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Woman's World 
Add Gay, Fresh Dashes of Color -7««Z IJ„u 'lf J>e fi.,,,,,/ to 
ByFashioningOwn Lampshades

r

SEWING CIRCLE PATTERNS

Keep Hearts in Tune With Tim es
• See recipes below)

V a le n tin e ’s D a y

I l  you get in to  a p a rty  mood 
around this tim e  of year, one o f the 

most festive oc­
casions fo r a get 
together can be 
on V a le n t in e  
Day. There are 
so m any c lever 
things you can do 
w ith  food and 
decorations that 
i t ’ s ju s t grand

LY N N  CH A M B ER S’ M E N U

Creamed Oysters in  
Toasted Bread Cups 

Buttered B rocco li Baked Potato 
Com bination Salad Bread Sticks 

Orange F lu ff Beverage

F lannel Dress

c r  fun
The occasion can be getting to­

gether w ith  friends whom you like  
and ha rd ly  ever get a chance to have 
over. Or, i f  you want to honor an en­
gaged or newly m arried  couple the 
occasion is perfect.

Be as f r i l ly  as you like  fo r th is
Is a rom antic  day. P ink and white 
are your colors, and hearts your 
m otif. A rrange fu rn itu re  in pa irs  as 
much as possible to ca rry  out the 
theme of the occasion, and fo r re ­
freshments. select you r sweetest 
dishes.

Here’s a good menu fo r a sim ple 
supper pa rty :

Ham a la K ing in 
Noodle Nest 

Tomato Aspic 
Heart Shaped Sandwiches

D evil's  Food Cake Beverage
Y o u 'll want to be certa in  to use 

p im ien lo  to ca rry  out the color 
scheme fo r this occasion, so make 
a memo to you rse lf to get a ja r  to 
use w ith  this lovely-to-look-at m ain 
dish:

Noodle Nest.
(Serves 8)

1 pound noodles 
3 eggs
1 cup m ilk
(2 tablespoon W orcestershire sauce
2 tablespoons catsup 
1 cup grated cheese

Cook noodles in bo iling  salted wa­
te r u n til tender: d ra in . Beat eggs 
un til lig h t and

yolks of eggs blended w ith  the m ix. 
ture. Pour into center o f noodle ring  
and sprink le  w ith  tiny  b its of p im ien- 
to and a generous dash o f paprika

Tomato Aspic Salad.
(Serves 6 to 8)

tt i  tablespoons plain gelatin 
!s rup  w ater 
2 cups tom ato Juice 

1 m edium  sized onion
1 sta lk  ce lery
3 sprigs parsley
2 tablespoons vinegar
4 whole cloves
2 teaspoons sugar 
!» teaspoon salt

2 cups m ixed chopped vegetable, 
fresh. ’ |

Combine ge latin  and w ater; let 
stand 5 m inutes. Combine remain, i 
ing  ingredients

I f  you've had your heat on jus t 
long enough to notice the perm a­
nent film  of soot that has gathered 
over many o f your furnishings, then 
i t  s tim e  to freshen up the house. 
Some special offenders frequently  
are the lampshades.

No homem aker whether she is 
fastid ious or ju s t p la in  neat, ever 
w ill pe rm it a soiled lampshade in 
her home. N a tu ra lly  there are some 
w hich s im ply w ill not respond to 
c leaning a fte r a certa in  stage has 
been reached, or they have become 
too faded and weary that nothing 
short of d rastic  means w ill solve 
the problem .

M aking lampshades at home is 
rea lly  a sim ple problem. You have 
the fram e, and the rest is ju s t a 
m a tte r of choosing the rig h t fab ric  
fo r your room, and fitting  it. Now, 
don t le t this last be your stum bling

I block, because it  s rea lly  easier than 
! fitt in g  a dress You can p ick up the 

lampshade and ju s t go at i t  easily.
J using your pins generously to tack 

the new lampshade on, and then 
I s titch ing  it  on.

And, o f course, you always can 
, use paper o r fab ric  and paste th is 

on over the lampshade you now have 
o r on the fram e, and’ i t ’s as easy 
as doing up paper dolls. The m ain 
requ is ite  is keeping the work m athe­
m a tica lly  precise in measurements, 
and then using your neatest tech- 

I nique in  pasting or sewing a fte r flt- 
| ting.

W rapping or W allpaper 
M ay Be Used fo r Covering

We have a ll at one tim e  or another " 
run in to  w rapp ing papers or w a ll­
papers which we thought would be 
the perfect choice fo r a lampshade, 
but somehow we never were quite 
able to  figure out how to put them  
to use. Here’s a foo lproof plan fo r 
m ak ing  these shades fit.

