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WOMAN'S WORLD
Full Length Coats Easily Math*

Into Fashion-W ise Shorties
E tf (Crlta —M afty

NEEDLEWORK PATTERNS

Crochet a G ift Doily or Runner 
Heart and Flowers Embroidery

When serving supper to a gang of 
teen-agers, prepare a casserole as 
illus tra ted  here, and le t the young­
sters serve themselves. Complete 
the m ain course w ith  a tossed salad.

I f  you 're  one of the m any m others 
w orried  about where your teen-aged 
ch ild ren  spend
th e ir  recreation 
and le isure tim e, 
then s ta rt doing a 
lit t le  h in ting  that 
i t  would be nice 
occasionally to 
enterta in  t h e i r  
friends at home.

You can enlist 
the help o f other
m others in the neighborhood and 
plan a series of suppers o r evening 
snacks fo r the younger crowd, and 
In th is way, have some idea of where 
the ch ild ren  spend th e ir  id le  hours.

Daughters, and sons, too, w il l  be 
glad to cooperate w ith  m other in 
‘ ‘cooking up”  something super spe­
c ia l in  the way of refreshm ents 
which should be s im ple but good to 
eat.

I f  you want to have a snack pa r­
ty  fo r the youngsters, here's an eas­
ily  planned and executed snack idea:

Salmon Salad Bread Box 
P ickles and O lives Potato Chips

Dutch Apple Cake Ice Cream
M ilk  or Chocolkie

The salad loa f can be made ahead 
of tim e  and set in the re fr ig e ra ­
to r fo r ch illin g , then rem oved at 
serving tim e  and sliced.

Salmon Salad Bread Box. 
(Serves 6 to 8)

1 ta ll can red salmon
1 tablespoon p la in  gelatin
2 tablespoons lem on ju ice  
A« teaspoon salt
Dash of W orcestershire sauce 
4  teaspoon grated onion 
*4 cup salad dressing 
I loaf (sm a lll unsliced w hite  bread 

D ra in  salm on; rem ove skin and 
bones. F lake fish in to  sm all pieces. 
Soften gelatin  w ith  lemon ju ice  and 
dissolve over hot w ater. Add sea­
sonings and salad dressing; combine 
w ith  salmon, m ix in g  thoroughly. 
T rim  crusts from  bread; cut th ick 
s lice  o ff top of loaf. Remove inside 
o f loa f leaving a w a ll about % inch 
th ick. F i l l  box w ith  salmon m ix ­
tu re ; replace top slice of bread, 
pressing i t  in gently. C h ill thorough­
ly. When ready to serve spread top 
and sides w ith  ex tra  salad dress­
ing and garnish w ith  ripe  o r stuffed 
green olives. Serve in  slices.

Another easy type o f d inner to 
serve is an oven stew w ith  a sim ple 

t o s s e d  s a la d .  
Both o f these can 
b e  p r e p a r e d  
ahead o f tim e  
and finished up 
by the gang, i f  
necessary. F or 
dessert, s e r v e  
something frozen

because of the convenience of prep­
aration.

Supper Idea.
Oven Stew

Baking Powder B iscuits 
Tossed Vegetable Salad Relishes

F ro ie n  Lemon Cream  M ilk
The stew is rich  in  vegetables and 

w ill be fillin g  enough fo r hearty, 
you th fu l appetites i f  prepared as fo l­
lows:

Oven Stew.
(Serves 6)

1 pound beef or lam b, for stew
2 tablespoons bu tte r or other fa t
4  cup sliced onions
3 caps bo iling w ater
4  cup diced carro ts
4  ra p  diced tu rn ips
'« c o p  diced potatoes
2 teaspoons salt
4  teaspoon pepper
4  cup cooked peas
4  teaspoon W orcestershire sauce
11 cup cold w ater
3 tablespoons flour
B row n beef or lam b in fat. Add 

onions and saute u n til goldeo brow n; 
then add w ater. T urn  in to  cas­
serole, cover and cook in a mode-ate

LY N N  SAYS:
Serve F ru its  Often
For a F irs t Course

G ive your appetites a new slant 
on dinner. T ry  serv ing  fru its  and 
fru it  juices in delectable com bina­
tions.

Canned raspberries and seedless 
grape halves, m arina ted  w ith  a b it 
o f orange ju ice  are a grand com bi­
nation.

