little really - ne 1I " [f ;I|- g. 1.‘:] “:1 ”tl COOkmg foil and trouble.. . .
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business woman! It will be pretty For mild-flavored vegetables an PoenchTuics Gesta Shianss B vards or more of sscd-locking raves: | SAEE siltchsr order, foday, from your grocer.
for home wear, too, made up in inch of water in the bottom of the S -‘\I'I (\ _lrt;‘:'“:‘pp'.r - ‘ lig With a -|- |['.I‘| .'- \”|- ' I -I I See the newest version of the ever- . —_—
> Makes se 4. ! ' a I i SCWIiNs las ; MR - : “ -
tubfast cottons, and the trio of en- | pan to keep the pieces from burn- e Smas S ian _”T chine. just a few hours are needed | beloved sailor dress illustrated to -
4 large green peppers ] F
velope pockets may be omitted if | Ing 1s amj le. Vegetables like spin 1 I.}' S ( \. [.l heaten) to produce an attractive sailor dre the right in the group Use navy I-lll(llll;
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you prefer. A very easy style to ach, which contain a great deal of 1 tablespoon water or a plaid bolero dress or a smart | flannel or serge or try ordinary blue PoRK
make. water, should be cooked in the mois- g g i 1 R (Pa— lenim for this dress: and u will oA
. . ture which clings to the leaves after % cup fine, dry bread crumbs princess style, exactly suited to | denim oot B conrs o i Braw’
which clings to the leaves after M teasno: calt daughter's personality henceforth be singing the praises
Pattern No. 8853 s designed for sizes | washing. e o | B ; aut § f this iy good-looking material
34, 36, 38, 40, 42, #4, 46 and 48. Size 38 . - Y cup flour | Even if the budget is slim and you | of this sturdy good-looking material. |
o o, o k. 1 ? Size 30 And if you value your vitamins, haven't had experien t sewing, | The important-looking red embroid-
requires 4% yards of 39-inch materlal | . ... Laver discard the liquid fron Wash green peppers, cut into thin | e e SR EREDRS LN e e S 2 .
without nap. Detalled sew chart included ' g ) Juic m | A there is no excuse for making daugh- | ered anchor insignia on the long
Send order to: canned vegetables. Place it in a | Slices (about % inch thick) and re- | ter do without good-looking elothes [ bisl sleeve is made with a darn-
saucepan, heat until the liquor evap- ~ move seeds and You l..i;, .|_..],.“ to ‘1',- a |,.,.f(..:. .-'I.;l | ing stitch and 11-- insfer pattern right
: atas i aboiit onehi . membrane. Com- y ’ P e S : : :
SEWING CIRCLE PATTERN DEPT. orates to about one-half, then add - 'L‘r"': Com job of dressmaking by spending just | You can easily monogram daugh-
119 New Montgomery Ave. the wvegetable and heat to serving I‘-'-"-:' beaten egg a few afternoot it your local sew- | ter's blouses, scarfs and *‘nighties"
- s . mperature rit ater. Sea- widutedieitl sp ol e il - < : P
Sa: l-mnr]l co : Calif. temp |l.l.L.r|. “(.“ !|.t“.-|l ;l:,... o | ing center. . | and pajama sets on the sewing ma- | -
nclose 15 cents for each pattern. Jdma Bean Casserole, . s weue Nowadays, even the couturier fin- | chine, to the utter delight of your v
> : , ) . . ith salt Dip y ol Aoy B . " ' f
| Pattern No.... vovauas Bi2®...cssenss iMakes 8 servings) " ¥ | ishes are easy for beginners to han child A separate white pique col- a n a mps
Name PR R e 1 10-ounce can tomatoes (1% cups) lnl':l-‘ i.lr:-l' in egg dle, because moder ewing ma ] hanced with eighth-inch-wide
Address .......ccoiviens LA LALIILL 2 medium-sized onions (minced) ;:!Ik[l"l{, - chine attachments make pleating, | braid, attached with the blind-stitch Porkand B E A N s
1 small green pepper (finely | h e ezg “”v”rl"' “':.nd r:: I.]I:'.Il.r: rufMing, tucking, cording and appli- i braider gadget in no time at all | F f