To m ake a pattern  fo r the shade, 
lay some large pieces of brown 
w rapp ing paper or newspaper on the

a r
i hip pockets are n n ice accent on 
I the p la in  flared s k ir t. Buckle on 
an a ttra c tiv e  purchased be lt and 

I you’ve a frock  y o u 'l l be proud to 
wear everyw here.

igPiíie el NS *H,Í ,or ,izes 1J-. a 'J *  S lIe  14 requires 3 ! , yards of 
35-inch: yard of 33 or 39 inch for collar?

* ’ / • " »  ?*•■* • '  FA SH IO N  h >, a 
born í* a.’ •■formation (or ozorr
bom , d r , . . m a b ,r .  S p orla llv  d r . I ,n o d  
rn , d i r .V . i *  ."” • * *  troa r r . r h r t
h i  k . lk  t r r ,  o a l lr rn  , ,1 . 1 , 4  In . Id ,in» bonk Price 25 cent«.

Send y o u r o rde r to :

SEW ING C IR C LE  P A TT E R N  D E P T. 
70S Mi-.«ilon St.. San E ra n rls ro , C alif.

Enclose 25 cents in  coin« fo r each 
patte rn  desired.

P a tte rn  N o . ----------------------------Sixe— -
Name— -  
Address^—■-------------- -

THROW AWAY 
HARSH LAXATIVES!
Millions Have Ended Con 

stipation with Healthful 
Fresh Fruit Drink

Rr/gZt/err your drab room t

c o m b i n e  w ith 
noodles and other 
ingredients. Pour 
in to a w ell but­
tered o r o iled ring  
m old and set in a 
pan o f hot water.
Bake In a m oder­
ate (350-degree) oven fo r 45 to 60 
m inutes u n til f irm  Unm old and fill 
center w ith  ham a la king:

Ham  a la K ing.
(Serves 8)

3'4 to 4 cups diced, cooked ham 
3 cups rich  m ilk  
3 tablespoons finely chopped 

pepper
3 tablespoons finely cut celery
1 tablespoon finely cut parsley
Salt to taste
*z cup butter or substitute 
t ,  cup flour
I K  cups mushrooms, fresh or 

canned
*4 ra p  pim ienlo. cut in  strips
2 egg yolks
Paprika
F ry  ce lery and green pepper | 

s lig h tly  w ith  a lit t le  bu tter M elt 
rem ain ing  butter, add flour and s tir  
u n til w ell blended. Add m ilk  and 
cook u n til thickened, s t ir r in g  con­
stantly  Add ham, ce lery, green pep­
per, m ushrooms, p im iento  and pars­
ley. Just before serving add the

except vegetables 
and s im m er cov­
ered, fo r 15 m in ­
utes. S tra in and 
pour over gelatin.
L e t  c h i l l  a n d
when p a r t i a l l y  ____
congealed, add chopped, fresh vege­
tables. C h ill u n til firm  and serve on 
le ttuce w ith  mayonnaise. Heart- 
shaped molds m ay be used.

Make a p re tty  dev il's  food cake 
fo r dessert, and fros t w ith  flu ffy 
frosting . Use tin y  red hearts fo r 
the design.

D ev il's  Food Cake,
2 cups sifted evke flour
1 teaspoon soda 
* i  teaspoon salt 
I ts  cups granulated or brown

sugar
H  rup  shortening 
M ilk
2 eggs, unbeaten
3 squares rho ro la te , melted 
1 teaspoon van illa
W ith butter, substitute or la rd

% cup m ilk . W ith vegetable 
other shortening, use 1 cup m ilk  

S ift flour once; measure in to s ift­
er w ith  soda, sa lt and sugar Have 
shortening a t room  tem pera tu re ; 
m ix  or s tir  Just to soften S ift In 
d ry  ingredients and add % cup m ilk  
and m ix  u n til a ll flour Is dam p­
ened. Then beat 2 m inutes, add 
eggs, m elted chocolate, rem ain ing 
m ilk  and van illa  and beat 1 m inute  
longer. Turn  in to  two 9-inch lay. 
er pans which have bottoms lined 
w ith  paper and greased. Bake in  a 
m oderate (350-degree) oven fo r 30 
minutes.

This cake m ay be m ixed by hand 
at low speed on an e lec tric  m ixe r 
Count only actual beating tim e. Or, , 
count beating strokes. A llow  about 
150 fu ll strokes per m inute. Scrape 
bowl and beater o r spoon often while  
m ix ing .

Another type of pa rty  fo r th is  day 
m ay be made even easier. Use the 
tom ato aspic w ith  chicken o r crab­
m eat salad, assorted sandwiches, ' 
and a heart shaped m old o f ice 
cream  served w ith lit t le  cakes ca r­
ried  out in the heart m otif.

Released by Western Newspaper Union

use
or

floor. Pa in t the edges of the lam p 
fram e white, and w hile  the paint i s 
s t ill wet, ro ll the fram e across 
newspaper.

