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Woman's World 
Don’t Discard Frayed Slacks; 
Methods of Remodeling Listed

/**«/ ¿drtla

NEEDLEWORK PATTERNS

Pansies Crocheted in Filet 
Romantic Lace-Skirted Design

Creamed Tuna in Potato Nests!
(See Recipes Below)

First Aid for Lunch

" I f  only I  had a good lis t of m ain 
dishes and desserts fo r  company 
luncheons," said a friend  of m ine 
recently, "b u t i t  always seems I 
get stuck w ith  th ings and can 't th ink 
about something the g ir ls  rea lly  
lik e ."

A good solution fo r the above 
problem  is to keep a card file of 

complete menus 
fo r such occa­
sions. Be certa in  
to t r y  out the 
foods before the 
company d a t e  
comes along so 
you w ill be tho r­
oughly fa m ilia r  
w ith  the prepara­

tion, and then everyth ing  w ill run 
smoothly.

I f  you don’ t want to plan the menu 
com plete ly, then select ju s t the 
m ain  dish and f i l l  in the salad and 
vegetable w ith  whatever is in 
season.

Tuna a la K ing In Potato Nests. 
(Serves 6)

2 cups m ilk
4 tablespoons flour
4 tablespoons butter
! j  teaspoon salt
1-16 teaspoon pepper
5  teaspoon W orcestershire 

sauce
2 cups canned tuna fish
3 tablespoons chopped pim iento
' i  cup tin y  mushroom raps
Scald m ilk  in double bo ile r Make 

a paste of the m elted bu tter and 
flour and add to hot m ilk , s tirr in g  
u n til th ick  and smooth. Add sea­
sonings and cook 15 minutes. F lake 
tuna fish Into large pieces and m ix 
w ith  white  sauce Add p im iento  and 
m ushrooms.

Potato Nests: Peel 4 m edium ­
sized potatoes. Cut into tin y  strips 
lengthw ise. Heat in a sm all amount 
o f fa t but do not brown. Remove 
from  fat, sp rink le  w ith  sa lt and a r­
range in nests inside la rge m uffin 
tins Press potatoes firm ly  against 
side of pan and bottom. Bake in a 
hot (450-degree) oven fo r 15 m in ­
utes. Serve hot tuna fish m ix tu re  
in crisp, hot potato nests.

La ttice  Rhubarb Pie.
P axtr,
2 cups cut up rhubarb 
F lour
1 cup sugar

L ine pie pan w ith pastry, 
and peel rhubarb : cut in 
p ie c e s  F l o u r  
pieces un til they 
are quite white, 
then add sugar.
M ix  w e l l  a n d . - ,  
place in p a s try -^  
l.ned tin  Cover 
W ith  la t t ic e  s tr ip s  
o f  c r u s ts  a n d ^ B ^ ^  ■* ■ ' 
bake in  a 450-de­
gree oven for 10 m inutes, then in a 
425-degree oven fo r 30 minutes.

A com bination of ye llow  and green 
is a ttra c tive  for w ork ing  in to a 
luncheon com bination, especially 
when i t  involves favo rites  like  
chicken and lim e chiffon pie!
Chicken Loaf With Mushroom Sauce. 

(Serves 6)
2 cups diced, cooked chicken
1 cup soft bread crumbs
*• cup chopped, rooked celery
2 tablespoons finely chopped 

pim iento
1 tablespoon minced parsley 
H teaspoon sail
<< teaspoon paprika
2 eggs, w e ll beaten
1 cup m ilk
2 tablespoons butter or chic ken 

fat
Combine ingredients, m ix ing  well

Wash
sm all

LY N N  SAT3:
Serve Meat in  Ways
That Tem pt

Make appetizing luncheons out of 
le ftove r scalloped dishes by add­
ing pieces of le ftover m eat to them. 
F ork  w ith  corn, beef w ith  green 
beans. Ism b w ith tomatoes, etc., are 
a ll good appetites satisfiers

