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SEWING CIRCLE PATTERNS

im m u n

Invite the N eighbors for a H arvest Special!
• See Recipes Below*

H arvest Partv

I f  you 're  planning to ask some of 
the neighbors to drop in  and help 
you w ith  tha t last batch of harvest­
ing, weeding, gardening or what- 
have-you, then be sure you have 
plenty o f good food tha t can be 
served to them, fa m ily  style.

Should the weather be w arm  and 
lovely, plan to eat under the shade 

of the old tree, or 
| on the porch, as 

yo u 'll f in d  th e  
outdoors m a k e s  
even o r d in a r y  

I food taste p re tty  i 
special. Set the , 
table w ith  your 
c h e c k e d  g in g ­
hams and have j 
plenty of paper 

i.apkins fo r b u tte ry  fingers and 
hands s t ill wet from  the succulent 
fru it .

E ve ry th ing  in the way of food 
should be sim ple, but good, and 
make sure there 's plenty of it. This 
w ill be the reap ing in  of everyth ing 
tha t's  edible from  your season's 
produce and the table should be 
as bountifu l as you can possibly 
m ake it.

Tom ato Soup.
IServes fii 

12 fresh tomatoes 
8 scallions
1 teaspoon salt
'» teaspoon pepper, freshly ground
1 teaspoon sugar
'» teaspoon sweet m arjo ram  
'4  teaspoon thym e 
Juice of 1 lemon
2 teaspoons grated lemon peel 
*4 cup sour cream
1 teaspoon cu rry  powder to taste 
lla sh  of sa lt

Peel tomatoes and press through 
a coarse sieve Add m inced scal­
lions, sa lt and pepper, sugar, herbs, 
lemon ju ice  and peel. C h ill fo r 2 
hours o r longer. Heat u n til jus t 
hot, then serve in soup plates w ith  
sour cream  and m inced parsley, i f  
desired.

I f  you 're  having barbecued ch ick­
en or ribs  o f beef o r spareribs. then 
y o u 'll ce rta in ly  want to have some 
of these p icn ic-type  beans:

Baked Feans.
(Serv.a  I to 61 

cup m inced cr.ion 
114 cups m inced green pepper 
4 tablespoons bu tter or substitute 
4 cups canned baked beans 
*. cup diced d ill p ickle 
*4 cup grated Am erican cheese 
'3 cup soft bread crum bs 
Saute the onion and green pepper 

in 2 tablespoons butter. Add beans 
and arrange in

L Y N N  C H AM BER S' M E N U
Pan F rie d  Pork Chops 

Apple Rings
Candied Sweet Potatoes 

C arro ts and Celery 
•F rozen Pear-Grape Salad 

M uffins
Peach Pie Beverage
•Recipe Given.

I F  YO U 'VE decided that you r 
* spring or fa ll coats have given 
you ju s t about a ll the wear they w ill 
as coats, but tha t the fa b ric  is s t i l l  
strong and durable, they can be con­
verted in to  a ttra c tive  suits, sk irts  

>or jackets.
As long as there is s t ill an ap­

parent sca rc ity  of good woolens, 
you w ill be well repaid fo r any e f­
fo rt you spend on the reconversion 
of old coats in to  useful and even 
sm art c lothing

P ra c tica lly  speaking, there is 
enough m ate ria l in almost any good 
coat fo r a t least a sk irt, and very 
often a short jacket. I t 's  not even 
tedious work to do th is rem odeling 
if  you w ill space out the w ork care­
fu lly , instead of try in g  to do the 
whole th ing at once.

The tim e  spent on sewing depends 
uyon your own ind iv idua l sk ill. 
I t  can be completed in an afternoon, 
but what's the rush? Take it  s low ly, 
because your rew ard w ill be a 
brand new ou tfit that no one would 
recognize as a made-over.
Choose Style to F it
M atrria l on Hand

N atu ra lly  when you are rem odel­
ing you w ill be somewhat—but not 
too much lim ite d —in what you can 
do w ith  the m a te ria l you have I f  the 
coat has no seams in the back the 
job is an easy one because th is can 
be used fo r the back of the sk irt. I f  
the coat is gored or pleated, select 
a pa ttern  you can adapt accord ingly.

