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Serve Leftovers With an E ye to Color
• See recipes below)

LYNN CHAMBERS' MENU

Star! oil Pinafores and Aprons 
Now for Attractive Xmas Gifts
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G lam orizing Leftovers

“ W ouldn 't i t  be wonderful i f  we 
never had to bother w ith  le ftove rs ,"
I  heard a home­
m aker say re ­
cently. Well, le ft­
overs need not be 
th e  P R O B L E M  
w h i c h  m a n y  
w o m e n  re g a r d  
them , fo r they
can rea lly  be made interesting. As 
a m a tte r of fact, many of my 
friends welcome dinners made w ith  
le ftovers because they take so lit t le  
tim e  to prepare.

Never le t the le ftover problem get 
out of hand is m y firs t b it of ad- j 
v ice, however, fo r then food w ill 
spoil and w ill have to be thrown out. 
P lan in  advance what w ill be le ft­
over and include it  in the menu. 
This is easy to do w ith roasts and 
even vegetables.

I t 's  an excellent idea to check 
the re fr ig e ra to r system atica lly ev­
e ry  day so that no b it of food es­
capes notice. Combine several veg­
etables in one ja r  and toss them 
in to  a salad. Or, plan to cream 
them  and serve w ith  bacon on toast 
fo r lunch. A fte r a b it of practice 
you wiB learn to th ink of food in 
th is way and there w ill be no " le f t ­
over p rob lem .”

Change the food to some extent 
when it  is served a second o r a 
th ird  tim e, and it  w ill become a 
sort o f fascinating game to see just 
how much can be done w ith  le ft­
overs. Use a va rie ty  of seasonings 
and watch the fa m ily  take an in ­
terest in  the food.

Here are several suggestions on 
what to do w ith  fow l:

Chic ken Chow Mein.
(Serves 6)

2 cuffs rooked chicken 
2 tablespoons fa t 
2 cups th in ly  sliced celery 
l ’ i  cups sliced, peeled onions 
’ » teaspoon pepper
1 No. 2 can m ixed vegetables. Chi­

nese style
11-ounce can mushrooms
2 tablespoons cornstarch
3 tablespoons soy sauce 
Scallions
1 sm all can fr ied  noodles

Brown chicken s ligh tly  in fa t Add 
celery, onions and pepper. Add 
chicken broth (about 2 cups) and 
cook covered u n til vegetables are 
tender. Add dra ined Chinese vege­
tables and mushrooms and heat to 
boiling. M ix  cornstarch w ith  soy 
sauce and add to m ix ture . S tir th is 
m ix tu re  and cook un til thickened. 
A rrange vegetable dish garnished 
w ith  sliced scallions and pour m ix ­
tu re  over them. Serve w ith  fried  
noodles.

•Turkey Pie.
(Serves 6)

3 tablespoons fat
4 tablespoons flour
1 teaspoon salt
44 teaspoon pepper
2 cups m ilk
2 cups hot mashed potatoes
Leftover roast tu rkey, slieed
1 cup cooked, sliced carrots
1 cop cooked or canned peas, 

drained

M elt fa t, add flour and blend 
fn salt and pepper. Add m ilk  grad­
ua lly  w h ile  s t ir r in g  and cook un til 
m ix tu re  thickens. Spread mashed 
potatoes in  a laye r in a buttered 
baking dish and cover w ith  a layer 
of tu rkey  slices. Add carrots and 
peas to sauce and pour over turkey. 
Place in a b ro ile r and b ro il un til

LY N N  SAYS:
Soup Serviag Hints

A w e ll cooker on your range is 
another t ip  fo r m aking  easy work 
of coeking soup. The ingredients 
can be placed in th is and jus t le ft 
to cook at low tem perature  while  
you go out to shop.

When com bin ing m ilk  o r white 
sauce w ith  tom ato m ixtures, pre­
vent cu rd ling  by pouring the tom a­
to m ix tu re  s low ly in to  the m ilk  and 
s tir r in g  constantly a ll the w hile  Use 
a double bo ile r fo r heating

•Turkey Pie
•Orange Sweet Potatoes 

H arvard  Beets
Asparagus-Green Pepper Salad 

B iscuits
Apple Betty Sauce Beverage 

•Recipes given.

the top is a golden brown. Serve 
at once.

