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oman s World SEWING CIRCLE PATTERNS

Brighten Up Home by Making 
Couch Covers and Slipcovers
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Fruit P re p a ra tio n  R eq u ired Processing
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Applet
Wash, pare, core, cut in pieces. Drop 
in slightly salted water. Pack. Add 
syTup. Or boil 3 to S minutes in syrup. 
Pack. Add syrup. 25 10

Apricot» Wash, halve and p it  Pack. Add syrup. 20 10
Berries

«rcept Sfrau!>erriss  
a»d C eaakem r« Wash, stem, pack. Add syrup or water. 20 8

Cherries Wash, stem, pit. Pack. Add syrup. 20 10

Cranberries Wash, remove stems. Boil 3 minutes in 
No. 3 syrup. Pack. 10

Currants Wash, stem, pack. Add syrup or water. 20 10

Figs
Put in soda bath 5 minutes, rinse. Pre­
cook 5 minutes in syrup. Pack, add 
syrup. 30 10

Grapes Wash, stem, pack. Add syrup or water. 20 8

Peaches Peel, pack, add ayrup, or precook 3 
minutes in syrup, pack, add syrup. 20 10

Peart
Select not overripe pears, pare, halve, 
precook 3 to 5 minutes in syrup. Pack. 
Add ayrup. 25 10

Pineapple
Peil, remove eyes, cut or slice. Pre­
cook in No. 2 syrup 3 to 10 minutes. 
Pack with ayrup. 30 15

Plums Wash, prick skins. Pack. Add ayrup. 20 10
Quinces Wash, pare, cut in pieces. Precook 3 

minutes in syrup. Pack, add syrup. 35 15
Rhubarb Wash, cut into pieces. Pack. Add ayrup. 10 5

Strawberries

Wash, stem precook gently for 3 min­
utes in ayrup. Remove from ayrup and 
cool. Boil ayrup 3 minutes. Add berries 
and let stand for several hours. Re­
heat. Pack. 20 8

Tomatoes Scald 1 minute, cold dip 1 minute, 
peel, core, quarter. Pack. 35 10

C a n  F r u it s  a n d  B e r r ie s  T h is  E a s y  H a y
iSee Recipes Below»

Fruits A-Plenty!

Among the most envied women 
the past few years were those w ith 
la rge stocks of th e ir  own canned 
fru it .  Yes, com m erc ia lly  canned 

fru it  has been a 
m igh ty  ra re  com ­
m odity  du ring  the 
war, and i t ’ s s t ill 
scarce. I f  y o u  
plan now to do 
y o u r  c a n n in g ,  
yo u 'll be among 
the lucky home­

m akers when shortages rea lly  be­
come acute du ring  the fa ll and w in­
ter.

There are few pleasures greater 
fo r the cook than those jew e l-like  
quarts and pints o f luscious fru it  on 
the pan try  shelf. And besides, it 's  
ve ry  easy to can fru it  because they 
are acid and easy to prepare.

You have a choice of two pre­
fe rred  methods, and you are not 
lim ite d  to a pressure cooker in case 
that is causing you some w orry . A 
hot w ater or bo iling -w ater bath, as 
it 's  sometimes refe rred  to »because 
the w ater m ust be kept bubbling 
m e rr ily  above the ja rs  a ll during  
processing) is ve ry  adequate ft r 
canning fru its  and tomatoes.

As you may know by tr ips  to the 
store, you can buy one of those 
large kettles fitted  w ith  a rack and 
a cover to hold anywhere from  
four to six o r even e ight ja rs . If  
you don 't want to buy a water-bath, 
you can rig  one up yourse lf w ith  a 
washboiler and a rack. Some wom ­
en have even found la rd  pails satis­
facto ry because they are deep 
enough to le t the w ater come the 
requ ired two inches above the ja rs , 
and s till broad enough to take four 
p ints or quarts easily, depending 
upon the ir height.

