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Eat With Relish 
If You P u t Up 

Own Pickles, Chili

A fte r )ou  wash ja rs  fo r canning, 
s te rilize  them  by pouring hot water 
to fill, then em pty water from  them 
and set the ja rs  inverted on a dean 
towel un til ready to use.

Your fa m ily  won’t  go w ithout 
those tasty pickles, c h ili sauces and 

catsup i f  you put 
up your own sup­
plies th is sum ­
m er and fa ll. We 
don 't know what 
m a r k e t  c o n d i­
tions w ill be fo r 
these p ro d u c ts  
during the next

year, but i f  you have your own you 
w on 't be a slave t« m arke t condi­
tions.

Most canning budgets w ill pe rm it 
pu tting  up some relishes because as 
a general ru le , they do not requ ire  
too much in  the way o f sweeten­
ing. I f  these recipes prove too gen­
erous in quantity , cut them in 
halves o r quarters and fo llow  in ­
structions.

I 'm  inc lud ing  old favorites in | 
p ickles and relishes which I ’m sure j 
w ill add much to your personal eat- I 
ing pleasure d u ring  the w in te r I t 's  < 
easy to make pickles because they 
have enough vinegar and spices so 
tha t you w ill not have to w o rry  too 
m uch about spoilage.

Now, le t ’s get the ja rs  ready and 
make plans fo r canning on the next 
fa ir ly  cool day that comes along.
I know yo u 'll want a good supply of 
these two favo rite  pickles fo r next 
w in te r:

Bread and B utte r Pickles.
25 large cucumbers 
12 onions, sliced 
S  cop salt

Place cucumbers in cold water 
and le t stand un til crisp. Wipe 
d ry  and slice. Add sliced onion and 
salt. Le t stand one hour. Do not 
dra in. Add: '
1 qua rt vinegar w ith  a lit t le  water 
2*4 cups sugar
2 tablespoons m ustard seed 
2 tablespoons ginger root
2 tablespoons celery seed

Boil a ll together fo r 5 m inutes. 
W hile hot, f i l l  s te rile  ja rs  and seal.

Sweet M ixed Pickles.
2 medium-sized heads cauliflower 
2 quarts tender waxed beans 
2 quarts sm a ll green beans 
4 c h ill peppers
2 quarts  tin y  green cucumbers 
4 la rge cucumbers 
I quart sm all white onions 
1 gallon vinegar 
4 pounds granulated sugar 
4 sm all pieces horseradish root 
1 tablespoon whole cloves 
1 tablespoon pepper corns
1 tablespoon celery seed ,
2 tablespoons ground cinnamon 
4 bay leaves

Prepare and wash a ll vegetables, 
cut wax beans in to one-inch lengths.

LY N N  SAYS:

t leaning Your W allpaper Non- 
washable wallpaper may be 
cleaned w ith  special cleaners de­
signed to rem ove spots and stains 
w ithout w etting  them.

Before a ttem pting  to clean dust 
the w a llpaper thoroughly, then 
use the cleaner according to d i­
rections Clean a s tr ip  at the 
baseboard firs t, then clean up­
wards w ith  smooth, even strokes 
Repeat the process, s tarting  w ith ­
in  the clean s tr ip  every tim e 
When finished, brush the walls to 
remove crum bs that may have 
accum ulated

Washable w allpapers may be 
cleaned by dusting the walls thor- 
eugfcly. then washing in fro thy 
suds made w ith  a m ild  soap and 
water. A pp ly this w ith  a sponge 
Rinse thoroughly w ith  another 
sponge dipped in clear, cold wa­
ter.

Crayon m arks, grease spots 
and smudges m ay be washed off 
w ith  m ild  soapy suds, w ith  a
sponge.

LY N N  CHAMBERS- MENUS

F rank fu rte rs  Stuffed w ith  Cheese 
• Hot Potato Salad 

Sliced Tomatoes
C arro t S trips Celery Hearts 

Hot Toasted Buns 
Fresh F ru it  Cup 

Chocolate Chip Cookies 
Beverage

l e a v e  g r e e n
b e a n s  whole. 
D ice cucumbers, 
cut peppers fine. 
Place beans, pep­
pers. onions and 
cucumbers in to 
enough cold sa lt­
ed w ater ( t j  cup 
salt to one gallon 
of w ater) to cover 
n igh t and d ra in

Let stand over- 
Separate cau li­

flower in to sm all pieces. Cook 10 
m inutes in bo iling  water. D rain.
Cook beans 10 m inutes in bo iling 
water, dra in.