Veal a la K ing takes on special 
g lam our I f  It's  dressed up w ith s liv ­
ered almonds and mushrooms. This 
m ay be served In pa tty  shells or A 
noodle ring

L Y N N  CHAM BERS' M ENU

•Chicken Loa f w ith  
Mushroom Sauce 

Green Peas w ith  Pearl Onions 
Tom ato Salad

Orange-Honey Rolls Beverage 
•L im e  Chiffon Pie 

•Recipe given.

and pour in to  a greased loa f pan. 
Bake In a moderate (350-degree) 
oven fo r 35 m inutes o r u n til firm . 
Unm old ca re fu lly  on p la tte r and 
garnish w ith parsley. Pour mush­
room sauce over loaf.

M ushroom  Sauce .
4 tablespoons butter 
4 tablespoons flour 
2 cups m ilk  
' j  teaspoon salt 
* i teaspoon paprika

cup cooked or canned 
mushrooms

M elt bu tter and blend w ith  flour 
and seasonings. Add m ilk  g radua l­
ly  and cook over low heat, s tir r in g  
constantly, un til th ick and smooth. 
Add mushrooms and cook two m in ­
utes longer. Serve hot over chicken 
loaf.

L im e Chiffon Pie. 
l ' i  teaspoons plain unflavored

gelatin
H  cup cold water
4 eggs, separated
'» teaspoon salt
1 cup sugar
4 tablespoons lim e  jui< e
Green co loring
Grated rind  of 1 large lim e
1 cup whipping cream , whipped
Baked 9-inch pie shell
Soften gelatin  in cold water Place 

in  top of double boiler, the egg 
yolks, >4 of the sugar, salt, lim e  
ju ice  and rind . Cook over bo iling  
w ater un til th ick
and smooth, s t ir ­
r in g  constantly 
Remove f r o m  
heat, s t ir  in gela­
tin  and cool.
W h e n  s ligh tly  
thickened, fo ld  in

To obta in  com ple te  croche ting  In s tru c ­
tions. file t charts , am ounts of m a te ria ls  
specified fo r  the Pansy F ile t C ha ir Set 
(P a tte rn  No 54601 send 20 cents In coin, 
your nam e, address and patte rn  num ber

To obta in  tra n s fe r design, com ple te  
croche ting  ins truc tions  fo r lace on the 
R om antic  Lady Designs (P a tte rn  No. 
5495> send 20 cents in coin, your 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 /o r a few of the 
m ost popu la r patte rns.

Send your order to:

F ile t Chair Set
PA EAR little  pansy faces are 
L ' crocheted in file t to make this 
lovely and unusual chair set So 
easy to do, and the set w ill look 
so beautiful on your best uphol­
stered chair.

A fa b ric  designer from  Mexico 
borrowed his Ideas fo r this p rin t 
from  the beach and made a town 
wear fashion from  It. The style 
w ith  buttons almost a ll the way 
down the fron t makes the dress an 
easy one to s lip  on.

H AV E a num ber of pa irs of 
old slacks w hich can 't be worn 

as they are. and I don 't know just 
what to do w ith  th e m ," says a read­
er. “ Am  I  foolish to expect m ore 
wear from  them ?"

No one is ever foo lish to  expect 
wear from  good m a te r ia l as long 
as they arc w illin g  to spend some 
tim e  in neat rem odeling w ork. In  
fact, it 's  s illy  to waste good m a­
te ria l jus t because you are too lazy 
to  put a few stitches in to  it  that 
would make it  wearable.

There are m any ways to rem odel 
old slacks, and I ' l l  te ll you about 
several ve ry p ra c tica l ones in  th is 
column. W ith  the fa c ilit ie s  we now 
have fo r changing styles and colors 
w ith  a m in im u m  of fuss, it 's  surpris-

■ ing to me tha t any piece of cloth 
is discarded.