E qual parts of orange sections and 
Tokay grapes are guaranteed to 
whet (he appetite.

W HEN you can convert old coats I 
in to  something fashionable and ex- I 
ceedingly wearable, it 's  lik e  find ing  j 
a barga in  that you d id n 't expect. • 
Yet, there are very few  woolens th a t , 
cannot be made fashionw ise and j 
p ractica l.

Take an outmoded fu ll length 
spring coat which now looks shabby i 
and extrem e ly  unwearable. Th is  can 
be com plete ly re-cut and made in to  
one of the new coats w ith  a fu ll, 
r ip p lin g  back, and fu ll push-up 

and pepper and continue cooking [ sleeves, i f  you desire. Yes, even 
covered fo r 20 m inutes or u n til vege the lin ing , i f  i t  w ill s t il l give wear, 
tables are nearly  tender. Add peas can be used fo r the new coat, 
and W orchestershire sauce Add wa- When you are m aking something 
te r g radua lly  to  flour, m ix in g  to a new out o f something old, a lways 
smooth paste; pour in to  stew, s tir- select a pa ttern  that is s im p la  You 
rin g  v igorously. Place b iscuits on top w ill have to make the old fa b ric  do, 
of stew; tu rn  into oven and bake 12 and there is usually not enough to

L Y N N  C H A M B ER S ' M E N U

Poached Eggs on Toast 
Scalloped Spinach 
Mashed Potatoes 

Raw C a rro t S trips Beverage 
Chocolate Pudding w ith  Cream

Many-Purpose Suit

(350-degree) oven fo r 1 4  hours. In ­
crease heat to  hot <450 degrees). 
Add carro ts , tu rn ips, potatoes, salt

which have
Bake in a 

oven fo r 30

plan on fo r lots of ex tra  deta il.
However, i t  is a m a tte r of p ra c ­

tic a l experim ent tha t a fu ll length 
coat, even though it has ra th e r na r­
row  shoulders and sleeves, can be 
made in to  a new shortie coat w ith  
fashion features such as the fu ll back 
and new, w ide sleeves.

But how is th is done, you ask? 
W ell, by c lever piecing, of course. 
You m ay use a tweed coat, i f  you 
wish, but i f  you are s till somewhat 
of an am ateur in  th is business of 
sewing, I 'd  suggest w ork ing  w ith  a 
solid co lor tha t is easier to m atch 
in the in trica te  job of cu tting  and 
fitt in g  together properly.

P repara tion  of M ate ria l
Precedes C utting

I t ’ s no fun w orking w ith  a dusty

A sm art teen-age choice fo r the 
social-m inded miss is th is  dressm ak­
er su it so titled  fo r social or business

piece of fabric . Do have it  cleaned gathering. Young dressmakers w ill
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to 15 m inutes longer o r u n til b iscu it! 
are browned.

Dutch Apple Cake.
2 cups sifted  flour 
2 teaspoons baking powder 
•4 teaspoon salt 
’ ■ cup bu tter 
1 egg
4  cup m ilk  

cup sugar
5 app lrs , cut, pared
I tablespoon cinnamon
I I cup curran ts

S ift together flour, baking powder 
and salt. W ork bu tte r into flour m ix ­
ture. Beat egg.
a d d  m i l k  a n d  
s t ir  in to d ry  in ­
gredients. Spread 
the dough in a 
w e ll bu ttered  bis­
cu it pan. Spread 
apples on dough, 
pressing s h a r p  
edges o f f r u i t  in ­
to m ix tu re . S prin ­
kle w ith  curran ts,
sugar and cinnamon 
been m ixed together, 
m oderate (350-degree) 
to 40 m inutgs.

B aking Powder B iscuits. 
iM akes 12)

2 cups s ifted  cake flour
2 teaspoons double acting baking 

powder
4  teaspoon salt
4 to 5 tablespoons shortening
'4 cup m ilk
S ift flou r once, measure, add bak­

ing powder and salt and s ift again. 
Cut in shortening. Add m ilk  and 
s tir  u n til soft dough is fo rm ed Turn  
out on lig h tly  floured board and 
knead 30 seconds. R o ll 4  inch th ick  
and cut w ith  floured, 2-inch b iscu it 
cu tte r. Use on top o f stew. The 
rem a inder m ay be baked on an un­
greased baking sheet in  a hot <450- 
degree) oven fo r 12 to 15 minutes.

firs t, as th is  w ill make i t  easier 
sec ju s t what you have fo r w o rk ­

ing. And another th ing, i f  the old 
coat has faded, it 's  pe rfec tly  pos­
sib le to have the m a te ria l dyed e i­
th e r com m erc ia lly  or at home be­
fo re  you do any cu tting  at a ll. 

