
Illinois Valley News, Thursday, June 6. 1946

HOUSEHOLD
M Ë M 0 S ••• tu j ja in  Ct9

* * *  * * * * * * * * * *
Women s World
right Dress Can Be Altered 

To Fit Wearer Comfortably

SEWING CIRCLE PATTERNS

s,

A

Y’ou Eat Well When You Roast With Care
(See Recipes Below)

Flavorful Meats
There's not much choice of meat 

In the m arkets today, but i f  you are 
fortunate  enough 
to get any at all, 

f  consider yourse lf
\ s~t suprem ely lucky.

J u s t  i n  c a s e  
you’ve forgotten 
some of the fine 
points in p repar­
ing meat. I 'm  go­

ing to rev iew  some of the rules of
good cooking today.

F or years, we've been te llin g  you 
about cooking meats at low tem per

LY N N  CHAM BERS' M ENUS

•Sum m er M eat Loa f 
Potato Salad W ilted Lettuce 

Molded F ru it  Salad 
W^heat M uffins Beverage
Aprico ts Cookies
•Recipe given.

3 tablespoons rhopped onion 
2 teaspoons salt 
’ i  teaspoon pepper 
2 tablespoons shortening
F lou r

Salt and pepper pork chops and 
ature. Ration ing and the meat I ge in ,f l° “ r ' M e lt shortening in j 
sca rc ity  have probably shown vou k ' " et and b r° * n chops botn
m ore d ra m a tica lly  than anything MlX ,° ge,her unCooked r,ce :
else how im portan t low tem perature  L ™  ’ oni° "  and
cooking is to getting  the most of the g™ '"  £ PP* r  La" d ,pOU^ ° Ve5 C,h° P,S 
m eat. There s less shr.nkage and , fo r one hour
m ore ju icy  meat to your c red it i f  . , . . . .y o u 'll keep the oven at 325 to 350 I “  y ° “  ™  bTen 1° ° klng  a r° Und fo '  
degrees Fahrenheit when roasting ' urp th h • le fto ' ’"  p,eces ° f  ;

Another point to bear in m ind is “ ‘S ’  reClpC
roe, i-  L for y ° u H uses both b read  crum bshat no browning is necessary be- and oatmeal

fo re  roasting cuts o f m eat D on 't tru ly  d e lic lo u r 
w o rry  about th e ir  not b row n ing— ;
they w ill get w e ll browned even Oatmeal Veal B irds

DRESS that fits you, and you 
alone, is good value. I t  w ill 

give you rea l pleasure every tim e 
you wear it. no m atte r how inexpen­
sive or expensive i t  m ay be But just 
what is m eant by perfect fit, as 
we know it  today?

A dress that fits easily at the 
shoulders w ithout s tra in ing  when 
you bend o r stretch is jus t r ig h t fo r 
you The shoulder seam should lie 

I about one-quarter inch back of the 
| center of the shoulder and be abso- 
! lu te ly  s tra igh t from  neckline to 

sleeve The sleeve seam should tie 
at the extrem e edge of the shoulder

Now. how should shoulders be 
padded? I f  you are square in the 
shoulders, lit t le  or no padding may 
be necessary If, however, you are 
rounded or sloping in the shoulders, 
one o r even two sets of pads may 
be necessary.

Collars should lie flat w ithout pu ll­
ing or w rink ling . I f  there is any 
tightness in sewing the co lla r, you 
can bet on its w rin k lin g  sooner or 
la ter, p a rticu la r ly  when the dress is 
washed.

That taut look around the bustline 
means the dress is too sm all, and 
chances are you do not look your 
best in it. I ' l l  te ll you how th is can 
be remedied a lit t le  la ter, but in the 
m eantim e, when you buy a dress or 
pattern, get one that fits well across 
the bust. I t 's  possible, too. that an­
other style m igh t be more becom- 

i ing — one w ith  fu lle r shoulders or 
more fullness in the bodice.

W aistlines. Skirts 
Sleeves Im po rtan t.

Most dresses you buy w ill not 
nestle down on your na tura l waist- 

i line because most of us va ry  s lig h t­
ly from  the average But just where 
is the na tura l waistline? T ie a tape 
measure or belt around the w a ist­
line and you w ill find out easily. 
Bend s ligh tly  to the fron t and the 
’ ape measure w ill settle at the cor­
e d  line.
You can also determ ine the size 

f  the w a istline  accurate ly i f  the zip-

Is
and

at m oderate tem perature 
I f  you are pot roasting, that

cooking m eat w ith  m oisture 
seasonings, yo u 'll want to brown
the m eat a fte r it 's  dredged w ith 
flour, but this is because the meat 
is cooked covered w ith  liqu id.