Because of the coat opening in 
fron t you w ill want a sk ir t th a t has 
several sections in fron t—at least 
two. You can of course have a 
center p leat or center seam if  you 
wish.

A navy wool su it w ith  weskit- 
cut points fo r the jacket brings to 
the fore the new mode in suits. 
A white crepe g ile t completes the 
ensemble.

a lte rna te  layers • 
w ith  cheese and I /  . 
p ick le  in a but- 1 / - 
tered casserole 
Top w ith  crum bs .

e- T sm ixed  w ith  re ­
m a in ing  b u t t e r  
B a k e  in  a h o t  
<400-deqree> ovci. 1 
fo r 25 m inutes.

Red Cabbage W ith Apples. 
(Serves 6)

1 2'4 pound head of red cabbage 
cup bo iling  w ater

LY N N  SAYS:

Jhe ir Own Special .Meanings:
Recipes have th e ir own language 
which you m ust know before you 
can fo llow  d irections accurate ly. 
Check the fo llow ing  lis t  and sec 
i f  you know your language:

A la k ing : means served in a 
r ich  sauce w ith  green pepper, p i­
m iento. m ushrooms and perhaps 
some other vegetables 

Aspic: a well-seasoned je lly  
made from  stock, tom ato ju ice  o r 
broth.

B lanch, a verb m eaning to 
plunge in to  hot w ate r fo r a few 
m inutes, then in cold w a te r to  re­
move skins as on tomatoes o r 
peaches and nuts.

B ra ise: means to brown m eat 
by pan-bro iling , baking o r  b ro il­
ing. then covering i t  w ith  a liq u id  
and cooking at a low tem pera­
ture u n til tender.

B rush: to spread th in ly .

/ /  yon haie un old coat

3 la rge  cooking apples 
3 tablespoons melted butter or 

substitute
cup vinegar 

1*4 teaspoons flour 
' 1 cup brown sugar, firm ly  

packed
2 teaspoons salt 
■4 teaspoon pepper
F ine ly  shred cabbage, d iscard ing 

core and tough portions. Add the 
bo iling  w ater and 
cook, covered, 20 
m inutes o r un til 
cabbage is ten­
d e r .  A b o u t  10 
m inutes b e fo re  
cabbage is done, 
a d d  p e e le d ,  
c o re d  a p p le s

which have been sliced and cook 10 
m inutes longer. Then add rem a in ­
ing ingredients, combined, tossing 
lig h tly  w ith  a fo rk. Heat and serve.

W ith  a ll these vegetables, you 'll 
want to savor of a lig h t fru ite d  sal­
ad such as th is  one:

•Frozen Fear-Grape Salad. 
(Serves 61

6 to 8 pear halves, canned or fresh 
1 3-ounce package cream  cheese 
Green or Tokay grapes
Salad Greens 
Dressing

Mash the cream  cheese and add 
slivered grapes to it. S tuff in to  cavi- 

, ties o f the pears. Use 1 cup pear 
ju ice  o r m ixed  fru it  ju ice  and add 8 
tablespoons french dressing to it. 
Beat w ith  a ro ta ry  beater, adding to 
this m ix tu re  1 extra  package of 
cream  cheese and m ix in g  t i l l  
smooth. Place stuffed pears in re ­
fr ig e ra to r tra y , pour beaten m ix ­
ture over them and le t freeze un til 
firm . Serve on greens w ith  extra 
salad dressing.

Bran R e frige ra to r Rolls. 
(Makes 2 dozen)

' j  cup shortening 
6 tablespoons granulated 
’ i  teaspoon salt 
*4 cup bo iling  water 
14 cup bran
1 cake yeast 
!4 cup lukew arm  water 
1 egg. beaten 
3 to 34-4 cups sifted flour 
M ix  shortening, sugar and salt 

w ith  bo iling  w a te r; then add bran 
and cool to lukew arm . Soften yeast 
in lukew arm  w a te r; add w ith  egg to 
bran m ix tu re  S tir  in enough flour 
to m ake a soft dough and beat tho r­
oughly. Cover and store in the re ­
fr ig e ra to r overn ight. F o rm  into 
sm all ba lls and place three of the 
balls in each greased m uffin  pan 
Cover w ith  a clean towel. Le t rise 
in a w arm  place u n til a lm ost dou­
bled in bulk Bake in  a hot («25- 
degree* oven fo r  15 to 20 m inutes. 