Selection Im portan t.
I can 't stress too h igh ly the im ­

portance of having the freshest pos­
sible produce fo r canning purposes 
Perhaps it  is best pointed out in 
th is way. You know the rap id ity  
w ith  which f ru it  spoils as soon as it  
is p icked You also know how im ­
portan t i t  is to have unspoiled 
f r u it  placed in a can because it  
easily spoils when preserved If 
there are bacteria there that begin 
w ork ing  B lem ish-free fru it w ill 
take less tim e  to put in ca ts, 
and the chances of spoiling are cut 
down Besides that, the appearance 
of the fru it  is better.

I.Y X X  SAYS:

Here are some canning point­
ers: To guide you in the approx­
im ate  number of ja rs  you should 
have, yo u 'll want th is guide. To 
make one quart o f canned fru it 
you w ill need these amounts of 
fresh fru it:

2*4 pounds of aprico ts; 1*4 
pounds of rhe rrie s ; 2*4 pounds of 
peaches; 2 to 2*., pounds of pears; 
2 medium  aired pineapples; 1*4 
to 2 pound, of p lum s; 1*4 pounds 
of rhubarb, and 3 to 3*4 quarts 
of s traw berries

A lw ays use the manufacturers* 
d irections In fastening the cap as 
caps vary grea tly  in the ir use

Here are fru its  which may he 
cold-packed or hot parked a p ri­
cots; berries, cherries grapes, 
tigs, peaches, (wars, pin 
plums and rhubarb

EJfXX CHAMBERS' MEXl'S

Chicken W ith Dum plings 
L im a  Beans and Corn 
Stuffed Tomato Salad 

White Rye Bread Spread 
Fresh Diced Pineapple Cookies 

Beverage

Freshly picked fru it  and berries, 
young, tender and fu lly  ripe, are the 
best ingredients
fo r canning rec i­
pes Under - ripe
f r u i t  d o e s  n o t
have m ellow  fla ­
vor. and over­
ripe  fru it  w ill be
m u s h y  That's
why the "p r im e
cond ition" of fru it  is so im portant.

Look out fo r bruised spots, signs 
of decay and other in ju rie s  A ll 
these things have a great bearing 
on the q u a lity  of your fina l canned 
fru it.

M aking the Syrup.

( ooi Open S/ecres

is edged in d ain ty  scallops and  
there 's  a n arrow  contrasting belt 
to tie  in a bow. Use a p re tty  
flo w e re d  fa b r ic  and t r im  w ith  un­
usual buttons.

¿Jrtta ~ f fa i
P V E R Y  hom em aker a rrives  at the 

point where everyth ing  at home 
looks happy. U sually th is  is
when the ch ild ren  have passed tha t 
gangly stage end don 't seem to 
concentrate on w earing out the fu r ­
n itu re  since th e ir  ac tiv ities  take
them  outdoors a b it more.

Or. i f  you don 't have children, 
perhaps you suddenly cast a look 
about the house and d iscover that 
the fu rn itu re  has faded and is not 
exactly  on the better side o f sev­
era l years wear. It 's  rea lly  a s im ­
ple m a tte r to cover faded uphol­
stered chairs. and p a rticu la r ly  
couches.

I f  the day-bed or couch has no 
arm s or back, i t  is very easily cov­
ered w ith  one of the new in fo rm a l 
couch covers. Y o u 'll find a fte r get­
ting  into the w ork that the job  is 
even easier than m aking a dress, 
so don 't le t the size of the couch d is­
tu rb  you one whit.

Select the m a te ria l w ith  the g rea t­
est of care as to color and weave. 
The color should harm onize w ith  
the room and yet add some sparkle 
and newness to the entire  decora­
tive  scheme A weave that wears 
w e ll is desirable, and. i f  the fab ric  
is p la in  colored, perhaps you can se­
lect one of the new fabrics w ith  
a nubby tex tu re  or an in te resting  • 
pa ttern  woven through it  tha t adds 
so much decorative  interest.

F abric  Measured on
Couch to Be Covered

To cut the cover to fit the couch, 
select a piece of m a te ria l long 
enough to cover the couch and touch 
the floor at both ends. The m a­
te ria l. when placed on the couch, 
should touch not only the floor at 
both ends, but also in the fron t, j 
I f  i t  is not w ide enough to extend 
fu lly  across the couch to the back, ! 
the fab ric  w ill have to have a seam 
where it  shows least. I f  a flo ra l 
pa ttern  is used, m atch the two 
pieces together before sewing.

