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By VIRGINIA VALE

BRITISH screen star Ann 
Todd was the most nerv­

ous person in Hollywood when 
she made her first American 
radio appearance on “This Is 
Hollywood,” co-starring with 
Ray Milland in "The Seventh 
Veil” (and what a fine picture 

' tha t is !) . M illand  tned  to reassure 
her, but she ju s t stood and shivered 
t i l l  she walked out on the CBS 
stage; then she was a ll r ig h t. When 
he found nothing he could say could 
help her. M illa n d  spent the rest of 
the tim e  w h ile  w a iting  fo r the in ­
troduction  by doing calisthenics.-- «--

“ T im e  to Rem em ber.”  M ilton  Ba 
con's CBS program  weekday m orn 
ings, is one o f the best of the day-

HOUSEHOLD
MEMOS...
When Friends Drop In

*  *  *  * * * * *  * * * *

LYNN CHAMBERS' MENUS

B ro iled  Salmon Steaks 
Lemon Wedges Boiled Potatoes 

Buttered Broccoli 
Lettuce w ith  V inegar Dressing 
Raised Rolls Beverage

Lemon Chiffon Pie

SEW ING  CIRCLE PATTERNS

lear-fr\ounil linear S>hirli
H ’i t i

Guest Pillowcases
IF  YOU want to give an exquisite 
1 g ift to a special friend at Christ­
mastime, then make up these pret­
ty guest pillowcases. You’ll need 
a couple of skeins of lavender, pur­
ple, pink and green floss to em­
broider the pansy clusters—a ball 
or so of crochet thread to work up 
the pineapples, the symbol of hos­
pitality.

To obtain complete crocheting Instruc­
tions and transfer design for the Pineap­
ple and Pansy Designs (P attern  No. 5056) 
color chart for embroidering, send 20 
cents In coin, your name, address and the 
pattern number.

SEW ING  C IR C L E  N E E D L E W O R K  
709 Mission SL. San Francisco, Calif.

Enclose 20 cents for pattern.
No________________

NameL_

Address.

’ ASK MS ea ?
ANOTHER t  '

MILTON BACON

tim e  p rogram s; day a fte r day he 
presents fasc ina ting  and litt le - 
known stories about places a ll over 
the country  10:45 to 11:00 a. m. EST. 

----- * -----
RKO 's "The  Bachelor and the 

Bobby-Soxer”  is the firs t p ic tu re  in 
which a g ian t Constellation w ill ap­
pear. C ary G ran t ju s t happened to 

I m ention tha t a big transport plane 
was needed, and H oward Hughes 
p rom ptly  len t them  one.

\ A General Quiz
? :

The  Questions
6. At what rate does the Niagara 

Falls flow?
1. What is the maximum fine for 

failure to vote in Cuba?
2. Who invented life  insurance?
3. Was “ Calamity Jane”  a real 

person?
4. What was the first country in 

the world to have a national flag?
5. Is Alaska bigger than Texas?

'Claude Rains should change his 
name to Claude Reigns,”  a New 
Y o rke r rem arked recen tly ; Rains’ 
name was up in ligh ts  on the m a r­
quees of three T imes Square thea­
ters He was co-star w ith  V iv ien  
Leigh in U nited A rtis ts ’ "Caesar 
and C leopatra,”  co-starred w ith  
Paul M uni in  the ir "A nge l on M y 
Shoulder,”  in w hich Anne B axte r 
also appears; co-star w ith  Bette Da­
vis in  W arner B ros.’ "D eception .”

This is a no-fail cake made by 
the new. mix-easy method. Raisin 
filling is tucked in between the 
layers and the cake is frosted 
with a tangy lemon frosting.

As w eather gets cooler and we 
tend to stay indoors more, we re 

i bound to be doing
some enterta in- 
ing. No, it  prob- 
ably w on 't be j (  
anyth ing fancy o r 1 A
f u s s y ,  b u t  a "V 4  t
hom em aker is a l- I I
ways on the look- ~~
out fo r  easily prepared tid b its  o f 
deliciousness that w ill m ake the 
evening m ore pleasant.