— — chopped) y o0 s . | p, besides 1 Zens o ) p / v wrinees '8 shal- ea - . > - | i
2 tablespoons molasses crumbs., Fry them, a few at a time, :l}llh ey . .hl GONORG 56 | Sl | A periect prin 3 dress “.f chal st DL ThL heDST
T S in deep fat at (375 degrees Fahren- neat tricks” they perform lis (centered in the group) is but-
12 teaspoon dry mustard heit) UII.TII.I I!Ii.'l’.]\”. brnu\m-ﬁ .; S I‘i Certain to win the heart of every | toned all the way down the front
1 teaspoon salt : i 2" T young “‘miss’ is the favorite bolero vith tiny buttons and buttonholes, Seek to Find
1% teaspooh Debbe minutes. Drain on absorbent paper .
& teaspoon pepper 1 28 ; : Pl | suit-dress in cotton plaid with sep- | easily made with the buttonhole at- Nothing is so difficult but that it
1 No. 2 oar . ima bes (o1, | The green pepper rings are excel- - ¢ | -
No. 2 can green lima beans (2% | Jant with broiled steak | arate tuck-in blouse as shown to | tachment on the machine. Cunning- | may be found out by :\at'l.'klng.-
cups) | - s ‘. | the left in the picture. The plaid, | Iy tipped patch pockets are perched | Terence.
6 strips bacon | Any-Season Spinach. the all-round pleated skirt and the | high on the dress lending both an |
Put tomatoes through sieve, add | 114 '_Mi'k"f‘ ‘_ !f!-r\'.m_;:w . | cute felt derby hat with a little red | ornamental and useful note. Spun
minced onion and green pepper and | : (‘tl-;:”\t\”'.l'[rrwx quick-frozen spinach fv-ull-.rr‘ have a look about them 11'1;'1! ravon prints or the new printed jer- 0 Q:f".
simmer for 15 minutes. Then add £ | will delight the heart of a child. You | seys make up satisfactorily in the (’\,\ Q,{
- ’ - molasses, mustard, salt, pepper and % teaspoon salt can get inexpensive washable plaids | simple princess frocks. ¢ \"‘\(‘QOF
e WHY \ butter. Stir until well mixed. Drain % teaspoon pepper that look like fine wool weave, or, if | (He ¢d by Western Newspaper Union.) )
- — lima beans and arrange in a shal- 2 tablespoons butter | qu“.:{'(’y wde
low, well-greased casserole. Pour 1 hard-cooked egg | 1 | . 1 ttt:notL:-lle
sauce over them and arrange strips Place water in saucepan, add salt (;Iillll(llll' ,l("’\'-“ll‘i \Illl'l'l('illl (J'I"""'!"i SALVE
of bacon over top. Bake in a mod- | and heat to a brisk boil. Drop frozen | \\ I I‘; .r Il L':.:t).i’ulun:l?‘;:!
erate oven (350 degrees Fahrenheit) | Spinach Into boiling . water, bring dsn cautitully
use MUSTEROLE for for 20 minutes or until bacon is | a€ain to a boil and cook 4 to 6 min- A madd lo Soesking
i erican-made glo '8 ( 8 § -2 ]
crisp. Serve piping hot. utes or until just tender, separating ‘I . : ) & “| !' : e l‘fnl. First Step in Progress
and 1OCnNas aus il 1 - + 1
Beets, Orange-Style. the leaves with fork during cooking e g ." o IJ A " : % ['!‘ u Discontent is the first step in the
(Makes 6 servings) Remove from fire and drain thor- .| ¥ " it ‘ ; rI::' IIIJ; 1“'::;'; progress of a man or a nation,—
vl = 3 CxXa e way ou ] ac Y. r
3 tablespoons grated orange rind oughly at once. Add butter, salt borr- Ay g % it I.-\I.‘;\r,i‘.l.- o Oscar Wilde.
Mother—Give YOUR Child Y. teaspoon salt and pepper. Garnish with slices of 0 I !
This Same Expert Care | s - L e o b o= wash them
14 teaspoon paprika hard-cooked egg. Reserve the lig- M bowlful of good thick is
. . as ap ViaKe a bov | ¥ Iy C s 8
a:}];l::?tlfflrt!:' s':.'rfrn :tf!. :I;r:thmtid the 1 tablespoon sugar uid to use in a vegetable soup or wit rm "\ I!LI' J-m-ll n p:(rl DoN,T BE BOSSED
iplets o AN ests are " » aeil " UKEWSITR Walsr' | ’
rul.l.n-‘iv‘\nlh t‘h|:llron'_q Mild ‘\iunp_r‘_.;‘- 1 tablespoon water !"h W. mild ip or soap kakes, being sure |