I f  you want to rem odel the slacks 
fo r yourse lf and find that the cuffs 
p a rtic u la r ly  are frayed , o r perhaps 
the pockets, then I would suggest 
that you cut the long legs down to 
pedal pusher length, th a t is, just 
below the knee, and plan to m ake a 
cuff such as now is being worn.

Pockets w hich are worn o r frayed  
may be changed easily. You m ight 
consider rep lacing them  w ith  brand 
new pockets out o f some of the sal- 

I vaged m a te ria l from  the legs, or 
using a contrasting  colored m a te r i­
al.

S till another thought fo r taking 
i care of frayed pockets is to bind 
I the frayed edges w ith  a b rig h t co l­

ored tape tha t goes w e ll w ith  the 
m a te ria l you are using. B indings 
of a ll types are back on the m arke t 
and so they should be easily a v a il­
able to  you i f  you don 't want to 

j take the troub le  of m ak ing  some 
yourself.

Faded M ate ria ls  May 
Require Retouching

I f  your slacks have faded badly, 
t in t o r dye them back to the o rig ina l 
color, or even a d a rke r shade. This 
is not a tim e  consuming technique,
and It pays big dividends. 1 __________________________________

I f  you plan on dyeing the slacks . ,. . , , - .
a d iffe ren t color, bear in  m ind  the mo1del1"«  ■'«<*« « «  the teen aged
o rig ina l co lor when selecting a new «irlu U ,hcreas a caslla l ° r  even 

ra ther sloppy effect frequently  is 
employed by women who wear 
slacks, snap and style are the most 
im portan t requisites fo r the g ir l who 
has a good figure.

In  any rem odeling job. it 's  wise 
to use frequent fitt in g  to achieve the 
proper effect. A nip here, a tuck 
there and m inor adjustm ents w ill 
do much toward m aking the gar­
m ent a success.

Make Toddlers Overalls 
F rom  Old M ate ria l

Mothers w ith  younger ch ildren, 
especially of toddler age, a ll com­
p la in  they have a hard tim e  keep­
ing the youngsters in clothes.

I f  th is is your problem , then you 
w ill want to convert a ll ava ilab le  
slack m a te ria l in to garm ents for 
them You m ay use not only your 
own slacks, but those of your hus­
band fo r ch ild ren 's  play clothing, as 
the m a te ria l is ve ry  durable and 
w ill g ive them good wear before they 
outgrow  it.

We no longer like  to clothe the

one If. fo r example, you have 
ye llow  slacks, and want green, use j 
a blue, etc. You m igh t consider add- , 
ing a new be lt fo r th a t touch of | 
something new.

The pedal pushers which I spoke 's tiff ly  beaten egg whites to  which i . . , . , ,  .
rem a in ing  sugar has been added ' ™ y *  U” d n° ‘  ° n ly  ,Or b“
Turn  m ix tu re  in to baked pie SRell o ' . q . ip f  Y o u ° li S n d  i h '  "  h ' V  1 todd lc r in «ombre colors " to  save 
and c h ill in re fr ig e ra to r fo r one J bV ‘ ‘ " ,  i h V w ash ta f”  but p re fe r b righ t blue,
hour. Spread o r flute w hipped) . .  e eac , or <v<n red. green and even ye llow  fo r them.
cream  over top. ! ?h J , , h £ 1 ’ y<7  m : * h' flnd ' »  don 't meet color aped-

tha t the new shorter length gives | flcation)! , hcn 
you m ore freedom  than fu ll length
pants.

A sim pler com bination than e ither 
nt the two given thus fa r is this one 
of baked tomatoes and banana ta rts :

Raked Stuffed Tomatoes.
<Served 6)

6 medium sized tomatoes 
l ’ j  rups sh rim p  or crab meat,

flaked
* i cup thick cream  sauce
*4 teaspoon m ustard
1 teaspoon salt
F ine bread crum bs
B utte r
Paprika
Scoop out tom ato centers and m ix  

ha lf the pulp w ith  shrim p o r c rab ­
meat, cream sauce and seasonings. 
F il l tom ato shells w ith  m ix tu re  Cov­
er tops w ith fine bread crum bs, dot 
w ith  bu tte r and sprink le  w ith  pap­
rika  Bake in a hot (450-degree) oven 
fo r 20 minutes.