The e ffic ient hostess w ill always 
see tha t there are a few cookies 
stored away in a tin  o r ja r  tha t the 
fa m ily  can 't reach. Le t's  ca ll i t  an 
insurance cookie ja r , i f  you please, 
fo r then you can always be sure of 
having something on hand to serve 
w ith  f ru it  or beverage when friends 

! drop in.
j Another idea that has taken m any 
a wom an's fancy is a snack shelf. 
On th is  she keeps sm all plates and 
napkins, cups and glasses and a 
store of th ings handy to fix and good 
to eat Cheese and cakes o r bis- 

; cults, th in  wafers, jam s and je llies , 
pickles, olives and perhaps ja rs  of 

^delectable snacks are some sugges­
tions you m igh t use in  fillin g  a shelf 
o f your own.

As a s ta rte r, yo u 'll like  these 
cookie ideas:

The  Answ ers
1. The maximum fine is $500.
2. The ancient Romans.
3. Yes. Her real name was Mrs. 

Martha Burke. She dressed as a 
man and acted as a scout in Indian 
raids around 1870.

4. Denmark, in 1219 A. D.
5. Yes, more than twice as big.
6. About 500,000 tons a minute.

A little matter of $50 a month 
kept Gene Autry from becoming a 
professional baseball player. When 
he was playing pro-ball, in the '20's, 
Branch Rickey offered him a job 
in the Texas league. But the sal­
ary was $100 a month, and Autry 
was making $150 as a railroad tele­
graph operator. Autry says "Be­
sides, I was a player that might 
be referred to as good hit—not 
much field.”

'isaster 
fighters

Ohio's G overnor F ra n k  J. Lausche 
I is one of the rad io  fans o f Joe Sodja,
| g igan tic  e lec tric  g u ita ris t on the 
Fred W aring show over NBC. Sodja 
used to be one of an ins trum en ta l 
tr io  accom panying Josephine 
Lausche. vocalist, on a program  
over a C leveland station. The oth­
e r two m usicians were Dr. B il l 
Lausche, p ian is t, and Charles 
Lausche, v io lin is t.

F ew Americans rea l­

ise th a t the pro tection o f thou­
sands o f  lives and b illions o f 
doflars' w orth  o f p roperty  rests 
in  the  hands o f the peacetime 
Regular A rm y.

A rm y  Engineers are con- • 
s tan tly  a t w ork along our great 
r iv e rs , b u ild in g  dam s and 
ievees, dredging channels and 
using the la test scientific m eth ­
ods to  con tro l flood waters. 
And when the rivers burst the ir 
bonds, those same Engineers 
are ready to  ba ttle  n ig h t and 
day, raising sandbag barriers 
and rescuing flood v ic tim s.

M an y  o f  the na tion 's  finest 
young men are jo in in g  the Reg­
ular A rm y , know ing th a t they 
w ill have an o p p o rtu n ity  to  
w ork w ith  the  m ost modem 
equipment and do a construc­
tiv e  jo b , o f u tm ost va lue to  
the ir coun try .

Berne Surrey scalded Peter L o rre  
to death in  a tu rk ish  bath, s truck 
Robert M ontgom ery dead w ith  a 
bolt of ligh tn ing , gassed Dana C la rk 

land staged a tra in  w reck to get Or- 
son Welles. A ll done w ith  sound 

(effects, o f course, on the CBS ' Sus­
pense.”  O f course the stars don 't 
get hurt, but Surrey sometimes does 
—as when he fe ll across a table fu ll 
of dishes to sound like  M arsha Hunt 

¡collapsing.

The 1946 Thanksgiving Day "Two 
HouA of Star«” Is getting under 
way at CBS: at usual, music, com­
edy and drama will be featured, the 
show will originate In Hollywood 
and be shortwavrd all over the 
globe. Don Ameche. Lauriti Mel­
chior and Jack Benny are the first 
stars to be signed, with Ameche act­
ing as host, as usual. This ie Ame­
che'» fourth year in that capacity.

Producer Carey Wilson. D irec to r 
, V ic to r S aville  and the cast ot 
J''Green Dolphin S tre e t,"  as w ell as 
other Hollywood ce lebrities, w ill ap­
pear as themselves in a magazine 
seria l now being w ritten  by Leslie 

'F o rd , the well-known w r ite r  o f m u r­
der m ysteries. The set of the pic 
ture and other parts of the M-G-M 
studio w ill provide the background, 
and th e re 'll be at least one corpse, 

¡of course.