Chicken Casserole.
(Serves fi)

3 cups cooked, boned chicken
4 rooked sweet potatoes
2 cups chicken g ravy, may be 

le ftover
4 strips of bacon

Arrange chicken and sweet pota­
toes. sliced in  a lte rnate  layers, in 
a b u t te r e d  bak­
in g  d is h .  P o u r  
g r a v y  o v e r  a l l  
and top w ith ba­
con strips. Bake 
u n c o v e re d  in  a
m o d e r a te ly  hot \
(40 0  - d e g r e e )  ( 
oven fo r 30 m inutes 

Slivered Cheddar cheese may 
be used on top of the above cas­
serole in place of the bacon, i f  de­
sired

Vegetable Souffle,
iServes 6)

I cup cooked leftover vegetables 
1 cup thick white sauce
1 tablespoon lemon ju ice
2 tablespoons minced onion 
'4 teaspoon salt
'4 teaspoon pepper
‘ 4 teaspoon Worcestershire sauce
4 eggs, separated
*i teaspoon cream of ta rta r

Press vegetables through a sieve
or chop fine before using. Com­
bine them w ith  white sauce and sea­
sonings. Add well-beaten egg yolks. 
Cool. Fold in beaten whites m ixed 
w ith  cream  of ta r ta r  before beat­
ing Turn in to a greased casserole 
and bake in a moderate <325-degree) 
oven fo r 1 hour. Serve at once

•Orange Sweet Potatoes.
(Serves 4 to 6|

« rooked sweet potatoes
1 cup orange ju ice
2 teaspoons grated orange rind 
1 tablespoon cornstarch
3 tablespoons melted butter 
44 cup brown sugar
14 cup granulated sugar

Remove skins from  pots toe. 
Combine rem a in ing  ingredients in 

0  m *  s a u c e p a n  an d  
cook, s t ir r in g  un­
t i l  thickened. A r­
range sweet po­
tatoes in  a bak­
ing dish and pour 
Cover and bakesauce over them, 

in a moderate oven fo r  20 m in- 
[ utes; uncover and bake 15 minute»
, longer.

L im a  Bean* W ith Tomatoes, 
i Serves 4)

2 tablespoons m inced onion 
2 tablespoons fa t 
l ’ i  cups canned tomatoes 
2 teaspoons granulated sugar 
44 teasupoon salt 
•s teaspoon pepper 
14« cups cooked lim a  beans 
44 cup soft bread crum bs

Saute onion in fa t u n til tender; , 
add tomatoes, sugar, salt and pep- I 
per and sim m er 5 m inutes. Add 
lim a  beans and heat thoroughly. I 

I Add crum bs, heat fo r a few  m in- 
< utes longer, then serve.
i R eleased by W estern N ew sp aper Union, i

I f  you have le ftover soup, espe­
c ia lly  o f the cream  soup va rie ty , 
store i t  im m ed ia te ly  in  the re fr ig ­
e ra to r a fte r i t  coots, or i t  w il l spo il

When you buy a roast tha t you 
want boned and rolled, always ask 
fo r the bone that goes w ith  i t  You 
can use th is as a base fo r ve ry  fine 
vegetable soup.

T ry  com bin ing canned soups for 
va rie ty . Tomato w ith  green pea, 
m ushroom w ith  chicken, etc , w ill 
give your soup p ls tte rs  a good va­
rie ty.

r \ l 'R I N G  a year's  tim e, we 
always meet congenial people 

whom we like  to rem em ber at h o li­
day tim e. Yet. because we don 't see 
them  often, w e 're  s till not exactly  
in  a position to exchange C hris t-

| mas presents, and we'd like  to  do 
j something so they 'd  rem em ber us.

I f  the people you meet have ch il­
dren. the problem is sim plified, fo r 
presents casually given to young­
sters are always w e ll received and 
oftentim es he lp fu l i f  the ir m other is 
busy. She'll rea lly  appreciate aprons 
or pinafores fo r her lit t le  g ir ls ,
m ittens o r caps fo r her lit t le  boys, 
o r a baby dress fo r the new a rr iv a l.

I t  you do any amount of sewing, 
you know that scraps of m ate ria l 
have a way of accum ulating, and 
unless you make a scrap qu ilt, 
you’l l  never rea lly  find a good use 
fo r the scraps. Why not, then, 
gather the scraps and see what you 
can make from  them  fo r lit t le  tots 
—your own o r someone else’s? S tart 
now. and yo u 'll have them ready 
fo r  the Christm as wrappings in 
tim e.

Whether the g ir l is a toddler or a 
teen, she w ill appreciate an a ttra c ­
tive  apron or p inafore so she can ¡ 
help mother, o r wear it  en te rta in ­
ing her own lit t le  guests C loth ing 
of this type requires a m in im um  
o f m ate ria l, and bits of lace, 
ru ffling , organdie or r ic  rac are 
a ll tha t are heeded to complete the 
da in ty  lit t le  apron.

- Daintiness Is Key
To Making Aprons

Worn dresses, old fo rm á is made 
of organdie, batiste o r other sheer 
fabrics such as curta in  m a te ria l 
fo rm  the basis fo r m any an a ttra c ­
tive  pinafore o r apron. Be sure to 

I choose an a ttra c tive  pattern, e ithe r 
m aking it  or buying it. and do have 

. lots of ru ffling  to make these gar- 
| ments the essence of fem in in ity , so 
dear to the heart o f a young g ir l.

