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A re W arm  and Sm art
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By 4IK G INIA VALE
D A T  O’BRIEN says he’s all 
•L washed up as a movie pro­
ducer. " I ’ve just finished co­
producing ‘C rack -U p ’ ” (he 
also co-stars in the RKO pic­
ture, with C laire Trevor and 
H erbert M arshall), ‘‘and de­
cided it would be m y  last be- 

I cause, fo r one th ing, you lose a lo t 
of good friends. I  had parts fo r six 
actors, and about 200 of m y actor 
friends asked fo r those six p a rts ."  
Besides teaching h im  what produc­
ing a p ic tu re  means. "C rack-U p”  
gave h im  a new k ind of ro le; he 
plays a lectu re r and h ighbrow a rt

HOUSEHOLD
0 S o o n  iuj^un

j u n i o r  f i g u r e -'W JofJìnq B a ia n e  

P r e t t y  p a j a m a  A H '/a ie  ^Hice C jif t

A  'M U ST ' in every college g i r l ’s 
w ardrobe is the s m a rtly  ta i­

lo red hand-kn it sweater in bold 
b rig h t o r d a rk  shades. The sleeve­
less version is easy to k n it  and is 
snugly fo rm  f it tin g —the two illu s ­
tra ted  can be worn w ith  sk ir ts  or 
slacks and as added w a rm th  un­
der suits and topcoats.

* * * I
To obta in  com ple te  k n it t in g  ins truc tions  

fo r the S ide-Buttoned Sweater (P a tte rn  I 
No. 531») and fo r  the S lacks-and-Shorts ! 
Sweater {P a tte rn  No 5743) sizes 12 14. ' 
16. 18 meluded. send 20 cents in coin for 
each p a tte rn , yo u r nam e, address and 
p a tte rn  num ber.

Due to an unusua lly  la rge  dem and and 
c u rre n t cond itions, s lig h tly  m ore tim e  is 
requ ired  in  f i l l in g  orders fo r  a few  of the 
m ost pop u la r p a tte rn  num bers.

Send y o u r  o rd e r to :

PAT O 'B R IE N

¡authority attached to a big m u­
seum. To develop the plot, some 
conspirators try  to  d rive  him  in ­
sane—as if  that co-producing as­
signment weren’t enough to d rive  
O 'Brien nuts!

F ru it Puddings Are in Tune With the Times
(See Recipes Below)

SEW ING C IR C LE  N E E D LE W O R K  
709 M ission St.. San F rancisco , C alif.

Enclose 20 cents fo r pa tte rn .
No______________
N a m e .

A ddress-

“ White House.’ ’ latest of RKO ’s 
“ This Is A m erica ’ ’ series, brings 
us the h is tory of the White House, 
from  its erection to the present 
The executive offices are shown as 
well as the rooms which the casua? 
v is ito r sees.

rtSull''"’"U J SAYS
--------- — ----

Cushion life 's walk 
with SOLES as we.'! as

The daring stunt p ilo t who land­
ed a giant transport plane on a spot 

I between towering trees, to rescue 
Gary Cooper from  a tig h t fix in 
"C loak and D agger," was Paul 
Manta, who won the Bendix trophy- 
race from  Van Xuys to Cleveland 
a few days later.

They 're  dem olishing Tara hall, 
and a il the other "Gone With the 
W ind" sets that have been m ore or 

| less a perm anent p a rt of Pathe's 
40 acres since 1938 On the founda­
tion w ill be erected a New England 

{v illage. representing Concord. Mass.,
I fo r Selznick's "L it t le  W omen."

! R igh t on top of the success of 
¡Colum bia's "The Jolson S tory”
| comes another announcement of 
120th Century - Fox's plans for 
; " I  Wonder Who'« K issing Her 
¡N ow ." based on the life  and songs 
| of Joe Howard. I t ' l l  be in techni­
color, and i f  it  runs true  to fo rm  
w ill bear s ligh t resemblance to 
rea lity . June Haver. M artha Stew­
art, Reginald G ardner, M ark Ste­
vens. R ichard Haydn. Vanessa 
Brown and Charles Brown are io 

i the cast.