Bo il sugar, spices and vinegar fo r
10 m inutes, add vegetables and cook 
fo r another 10 minutes. Le t stand 
u n til cold. Pack vegetables into 
s te rile  ja rs  and f i l l  w ith  hot v inegar- 
spice m ix tu re . This w ill make 
about 10 p ints of pickles.

Our w a rtim e  shortages of catsup 
and c h ili sauce have made many 
homem akers determ ined to have a 
p le n tifu l supply of th e ir own. Be­
sides, what's better than the fra ­
grance and superior taste of these 
home-made delicacies?

C h ili Sauce.
Is bushel of tomatoes
24 medium-sized onions, ground
3 green peppers, ground
3 red peppers, ground
1 large bunch celery
3 tablespoons salt
1 qua rt vinegar
3 pints sugar
4 tablespoons m ixed spices 

(placed in  a bag)
Cook a ll ingredients together un til 

th ick. F i l l  s terile  ja rs  and seal.
Tomato Catsup.

1 bushel ripe tomatoes 
6 la rge red peppers 
10 large onions

Wash and core tomatoes, seed 
peppers, peel onions and cut in to spot, 
a . ? / /  pieces. Cook in

th e ir  own ju ice  
un til soft, then 
stra in. This w ill 
make about 2 
gallons o f pulp.

2 gallons of tomato pulp
1 q ua rt sugar
2 quarts c ider vinegar
2 tablespoons salt
2 teaspoons ground cinnamon

Cook tom ato pulp fo r 30 minutes.
Add sugar, v inegar, sa lt and c in ­
namon. Bo il un til thickened, then 
seal in  ste rilized  ja rs.

You m igh t ju s t as well m ake wa­
term elon rin d  pickles because they

WOMAN'S WORLD sewing circle patterns

Pretty Table Doilies Easily TVeffS:tH,i<t (f,,,,,,
Made from Odd Scraps of Goods 9S ,. ^ 7 / ( 1 / '  , IHl /1 to /  / /ah

£rlta  JJafe
A 'A N E  v. man whom 1 know has 

a charm ing home w ith  lots of 
room  fo r en terta in ing  I t  seems tha t 
no m a tte r how often she has v is i­
tors, there are a lw ays,b ridge  cloths 
or fresh ly  laundered doilies fo r the 
table. When I asked her how she 
managed, she showed me a d raw er 
fu ll of placemats and table cloths
of assorted sizes.

"M y  secret is tha t I  never throw  
away a piece of m a te ria l i f  there ’s 
any possible use fo r i t , ’ ’ she con­
fided. A p a rtia lly  worn sheet or 
damaged tab leclo th  is cut into do i­
lies and m atching napkins, em bro id ­
ered or crocheted on the edge, laun­
dered. starched and w ell pressed.
Then they’ re ready fo r the table.

You know it 's  surp ris ing  how 
many sheets, p illow  cases, tab le­
cloths and odd pieces of m ate ria l 
can be made in to  a ttra c tive  lunch­
eon or breakfast doilies. Or, they 
can be cut to fit sm alle r sized tables 
and used as such. I t  takes but 
a lit t le  cu tting  and sewing to con­
ve rt these pieces of m a te ria l in to  
something rea lly  a ttra c tive  and use­
ful.

Only suitable fabrics should be 
used fo r table linens. This means 
that the fa b ric  m ust not be too 
soft, as we like  a semi-starched ap­
pearance in  tab le  linen. I t  adds 
neatness and crispness to the set­
ting.

Select, i f  at a ll possible, a m a ­
te r ia l tha t has a rough weave or 
linen-like  finish. Something tha t is 
too closely woven is not desirable, 
as table linens most ce rta in ly  w ill

Ohi tablecloth* nini e  n u r dollhr

and a close, tig h t weave 
makes it  d iff ic u lt to  rem ove stains.

F o r in fo rm a l table linens, these 
cottons are good to use: gingham , 

i cham bray, percale, unbleached or 
bleached m uslin , organdy and dim - 

I ity . Some of the rayons are fine 
i too, but steer away from  those that 

you know w ill not hold the ir shape.