TOIIt RECULAR ARMT SERVES 
THE N1TI0R ARO MARKIHO IR 
WAR ARO REACE

onus and f.nos -  ie, rrpn„,a
that G reta G arbo ha . r r ju o d  an offer 
to do a n e tu o rk  d ram atir aerie. at 
tIOJRIO a . K duord A rn o ld ’a

l many ysart 01 a con lru rl pinker
at U -C -lt , but bs f a m  ihe rn ln r ram- 
era . lo r  the fir at tim e in  “ The ttirda  
and the H ee.." , , H enry I t  organ may 
m ote  h l. a ir ihoae to the It  e .t r o a . t : 
aetera l m otion p ic tu r e  r o m  panie. are 
a lter h im  to m ake a film . . . . M arion
Shorhlay, .ta r  a / "H oad o f L ife ."  UOFI 
her ffrat rad io fob on the a trentth  of 
her a b ility  to im per.onate  lu d y  G ar  
land and K atharine H epburn. . . . lo an  
I  ontaine ia booked lor her aerond ap  
pearanre on " H o llru o o d  I ’la .  era."

Apple-Butter Cookies.
(Makes 2 dozen)

!i cup shortening
1 cup brown sugar, f irm ly  packed 
1 egg, beaten 
'4 teaspoon salt 
H  teaspoon baking soda 
3 cups sifted flour 
' i  cup b u tte rm ilk  
H  cup apple bu tter or ta r t  jam  
Granulated sugar

Cream  shortening and sugar un til 
flu ffy  Add egg. S ift together d ry  
ingredients and add a lte rna te ly  w ith  
b u tte rm ilk  to the m ix tu re . C h ill un­
t i l  easy to handle. R o ll to  ti" th ic k ­
ness on lig h tly  floured board. Cut 
w ith  a round cutter. Put together 2 
pairs w ith  1 teaspoon o f apple but­
te r o r jam . Press edges together 
w ith  fo rk. S prinkle  w ith  sugar. 
Place on greased sheets about 1* 
apart Bake in  a hot <400 degrees) 
oven fo r 12 to 15 m inutes.

Molasses Crisps.
(Makes 3 dozen)

' i  cup molasses 
’4 cup shortening 
1 ')  cups sifted flour 
Ai teaspoon soda 
fa teaspoon g inger 
1 teaspoon grated orange rind

B rin g  molasses and shortening to 
a boil. Cool s lig h tly ; add rem a in ­

ing in g r e d ie n ts

'» cup diced, preserved citron 
2'z cups sifted flour 
1 cup butter or substitute 
1 cup granulated sugar 
5 eggs
1 teaspoon baking powder 
H teaspoon salt 
1 teaspoon grated lemon rind 
1 tablespoon lemon juice
M ix nuts and fru its  w ith  4 _t

of the flour. Cream bu tter, add sug 
ar and w ork to­
gether u n til ligh t 
and flu ffy. Add 
eggs, u n b e a te n , 
one a t a t im e ,  
an d  b e a t  t h o r ­
oughly a fte r each 
addition. S ift together d ry  in g re d i­
ents and s t ir  w ith  lem on rind  and 
ju ice  into batter. Add fru it  m ix tu re  
and s tir  u n til w ell blended. Bake 
in greased heavy waxed paper lined 
loa f pans in  a m oderate (325 de­
grees) oven fo r  1’4 hours.

W ith cake flour again availab le 
a fte r its long absence, you can plan 
an all-out ce lebration fo r fa m ily  or 
friends by m aking the kind of cake 
everyone has dream ed about fo r  
months. Even a beginner can make 
a tender, fine-textured cake because 
o f this m ix-easy recipe:

Ribbon Cake.
2 cups sifted cake flour 
2 teaspoons double-acting baking 

powder
•?i teaspoon salt 
1'4 cups sugar 
!k cup shortening 
A4 cup milk 
2 eggs, unbeaten 
1 teaspoon vanilla 
!4 teaspoon cinnamon 
!4 teaspoon cloves 
'■ teaspoon nutmeg
Sift flour once; measure in to  s ift­

er w ith  baking powder, sa lt and sug­
ar. Have shortening at room tem ­
perature; m ix  or s t ir  ju s t to soften. 
S ift d ry  ingredients; add m ilk  and 
m ix  u n til a ll flour is dampened. 
Then beat 2 m inutes. Add eggs and 
va n illa  and beat 1 m inute  longer.

