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S bO « « ^
Worn a n s .World
Intelligent Use of Curtains 
Can Make Anv Home Lovelier

SEWING CIRCLE PATTERNS

S u m m e r  W a rc lro le  f o r  J o b  

ÎJ o u ll.fu t ißu tton-lßacls ÿ ta 'o - l1!lecer

Try Lem on-Egg P ie for Potluck Supper
<See recipe below.)

LYNN CHAMBERS’ MENU

’ Baked Beans w ith  H am burger
Relishes Rolls ’ Dutch Hot Slaw 
Beverage ’ Frozen F ru it  Salad 

Cookies
’ Recipes given.

Church Suppers

Although church and. club a c tiv ­
ity  dw ind les to a m in im u m  during  
these w a rm e r months, there are 
s t i l l  events on both calendars which 
requ ire  pa rtic ip a tio n  — and w ith  I 
food.

F o r events such as these the re ­
qu irem ents are s im ple but quite 

im p o r t a n t .  We 
want a dish that 
is easy to make 
and to c a rry ; 
t h e n ,  to o ,  w e  
w a n t  something 
tha t w ill appeal 
to a num ber of 
people. We also 
like  to  b ring  a

dish that goes p re tty  w ell w ith  any 
th ing  else tha t m ay be served.

F irs t, there are a num ber of m ain 
dishes from  which to choose. Any 
of these w ill put you up w ith  the 
top ran k in g  cooks of the com m u­
n ity .

Chicken Chow Mein.
(Serves 6)

2 cups cooked chicken 
2 tablespoons fa t o r o il 
2 cups th in ly  sliced celery 
1*2 cups sliced peeled onions 
54 teaspoon pepper 
2 cups chicken broth 
2 cups canned m ixed  Chinese 

vegetables
*a cup canned mushrooms
2 tablespoons cornstarch
3 tablespoons soy sauce 
Scallions
1 can fr ied  noodles
Brown chicken s lig h tly  in fa t 

ce lery, onions and pepner. 
c h i c k e n  broth 
and cook, cov­
ered, u n til vege­
tables are ten­
der. Add drained 
Chinese vegeta
bles and mush 
room s and heat 
to the bo iling  point
w ith  soy sauce and add to hot m ix ­
tu re , s t ir r in g  constantly. Let s im ­
m er 2 m inutes or u n til s ligh tly  
th ickened. A rrange on deep p la t­
te r o r vegetable dish w ith  scallions 
and serve w ith  fr ied  noodles.

Frozen Salmon Loaf.
(Serves 6)

2 cups t old cooked rice
1*2 cups salmon, dra ined 

flaked
1 cup cooked peas
*2 teaspoon sa lt
54 teaspoon paprika
1 tablespoon lemon ju ice  

cup mayonnaise
Com bine the ingredients lig h tly  

and freeze in a loa f or ring  m old 
u n til f irm  enough to slice. Unm old 
on c r isp  greens and serve w ith  
lemon wedges

'D u tc h  Hot Slaw.
(Serves 4i

S cups shredded green cabbage
1 tablespoon butter
2 eggs, beaten

cup vinegar
*2 teaspoon salt
1*2 tablespoons granulated sugar 

teaspoon paprika 
cup water

4, cup lig h t cream
Cook cabbage u n til ju s t bare ly  ten­

der. D ra in , place in serving dish 
or casserole and keep hot. Mean­
tim e, m e lt bu tte r in double boiler, 
then add eggs, v inegar, salt, sugar, 
paprika  and w ater. Cook un til 
th ickened, s t ir r in g  frequently . Re­
move from  heat, add cream  and 
beat u n til flu ffy. Pour over hot cab- i 
bage.

and

L Y N N  SAYS:
Effective Cleaning
Methods Suggested

Remove brown stains from  tea 
cups by rubb ing  w ith  dampened 
clo th  to  w hich has been added 
some baking soda Wash off in 
w arm  w a te r and d ry  This prevent* 
the shine from  com ing off the china

Dishes are m ore ste rile  i f  you 
wash them  in soapy suds, rinse in 
ve ry  hot w ater by pouring it  over 
•hem. and le t them d ry  on the d ra in  
board

£r/ta J ! afe
M A T TE R  what k ind  of home 

you live  in, it 's  a rea l p leasure 
to know that you can m ake it  love­
lie r  by in te llig e n t selection and use 
of m ate ria ls . One of the m ost basic 
beauty trea tm ents fo r the home or 
apa rtm ent o r fla t is the use of 
a ttra c tive  curta ins.