Dutch P lum  Cake.
(Serves 6)

I cup sifted flour 
l 'z  teaspoons baking powder 
'4 teaspoon salt 
3 tablespoons g ranu la trd  sugar 
'/« cup shortening
1 egg
14 cup m ilk
3 ' i  cups peeled, p itted plum* >ut in 

eighths
'3 teaspoon cinnamon 
14 teaspoon nutmeg
2 tablespoons butter o r substitute

S ift together flour, baking powder 
and sa lt Add 1 tablespoon of the 
sugar. Cut in shortening w ith  pastry 
blender or kn ife  and work m ix tu re  
together un til i t  looks like  coarse 
meal. S tir  in  egg and m ilk  which 
have been combined. Spread in  •  
greased o r o iled pan Place cut 
p lumy on top. sprink le  w ith  cinna­
mon and rem a in ing  sugar, and 
butter. Bake in  a m oderate ly hot 
'400-degree> oven fo r 40 to 45 m in ­
utes o r un til plums are tender Serve 
w arm , cut in  slices w ith  foamy 
sauce, v a n illa  sauce or p la in  cream . 1

You w ill find in m any cases that 
a ja cke t can be made s im p ly  by 
re fittin g  the top and cu tting  the 
sleeves down to three • qua rte r 
length. How is th is  possible? Well, 
i f  you 've noticed the styles now be­
ing shown, yo u 'll see lots of short 1 as you w°u ld

ever, should you d iscover spots or 
streaks of fading in the coat, tu rn  
the fab ric  to the wrong side and 
use that.

Fading won't occur, of course, on 
the da rke r fahrics o r tweeds, but 
blue and green pastel coats m ay 
show some traces of fading. Y ou 'll 
find that the weave on the wrong 
side, though not as smooth as on 
the side a lready used, is perfectly 
usable and serviceable.

I f  you are using an old coat fo r 
a jacke t and find that the edges and 
buttonholes are worn, tr y  a contrast­
ing color fo r p ip ing the opening 
and make buttonholes in that. A 
very good idea fo r th is  would be 
to use some fab ric  from  the same

S lende riz ing  F ro c k
¡ f " 'R E A T E D  e sp e c ia lly  fo r  the 

m o re  m a tu re  fig u re  is th is  
b e a u tifu lly  s le n d e riz in g  d u y t im e  
fro c k . S ca llops edge th e  side  c lo s ­
ing , sho u ld e r g a th e rs  g ive  a so ft 
fe m in in e  look. Choose a p re tty  a ll-  
o v e r s c ro ll o f f lo w e r p r in t ,  o r so lid
n a vy  o r  b la c k  w i l l  be n ice .

• •  •
P a tte rn  No 8951 conies tn sizes ;tti, 38 

40. 42. 44. 4« 48. 5(1 and 52. Size 38,
Short sleeve, 43,  y a rd s  of 35 o r 39-incb.

S ca llops and P u ffe d  Sleeves
C U E 'L L  fee l so g ro w n -u p  .n th is  
v 1 a d o ra b le  tw o  p iece  d re ss—ju s t 
l ik e  b ig  s is te r 's . The  ja c k e t is 
d a in t i ly  sca lloped , w ith  p u ffed  
sleeves and a p e rt P e te r  Pan c o l­
la r .  T he  s w in g in g  s k ir t  is a t­
tached  to a bod ice  fo  rc o m fo r t .

• • •
P a tte rn  No. 1440 la designed  for sizes 

3 4, 3, t>. 7 and 8 y e a rs  Size 4 req u ires  
2 'a y a rd s  of 35 o r 39-inch fabric  under 
bodice. y a rd ; y a rd  for ( in tru s t in g  
co lla r.

Send your o rd e r  to:

SEW ING C IR C I.F. P A TTE R N  D E P T . 
709 Mission st., San Francisco, Calif.