L ine bottoms of 2 8-inch pans w ith  
waxed paper, then grease. Turn ha lf 
o f ba tter in to  1 laye r pan. To re ­
m a in ing  ba tte r add molasses and 
spices, m ix in g  only enough to blend. 
Turn  in to  other laye r pan. Bake 
in  a m oderate oven (375 degrees) fo r 
25 m inutes. Spread ra is in  fillin g  
between layers and lemon icing on 
top of cake.

cup ;

f t

Favorite Shirtwaister
A^LASSIC shirtwaist style that’s 

beloved by every age. Here's 
a dress that makes up handsomely 
in almost any fabric, and is a fa­
vorite the year ’round. Set-in 
belt fits snug and neat, gored skirt
is simple to put together.

• •  •
Pattern No. 1493 comes in sizes 14. 18. 

18. 20; 40. 42. 44 and 4«. Size 16 requires 
3’,« yards of 35-inch fabric

To retain a design or lettering 
, which appears on furniture, canis- 
; ters, breadboxes which you wish 
to repaint, spread a thin coating 

I of melted wax with a fine brush 
over the design or lettering. This 
preserves the design.

— • — •
To prevent the rusting of 

needles, keep them in a small 
bottle.

— • —
Used orange nets make excel­

lent dishcloths. When washed 
thoroughly, rinsed and dried, they 
are soft, absorbent and scour well. 

— • —
To revive blanket nap after 

laundering, hang the blanket up 
over the shower rod or towel rack 
nearest the bath tub. F ill tub 
with hot water. Nap w ill fluff up.

------- ---------- . . .  , —  to n y  _______ _______
<•»«» et F A S H IO N , th e  F a ll  and H iu l i r  
fa U lo s  h »  a w ealth  at id ra a  ta r  (ka kam a  
a e w rr— ap a rla llv  d r . l t n r d  taaklaaa, lipa  
an w ardrobe planning, k aa n lv  and kama 
m äkln« aartlana. F r ira  J5 ren ia .

Send your order to:

SEW ING ( I R I l  t  P A TTE R N  D E P T. 
TOS M illio n  SL, San Eranclico, Call».

Enclose 25 cents ln coins (or each 
Pattern deaired.
Pattern  No. ■
Name-----

A ddrets-

-S ire

T h is  H o m e -M ix e d  
S y ru p  R e lie v e s  
C o u g h s  Q u ic k ly

Need» No Cooking. Saves Money.
T he su rp rise  of your life Is w aiting  

fo r you. in your ow n kitchen , w hen 
It come» to  th e  relief of cough» due  
to  cold». In  Ju s t a  m om ent, you can  
m ix a  cough sy ru p  th a t  gives you 
about 4 tim es as m ueh  fo r your m oney, 
an il is su rp ris in g  fo r qu ick  resu lts .

M ake a  sy ru p  by s t ir r in g  2 cups of 
g ran u la ted  su g a r  an d  one cup  of 
w ate r a  few  m om ents, u n til dissolved. 
No cooking needed— it s  no troub le  a t  
all. Or you can  use  co rn  sy ru p  o r  
liquid honey, Instead  of su g a r  sy rup .

T hen  p u t 2 >4 ounces o f l ’lnex (ob­
ta in ed  from  an y  d ru g g is t)  Into a  p in t 
bottle. F ill up  w ith  y o u r syrup, an d  
you have a  full p in t o f really  w onder­
ful cough m edicine. I t n ever spoils, 
la s ts  a  long tim e, an d  ch ild ren  love IL

T h is hom e m ix tu re  ta k e s  r ig h t hold 
of a  cough in a  w ay th a t  m eans b u s­
iness. I t loosens th e  phlegm , soothes 
th e  Irrita ted  m em branes, and  quickly  
cases soreness unit difficult b rea th ing .

P lnex Is a  special com pound of 
proven Ingredient.», In concen tra ted  
form, well know n fo r quick action  
In coughs and b ronch ia l Irrita tions. 
M oney refunded If It doesn 't p lease 
you In every  way.

Many docfcira recommend frxxi- 
ta a tin if S ru tt'a  Em uls ion  ba- 
caiiae It's rich in natural A A D  
V ila m in a  and cn c rg y -b u ild in r  
o il c h ild re n  need fo r  p ro p e r  
g ro w th . stro n g  hones, sound  
teeth, sturdy bodies, //a /ps build 
up rcsistanca to soldo too i t  diet 
Is A I D  deficien t. Huy Scott'« 
today I AU druggists.