D irections for 
Sewing, Cutting

The secret o f having table mats 
o r cloths look neat and a ttra c tive  

! is to cut them pe rfec tly  straight.
I P u ll a thread from  the fab ric  to 
| make sure the edges are s tra igh t 

then fold and hem ca re fu llyL.I.J ' m i n  i i i i i - , u u ,  T h e
m ake such a nice re lish  fo r m eat same applies fo r napkins
courses, and they are inexpensive,
too.

W aterm elon Pickles.
4 pounds waterm elon rind  
2 quarts v inegar
1 p in t w ater
4*2 pounds granulated sugar
2 tablespoons allspice
2 tablespoons whole cloves 
10 2-inrh pieces of cinnamon bark

Select f irm  rind. T rim  off green 
skin and p ink flesh. Weigh. Cut 
in to inch cubes and soak fo r 2 ■A 
hours in lim e  water. (Use 2 quarts 
water to 2 tablespoons lim e ) D ra in

and
ap-

cA

An afternoon dress In B ianchi- 
n i's melon p rin t designed by Jo­
seph lla lp c r t  has a black crepe 
blouse w ith  a low boat neckline, 
long, s lim m ing  sleeves. The softly 
l i r .1 |H 'll - k i r t  in  .1, , I n i l  i l  w  1111 a 
black patent belt.

fast and luncheon cloths.
Contrasting colored hems are , Cool N ig h tie

very popular and are conservative P fc-C IALLY n i c e  f o r  t h e  
enough even to please the most dis- s lig h t ly  la rg e r  fig u re  is th is  
c rim in a tin g  hostess This m ay be nea t 1,nd d e lig h t fu l ly  coo l n ig h t 
done w ith a fab ric  of a d iffe ren t dress. N a r ro w  lace  m ake s  a 
color added to the m at itse lf: or. Pre t ,Y des ign  to  m a tc h  the  f la tte r-  

bias 1 in 8 s w e e th e a rt n e ck lin e . T he  back

The edges and corners should lie  
fla t and smooth. I t  doesn’t take 
much tim e  to baste and press to 
make sure you are getting  every­
th ing stra igh t and even and the 
tim e  is w ell w orth  the extra  effort

Th napery hem is used on our 
very finest linens. For sheer place- 
mats, you m ay use a sm all
ve ry even seam tha t gives the 
pearance almost, o f a ro lled hem. 
A w hipping stitch  or running hem 
can be used on the sheer fabrics.

On in fo rm a l cotton sets, you 
m igh t like  to use a hem o f con trast­
ing colored thread, made in even 
stitches. Rem em ber that hems 
■show up easily once the linen is set 
on a table and i t ’ s im portan t to 
have good, care fu l sewing to make 
it  look its very best.

One of the best guides as to what 
should be used in  decoration is to 

| look at the new linens being shown

it may be in the fo rm  of a _ 
tape used fo r fin ish ing the edges.

Use Your Ingenuity
In Decorations

Feather-stitch ing is very popular 
on the very sim ple doilies, and gay- 
colored r ic  rac is a lways welcome.

A simple crochet stitch  often adds 
newness to doilies, and this may be 
worked out in white  o r in other co l­
ors that combine w ell w ith  your 
dishes and accessories.

For fo rm a l doilies such as you 
m ight w ant to use when en terta in ing  
—stay w ith  the sim ple designs like  
bands, panels or classic designs A 
band m ight be run through the m id ­
dle. but choose its w idth ca re fu lly  
so that it  does not look like  patch- 
work. A lw ays m ite r the corners 
ca re fu lly  so that the p lacem at w ill 
lie  fla t on the table.

I f  your m achine has an edge 
stitcher, i t  w ill be easy to insert 
lace bands to run around the doily. 
This gives p a rtic u la r ly  fine effects 
on the sheer m ateria ls  like  d im ity  
and organdy.

F or decorative stitch ing on the 
machine, use the durable buttonhole 
tw is t or yarn  This washes and irons 
b e a u tifu lly  and is just the rig h t 
w eight to give an excellent line 
when stitch ing. M ark and measure 
where you want to stitch before 
s ta rting  out on the machine.

I f  you make good fla t-fe ll seams 
on your doilies, they can often be 
used on both sides. They w ill also 
launder and wear much better than 
i f  you are haphazard in doing the 
seams.