Beware Coughs
from common colds
That Hang On

Creomulslon relieves promptly be­
cause It goes righ t to the seat o f the 
trouble to help loosen and expel 
germ laden phlegm, and aid nature 
to  soothe and heal raw, tender. In ­
flamed bronchial m ucous m em ­
branes. Tell your druggist to  sell you 
a bottle of Creomulslon w ith  the un­
demanding you must like the way i t  
quickly allavs the cough or you are 
to  have your money back.

CREOMULSION
for Coughs, Chest Colds, Bronchitis

W N U -1 3

So fa r M artha V ickers has been 
seen on the screen only in "The 
Big S leep," in which she steals cer­
ta in  scenes; she's had featured 
roles in  "The  Man I Love.”  "T h a t 
Way w ith  W omen" and "The T ime, 
the Place and the G ir l , "  none of 
which have been generally re­
leased. Now she's eo-starring in 
"Love  and Learn .”  Around W ar­
ner Bros, they say she's like ly  to 
be a sta r before the public gets to 
know her.

Ralph Edwards can 't be sure 
what w ill happen on "T ru th  or Con­
sequences”  in the future. A few 
years ago. by remote broadcast, he 

. had a young man ca rry  out his con­
sequences from  a street corner jus t 
a few blocks from  the NBC stu­
dios — but last w in te r he did a two- 
way overseas broadcast to Tokyo; 
the contestants were G.I.s stationed 
there. On a 1942 show a man 

J looked fo r a needle in a haystack— 
the 1946 version sent a contestant 
to the A rc tic  C irc le , by plane and 
d >g-sled, to search fo r a nugget of 
gold.

Puddings and Sauces

As the weather grows cooler, 
there's nothing more delectable for 

dessert than a 
s te a m in g  h o t  
p u d d in g  s e rv e d  
w ith  a m o u th ­
w atering sauce. 
And as fo r econ­
omy, the base of 
the pudding is 
f r e q u e n t ly  such 

an inexpensive item  as bread 
crum bs or cereal.

W hat s more, puddings are usual­
ly  chock-fu ll o f eggs and m ilk , d ried 

I fru its  or such that make them 
healthfu l eating. I f  you 're  p repar­
ing an oven d inner and want to 
save heat, cook your pudding r ig h t 
along w ith  the rest o f the dinner.

Pudding use less sugar than most 
other desserts like  cakes and ice 
cream , and th is, too, makes them 
ideal fo r menu purposes. I f  you 
have spent m ore than you r share of 
sugar on canning, tr y  some of these 
suggestions fo r real economy. 

M arm alade Pudding.
(Serves 6)

I eup soft bread crum bs 
1 cup flour
3 teaspoons baking powder 
1 eup ground suet 
' i  eup sugar 
1 <• ip  orange m arm alade 
3 eggs, w ell beaten 

teaspoon salt 
1 cup m ilk

S ift flour, measure and add bak- 
■ lng powder and salt. Combine 
crum bs, suet, sugar, eggs, m arm a­
lade and m ilk  Add d ry  ingredients ' 
M ix  thoroughly and fill w ell oiled I 
pudding molds % fu ll. Cover and 
steam fo r 3 hours. Serve hot w ith 
any desired sauce.