Yea r-A round Cotton

8068
34-48

The th r if ty  way to achieve nu­
merous costume changes for 
sm all f ry  is to get your hands on 
a sewing machine and tu rn  odds 
and ends of m ate ria l in to sturdy 
cotton outfits.

True, they do wear some dark 
shades in  clothing, but the ir youth­
fu l pink-and-whiteness is at its best 
in some gay, light-hearted pastel 
shade, such as turquoise, pink. blue, 
ligh t green and yellow

And another point in favor of 
these pastels is that i f  you do make 
them into tots' wear, you can 
always use them w ith  a good white 
broadcloth, poplin or m uslin  i f  you 
find yourse lf running short of m ate­
ria l. D a in ty  fagotting. feather stitch, 
bias b ind ing and even da in ty 
ta ilo red  lace can be used on lit t le  
boys’ sh irts  or sunsuits. Make it 
look ta ilo red, however.

It 's  a good idea to get m easuro

Three Lovely Blouses
^ J E E D  a new blouse o r two to
1 '  b righ ten  you r suit? Here are | 
three love ly  sty les to m ake fro m  i 
the same pa tte rn . Y ou th fu l round 
neckline o r f la tte rin g  V  are p ro­
vided, and you can have long o r j 
short sleeves. Choose snowy w hite  ■ 
crepe o r soft pastels.

• •  •
P a tte rn  No. 8078 com es In sizes 12. 14. 

16. 18. 20; 40 and 42. Size 14 tab  blouse. 
I1« y a rd s  of 3« or 39-lnch; ruffled blouse.
2 y a rd s ; bow tie , sh o rt sleeves, 17« ya rds .

Slimming House Dress
A C O LO R FU L, oversize r ic  rac  

is used to t r im  th is  b e au tifu lly  
s lim m in g  house dress. Note the 
s m a rt side closing, the handy 
shaped pocket. You'll look a - m at 
and e ffic ien t as can be in th is  s im ­
ple sty le.

P a tte rn  No. mum is for sizes 34 . 36. 3« 
4«. 42. 44. 4« and 4« Size 3«. J ’ j  > a rd s  of 
35 o r 38-lnch.

T h e  F a l l  a n d  W in te r  Is s u e  o f F A S H IO N  
has a w e a lth  o f s u g g es tio n s  fo r  r v e r r  
w o m a n  w h o  s ew s . F a s ,  to  n iah e  n .,( te rn s  
fa s h io n s  b ,  ton  M ight d e s ig n e rs , b e a u ts  
a nd  h o m e m a k in g  s ec tio n s , f r e e  m in te d  
b e lt p a t te r n  In  th e  booh. F r i e r  25 te n ts .

Send you r o rd e r to:

Cuttings can be used for sashes 
that tie  in perky bows, and they i _  « □also make nice ru fflin g  m a te ria l I m enU ° r  USed clo ,h lng ,rorn

when pieced together. I f  you 're  re- 
i c la im ing  fa b ric  from  old window 
curta ins, fo rm ats o r such, dye it  to 

' the color of a confection like  lemon 
j ice, heaven blue o r cream  pink. Add 
a b it o f lace or ru fflin g  to th is i f  you 

1 th ink it  w ill look nicer, starch the 
I p inafore or apron to perky c risp ­
ness and yo u 'll have a g ift  that
every l it t le  g ir l w ill adore.

Another idea which is very popu­
la r  now is to use inexpensive paisley 
p r in t handkerchiefs in an apron. 
These are usually made of cotton 
and offer the da in ty  m a te ria l so de­
s irable in a p inafore o r better s till, 
an apron Of course, they can also 
be used fo r pockets or sashes if  
your other m a te ria l does not reach 
tha t fa r.

H andkerchief aprons should be 
starched to w ith in  an inch of the ir 
life , as they are usually very soft. 
Sew them w ith  da in ty  hand 
stitches.

Turn Rayon Dresses Into 
Sunsuits and Shirts

E very  one o f us has at one tim e or 
another bought a dress that we s im ­
p ly  do not like. There's lots of good 
m a te ria l in such dresses which 
would be lovely in a sunsuit or sh irt 
fo r a lit t le  boy. The s k ir t o f such a 
dress w ill frequently  provide enough 
m a te ria l fo r two and even three 
sunsuits fo r a one o r two-year-old.

Make sure, however, when re ­
c la im ing  goods of th is  type that the 
colors are rig h t fo r the youngster.

m other before you actually  s ta rt 
sewing, fo r nothing could be worse 
than sewing these lit t le  garments 
w ith  loving care, and then find that 
they do not fit.