;h: ITIPI]'Hr'I]":Ir{rF.::.‘:"\‘ f 1} :;-..rfl':i.lil lc'\."ft'::::.'i 2 tablespoons lemon juice h':"tahlr\rif. _Pranul Butler Crust that every bit of the flakes is dis- BY YOUR LAXATIVE=RELIEVE
resulting bronchial and eroupy eoughs ‘l‘ tablespoons butter o 2 []" "'kl"’ 6 servings) I'hen putting on the gloves, CONSTIPATION THIS MODERN WAY
Relief usun‘.l_\‘r mes quickly because 2 Ccup orange Juice ‘4. sma white onions h them just as though you were ® Wher 1 foel - 1 Sach 1
Musterole is MORE than an ordinary 14 tablespoon cornstarch 3 carrots (sliced) wasl r your hands Next rinse due :: :'I::Igml llp‘f:rw:il.‘:i:' :: l':;’”:l":l:
.:l:!:‘lnn j\'. t{-{lt.-:t' I}-rr_-nk; t;]’\'.]n-(n[ eor 1 tablespoon water 2 tablespoons butter the clear lukewarm water and do— take Feen-A-Mint at bedtime, Next
a - s Mu I' role .!.u.-r‘d on the 8 cups cooked beets (sliced) 3 tablespoons flour then make another bowlful of lighter Morning — thorough, combriable rellel,
Iu‘un.‘.h\”uu r‘.';ny ];‘-t-'}re ):-»ullnrv u\‘_:; i G . . = 1% cups hot water e "‘ e : . : helping you start the day full of your
J.,]: a ‘l[ the BEST p: duct made Place orange rind, salt, paprika, » suds lol e final time If they hap- normal energy and pep, feeling like a
;‘*.\."pir";\{:::f,“].':.i.“.n;Isi.”.lb.?.n w”} f'.’r sugar, water and lemon juice in | :’! beef bouillon cubes pen o be glace-finished gloves, cape- | million! Feen-A-Mint dossn’t disturb
- e ii;ll?."‘c'\“ ger product saucepan and simmer for 5 minutes 4 teaspoon salt skir plgskin, the final rinse should your night’'s rest or interfere with work the
- Cream butter until soft, and add it | "¢ ‘easpoon paprika b | water instead of soapy | ™% day. Try Feen-A-Mint, the chewing
R R > o , | % teaspoon celery salt ; . gum laxative, yourself. It tastes good, it's
to hot m ._\...Tl together with orange § ca Sannad ¢ ' Kked : . ! handy and economical .. . s family supply
juice. Blend cornstarch and water : cu:‘l ..’,r,“ f; ‘ ;rcu,»l; -] ’5,. -_-_‘:t Rolling and coaxingly pushing the costs only
R ———_— Ad taan ) canned o ooked green be P ! vour hands nut ther o
MILD 0 & Smooth Pasie end add ‘o seuce - iy fpn v R gl st FEEN.A'MINT
Cook slowly, stirring occasionally, Place onions in saucepan with at h towel, pressing out the ex- 10¢
until sauce is thickened and corn- | cup water. Cook for 10 minute e n ture. Then stretech out
starch is thoroughly cooked, about | add sliced car- the fingers a bit, blow in the gloves
15 minutes Pour over hot cooked | rots and continue and | them on a turkish towel to
beets and lightly but thorough- | 1o cook until both Tales of the jewelry treasures that | dry—never on a radiator or other
ly. For company dinners serve the | Vege tables are are sojourning In America at pres- | hot surface Just before they are " -
beets in orange shells tender (about 15 ent sound like fairy stories for | dr finger press them, working the e c
Corn and Bacon Rings, minutes). Cooked grown-up Many aristocratie refu- | leather, especially inside the gloves,
(Makes 7 servings) leftover onions gees from Europe brought vact for- | with your fingers so as to make it u
7 slices bacon and carrols may tunes in diamonds to this cow.‘ry ft and pliable o ar
2 eggs be substituted. At the moment we have with us the And that's all there is to it! You
YoumdewndonthM‘ 1 12-ounce can whole kernel corn | Melt butter and opals of Queen Victoria, the emer- can « 1 wash your colored gloves
. 4 . | blend with four ald that N n gave to M: . f the leathers have bee i
Clﬁlul“the merchanhof 2 tablespoons flour . : a that Napoleon gave to Marie ] leath ave been tanned in . . .