• t ru s ty  Raisin Pudding 
I Serves 6 to 8)

I ’ » cups seedless raisins 
6 cups s lig h tly  toasted bread rubes 
3 cups chopped cooking apples 
1 eup chopped w alnut meats 
I  eup granulated sugar 

1 ■/. teaspoon salt 
1 tablespoon cornstarch
1 teaspoon cinnamon
2 cups boiling water 
*/* cup butter
2 teaspoons van illa  ex trac t

Rinse and d ra in  raisins. A rrange 
a laye r o f bread cubes in bottom of 
buttered baking
dish. Add a laye r ______
of raisins, a ' - y r r ^ g t f  _

’ o f apples and a 
sp rink ling  of nut-

‘ meats. Add an- y
o th e r  la y e r
bread cubes and » ' 'l Z
a lte rna ting  I . < * I
era of other in t *  *71
g re d ie n ts  u n t l l ^ ^ J r  }
dish is fu ll. Com -

1 bine sugar, salt, 
cornstarch, cinnamon, boiling water 
and butter and cook 3 to 4 m inutes,

j s t ir r in g  constantly un til m ix tu re  is 
s ligh tly  thickened. Remove from  

j heat, add van illa  and pour m ix tu re  
over the pudding Cover and bake 
in a moderate '350-degreei oven

L Y N N  CHAM BERS' MENUS

Creamed Veal w ith  Carrots
Wax Beans w ith  Bacon 

Bran M uffins 
Pear-C ranberry Salad 

Beverage
•Crusty Raisin Pudding 

•Ice  Cream Sauce 
•Recipe Given

8950
11-18
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Watch Your 
Kidneys./

I l r l p  T h e m  < Jeanne th e  ll 'o o d  
o f H a r m f u l  B ody U  ante

Your k dnorw aro constantly Altering 
•W te  matter from tho blood etreom but 
k d a ry iic B » - men lag in their »orb— da 
not act aa Nature intended—fail to re­
mora im p art.«« that, if rete.ned, may 
m ano the ayatem and upeet the wboto 
bodv machinery

S y a p to M  may bo nagging barkarbo, 
pe-«■at eat baadarbe. attacks of ditemaaa. 
r * tt  ng up n ghta iveU.ag. puffin««  
under the «yea a feeling of aerroua 
a a i.e ty  and l<MB of pep and atreagtk.

Other t  gaa of kidney or Madder d ie  
order are »ometimea burning, acanty at 
Ux> freqweat ur nation.

Thor* ahoald bo no doobt that prompt 
Uaatmoet • •  sor tkan aegiect I at 
Doom • Pilie  />«•«*• bare been oinn.ag  
new fneada for morn than forty yeam. 
They bar« a natloa-w da reputation. 
Ara rec mmeoded by grateful people th 
CO an try over X i *  »ear attgkAoe'

Doans Pills

Rudy Vallee spent ha lf hi a work- 
. ing day recently ly ing  on the floor, 

during  the shooting of "The Bache­
lo r and the Bobby Soxer." He had 
to be knocked out by Cary G rant 
and then jus t lie  there during the 
rest o f the scene Everyone else 
muffed his lines, the scene was shot I 
over and over, while  Vallee rested, 
w ith  G rant, Shirley Temple and 
M yrna Loy as an audience.

O D D S  1 5 f t  f .Y /r .x  l.auann / . r b . ,  
«Ao*« been ip rr ia ltz in g  in I i l la u n ,  
. t r i i / in l  .n t., ih r  role of r n n . in m l  
B ulrh  B trn l in “ Bond nf l.i/r" m ih  
u irp ri.u ig  ra te . . . . \ « n  l lr rn m u n  
kn ru  th r u i.rd . and m ii. it  n / 21 long, 
u h rn  IH m onth . old. . . In n r t l.righ  
u n . ih r i l lr d  at m aking h rr  grirrn 
d fh u t a . I an J o h n io n i h rart in trrrg t  
in “ T h r B om an rr of H a n  K id g r"— 
hut I I  m i‘in l m ilk ing  a r tn t. la rd in g  
p i f . ,  and fa lling  ui ih r  m ud. . . . I h r  
“Captain fro m  C a . l i l r "  rang In o krd  
In ru a rd  In  going In  V rg irn  nn In ra  
m m . t i l l  th r .  found th r y d  h a ir  in  hr 
inort u la tn t again.1 typhoid. ir la n u i i 
and im a IIp u t f i t u '

LY N N  SAYS:

Temper Preservatives; To
prevent m ilk  from  scorching 
when heating, rinse saucepan in 
hot water first.