Use m atch ing thread always and 
m ake sure buttons and buttonholes 
o r snaps are neatly put together. 
C h ild ren 's  garments w ill have to 
stand m any tubbings and should be 
sturdy even though dainty.

I f  you need a k itchen stoul to
get at those h igh shelves, use an 
old baby h ighcha ir. Remove a rm s 
and tra y  and pa in t the stool to 
m atch your k itchen  set.

When m aking  a new dress fo r
you r lit t le  daughter, m ake a 
m atch ing hanky. S he 'll rem em ber 
to take one then, fo r  she’l l  a lways 
be looking fo r  one to m atch.

— • —
The m a te ria l in  fibre rugs is ex­

ce llen t and du rab le  fo r youngster’s 
rooms. M any m akes have double 
life  since they are reve rs ib le  w ith  
pa tte rn  on both sides. When you 
buy one of these rugs see tha t it 
has woven ends o f fa ir ly  heavy 
w e igh t fo r las ting  wear.

REWIND riK C l.E  PATTERN PF I'T . 
709 Mission St., San Francisco, Calif.

E nclose  25 cents In coin* for each  
p a tte rn  desired .
P a tte rn  No. -  Six«----- -
N am e .. -------  -
A ddress ■ ■ . . . . .

\nimal Standins

M any of the h igh ly  tra ined  an i­
m al actors in Hollyw ood are used 
only in close-ups, th e ir  pa rts  in 
long shots som etim es being played 
by as m any as three doubles.
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B, m aking a pron i from  thrm

Washing Tips
Do your mending before wash 

ing. not a fte r it. A tin y  hole Is 
bound to become la rge r during 
washing when it  receives some 
ra the r rough treatm ent.

I t 's  easier on the garm ent and 
on you. too, i f  you wash fabrics 
before they become too soiled.

I f  you want to avoid heart­
ache. remove colored tr im m in g , 
buttons and decoration, unless 
you 're  certa in  they 're  absolutely 
washable.

Soft w ater saves soap and 
washes garm ents cleaner. I f  the 
water in your com m un ity  is 
hard, use a good, re liab le  water 
softener. Add the softener be­
fore m aking  suds and adding the 
clothing.

Never soak clothes too long. 
A fte r an hour o r two, the soil 
tends to seep back in to  the ga r­
ment. I t  also weakens fab ric .

Never take chances on colored 
clothes Unless the label tells 
you the m a te ria l is washable, 
wash the garm ent separately 
and keep it  separate w hile  d ry ­
ing.

Intense heat in fhe water is 
ha rm fu l to a ll fab rics  in  the long 
run. D on 't d ry  clothes on top of 
rad ia to rs  e ither, or "b a k e "  your 
clothes in a dryer.

Too much sunlight w ill bleach 
clothing. Colored cloth ing should 
be rem oved from  the line when 
d ry  I f  you don 't th ink a gar­
m ent w ill stand the sun. play 
safe and hang it  in the shade

Fashion Flashes

Two colors are being seen in coats 
as w e ll as dresses The dark and 
lig h te r shades of green are very 
a ttrac tive .

Y ou 'll like  the ve lve t p illbox hats 
w ith  pastel feathers sw ir lin g  so as 
to fram e your face m ost a ttra c tive ­
ly. Also look fo r b rig h tly  colored 
bands of satin on hats to  add style 
and d is tinc tion  to then

Clean, brush and a ir  woolens fre ­
quently to  keep them looking nice 
and fresh. Persp ira tion  weakens 
woolen fibers, so take care by using 
good dress shields fo r protection.

F ringe  is seen a lo t these days, 
especially fo r evening wear. There 
have been a num ber of moulded 
gowns made en tire ly  o f fringe. ‘ A 
champagne color is rea lly  beautiful.

I f  X>ur Nose Fills Up-
Spoils Sleep Tonight

Surprisingly fast, Va-tro-nol works right 
where trouble is to  open up your clogged 
nose—relieve stuffy transient conges­
tion. You'll like the way f t  brings relief. 
(NOTE: Va-tro-nol is also grand for 
relieving sniffly, tncezy distress o f head 
colds ) Follow directions in folder.
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vicks$,47
VATRONOL

Keeps for weeks on your pantry shelf 
. . .  ready for quick action
IF  YO U B A K E  A T  H O M E -N e w  Flebch- 
mann'a Faat Rising D ry  Yeaat lets you 
make all the delirious bread your family 
loves, quickly , , .  any lima you want to.

Easy-to-use...fast acting ...N ew  Fleiach- 
mann'e Faat Rising staya full strength for 
weeks on your psntry shelf—slwsya ready 
for quick action whenever $ on need Gat 
New Fleischmanns Faat Rising D ry  Yeast 
today. A t youi grocer's.
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