Here are some recipes fo r all 
types o f meats which you m ay be 
able to find at least once a week 
these days Cook and season care­
fu lly  so tha t you w ill rea lly  be able 
to enjoy the m eat to the fu llest.

Barbecued Lam b Breast. 
(Serves 4)

2 pounds breast of lam b 
1 m edium  onion 
H  rup  c h ili sauce 
I  teaspoon salt 
Pepper

teaspoon red pepper
1 tablespoon vinegar 
1 rup  water

Cut lam b in to  pieces. Season w ith 
sa lt and pepper. Place in a 
sk ille t and let
fa tty  sides brown.
M ix  c h ili sauce, 
red pepper, v in ­
egar and water 
and pour over 
lam b. Slice onion 
and add to the 
m ix tu re . Cover 
S i m m e r  1 *4
hours, then rem ove lid  and let cook 
slow ly fo r 20 m inutes or u n til ba r­
becue sauce is a lm ost absorbed.

Pork Chops and Rice.
I Serves 5 to 6)

6 pork ( hops 
tt! eup uncooked rice 
2 1, rups strained tomatoes 
3 tablespoons green pepper, 

rhopped

hot

Lynn Says:

Learn Meat Magic: If
w ant a super delicious leg 
lam b, baste i t  w ith  b u tte rm ilk  
w h ile  roasting F o r lam b loaf, 
made w ith  fresh m eat, add 
teaspoon caraw ay seed fo r flavor.

I t  you 're  shy on meat fo r m eat 
loaf, make up pa rt o f the m eat 
w ith  diced Am erican cheese 
liciousl

Pork chops baked with ___
sauce or catsup m ixed w ith  pre ­
pared m ustard  make grand and 
tender eating

I t  you want a bread saver 
stu ffing  fo r breast o f veal, cook 
your noodles un til tender and use 
them fo r stuffing

M arjo ra m  or parsley makes a 
good seasoning fo r veal prepared 
in  any way.

Bake a slice of ham and baste 
w ith  honey and orange ju ice  fo r 
a real flavor t re a t

M ix  roquefort cheese w ith  Wor­
cestershire sauce and beat un til 
flu ffy  Spread on top of ham bur­
gers ju s t before bro iling .

you
of

De-

ch ili

(Serves 6) 
l ’ z pounds veal steak, sliced thin 
2 cups bread crum bs
1 eup raw oatmeal
1 teaspoon salt

teaspoon sage
2 tablespoons bacon dripp ings 
* i cup water
*4 eup catsup

Cut the veal into six squares. 
Pound it, season w ith  sa lt and pep­
per. Combine the other ingredients, ! 
except catsup, and place a lit t le  of 
the stu ffing  on each piece o f veal. 
Roll and fasten w ith toothpicks. J 
Brown in hot bacon dripp ings Add

b i\ i i j l in ie•J oLJciijtime ^roclt
brother am I Sister P fa ,, C fotlts

H i

in  on

Graceful Frock
C O R  d e lig h t fu l s u m m e r a fte r-  

! 1 noons, a s im p le  g ra c e fu l fro c k  
designed in  a w id e  size range . 
W ide extended  shou lde rs  accent 
a s lim  w a is tlin e , the p tm e lled  
s k ir t  fa lls  sm oo th  and s tra ig h t.  

| Use n o v e lty  bu tton s  fo r  a p re tty  
fin ish ,

• •  •
P a tte rn  No 8979 conies In sizes 14. 16,

18. 20. 40. 42 and 44 Size 16 requ ires  
y a rd s  of 35-inch m a te ria l.

Japan's Biggest Loafer
F ro m  a fr ie n d  in  the  o ccupy ing  

fo rce s  in  Ja p a n  com es an a m us­
in g  account o f the  odd s igns d is ­
p la ye d  by  Japanese tra d e sm e n  in 
w h a t th e y  e v id e n tly  co ns ide r to

1-5 yr».

Children's Play Clothes
/ • ^ A Y ,  p ra c t ic a l p la y  togs fo r  the 

sunn box set. A w in g  sleeved 
d ress th a t b u tton s  on the  shou l­
de rs  and s ide  w ith  p e rt app le  
a p p liq u e . A nd  o v e ra lls  and sun- 
su it th a t a re  s u ita b le  fo r  e ith e r  
b ro th e r  o r  s is te r. M o th e r w i l l  fin d  
th e m  easy to sew  and v e ry  s tu rd y .