To keep eggs from  cracking 
when bo iling  them, dip f irs t In 
cold water, then add them to hot 
water. Le t d ry  in cooking water.

To keep candles from  dripp ing , 
le t them stand in  re fr ig e ra to r 24 
hours before using

To keep m arshm allows fresh, 
keep them in the bread box

When you fry  fish o r m eat that 
should not be covered, place a 
colander over the sk ille t and this 
w ill prevent the stove from  be­
com ing grease-spotted.

To keep cheese from  d ry ing  
out, rub  w ith  butter then w rap 
in a lig h tly  moistened cloth and 
keep refrigera ted.

Keep lemons fresh by placing 
them  in a mason ja r  that has a 
cover.

fo r iy« hours, depending upon 
depth of baking dish. Remove cov­
er from  dish during  last 15 m inutes 
of baking. Serve w ith  ‘ Ice Cream 
Sauce if  desired:

2 eggs, separated 
Ta eup confectioners' sugar 
*. teaspoon salt 
1 teaspoon van illa  

eup cream, whipped 
Separate eggs. Beat yolks un til 

th ick and lemon-colored. Add one- 
h a lf o f sugar gradua lly, beating well 
un til thoroughly blended. Add salt 
and vanilla . Beat egg whites un til 
s tiff and fold in rem ain ing sugar. 
Combine two egg m ixtures and fold 
in s tiff ly  beaten whipped cream. 
Serve very cold. I f  sauce is allowed 
to stand, beat again before serving. 

Peanut B r itt le  Apples.
(Serves 6)

I 6 la rge ta rt apples 
4, pound peanut b ritt le , ground fine

1 4 tablespoons lemon Juice
Peel and core apples; cut in thin 

slices. Place a laye r o f apples in I 
I buttered baking

dish, cover w ith 
| p e a n u t  b r i t t le .
| then apples again 

and peanut b rlt-  
I tie  un til a ll are 
! used. S p r in k le  

lemon ju ice  over
last layers of apt 
m oderate oven fo r 1 hour, then 1 
serve hot or cold.

Caram el Pudding 
(Serves 6|

4 cups scalded m ilk
1 teaspoon butter
2 eggs
'■ eup sugar
2 cups soft bread crumbs 
1 eup caram elized sugar

Make caram elized sugar by a llow ­
ing 1 cup sugar to m elt slow ly in 
heavy skille t, tu rn ing  constantly. | 
Add bread crumbs to caramelized 1 
sugar, m ilk , bu tter and beaten eggs I 
and le t stand fo r 1 hour Add sugar ■ 
and pour m ix tu re  in to buttered cus- ! 
ta rd  cups and bake in a pan of hot ' 
w ater in  a moderate <350-degree> | 
oven fo r 25 to 30 enmutea or un til 
firm .

Sauces enhance puddings and 
take but a lit t le  tim e  to prepare 
H e re 'i a sauce fo r every type of pud- 

[ d ing
Foamy Sauce.

6 tablespoons bu tle r or substitute
2 tablespoons boiling water 
1 eup powdered sugar
1 teaspoon vanilla 
hr teaspoon sail
3 eggs
Cream  butter, add sugar slowly, 

beating constantly. Beat egg yolks 
un til th ick  and add to firs t m ix tu re  
Add w ater and salt and s tiffly  
beaten whites. Cook over hot water, 
s tirr in g  constantly fo r 5 m inutes 
Add flavo ring  and serve at once 

Lemon Molasses Sauce.
1 cup molasses
2 tablespoons b u tfrr  
' i  cup lemon ju ice

Heat molasses to bo iling  point, 
s t ir r in g  constantly Add butter and 
boil 1 m inute. Add lemon Juice and 
m ix  thoroughly. Serve w ith fru rl 
puddings