, „  . ------------------ -------- — . — ~ —•
1 is s lit  to the w a is t and the re ’s a 
na rrow  belt to tie. Use a co lo rfu l 
a ll-ove r p r in t w ith  c risp  w h ite  
tr im m in g .

• •  •
P a tte rn  No. 152» is designed fo r  sizes 

34 . 36 . 38. 411 42. 44, 4« and 48 Size 36. 
3 ' ,  ya rds  of 35 o r 3S-inch, t> ,  yards 
na rrow  iace

12-42

B eg inner’s Dress
I UST two m a in  p a tte rn  pieces 

fo r th is  cha rm ing  daytim e 
frock  tha t closes ju s t below the 
w a ist. M akes easy sew ing fo r th« 
beginner. Dropped shoulders ac­
cent a t r im ,  neat w a ist, soft gath­
ers and a bow tie  g ive a da inty 
fem in ine  a ir. C e rta in  to w in you 
m any com plim ents.

• • •
P a tte rn  No. 1532 com es in < i ie i  12, 14

16. 18. 2(»: 40 and 42 Size 14 requ ires 4 
ya rds  of 35 o r 3» inch.

N e w  —  F s r l i h i g  — 1»| (Te r e n t— Ih e  a iim m e r  
ia a iir  o f F A S H IO N  S end tw e n ty - f iv e  re n t«  
fo r  y o u r  copy o f th is  ,v; p ,i | r  book o f Id cx o  
an d  p a t te r n s  fo r  a ll  hom e a rw e rn  . . . one - 
le a t io n a  by n a t io n a lly  k n o w n  fa a h lo n  e d i­
to rs  . . s p e c ia l p a tte r n s  by top  flig h t  
A m e tle a n  d e s ig n e rs  . . ro n te a t  d e s lg n a  
by A m e r ic a '«  ta le n te d  J un io r«  fre e
s h o u ld e r  pa d  p a t te r n  profited  In book

Send your order t o .

*< 5 Jt 5«-» 'V  
5 5 Í  "a  /

SEW ING C IR C LE  P A TT E R N  D E P T. 
70‘f M ission St., San F rancisco , C a lif.

Enclose 25 cents in coins fo r each 
p a tte rn  dean id
P a tte r  HU -  S i/e ------

Name-------------------------------------- -——
Address— ——— ——————— — —

Gather a ll to u r  preserving equip­
ment together to make w ork ing e f­
fic ien t once you s ta rt the process 
of pu tting  food in the Jars.

cover w ith  fresh water antfccook 1‘,  
hour,, u n til tender, adding m ore 
water as it  b o il,  o ff Le t stand in 
th i ,  water overn ight. D ra in.

B ring  vinegar, water, salt, and 
spice, (tied  loosely In a cheesecloth 
bag) to bo iling  point, add the 
dra ined rin d  and boil gently fo r 2 
h ou r, o r un til ,y ru p  i ,  thickened 
Remove spice bag and pack hot 1

has
than

Conceal a pateh u tlh  an applique.

to find what m otifs  are curren tly  
popular You m igh t like  to use ap­
pliques in the co rn e r, o f b righ t flow­
er designs o r South-of-the-Border 
p rin ts  These add spark le  to break-

Table Linen Tips
Unbleached o r semi-bleached 

m uslin  bleaches qu ick ly  in wash­
ing and is an e c o n o m ic a l 
buy fo r table linen. Usually this 
fa b r ic  has a rough weave and 
m ore stiffness which is desirable 
in m ak ing  good table lin

Single and double damask are 
often confusing to the new buyer 
of household linen. This s im ply 
m eant tha t single damask 
few er threads to the inch
double damask, and thus the f  
m er has a m ore loose weave. It  
is cheaper and less good qua lity

When m aking or buying a 
tab lecloth, make sure it  hangs 
evenly on a ll sides; otherw ise it 
w ill g ive the table a lop-sided 
appearance.

C rocheting should be used with 
care and d isc rim ina tion . I f  too 
coarse, gaudy o r over-crocheted, 
the piece w ill have a messy ap­
pearance in spite of the work put 
in to  it. S im ple edgings are a l­
ways in good taste.

I f  a c iga re tte  hole has burned 
in to a luncheon c lo th—p a rticu la r­
ly i f  i t  is near the edge, use an 
appliqued flower or f ru it  design 
over It, and no one w ill know the 
difference. •

p ick le , Into ja rs  and seal. Store in 
cool place.