This in fo rm a l type of couch cover 
is hemmed w ith  a narrow  hem on 
a ll sides and allowed to hang free 
on a ll sides. I f  the couch is placed 
next to a w all, tuck the cover un­
der the m attress on the w a ll side 
to m ake it stay in place and give a 
be tter effect.

F o r the ta ilo red  cover, a lit t le  
m ore w ork is necessary, but the re-

\  white linen dress, made w ith  
open sleeves, scooped out neck 
and wing sleeves by Adele S im p­
son spells cool perfection fo r sum­
mer.

1476
36-52

i th l  det orn ili e louche* to  the hom e....

r  , . suits are well w orth  the e ffo rt This
F ru it may be canned ,n just p la in  ,ypc of cover „  made l0 be cut jn

n T  h a v e . Bny sugat two pieces, one p.ece of m a te ria l
.» ose ex ra canning stamp« being used to cover the en tire  seat 

fo r sugar!) make a syrup, even if  and enough to hang over ,he sidp,  
a very th in  one fo r canning f ru it  second pa r, of , he cover „
The syrup mellows them and brings that which is used for u ,e flounce
OU„  r " e avo r- o r the pleat. This Is gathered or

Here are some proportions for the pleated and pinned and cut .
this v c , r 'VrUP‘  are P° PU ara ‘ ely ' and m ay pieced very

.‘ ¡ iu .  i . .  easily w ithout show ing), then at-I L igh t. 1 cup sugar. 3*. cups wa- tached lo the firs , part.

. .  , . , , . F or the ta ilo red  type of couch
c u s  wat *  8 CUP *U8ar' 2 covcr' laV the fabr,C * *  the seat

' <r , At the corners, p in a seam through
water ' Um CUP *U* * r ' 1 "s cup* ,he band of fa b ric  which you have 

cut fo r the top section. I f  you
To make the syrup, combine the are skilled at sewing these seams 

sugar and w ater and a llow  to boil m ay be stitched w ithou t basting, but 
fo r five m inutes, w ithout s t ir r in g  do this only I f  you have pinned 
Remove scum and use to fill ja rs  them ca re fu lly  together and are 
You il need from  Y, to 1 cup syrup sure the corners are 
fo r each p in t of fru it

sion which w ill act as a sk irt. This 
should be cut w ide enough to reach 
from  the band to the floor, a llow ing 
for a seam at the band and a hem. 
The pleated edge should be cut 
tw ice the length of the band to allow 
fo r nice, fu ll pleats, or, i f  you pre­
fer. pin the pleats in and cut ac­
cord ing ly

To finish, hem the pleat and jo in  
' the p leating to the band, a llow ing 

the corded edge to head the pleats.
1 C ording m ay also be run dnvn  each 

corner.

K t i f f l e d  Edge I.(inks 
P retty on Couch

I f  you are using a studio couch 
1 in an in fo rm a l sort o f room, you 

m igh t plan to make a ruffled edging 
i fo r the sk irt. This is done m ucli
I the same way as the pleated edge , 

Plan to use 2*4 tim es as much for 
i p leating as you use fo r the band. I 

and be sure to a llow  fo r the seani 
and the hem in cu tting  just as you
do fo r the pleated type.

Hem the ruffle  before attem pting 
to gather it, as it  w ill be easier lo 
work w ith  a s tra igh t piece of ma- . 
te ria l The gathering m ay be done , 
by hand i f  you can sew very fine 
stitches, o r i t  can be done w ith  a 
very loose stitch  on the machine - 
I t  is ve ry  im portan t that the gath 
ers he ve ry  even. I f  you plan to 
finish the cover w ith  a pip ing in con­
tras ting  color, haste the ruffled edge 
to the band before jo in in g  the ruffle

V ersatile  F rock
I )  I R IG H T F U L L Y  cool and com-
* ^ fo r ta b le  button f r o n t e r  fo r  
the slightly heavier figure. Easy  
to care  for because it opens out 
flat to iron. Y o u 'll look as crisp  
ns a lettuce leaf these hot sticky  
days in this go-everywhere dress. 