/ /  your dress is loo tight . . ,

per slides open and shut easily w ith ­
out stra in ing. D on 't t ry  to gather in 
a too-large w a istline  w ith  a belt. It 
looks untidy and you 're  uncom fort­
able. I t 's  fa r better to re fit the w aist­
line

An easy fit over the hips is a big 
, ,  , . — ! com fort. S it down when try in g  on a
m  th e  me . S  and i t  i t  doesn't ride  up, you
bn the m eat and sim m er fo r 45 to have „  WE„  f itu  hj , £  y “
60 m inutes un til m eat is tender, | is also im portant. Most women are 

j w earing the ir dresses ju s t below the 
kneecap, but th is can be varied 
s lig h tly  as I6oks best on you. F u ll 

j sk irts  should be s ligh tly  shorter and 
snugly fitted sk irts  can be a tr if le  

, shorter than average.
Arm holes must be big enough so 

j that you feel at ease in them  When 
| try in g  a dress, move the arm s up 

and down. There should be no s tra in ­
ing

On lo n j sleeves, look fo r the elbow 
easing to come r ig h t This is at the 
crock o f the arm .

I f  you have chubby arms, do not 
! wear tig h t short sleeves w ith  cuffs

Thicken g ravy  w ith  a flour and wa­
te r m ix tu re  ju s t before serving.

•Sum m er M eat Loaf
(Serves 8)

1 envelope unflavored gelatin 
*■ cap cold w ater 

cups tom ato ju ice  
1 tablespoon sugar
1 teaspoon salt 
*» teaspoon pepper
2 tablespoons lemon ju ice 
1 pound live rw u rs t 
! i  cup mayonnaise 
Î4 teaspoon d ry  m ustard 
* i cup chopped celery 
* » cup chopped green pepper 
1 tablespoon minced onion 
14 cup sliced stuffed olives

Soften ge la tin  in cold w ater Add 
hot tom ato ju ice  and s tir  in sugar 
and salt, pepper
and lem on ju ice.
A llow  the m ix ­
tu re  to cool and 
thicken. Remove 
casing from  liv -  
e r  w u r  s t and 
mash. Add m ay­
onnaise and mus­
ta rd , green pep­
per, ce lery, onion and olives. Then 
fold the meat-vegetable m ix tu re  
in to the tom ato ju ice  and pour in to 
a m old tha t has been rinsed w ith 
cold water. A llow  to c h ill u n til set 
Unm old on p la tte r, garnish and 
serve.

South Am erican Goulash.
(Serves 5|

54 pound beef live r
'« cup chopped onion
H  cup rhopped green pepper
3 tablespoons shortening
2 rups canned tomatoes
’» cup chopped celery
1 sm all clove g a rlic , i f  desired
2 teaspoons salt
'« teaspoon pepper
3 tablespoons flour
2 cups uncooked noodles
Cut liv e r  into one inch cubes and 

brown w ith  onion and green pepper 
in hot shortening. Add tomatoes, 
celery, g a rlic  and seasoning and 
cook slow ly fo r 30 m inutes. M ix 
flour w ith  water and th icken the 

1 above m ix tu re . In  the meantim e.
! cook noodles in  boiling, salted water 

fo r 10 m inutes D ra in. Serve gou- 
’ lash over hot noodles

R e le a s e d  by W e s w r a  N t w i p , p t i  U n io n

hou to miike it fit.

These w ill not only make the arm  
look la rger, but w ill not be com­
fo rtab le .

I f  ju s t the bustline is off. pieces 
m ay be added underneath the 
sleeves to ease the fitting , and a 
bolero can be made or purchased to 
go w ith the dress

i f  you have a two-piece dress

Hattie Carnegie's cosmopolitan 
su it is made of g ray sharkskin 
and favors the longer torso ja ck ­
et. Saddle pockets around the hips 
accentuate the sm all waist.

which you cannot make the s k ir t fit. 
you m ight make a da rke r sk ir t to go 
w ith the jacket. D ark sk irts  are 
very s lim m ing  w ith  ligh te r colored 
jackets i f  you are fu ll in the hips.

I f  you have a princess type dress 
or a button-front dress, try  con trast­
ing panels down the center or on the 
sides to add fullness. This is a good 
way to adjust the dress fo r the 
short, fu ll figure.