Make certa in  that you turn 
! shade evenly, p a rtic u la r ly  i f  ule 
; Shade is not round. The wet paint 

leaves a m ark  on the paper that can 
■ be used as a guide fo r cu tting  e ither 

paper o r m a te ria l lampshade
Cut the pattern as soon as the 

paint dries, leaving enough at the 
edge so that the shade cover can be 
jo ined properly . The paper shade 
then m ay be attached to the fram e 
and held w ith  paper c lips while  you 
stitch  the top and the bottom by 
overcasting or by sewing on a b ra id ­
ing.

N ever throw  away the top or bot­
tom rings from  old shades as these I 
can be used to make fa b ric  shades.

I f  you want to m ake a pleated pa- I 
per shade, this w ill have to be cut

the

the
the

Hy m a tin g  your ou n lan tp ihadtt.

In i  c irc u la r shape before pleating 
F ittin g  p roperly  in th is case is of 
the utmost im portance. Here again 
use the pa ttern  tr ic k  described 
ab«ve «nd make sure the patten, 
fitse lfe,Ore y ° U * C,Ually cu t ,he «hade

Fabric -L ined  Shades Require 
D iffe ren t Technique

F ab ric  shades should be stretched 
tigh t on the fram e you use for 

? Ut b' for.e you ,c tu a I>y place 
m ust |the fabric on the frame, you

Thia dress and Jacket costume 
by a New York designer uses 
pink flannel fo r the dress w ith  a 
s im p ly  styled high neck and 
short sleeves and a stitched 
yoke effect on the bodice. I t  Is 
belted in  the same pink and 
black wool used fo r the jacket 
printed w ith  Peruvian charms.

R IG H T  buttons make a hand­
some t r im  fo r th is  sm art rag- 

lan-sleeved dress. The dashing 
high neckline  is finished w ith  
snowy w h ite  c o lla r revers, curved

LY N N  SAYS:
Solve Household Tasks 
W ith S imple Remedies

A paste of borax and lemon ju ice 
w ill rem ove stains from  white m ar- 
ble table and bureau tops. Rinse the 
paste r f f  thoroughly a fte r you have 
applied it.

D a rk  green lea^r vegetables such 
as kale, beet greens, tu rn ip  greens, 
chard, spinach and w ild  greens are 
r ich  sources of Iron and v ita m in  A 
and should be included often in  the 
d ie t

D ry  colored g a rm e n t! inside out. 
and hang them  in the shade to pre­
vent them from  fading.

When sto ring  linens, use a cheat 
fo r them, and keep them away from  
rad ia to rs  and pipes, o r from  dam p­
ness and heat.

Linens should not be starched be­
fore they are put away fo r storage 
To prevent them from  tu rn ing  y e l­
low, w rap in blue paper

Save tim e  washing dishes, i f  you 
are a right-handed person, by b a v - , 
ing the dishes go from  r ig h t to  le ft 
say the household experts.

w ind seam binding or a bias of the 
same fa b ric  as the shade around the I 
w ires o f the fram e

Another decision you m ust make ' 
before ac tua lly  covering w ith  fab- I 
r ic  and cu tting  the shade is whether 
o r not you want the edges finished 
w ith  a double fold, decorative rib - 
bon, fringe  or braid. This w ill make 
a difference in  the size of the shade 
itse lf, and you m ay not have fab ric  
to waste in tr im m in g  off la ter.

A lways assemble everyth ing  be- - 
fore you s ta rt to work, as the job ' 
requires concentration, and you can-I 
not stop and look fo r something when 
you are try in g  to do a good job of I 
fitting .

F abric  shades may be lined or un- 
llned depending upon the kind of ma- 
te ria l used. I f  you stretch the fab-

I r ic  to the shade, i t  m ust a lways be 
lined. Select the lin ing  fa b ric  care­
fu lly  as this is r ig h t next to the 

, ligh t, which w ill give any fa b ric  a 
rosy glow.

As you stretch the fab ric  over the '
| shade pin it  ca re fu lly  to  both top I 

and bottom. Make certa in  the fa b - !
1 ric  rea lly  stretches and use a bias 

cut. Pin and re-pin the shade sev­
eral tim es un til you are certa in  
that the fa b ric  lays smooth as s ilk  on 
(he fram e Then overcast the fab­
ric  to the fram e as you would w ith  a 
paper shade and tr im  as desired.

I or lampshades w ith  petticoat ru f. I 
Acs. use any of the da in ty  organdies 
or various p rin ted  fabrics. These 
in many cases m ay be unlined, but I 
it's  a good idea to test the fab ric  
against the lig h t so you w ill know I

An iron  always heats m ore ra p ­
id ly  than i t  cools. P lace fab rics  re ­
q u ir in g  less heat a t the bottom  of 
the clo thes-basket when dam pen­
ing the fa m ily  clothes.