•  •  •
P a tte rn  No. 1471» comes in sizes 3S. .'W

40. 42. 44 46. 4B. 50 and 52 Size 38, cap 
sleeves. 41,  ra id s  of 35 n r 39-lneh.

For Dress-Up
A G A Y  little  two piece frock  

, for the miss of six to fourteen. 
She'll adore it for special dress-up  
occasions— the b rie f flared pepiutn

P a tte rn  No. Hi»53 Is designed fo r sizes 
ft, 8. Id. 12 ai d 14 yeai Size 8 requ ires  
3 ya rds  of 35 o r 3U-inch

N r w  t v r l i l n f  —  I l i f f r r e M  — ih e  s u m - 
in r r  ls«.uc of I  A S I IIO S '.  s r n d  (w r n fv  fiv e  
cents» fo r  >ou r ro p y  o f ( I l ls  • p a g e  booh o f 
U r .» *  m id  p a t te r n *  fo r  a ll  h o m e o e w e ra  . . . 
*u g g e s i|io n * by n a t io n a lly  k n o w n  fa s h io n  
e d ito r *  . . * p e r la l  p a t te r n *  by lo p  f l ic h t  
A m e r ic a n  d r * lg n e r *  . c o n te n l d e * i m *  by 
A m e r ic a ’ s ta le n te d  J u n io r*  f r e e  « b o u l­
d e r  pad  p a tte rn  p r in te d  In  book

Seed yo u r o rde r to :

SEW ING ( IK ( I K P A TT P H N  D R P T . 
709 M ission St., San F rancisco , C a lif.

Enclose 25 cents in corns (o r each 
patte rn  desired.
P a tte rn  No. ----------------------------- Size — ■

Nanie...... ...........
Address —------  ■ ----- —- — ..

SPRAINS AND STRAINS
MUStUUI ACHIS tuo  H im  . SPRAINS • STRAINS

W itT fe«  HEED à
SLOAN’S LINIMENT.

How to Outbluff o
VICIOUS DOG

at night!

packed in  the ja r
I f  desired, ju ice  may be extrac t 

ed from  fru its  and berries by crush
_ini- heating and

r d  v \ V ' ' y i  s*ra ‘n»n»t No sti- 
— L - /  l !a r  ia  ’’ '■'■tied

..;. j 8» '
1' L, r s ®  » would syrup.

In m aking  syr- 
* '’• -s 'S 'A lf r  up- 1 ne-half com

4 '  . ' ,y ru p  may be
>•<*¿¡»«-01 j  w ith  one-
xL half sugar Honey
> J j l  m a y  a ls o  be

used, but i t  does 
darken the fru it  and emphasize the 
flavor.

Method« of Parking.
F ru its  m ay be cold-packed for 

canning p rio r to processing. This 
f r

properly
a fter it  s squared to give a ta ilo red effect. The 

scams are sewed on the r ig h t side

Ih making a non « /l/xo ie r.

of the fab ric  and may be finished 
w ith  an upholsterer's seam, cording 
or p ip ing

Let us assume tha t you have cutmeans tha t raw  fru it  is packed cold . ..
, ... . , . the seat port and the band (whichInto the ja rs, then processed in the , „ „  7 “  »m en• should be one inch w ider than the bo iling-w ater bath or pressure cook- '. . . d e p th  <>i th e  m A t t re s s i to  k' > a ro u /.d

, er This is suitable fo r many fru its  _________ _ i .  ____i i -  . v.. the m attress part Then jand berries, and is usually used by- 
women who have a lo t o f canning to 

I do
The hot-pack method is sometimes 

used fo r fru its . This means pre­
cooking the fru its  in the syrup a 
short tim e  before packing in the 
ja rs  and processing.

The open kettle method gives 
beautifu l f ru it,  but is not often used 
today because there i t  too much 
danger of contam inating the fru it 
a fte r it  is conked and transferred 
to the ja rs . In

ready to cut
you are 

tne pleated exten-

Slipcover M a te r ia l
Select a ttra c tive  colors, but 

si -n't neglect s e r v i c e , iln  ,ty .'.hen 
choosing m a te ria l fo r your s lip ­
covers and couch covers. A Arm 
weave, as w ell as fast colors, and 
colors tha t wear well are qua li­
ties tha t you w ill want in the 
tong run

F’or cord ing  or p ip ing us^con  
tras ting  colors, but make sure 
here. too. that the colors w ill 
wear well, and that the edges 
can be turned under easily 
enough to avoid raveling.