Peanut loa f is as delicious as the 
best m eat loa f and nourish ing a , 
well. M ix  chopped roasted peanuts 
w ith  chopped ca rro t o r other vege­
tables B ind the m ix tu re  together 
w ith  a th ick  sauce. Bake u n til firm  
and serve w ith  tom ato sauce. 

Released by W etterr. N ew spaper Un

Color w ill be the h igh ligh ted  note t
o f the new f , ,h io n ,  You can ex- * 
pect gay co lo n , m uted c o lo r, w ith 
b righ t accent, and co lo r, designed 
to fla tte r every coloring.

B a g i are in m any ity le a  to fit 
the m o il fastid ious taste. Draped 
bag , are nice fo r dress-up occa­
sion,. and ta ilo red  bags w ith in te r­
esting tr im m in g , are good fo r day­
tim e  wear

tor na tura l shantung and 
nylon fa b r ic ,  fo r  those sm art town 
» e a r d re , ,e ,  They both drape 
n ice ly to g ive good lin e , in  th i,  
type o f dresa.

I t  you lean to w a rd , the p ractica l, 
•e lec t at least one good suit lo r  the 
com ing m on th , You’l l  find ih o rt- 
w«i»ted m ode l, fo r the »home, and 
longer length ja c k e t, fo r the «lender 
and w illow y.

Just the Thing
“ I  w ant to buy tha t book in the 

w indow called, ’How to C aptiva te 
i M en,' said the li t t le  g ir l  to the 
book c le rk .

‘ ’W hy, th a t’s not the sort o f book 
fo r you ,”  he said, looking dubious­
ly  at the ch ild . “ W hat do you want 
it  fo r? ”

" F o r  m y Daddy. H e’s a police­
m an .”

Enough Is Enough
“ A re n 't you glad n o n ,"  ¡a id  father, 

"llm l you prayed for a baby lis te r? “
rep lied  Tommy, after another 

glance at tire tu in r . “A nd  aren't you 
Iliad  I  on ly prayed tw ice?”

New de fin ition  of a pa c ifis t: A 
man who ran  take p a rt in a peace 
conference w ithou t ge tting in to  a 
fight.

.Another M iss
” 1 don’t like  your heart ac tio n ,”  

said the doctor to the young man. 
“ But, of course, you 've had p re v i­
ous troub le  w ith  angina pe c to ris .”

The youth heaved a deep sigh.
‘ ‘ Yes, doctor, I have,”  he re ­

p lied : “ but you haven’t got her 
nam e quite r ig h t . ”

t o *  Q U IC K  RELIEF FROM

change to CALOX
for the tonic e^ ect 

on your smile
/• /?»«i f  n l < *»/<*-» im r k t  Itrn tra y  a:

1 Helps re m n w  film  . . b r in g  out 
a ll th r  na tu ra l luw re  o f  your 
»mile.

special ing red ien t in  C alox 
entourages regular massage . . ,  
*  h ich has a ton ic  eflect on gums 

helps make them  firm  and 
rosy, lon e  up your s m ile .. .w ith
Calox!

■MaWe im  lamout AiiKcnmt laboratorm, 
113 yt*n • / ph^rtttanultyai bn<ru b*u>

STIFF JOINTS and BRUISES
MUSCULAR ACHES AND PAINS • STIFF JOINTS ■ IRUISES

yxxz AKfP ¿2 '
SLOAN’S LINIMENT

Stauffrp
.HIM A

81 1888

C O N F ID E N C E  
IS  IM P O R T A N T

M any N o rth w e s t g ro w e r ,  d e ­
pend on Stauffer to  m eet th e ir  
n eed , fo r effective c h e m ica l, for 
Mill and c ro p ,. T h i ,  w e ll placed  
confidence i ,  the result o f  p ro -  
d u n ,  lik e  Stauffer " A lfa ” W e t t-  
able Su lphur the fast acting , 
effective m ix tu re  tha t r id ,  c ro p ,  
o f  fungus ro t and b lig h t ,. Ask 
you r d ealer about Stauffer in ­
sectic ide ,, fu n g ic id e , and o th er  
chem ica l,

STAUFFER CHEMICAL COMPANY
*« « (* !«  M e r tk w a t f  O ia l t lo n

H O R T M  P O R T L A N D ,  O N K O O N