Orange or Van illa  Saut e.
1 cup sugar
2 tablespoons Hour
1 orange, rind  and Juice
2 cups boiling water
3 tablespoons butter 
4« teaspoon salt

Combine sugar, salt and flour 
Add water slow ly, s t ir r in g  constant­
ly. Cook in double boiler, s tirr in g  
frequently  fo r 8 m inutes. Add o r­
ange Juice, rind  and butter S tir 
un til blended F o r van illa  sauce, 
use 1 teaspoon van illa  in  place of 
orange Juice and rind . This is good 
fo r f ru it  puddings ‘

Reposed b» Western Newspaper Colon.

Basque F rock
IJA S Q U E  frocks arc  a pet style 

j w ith  the cam pus c ro w d —this 
¡cha rm ing  frock  accents a lovely 
¡figure w ith  its s lim  g race fu l lines, 
¡fla tte ring  ru ffles and fu ll d irn d l 
¡sk irt. I f  you like , m ake the 
sleeves in th ree -quarte r length.

P a tte rn  No H950 comes In sizes 11. 12.
13. 14. 16 and 18 Size 12. short sleeves. 3 
yards o f 36 or 39-lnch; 2 ya rds  purchased 
ru ffling .

i l J E R E ’S a w onderfu l g ift  idei 
fo r  tha t fr ien d  who likes pa 

jam as. Y ou th fu l and gay w itl 
b rie f puffed sleeves and rount 
yoke and neck edged m narrov 
lace. A na rrow  belt in back tie: 
in  a soft bow.

designed fo r size
1-, 14. 16. 18. 20; 40 and 42 Size 14 re 
qu ires 4 'a \a rd s  o f 35 o r 39 inch, 1 van 
m achine made ru fflin g

SEW ING C IR C LE  PA TTE R N  D E P T. 
709 M ission St., San F ra n r ls ro , C a lif.

Enclose 25 cents in coins fo r each 
patte rn  desired.

P atte rn  No. ------- --------- Size___

Name----- ----------------_____-
Address - -  —_ - . ._ _ _ _ _ _ _ _ _ _ _

You are off to a good »fort when 
you measure the required amount 

o f C labber G irl into your flour . . .  you are 
Jure to get just the right rite in your mixing 
bowl, followed by that final rite to iighf and 
fluffy flavor in the oven . . . that'» the tto ry 
o f Clabber G irl't balanced double action.

Guaionteed b y *- 
.Good Houttkpepinçhs • Mttnw« « >

C 0 00  START

RIGHT

Mt«tng Bow/ 
LIGHT horn

For better baking u to  the baking powder 
**#>• the BALANCED doublé action

CLABBER GIRL

Wh»n a man goat hunting, ha wont» a tlio n l And with Kit 
Komper, you'ra rgady for il l Everything you II need without 
ony fu t t . .  galley, pantry, icebox, ond two place berth. Beit 
o f oil, you con tra il a KIT over any old road, or no road at 
o lll Low »ilhouette, weight under 575 lb», easy trailing

And hunting it only the beginning. Your KIT it ready the whole 
year through Ski-country ou ting i, fithm g trip», vacation» to 
beach or mountain» ond croit-country tour»

The c o tt f  A pp rox im ate ly  $475 delivered Small down pay. 
ment Budget term». Get your KIT tod a y l

DEALERS . . .  Investigate our Eranchitel

Product of
Kit Manufacturing Co.

Korwoll, Coif

NATIONAL OISTIIIUTOIS 
Soa.n Niibolwo Corp 

248 5 A is o tk o s Ars 
to"» Boork. Col4

w , . ! ' ' ,. ! r "  ‘r. *** Idaho Fane. M .ho; Spokane and Seattla
Waahlngton. Po Hand. Oregon. I f  no dealer near you » rile  to Sacked Nlrh l«on 
-i.rDnralion laddreta above) lo r tree literature You will a n be advlatd at «tow 
aa dealerahlp la o;»ned In your community.