Spanking fresh white or pastel 
cu rta ins  which are luxu rious even 
though the fa b ric  m ay be inexpen­
sive can give even the home w ith  
few apparent poss ib ilities  fo r im ­
provem ent a nice new look that 
everyone adm ires. F o rtuna te ly , 
even the beginner can sew curta ins 
because there is nothing rea lly  d ifti 
cu lt about it.

Before you s ta rt on a cu rta in ­
m aking  spree, look over the window 
s itua tion  ca re fu lly  and decide just

1 w hat should be done.
I f  the v iew  outside the w indow is 

good, you w ill choose transparen t 
tie-back curta ins that a llow  the ou t­
doors to come in ; at any rate.

! choose something which w ill pe rm it 
‘ an outdoor v iew  easily.

I t  the view is poor, you r best 
choice is a s tra ig h t glass cu rta in  
which is as opaque as possible w ith  
out losing its suggestion of lightness 
and airiness. Add side draperies in 
as a ttra c tive  a p r in t as possible to 
close out the v iew  and m ake the 
occupants find enough in te rest in ­
side so there is l it t le  desire to peek 
outside them.

One of the most a ttra c tive  things 
about w indows can be th e ir  fullness 
and drap ing  qu a lity . I f  a choice 
m ust be made between a good qua l­
ity  but sk im py cu rta in  o r a cheap 
but fu ll cu rta in , the choice should 
always be the la tte r.

Shop Around to F ind
C urta in  Bargains

I t  is often possible to find cu rta in  
m a te ria ls  in  dress fa b ric  sections 
at a considerably low er price  than 
in the d rapery  sections.

Prices on cu rta in  fab rics  va ry  
w idely, and it  is the woman who

This de ligh tfu l flo ra l frock fo r 
summ er evenings capita lizes on 
the fine drap ing q u a lity  of Swiss 
organdie erepe in its so ftly  puffed 
peplum, shoulder ruffles and flow­
ing sk irtlin e . The shoulder cor­
sage w ith  ve lvet ribbons is de­
tachable so the frock actua lly  
may be tubbed, i f  you wish. The 
semi-soft finish of the fa b ric  is 
permanent, and the p r in t is fast 
color.

A COM PLETE summer ward-
* *  robe for tiny little  girls. The 
dainty puff sleeved dress is sweet­
ened w ith narrow ru ffling ; the 
practical sunsuit requires little  
fab ric ; slip and panties are so 
easy to make.

•  •  *
P a tte rn  No. 8130 is fo r  sizes 6 months, 

1. 2 and 3 years . Size 1. dress. I 1« ya rds  
of 35 o r 39-inch; sunsu it, ’ g y a rd , s lip  
and panties, 13< yards.

Yoked Top, Gored Skirt
T 'H IS  clever two piecer is de-
*  signed fo r the young in heart.

The pretty yoked top buttons dowii 
the back, is gayly trim m ed w ith  
r ic  rac and novelty buttons. The 
simple gored s k irt goes together 
quick as a wink.

• •  •
P a t t e r n  N o. 8135 c o m e s  in sizes 11,

12. 13, 14 16 a n d  18 S i/»1 12 re q u i r e s  3 3<
, ya rds  of 35 o r 39-inch; 2 ‘ j  ya rds  r ic  rac . 

Send yo u r o rd e r to :

SEWING ( IR( I E PATTERN DFPT  
709 Mission St., San Erancisçp, Calif.

Enclose 25 cents in coins for each 
patte rn  desired.
P a tte rn  No s u » ___

Na me_________________________ _
Address_______________________

’ Baked Beans W ith  H am burger. 
(Serves 4)

2 tablespoons fa t 
54 cup sliced onions 
44 cup diced ce le ry  
'■i pound chuck beef, ground 
22:i cups canned, baked beans 
2 teaspoons W orcestershire sauce 
44 teaspoon salt 
s, teaspoon powdered sage 
*4 cup w ater or tom ato ju ice  
Heat the fa t in a sk ille t. Then 

add onions, celery and beef and 
cook, uncovered, 
fo r 10 m inutes 
Add r e m a in in g  
ingredients and 
heat thoroughly.

You’ l l  w ant to 
make good use of 
garden v e g e ta ­
bles; and nothing 
would be m ore

I welcome at church or pot-luck sup­
per than some of you r freshest veg­
etables, seasoned b eau tifu lly  and 
cooked to perfection.