Banana Cream  Tarts.
(Serves 6)

4 bananas
2 tablespoons sugar

teaspoon van illa  extract
* i cup whipp ing cream
6 baked ta rt sh rlls
6 tablespoons shredded coconu
Fold  sugar and van illa  into 

whipped cream  Slice bananas in to 
ta rt shells. Cover at once w ith 
whipped cream  and garnish w ith 
coconut.

Released by W estern New spaper L'nten.

To make bread crum bs flavo rfu l 
for :se as toppings, g rind  them fine 
and brown them in m eat drippings

When you 're  serv ing  roast pork 
or pork chops w ith  dressing, add 
that special touch to the dressing 
by using a few chopped spinach 
leaves.

When m aking biscuits, do some­
th ing  d iffe ren t and ro ll the dough out 
in  a rectangle; spread w ith  orange 
m arm alade and ro ll as fo r je lly  ro ll. 
Cut and baked slices In oiled pan 
fo r pinwheel b iscuits

Feather o r cross s titch ing  in a 
con trasting  thread m ight be a very 
effective decora tive  m o tif fo r pock­
ets. I recently saw a pa ir of pow 
der blue denim , feather-stitched ! 
about the pockets in a b righ t red. J 
and they were ve ry  a ttrac tive .

Vse P atte rn  in  C utting
Slacks to Size

I t  you you rse lf have outgrown the 
slacks and cannot use them, convert J 
them  in to  something useful fo r the 
youngsters. M other's  slacks offer 
good m a te ria l fo r daughter’s slacks 
or pedal pushers, but they should be

dye them before 
m aking  something fo r the ch ild ren 
Y o u 'll en joy w orking w ith these je w ­
e l-like  shades and w ill rea lly  ap­
preciate the way the youngsters 
look in them.

Just a short tim e  ago I spoke of 
the laundering problem  w ith those 
o f the toddler class. I f  you are con­
v e rtin g  slacks fo r the ir use. I'd  sug­
gest you use only those fabrics 
w hich are washable A fabric  
which has to be d ry  cleaned w ill give 
you m ore work and expense, and 
i t ’ s not a wise choice for those who 
are apt to  be craw ling  around on 
th e ir  knees most of the tim e.

O vera lls fo r toddlers which now |
cu t down ca re fu lly , p re fe rab iv  w ith  “ re being worn bv b" ,h «ir,> and

r  J txzxesw «kz.-.IJ X. —__-1 -
a pattern, or perhaps fitted  to the 

I g ir l, so they re a lly  belong to her.
In  fact, i f  daughter Is sensitive 

j about w earing m ake-overs, you’d
better change the co lor by dyeing,

boys should be made room y but not 
too la rge or they lose the ir attrac- 
tivenesa. Select styles that are easy 
to put on as the youngsters are un­
doubtedly of an age where they 
a rc learn ing  how to dress them ­
selves C loth ing should be made 
w ith  la rge buttons or snaps that 
they themselves can operate w ithout 
help from  the m other
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A General Q u ii
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T he  Questiona

Treasure  Lace
i I ACE - SKIRTED and embroi- 
| dered figures worked in a ro­
mantic fashion. These designs 
make unusual pillowcase or dress­
er scarf decorations. Crocheted 
lace measures 4 inches deep in 
the ' 's k ir t "  section, the edging

I carries out to the end of the p il­
lowcase. Makes a most hand­
some and sure-to-be-treasured 
g ift!