Enclose 25 cents In coins for each  
p a tte rn  desired .
Pattern N o .------------- ... .- Size — ■

Nam e------ ■ - ■ .........

Address...................................... ...... . ■——

sugar

jackets, and lots of figure-hugging 
ones which make them adaptable 
fo r th is type of rem odeling.

Once the lin ing  has been removed 
from  the coat there w ill usually 
be am ple space in  one of these 
coats fo r this k ind of jacke t 
Woolens Combine Easily 
W ith Other Colors

I f  you find that you ju s t can 't 
m ake a jacke t out of your coat in 
add ition  to the sk ir t, then select a 
love ly b righ t co lo r—or da rk  one to 
go w ith  it  as a jacket. Some of the 
love ly com binations you see are 
b lack sk irts  w ith  fuchsia o r purple 
jackets, gray w ith  k e lly  green, 
brown w ith  toast o r cinnamon or 
beige, black w ith  beige o r green. 
Tweeds combine especia lly well 
w ith  b righ t green or blue.

Even i f  you find tha t ex tra  ma 
te ria l is necessary to make a jacket 
fo r the sk irt, the m ate ria ] you have 
a lready used besides the economy 
o f home sewing w ill work such an 
economy on the outfit tha t any 
sm all outlay o f money is well worth 
the effort.

Concert it in to  a out

11 you have purchased the coat 
to go w ith a s k ir t—they were sell­
ing coat and s k ir t  sets some tim e 
ago—then use the coat fo r m aking 
the Jacket.

As I 'v e  said several tim es wool­
ens wear ex trem e ly  well, and since 
they take colors w ith  a great deal 
o f ease, you can probab ly use the 
fab ric  easily a fte r cleaning. How-

OpNg
E v e r  th in k  o f keep ing  s tran d s  

of e m b ro id e ry  floss s tra ig h t  be-
.u i . .c, . .  tw’een pages o f a book? L a ym ate ria l as the s k ir t as th is would _ , ,  . 1s tran d s  o f one c o lo r  across one 

page, s tra n d s  o f a n o th e r co lo r 
across a n o th e r page, and so on. 
Leave  ends peek ou t the  to p  to 
find  the  co lo r you  w a n t.

tie  the ou tfit together.
Take as much care in rem odeling 

w ith  details on a
new fa b ric ; otherwise, it 's  fool 
ish to put your tim e in to  the sewing 
A ll seams should be pinked or other­
wise finished so there is no ravel B e fo re  s tr in g in g  s m a ll beads d ip
ing of the m ate ria l when you begin lhe  *'nd o f th e  th re a d  in  g lue  w h ich  
sewing and w earing the clothing w il1 d r y  q u ic k ly  The  beads w i l l  

I f  you want to add decorative ,t lre a d  e a s ily  w ith o u t the  use o f a
touches to the coat, find some in ­
teresting buttons o r pins. You may 
even have some nice fu r  that could 
go to the co lla r and cuffs Or, i f  
you have only fluffs of nice fur. have 
the ta ilo r  make them into pom 
poms or s im ila r decoration for you 
and use them as you would a pin.

Spitefu! Spots
Remove spots as soon as pos­

sible a fte r they are made since 
the stain seeps deep in to the fiber 
i f  allowed to stand in the ga r­
ment. Often it  is d ifficu lt i f  not 
im possible to remove these same 
spots la ter.

F ru it  stains, blood stains and 
other stains which do not contain 
grease w ill often y ie ld  to a wa­
te r or soap and w ater treatm ent 
easily.

Heavy grease, lip s tick , etc., 
w ill not usually respond to o rd i­
nary cleaning agents. Use one 
of the fo llow ing on them: ben­
zine, carbon te trach lo ride, gaso­
line or specia lly prepared clean­
ing flu id  Keep these substances 
away from  flame because they 
are very in flam m able

I f  you get a c iga re tte  burn on 
wool and i t  does not go 
neath the surface, brush 
sandpaper, unless the wool 
white.