Woolens dye nicely i f  you use a dye
suitab le fo r the m ate ria l and work

/ /  y o u  b a t e an  o u tm o d e d  to a t

F ro ie n  lem on cream  ia the perfect 
dessert fo r a hearty  m ain dish. This 
dessert m av be made In the freezing 
tra y  or a m old.

F ro ie n  Lemon Cream .
(Serves 10 >

Alt cup fine ly crushed corn flakes
2 egg whites
0 tablespoons sugar
2 egg yolks
4  cup evaporated m ilk , thorough- 

ly  ch illed  and whipped
1 teaspoon grated lemon rind
3 tablespoons lemon ju ice
Thoroughly bu tte r freezing tra y  of , 

re fr ig e ra to r and cover sides and ; 
bottom  w ith  cornflakes Reserve | 
some fo r top

Beat egg whites s tiff but not d ry  I 
Add sugar g radua lly , beating con­
s tan tly  u n til thorough ly blended I 
Beat egg yo lks u n til th ick  and le m ­
on-colored; fold in to  egg w hite  m ix-1 
tu re  Then fo ld  in  evaporated m ilk , 
lemon r in d  and ju ice . T urn  in to 
freezing tra y . Cover top w ith  re- ' 
m ain ing  corn flakes. Freeze un til j 
f irm , using coldest freezing tem per- ; 
ature. F reezing tim e : 4 hours. U n­
m old and cut in slices fo r  serving. 
Or. pack in  la rge  m elon m old, using 
equal parts  o f ice and salt (w ith ­
out s t ir r in g ) ;  le t stand u n til f irm  
(about 5 o r 6 hours) pouring o il salt 
w ater as i t  accumulates, before i t  
reaches top o f mold.

R eleased  by W estern  N ew spaper Unton.

j w ith  the d irections instead of against 
them. I can guarantee they w ill be

j soft and p liab le  to the touch.
I f  you have a lig h t blue coat that 

I has faded in  spots, dye the whole 
th ing  a navy, w hich w ill cover faded 

j portions. A  ye llow  coat w hich looks 
| ra th e r soggy can be dyed w ith  blue 

to g ive you one o f the popular 
1 new greens. B row n dyed w ith  red 
1 gives a love ly reddish brown, w h ile  
' an orange dyed w ith  purp le gives 

a nice rust shade
A fte r  the m a te ria l has d ried , i t  

I should be pressed smooth ju s t as 
would any other woolen garm ent. 
Use a dam p cloth, and not too hot 
an iro n  and keep going over the 
dam p cloth long enough to d ry  it  
out and make the wool smooth

find i t  easy to style in p la in gray or 
beige gabardine that combines well 
w ith  lig h t or dark accessories.

I f,  on the other hand, you have a 
coat w ith  a boxy look and one that 
shows a great deal o f shoulder in - , 
terest, i ' s  best to select heavier 
pads. The size of the pads in each

| shoulder can vary, depending upon [ 
how your shoulders line  up w ith  each 
other.

When the coat is com plete ly fin ­
ished it 's  ready fo r the lin ing , which 
should be of a smooth, closely woven 
m a te ria l tha t wears w ell. The lin ing  
m ay have an extra  fo ld  at the back 
to g ive  you a fee ling o f roominess.

The sewing on the lin in g  is done 
m uch as tha t on a dress would be. 
The im portan t th ing Is to cut i t  to 
fit and then sew the seams and 
s lip s titch  in to place. The coat, nat­
u ra lly , is hemmed before the lin in g  
is added, as lin in g  and coat a re ! 
separate.

You can save you rse lf a lo t o f 
tim e  in fitt in g  the lin ing  i f  the coat 

i is turned inside out Also, press the 
seams of the lin in g  fla t a fte r you fin ­
ish sewing it.