1. How great a distance can a 
kangaroo hop?

2. When was the Mammoth ! 
’ cave in Kentucky discovered? j

3. Who is credited w ith having 
invented the compass?

4. How many patents have been 
granted by the U. S. patent office?

5. How did Peter the Great 
change the a ttire  of the Russians? |

6. Can any fish live out of water 
for a considerable time?

7. What was the strongest wind j 
recorded in the United States?

8. The real name of the acting | 
Barrym ore fam ily  was what?

The Answ ers

1. When pursued kangaroos 
have been known to hop almost 
forty feet.

2. In  1809.
3. F lavio Gioja, an Ita lian , 1300.
4. Two and one-half m illion.
5. He ordered them to wear 

pants instead of the ir flowing o ri­
ental robes.

6. Yes, a lung fish can live  out 
of water for 3 or 4 years.

7. Two hundred and th irty  one 
miles an hour, recorded A pril 12, 
1934, on top of Mt. Washington.

8. Blythe.

SEW ING CIK< I K  NFFDV EW ORK
709 M ission Mt., San Francisco, C alif. 

Enclose 20 cents fo r patte rn
No________________
N am »

Address-

ihakeA 1 0  
BIG, COLD

Vicious Drinks 
¿Tlavors- ©at auxins

Dogs Ive Known...

Ship», I liable to Make 
Headway, l ie  to Iceberg

Ships sailing in the North At­
lantic and the oceans surrounding 
Antarctica are sometimes unable 
to progress against strong head 
winds and surface currents, says 
Collier's. On the other hand, ice­
bergs are not affected by these 
factors owing to the ir size and 
depth, but are moved only by 
deep currents.

When possible, therefore, a ship 
in such a predicament w ill tie  it­
self to an iceberg that is going its 
way. |

F r o  l i c k /  Fritz Eats well, a rts  
well, tz well—on a basic diet o f Oro- 
Pup Rtbbon These crisp, toasted rib ­
bons give him  every vitam in and 
mineral dogs are known to need. Eco­
nomical, too. One box supplies as 
much food by dry weight as five J-lb. 
cans of dog food I Oro-Pup also comes 
in  Meal and in  Pel-Ktti. Por variety, 
feed all three I

DOG FOOD

Dogs Go for 
GRO-PUP

top

In to  ¡mart pedal pu iheri.

so her friends w on 't know them  from  
a new pa ir. Press the m ate ria l 
ca re fu lly  a fte r dyeing and d ry ing  
tha t the rem odeling job w ill 
professional.

Rem em ber tha t f it  is of 
importance in the making or

so 
look

prime 
re-

From the Sewing Bag
Use double-stitched patches in 

ch ild ren 's  playclothes because 
they are most durable

The best way of s tra ightening 
the edge of a fa b ric  before laying 
it  out on the pattern  fo r cu tting  
Is to pu ll a thread along the 
crossw ise g ra in  and cut or tear

Turn  up the hem on a ga r­
m ent only a fte r the whole ga r­
m ent is finished

Straps on slips and undergar­
ments can be replaced when 
worn. S im p ly  buy extra  pairs of 
straps a t notions departm ents

G love seams which have 
ripped are best mended In ac­
cordance w ith  th e ir  old stitch ing

Let’s go to town
—a t  h o r n e t

TELLING what tomorrow's weather may be. It tools the beet lore- 
caater. But we do want chints lor the windowa. We do need a car- 

P** aweeper, a new percolator, and a new end table in the living room. 
And we don ’I  want to aloah around rainy atraeta to hunt (ham. Problem: 
How to thwart the weather m u . Simple enoughl Let'a ait down by the 
fireplace and read the adverhaementa. Hare It's com tort able and anug 
W e'll take the newspaper page by page, compare prices, qualifies, 
brand names. Tomorrow, rain or ahine, wa ll head tor the store that has 
what we went, end home again in a Jiffy.
•  Buying at Home"—through the advertising oolumna givea you wide 
eelection, more time to decide, and aatiafaefion whan you decide. 

•  MAKE IT ONE OF TOUR PLEASANT HABITSI