SCOTT'S EMULSION
T E A t l - R O U N D  T O N I C

K t NATION’S FAVORITE

WELL BEGUN

When you measure the required amount 
of Clabber G irl Into your flour, you make 

the beit pottible  beginning . . . You are 
lure to get just the right rise in your mix­

ing bowl, followed by that final rite to 
fight and fluffy flavor in the oven .

That'» the »tory o f C labber G irl’» b a l­
anced double action.

For baffer baking use I ha baking powder W i ' - 
with the BALANCED doubla action.

CLABBER GIRL<4|

n t a .  and m ix  w e ll.

C h i l l  s e v e r a l  
h o u rs  o r  o v e r ­
n ig h t .  R o l l  on 
floured board to 
4 "  t h i c k n e s s  I 
C u t in  d e s ire d  
shapes and place | 

on baking sheets. Bake in a mod- , 
e ra le ly  hot (375 degrees) oven fo r 8 
m inutes. When cool fros t w ith  pow- i 
ie re d  sugar and w ater icing. Be- ' 
(ore ic ing  has a chance to set, deco- { 
rate w ith  red or green sugar or 
tiny candies.

Another good idea is to make 
enough cake that w ill last fo r en- ; 
te rta in ing  several tim es A good, 
fru ity  cake w ill keep w e ll, in fact, 
w ill m ellow  w ith  age.

Pound Fruit Cake.
(Makes 3 pounds I 

1 cup blanched almonds, cut In 
strips

, a cup diced preserved cherries
1 cup diced, preserved orange 

pec*

Pointers on Making Cake«

S ift flour in to  paper plates which 
can be used over and over again 
when m aking  cakes. Thia w ill save 
washing dishes.

Set bowl on a towel when cream ­
ing and m ix in g  Ingredients aa th is 
keeps it  from  slipp ing  and keeps the 
bowl steady.

Remove eggs from  re fr ig e ra to r 
some tim e  before using as they beat 
m ore easily.

If you are serving tea when en­
tertaining, make il delirious by 
bringing (he water to the boil­
ing point and then allowing the 
tea to steep from three to five 
minutes.

Raisin Filling.
M ix together 1 tablespoon corn-1 

starch, 4  cup sugar, dash of salt, I 
• i  cup raisins, fine ly chopped, 1 tea­
spoon lem on ju ice  and V« teaspoon 
grated lemon rind. Add 4  cup of 
water and m ix  w ell Cook gently 
3 to 5 m inutes, s t ir r in g  constantly 
u n til th ick  and clear. Add 1 teaspoon 
bu tter o r substitute and blend Cool J 

Lemon Icing.
Cream  together 1 * teaspoon g ra t­

ed lemon rind  and 1 tablespoon but­
te r; add 4  cup of confectioners’ ! 
sugar g radua lly , beating well. Add 
a dash of salt, then 4  cup m ore of! 
confectioners' sugar a lte rna te ly ! 
w ith  2 teaspoons o f lemon ju ice  and 
1 teaspoon w ater, beating until! 
smooth and o f the r ig h t consistency! 
to spread.

Released by W estern N ew spaper Union i

L Y N N  SAYS:
I f  you like  cakes a l i t t le  d a rk ­

er than they are o rd in a r ily  made, 
set the tem perature  a few de­
grees high and bake the a llo tted 
amount o f tim e. Or, le t the cakes 
stay in the oven a few m inutes 
longer. T ry  the reverse proce­
dure i f  you lik e  them jus t fa in tly  
browned.

I f  you w ant to  save sugar on 
Icings, use a prepared fill in g  in 
between the layers in  place of 
icing.

If Peter. Pain pummels you with

«  Rub in gently-warm­
ing, toothing Ben-Gay 
... It acta last! Ben-Gay 
contains up to 2 '/ j times 
more methyl salicylate 
and menthol — pain-re­
lieving agents known to 
«very doctor-than five 
other widely offered 
rub-ina. Get termine 
Ben-Gay, the original 
Baume Analgésique, for 
speedy relief I

Rite fer Raie d«e ta
RHEUMATISM, MUSCLE ACHE, 

and COLDS.

Rak far Mild Rea Cay 
for Children

t t /ß tV $enGay