P inn ing  and basting w il l  help you 
keep the lin in g  in place w hile  you do i 
the s lips titch ing . T ry  the coat on 
a fte r basting to see whether o r not 
you feel com fortab le  in it. Move 
the a rm s about to  m ake c e r ta in , 
there is enough roominess.

G rape ju ice  m ixed w ith  gingera le 
is guaranteed to w het jaded appe­
tites.

Avocado slices which are com ­
bined w ith  g ra p e fru it or orange sec­
tion» m ay be served sprink led w ith  
halved, seedless grapes.

F o r a r ich  new smoothness in  ice 
creams, w h ip  b u tte r-ripe  avocado 
w ith  a ro ta ry  beater u n til flu ffy. ! 
Then beat in to  ice cream , frozen to 
the m ushy stage. Return to  re fr ig - 
era tor and freeze u n til firm , s t ir r in g  
occasionally.

R e c u t a n d  te te  it in to  a fa s h io n a b le  one.

Hang fo r a few m inutes to p e rm it 
a thorough d ry ing  of the m ate ria l.

I f  the wool has worn badly, plan 
to use the w rong side of the ma- 
te r ia l as you r r ig h t side it  w ill look 
m ore fresh and new.

F in ish  Coal W ith L in ing .
Shoulder Pads

There are so m any types of shoul­
der pads now ava ilab le  th a t i t  p rob­
ably w ill not be necessary fo r you to 
make your own. However, you w ill 
want to select them  w ith  care. It 
your coa. has a soft shoulder line, 
you w ill not want too la rge pads. 
Choose something tha t w ill make the 
coat look tru ly  casual.

Choosing Fabrics
I f  you 've  decided you w ant 

gathers in  you r next dress, here's 
the w ay to select a su itab le fab­
r ic  G ather the m a te r ia l in  your 
hands, as you would in  gathering 
it. and see w hether i t  lies in soft 
gathers o r w hether i t  Juts out at 
angles.

I l  you want p leats in your next 
dress, you m ust look fo r a fab 
r ic  th a t has a ce rta in  crispness 
or w iriness, or you w ill constant­
ly  have to press in you r pleats 
I f  you can crease the fa b ric  and 
have the m ark  rem ain  read ily , 
you can be sure the m a te ria l w ill 
pleat.

When you are m aking  a wool­
en dress, always select a l ig h t 
w eight wool. H eav ie r woolens are 
made on ly  fo r suits o r coats, and 
are somewhat d iff ic u lt to  work 
with.

I f  you 've  decided on ruffles ga­
lore, choose a fa b ric  that has 
some crispness like  organdie 
m arquisette, etc. Y o u 'll also do 
w isely choosing a fa b ric  tha t has 
a perm anent finish.

F or dresses w ith  s tra igh t clas­
sic lines, choose a m a te ria l that 
has some body, and one that w ill 
hang s tra ig h t easily w ithout too 
much tugging  F irm ness o f fab- 
r ic  is ve ry  im portan t here.

F o r dresses w ith  draped ef­
fects, choose a fa b ric  tha t has 
softness but enough weight, and 
not too much stiffness.

F or dresses tha t have a soft­
ness. choose fab rics  that seem to 
mold themselves easily like  ra y ­
on. crepe o r silk .

Fashion Flashes

A novel type o f hat recen tly  seen | 
is the draped hat. Thia is ca re fu lly  
molded to the head and gives the 
w earer a ra the r sculptured look.

You’ l l  be seeing lots of laces and ' 
chiffons used about the bodice and 
the neckline in the new fashions 
Bertha yokes and shawls a r t  being 
used fo r effect in m any new co llec­
tions

The tr im  look ia very evident in 
the new spring hats. Y o u 'll find 
sm all b rim s, cloches and other 
styles, but m any o f them  look re- 
itra ine d .

Jackets on dresses and suits show 
t  wide va rie ty . There 's everyth ing 
from  the neat and short bolero to 
the long cutaway types, and even 
tunic styles.
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Pineapple Design
L I AWDSOME eleven-inch squares 
*  to crochet in the popular 
pineapple design. Crochet one 
square and use it as a doily—do 
th ree  and join them  to form a buf­
fet or d resse r runner. It will m ake 
a treasu red  gift for a friend who 
collects this exquisite motif.