t g 'Lh 1% teaspoon salt to a smooth paste. Dissolve bouillon | Louise (now set in a diamond neck- | this intry. Put a teaspoon of vine- . Thcrcwasnhmc in America
our lown announce in the Few grains pepper cubes in hot water and add to flour | lace), and a brooch made for Franz | gar in each basin of water as this when there were no set [)!'il:t'!.
colunmsoflhispaper.They Y% teaspoon baking powder | together with sait, paprika, and cel- | Josef of Austria to present to his | helps keep the color., Some of the Each merchant charged what
mean money sa h gloour % cup milk | ery salt. Cook, stirring constantly, | precious ‘‘Kathi.” Pictured here- | color may bleed out, but if your i g

de It o " Lins saliin $i0s o0 Gustisd Sume until thickened, about 10 minutes. | with is a Russian, handpainted fan | gloves are not badly soiled, so that he thmlﬂht the traffic would

JAne mufl tins o ist ) .
Tea l'ﬂ ways pays io with sliced bacon. Saip edges with | Combine onions, carrots, peas, .ar..'] set in diamond-studded sticks, which | you can wash them auickly, the bear.” Ad\rcr[ijing came to
patronize the merchants kitchen scissors to prevent curling. | beans with sauce and place in shal- | was the nuptial gift of a grand | amount of color that comes out th f th :
. . . low greased baking dish. The in | duchess. The diamond bracelet and | won't make any difference and it 8 Soscue O . GOR ve

who advertise, They are
not afraid of their mer-
chandise or their prices.

Beat eggs slightly, and add well-
drained corn. Sift flour, salt, pep-
per and baking powder together and
add to corn together with milk. Fill
bacon rings with this mixture. Bake
| iIn a moderate oven

(350 degrees |
]

gredients should come nearly to the
top of the dish. Top with peanut
butter pastry and bake In a hot
oven (425 degrees Fahrenheit) for
about 20 minutes.

(Releaded by Western Newspaper Union.)

ring worn on the outside of the glove

in the continental manner Is of mod. |

ern design. The formal white satin
gown shows an embroidered pattern
of gold thread and brilliants.

l

| & brust

will not be streaked.

Just one warning! Don't ever rub
poap on your gloves. And don't use
on solled spots as this roughs

the le:

It led the way to the estab-
lished prices you pay when
you buy anything today.