Never use too much cleaning 
flu id  fo r home cleaning This 
w ill leave a r ing  in the garm ent 
and m ay be d iff icu lt to remove

Use cleaning flu id on a ga r­
a ien t set over a b lo tte r or any 
other very absorbent m ateria l. 
Saturate a sm all piece of lin t­
less fa b ric  in the flu id and brush 
w ith lig h t movements A fte r the 
stain disappears, brush w ith a 
d ry  cloth and let the garm ent 
hang to d ry

Fashion Forecast
The draped toe effect is very 

popular in some shoes, and the high 
wedge heel is rea lly  something in 1 
the way of com fo rt Both are love ly ! 
and grace fu l to behold.

Jum per dresses have a new slant 
th is  year. The yoke trea tm ent on j 
them is new and d iffe rent, and | 
m any have sleeves of a contrasting 
color so tha t the dress w ill s t il l look :
like  a jum per

be-
with

is

Some dresses have hemlines d ip­
p ing in  back, some on the side, and 
some in, both places.

Sally V ic to r likes m olding b rim - 
less bonnets and adds feathers 
sw ir lin g  g race fu lly  to fit the con­
tour of the face.

To add sparkle to these close-to 
the-head hats, rhinestones snd 
feathers are sometimes Introduced

I as a decorative feature.

needle.
— • —

G lue th in  sections o f c» rk  to  the
hack lo w e r c o rn e rs  o f p ic tu re  
fra m e s  to p re v e n t a dust lin e  on 
the w a ll.

— •  —
F o r a door o r opening  w h ich  ap­

pears  too  s m a ll,  the  eye can  be 
dece ived  w ith  a w a llp a p e r  b o rd e r 
o f the r ig h t  w id th  a ro u n d  the door.

— —
N ylon  ja b o ts  m ake  you  a p re tty  

f r i l l  and have th e  added adva n ta g e  
o f be ing easy to  la u n d e r. N o iro n ­
in g  is  necessa ry . J u s t f in g e r press 
the  fo lds  so th e y  w i l l  fa l l  in  g ra c e ­
fu l lines.

A la rg e  paper bag s lip p e d  o ve r 
the end o f a fu rn a c e  p ipe w i l l  save 
a lo t o f d i r t  w hen c le a n in g  the 
p ipes.

Ho

To rem o ve  d e e a lcom a n ia s  fro m  
y o u r  w a lls  be fo re  p a in t in g , so ften  
th e m  a b it  w ith  d e n a tu re d  a lcoho l. 
Then san d pa p e r the  s u rfa c e  c a re ­
fu l ly  fo r  its  coa t o f p a in t.

F r ie d  o r stew ed c h icke n  goes fu r  
w hen i t  is  cooked, d iced , and 
m ix e d  w ith  sauce o r  g ra v y  to 
se rve  on top o f b is c u its  o r toast.

— • —
F o r a change , p a in t y o u r o rd i­

n a ry  f lo w e r po ts w ith  b la c k  e n a m ­
el. Y ou  w il l  be s u rp r is e d  how  w e ll 
they  set o ff b r ig h t  f lo w e rin g  p la n ts  
such as p in k  p e tu n ia s .

COTA COLD?
Help shake it  o ff with

MghE/WW TONIC
I f  you are run down — her an»® 
you're not getting ali the AAI> 

need-«tart taking
Bcott’a Emulaion to promptly 
help bring  back «nerpp a n i  
itam ina  and build retú tan ra . 
Good-taatinr Scott*® la rich la  
natura l A ÀD  V itam in a  and 
energy-build ing, na tu ra l e ll. 
Boy today I AU graffiate.

SCOTTS EMULSION
Y U K  H O U N D  T O N IC

failures
BECAUSE YEAST GOT WEAK

N e w  Fleischmann's Fast Rising D ry Yeast keeps 
fo r w eeks on your p an try  shelf
I f  you hake at home -you can always 
depend on New F le i* hmann's Fast Rising 
D ry  Yeast to give you perfect risings 
. . .  delicious bread. . .  every time you hake!

Ready for instant action — New Fleiacb- 
mann's Fast Rising keeps fresh and 
potent for weeks —lets you hake at a 
moment's notice! D on 't risk baking fail­
ures with weak yeast—get New Fleiach- 
msnn's Fast Rising today. A t your grocer's.

I