To ob tain  co m p le te  c rocheting  in s tru c ­
tions for the  L acy  P in eap p le  R unner ( P a t ­
te rn  No. 5885) send  20 c en ts  in coin, your 
n am e , a d d re ss  and  p a tte rn  n um ber.

f ASK M E  O  
; ANOTHER ÍANOTHER J Î
? A General Quiz

T h e  Q uestion s

1. The dog w atch on a ship is 
how m any hours?

2. Which w as the first s ta te  to 
adopt the p rim ary  method for all 
nominations?

3. The priests, prophets and wise 
men among the ancient Celts in 
Gaul, Ireland and B ritain were 
called what?

4. Ascorbic acid is better known 
as what?

5. Which of the apostles is som e­
tim es called Levi?

6. What is the estim ated am ount 
of tea consumed yearly by China?

7. In a play where does the epi­
logue come?

8. The Arc de'Triom phe in P aris  
com m em orates the victories of 
what ruler?

T h e  A n tu ie r i

1.
2.
3.
4.
5.
6. 
7.
a.

Two hours. 
Wisconsin, in 1903. 
Druids.
Vitamin C.
Matthew.
E ight million pounds. 
At the end.
Napoleon.

For Pillowcases and Sheets
I I  E R E 'S  a rom antic design to 
* * em broider on pillowcases and 
top-sheets. B ride 's roses of soft 
rose-pink enclosed in a “ h ea rt” of 
dainty blue forget-me-nots. The 
satin-sm ooth em broidered ribbon 
is done in two shades of pale rose- 
pinks.

• •  •
To ob ta in  2 p illow case tran sfe r* . 1 sheet 

t ra n s fe r  design  of the  H e ar ts  and  F low ers 
D esigns (P a tte rn  No. 5318> color c h a r t  for 
w orking , a m oun ts  of v a rious  flosses «peel* 
fled, sketches  of s titc h es  used, send 28 
c en ts  in coin, your n am e, a d d re ss  and nat« 
te rn  num ber.

D ue to an  unusually  la rg e  d em an d  and  
c u rre n t conditions, slightly  m ore tim e  Is 
re q u ire d  in filling o rd e rs  f«»r a few of the  
m ost po p u la r p a tte rn s .

SEW ING C IRC 1 E N E E D I FWOKR 
708 Mission St.. San E ranciseo . Calif.

Enclose 20 c en ts  for p a tte rn  
N o_________________

Name__
A ddress .

HELP BUILD UP

with Mm E/WW TONIC
A) I f  you catch cold easily—because 
'y o u  lack all the natural A AD 

• ia  and energy-building, 
natural oils you need—you may  
be amazed how Bcott’s Emulsion 
can help build ewgrpy, atam ina  
and rsstsfuacs. T ry  It  I Ree why 
many doctors recommend thus 
good-tasting, high energy, foatf 
tonic. Huy a t  your druggist’e.

SCOTTS EMULSION
Y t A R R O U N D  T O N IC

r H T ~  P  
FLASHfS?$
W o m ra  In your " 4 0 , " I D o «  t  
fu n c tio n a l ‘middle-age* period pec, 
ta r  to  wom en cause you  to  su ffer t  
flashes, nervous, h lg h a tru n g  wei 
tire d  ree lin g ,?  T hen  do  try  Lydia 
FI nit h a m '.  Vegetable C om pound 
relieve su ch  aym ptom e I t7,  /am o  
to r  th is  purpose!

T ak en  regu larly—F lrikhain 'a  Col 
P o u n d  h e lp , build  up  realatan 
a g a ln a t auch dlatreaa T houaanda ha  
rep o rted  benefit) Alan a  very effertl 
a tom acb le  to n ic  W orth try ing  I

LYDIA t.PIHKHAN'S coSVoiii

HARD WATER?
A LITTLE SOAP
Mofcej leads of 
Cleansing

BUBBLES
in

5 ^
GET A NORCO!

RUSTY WATER?
Lal NORCO

Solve Your Water Problems

W A TE R

FREE! WATER ANALYSIS

GUARANTEED recommenda­
tions by our factory trained 

exports

F.H.A. approved!
For Full Information write to:

NORCO - STEWART CO., Dept. E
426 N. E. Preecott :: Portland 11. Oregon