«— • —
In  m aking yeast bread, i t  is  m ost 

im p o rta n t to avoid le ttin g  dough 
get too lig h t o r rise too long, L e t 
i t  r ise  u n til doubled, but not m ore 

I than doubled.

In  soldering, rem em ber tha t the 
m eta ls  to be jo ined m ust be heat­
ed to the m e lting  po int of the solder 
before it  w i l l  “ take ”  prope rly .

W hile slipcovers are s t ill dam p,
iron  ju s t the flounces, then w ork  the 
dam p s lipcove r over the cha ir. 
Saves iron ing  and produces a bet­
te r fit.

— • —
Bake crust fo r pum pkin pie a

lew  m inutes before adding the f i l l ­
ing, to prevent unpleasant soggi­
ness.

Don’t form the habit of depending 
on harsh, gnping laxatives until youve 
tried this easy, healthful way millions 
now use to keep regular.

I t ’s fresh lemon juice and water 
taken first iking in the morning-just 
as soon as you get up, the juice of 
one Sunkist Lemon in a glass of water. 
Taken thus, on an empty stomach, it 
stimulates normal bowel action, day 
after day, for most people.

And lemons are actively good for 
you. They 're among the richest sources 
of vitamin C, which combats fatigue, 
helps resist colds and infections. They 
supply vitamins B| and P. aid diges­
tion and help alkalinize the system.

Try this grand wake-up drink 10 
mornings. See i f  i t  doesn’t help you! 
Use California Sunkist Lemons.

How To Relieve 
Bronchitis

Creomulslon relieves ornmntlv be-
tTriiihi11 ?°eW fh,'.to the seat of the
Strouble to help loosen and expel 

rm laden phlegm, and aid nature 
soothe and heal raw, tender, ln - 

named bronchial m ucous m em - 
T «Uy°ur druggist to  sell you 

a bottle of Creomulslon w ith the un­
demanding you must like the way It 
quickly ailuys the cough o r you are 
to have your money back

CREOMULSION
for Coughs, Chest Colds, B ronchi tis

Ä  STMT"

what to expect when you have 
shade made.

The ruffle  which

the

you are using 
must be cut three tim es as la rge  as 
the c ircum ference around the shade 
Pleat or gather this and jo in  the
ends.

Heavier fab rics  such as drapery 
and s lipcover m a te ria l also m ay be 
used fo r lampshades, but these are 
best made like  (he paper shades, j 
more ta ilo red  and tr im . Do not at- i 
tem pt to put ruffles on them.

Trim Your Fabrics
I f  you 're  doing some tr im m in g  

about the household, you'd be sur 
prised how easy ft is when you 
have the know-how. In  m aking  
pompoms fo r hats or dresses or 
Other purposes, use em bro idery 
tw is t (th read), novelty kn itt in g  
thread or yarn . Cut two c irc les 
on cardboard w ith  a hole in  the 
center of each. Thread needle 
and pass around the holes and 
around cardboard u n til a th ick 
layer is fo rm ed a ll the way 
around. The th icke r the layer, 
the flu ffie r the pompom. Cut the 
thread between the two ca rd ­
boards, rem ove them, holding 
threads f irm ly  in the center and 
tie  a thread to secure them at 
that point. C lip  edges o f thread 

To make fringe , buy i t  by the 
ya rd  o r rave l threads from  the 
m a te ria l you are using Cover 
the top of the fr inge  w ith  tin y  
b ra id ing  or overcast It  Then 
comb to make it  s tra ig h t

for better baking use the baking powder 
with the BALANCED double action

CLABBER GIRL,
Tfahuuj Hwdvi

fou are off to a good start when 

you measure the required amount 
Clabber Girl into your flour. . .  you are 

sure to get just the right rise in your mixing 
bowl, followed by that final rise to light and 
fluffy flavor in the oven . . . that's the story 
of Clobber Girl’s balantod double action.

If Peter. Pain KONKŜ you with a

HEAD COLD

Fashion Flashes
ri 7 h y ° Ur ’ ‘° Ve* ,On< ° r  I SandaIa transparent p lastic |„< k 

short depending upon your p re fer. ' e sp e cs lly  love ly  w fh  
ence G auntlets w ith  w ide c u ff, are draped lam e gown '  “ y
especially smart for suits. i f  y(XJr,  *  *  ,__ .

i b t e h h T  S i  v e n  ’.m a r t ’ c h X ' a  X X ' g ' ™

X chf.br ra*ci r ,lnc- I i ; .  «  -

.«pe n t . \ ^ ^ o^ : r ; f ^ x “ m ^ , h pa,in  r : 1,er g

.nd  menthol — than
h r Pat. twu mwuTIS«, Musm

Sen-Gay