To gel the most satisfaction 
from  your goods, choose a fab ric  
that is designed for the other 
fu rn itu re  in your room In early 
A m erican  rooms, chintz, simple 
striped effects, cretonnes and 
homespun are the most effective

For sim ple, m odern rooms, 
choose p la in  solid colors with 
good weaves. Consider such fab­
rics as linen, novelty cotton and 
duck—a ll t i l which are very 
s turdy

I f  a ll o f your house is predom i­
n a n tly  V ic to rian , you II enjoy 
ginghams, ca lico  and novelty co t­
ton. In  th is  ease, be very care­
fu l tha t the colors you choose 
harm onize w ith  the other pieces 
of fu rn itu re  you a lready have

Summer Fashion Notes
Waffle pique is popular fo r linge rie  

touches on black costumqg You can 
use a touch of i t  on the neckline, 
on cuffs o r other decorative touches

Hats are going sensible again, ! 
and undoubtedly w ill ca rry  a ll the i 
love ly  fem in ine touches that to  en- |

eth d  the fru it  dear them to women Rhineatones.
n an open ket- 
then placed in

ve iling  and ve lvet are sched- 
to do the tr im m in g  Job for

F or real sty le  in  the afternoon 
dresses yo u 'll find lovely flora l 
p rin ts  in s ilk  Painters, like  Gau­
guin. seem to have been the Insp ira ­
tion.

I f  you 're  young and tin y , you’ l l  be 
perfec tly  at home In a sh irred  bod- - 
ice and a d irn d l s k ir t  Puffed 1 
sleeves are in  w ith  a il th e ir  fem i- I 
■"—ity  and should m ake summes

1 clothes even m ore eye appealing

NATIONAL CASSON COM PANY, INC.
Î0  Fast »2nd Street, N ew  York 17,N . Y .

•! I f *  '  wUe Car̂ e.fs««
0 3 3

r «  rag aUraS tz»4a aark "V *a raa #" Siaxlngulab«« »rradMtR af Mattaasi Car»«« C aasan/. Im

. a .o i  rs com manded b y  Lt. 
Comdr. W illy Nockor, Whool- 
*n0. Mt — noted dog froiiter 
ondjudgo a t dog shows..-and 
w artim e head o f U. S. Coast 
G u ard  W ar Dog Training.

1 H i t -  fact that 999 dogs 
■ out o f a thousand arc 
friendly, safe and lovable 
doesn't alter the fact that 
occasionally—through mis­
t re a tm e n t ,  n e g le c t  o r  
disease —a dog nuy  tu rn  
vicious.

O Such animal 
4  gerous. Esf 
n ifb t !  I f cornerei 
at night 
ready”
directly at t l 
to  b lind  and 
w ilder him. 
at the ligh t, 
don t hold it  in 
yo u . H o ld  i t  
length to  the s 
im p o rta n t...

O Keep s till. It's instinc- 
** rise w ith  most animals 
to  attack anything that runs 
awayor moves aggressively. 
I f  the dog refrains from  at­
tacking fo r a few seconds, 
you have probably won — 
nut, i f  not, protect your 
th ro a t Use f la s h lig h t as 
club. Sbntttf I f  bitten, sea 
a doctor as soon as possible.

4 For b righ t ligh t, u h a ,  ligh t. 
’  < ‘l.c ln  e ligh t -  u n u t on I M
ready” batteries. Your dealer now 
has them. Ask for them by name. For 
"Eveready” batteries have no equals— 
that’s why they're the In rg tit- ir lh n g  
flashlight batteries in  the world. Yet 
the ir extra ligh t, extra life, tost sou 
nothing  extra!

EXT**,

Æ z -

EXTRA
POWER, 

EXTRA LIFI 
-A T  NO 

EXTRA COST