I f  the w a istline  is too tigh t, a n d , - - ' “ ' « ¡ v  c v m e u n y  v u u b i u c i  i u  
the dress too short, w ith  no hem line be idiomatic English. One of the 
to let out, consider placing a piece fu n n ie s t is  th a t d isp la ye d  by a 
of contrasting colored m ate ria l at b a ke r. I t  reads : “ A. Kashinuru, 
the waistline. This may be set in B ig g e s t L o a fe r  in  Japan." 
wide o r narrow  as necessitated by
your problem.

I f  the neckline is too tigh t, let 
the shoulder seam out enough to 
ease the stra in  on it. There is usual­
ly  enough in the seam allowance to 
take care of this m inor problem.

I f  your sleeves are too short, add 
crosswise bands below the elbow.
Add this detail somewhere else in 
the dress, too, so that it  w ill look 
as if  i t  belonged.

I f  your sk ir t has stretched from  
wear, ad just the bagginess at the 
w a istline

I f  the sk ir t is too short, add a band 
of ruching or ruffles or braid around 
the hem. Several rows of gay r ib ­
bon w ill also do the tr ic k  Add this 
deta il to the sleeves, too.

P a tte rn  No I4H7 Is for sizes 1, J. 3. «, 
•m l S y e a rs  s ize  2 d re  s  |a ,  y a rd s  of 
35 o r 39-lnch, overa lls , l*a y a rd s , sun- 
su it, 1 y a rd .

Send yo u r o rd e r to :

SBWINO CIRCLB •ATTEHN DEBT.
709 Mission St., San h ran f lsro, Calif.

Enclose 25 cen ts in coins for each
p a tte rn  desired.

N am e---------------------

Kool-Aid
-M T GROCERStJ â

Stitching Pointers

be-
Gen-
sion

M ercerized thread is recom 
mended fo r most sewing because 
it  is strongest and easiest to use. 
Select the color of thread by 
m atch ing closely to fabric.

Use correc t needle and thread 
sizes and test on a piece o f m ate­
r ia l before a ttem pting to s titch  
the garm ent.

F ine, sharp-pointed needles are 
best fo r pinning. In pinning ra y ­
on and taffeta, take care not to 
m ark  up the fab ric  from  pinning

A djust the tension to suit the 
fab ric  and test on a scrap 
fore sewing the garment,
e ra lly  speaking, a tigh te r ter 
is m ore suitab le fo r sheerer fab 
rics. a looser tension fo r heavier 
fabrics

Stitch (pith paper underneath 
the fab ric  when working 
sheer m ate ria ls  This pfflvides 
firm  sewing base and prevents 
slipp ing

When you have completed as 
many single seams as possible, 
get out the iron ing  board and 
press them out. Seams should be 
pressed before sewing other parts 
together

Press each b it of b inding and 
facing a fte r basting, and some­
tim es before and a fte r to assure 
smooth fittin g  They w ill be mucn 
easier to m achine stitch if  the 
fab ric  is pressed and seams are 
stra ight.

w ith

Gong fu ll peplums and s k ir t 
draperies are a high fashion note 
these days ss the fullness over 
the abdor-"-, m ovem ent gathers 
strength.

I t 's  often been said that most 
women can wear blue So. no m at­
te r what your type, yo u 'll be seeing 
p lenty of a ll types of blues, but 
p a rtic u la r ly  biues that m atch the 
co lor of skies agd seas.

Look fo r the South Am erican influ 
ence in play clothes and gay 
cottons. They have a real south-of- 
the-border flavor.

I f  you have any lace tucked sway 
iri the a ttic , now Is the tim e to take 
It out. Lace Is appearing at 
neckline, on sleeve cuffs, 
tr im m in g s  and even hems 
one of dips fashion Is taking 
p rew ar era o f the firs t wsr.

the 
pocket 
This is 

Into

ravorite
Cer631]/ - n r  a-

AKES
also get this cereal in Kellogg’» V A R IE T Y — 6 dif 

ferent cereals, 10 gmerout packages, in one handy cartoni

CIN N A M O N  BUNS

•  H o t, luscious C innam on Buns at 
a m om ent's notice! Fleischmann'a 
Fast R is ing D ry  Yeast is a lways 
ready fo r qu ick action . , . keeps 
fresh for weeks on your p an try  shelf. 
IF YOU BAKE AT HOME jus t d issolve 
according to  d irections on the pack­
age, then use as fresh yeast A t your 
grocer's.

-ft*
SîQyS frGSh-on your pantry shelf

X___ FOR Q U IC K  RELIEF F R O M

SPRAINS AND STRAINS
MUSCULAR ACHES ANO MINI • SPRAINS • STRAINS

IMutttft« NEED ¿1
SLOAN S UNIMENT