Spinach, Bacon Dressing.
I Serves 4(

2'4 cups hot, cooked spinach 
4 strips  bacon 
2 tablespoons vinegar 
1 tablespoon sugar 
1 teaspoon salt 
54 teaspoon pepper 
'2 teaspoon prepared m ustard 
Dice bacon and saute in sk ille t 

u n til golden brown. Add rem a in ing  
ingredients, except spinach and 
heat thoroughly. Then add to sp in ­
ach. toss and serve at once.

Make your desserts easy but de­
lic ious by selecting one of these 
two:

’ Frozen Fruit Salad.
(Serves 6)

1 orange
2 slices pineapple
’ i cup Royal Anne cherries
1 banana
2 canned pear halves
’ ■ cup blanched, chopped almonds 

cup m araschino cherries
'2 cup boiled salad dressing 
54 cup w hipp ing cream  
Remove rin d  and skin from  o r­

ange and cut fine. Chop other fru its  
and combine w ith  nuts. Add dress- 
ing and fo ld in  whipped cream. 
Freeze in tra y  of au tom atic  re fr ig  
e ra to r u n til firm .

Lemon-Egg Pie.
(Serves 61 

4 egg yolks 
1 cup sugar
Grated rind  of 1 lemon 
4 tablespoons lemon ju ice  
*> teaspoon sa lt 

M eringue:
4 egg whites 
5-4 teaspoon sa lt 
54 cup sugar 
9-inch baked pie shell 

Blend firs t five ingred ients Cook 
over s im m ering  w ater, s t ir r in g  con­
stan tly  un til th ickened, about IS 
m inutes. Remove from  heat. P re ­
pare m eringue by beating egg 
whites u n til s tiff, then adding salt 
and sugar g radua lly . Beat un til 
glossy and firm . Fold yo lk  m ix tu re  
in to meringue. Pour in to baked pie 
shell. Bake in a m oderate (325- 
degree) oven u n til de lica te ly  
browned, about 20 m inutes 

Released bv Western Newspaper Union.

Soaking pots, pans and casseroles 
on which food has burned o r dried 
makes them much easier to wash 
I f  the condition is serious, boil some 
soap suds In the pan slow ly fo r a 
few m inutes to loosen the food

A void  excessive use of soap and 
soaking when cleaning heavy da rk  
cast iron sk ille ts  Restore finish by 
coating w ith  fat.

Pipe cleaners are ideal fo r  clean­
ing m any parts of the range that 
are inaccessible o therw ise Keep 
them  handy

can be used as a guide. Before t r y ­
ing to do any cu tting , i t ’ s a good 
idea to pu ll some thread to use as 
a guid ing line. Or, be tter s t ill do 
not try  to cut the fa b ric ; i t ’ s much 
be tter and easier to tear it.

A ya rds tick  is best to use in 
m easuring length; fo r the deta il 
work, such as ruffles, use a tape 
measure.

Remove a ll selvages before you 
s ta rt w ork ing  on the curta in . The 
selvage is woven much more t ig h tly  
than the cu rta in  fa b ric , and i f  a l­
lowed to rem ain , i t  w ill bunch w’hen 
washed and not enable you to iron 
the cu rta in  sm oothly

Side hems are put in the cu rta in  
’ firs t. To save tim e  basting, turn the 
! edge ',- in c h  firs t and press; then 
! tu rn  i t  one or two inches and press 

again. This w i l l  then be nice and fiat

C tt e roams beauty treatments . . ,

I shops around who finds the most for 
! the least dent in the budget.

An inc iden t to illu s tra te  th is point 
, comes to m ind  when I th ink of the 
woman who was doing curta ins for ! and can’ be m ec ili’n e 'ititch e d  w ith
her daugh te r’s bedroom. They had 
decided on som ething very fe m i­
nine, and organdie w ith  an em bro i­
dered eyelet was the choice. The 
fa b ric  was found, but its  price was 
exo rb itan t. The m other, however, 
was not to  be outdone. She found 
some 45-inch organdie fo r less than 
50 cents a yard , some edging for 
less than that. The two together 
made ve ry  a ttra c tiv e  curta ins, and 
there was enough le ft fo r a dressing 

j tab le  sk irt. The to ta l cost was less 
, than they had decided was neces 
sary fo r the whole cu rta in  project 

True, i t  took a b it o f footwork to 
find the m a te r ia l, and a few extra 
stitches to attach the edging to the 
organdie, but the resu lt was lu xu ri­
ous as w e ll as sa tis fy ing  from  an 
economy standpoint.

Cutting, Sewing Tips 
Make W ork Easier 

As I explained before, curta in  
| m ak ing  is not d iff icu lt, but there is 
» lot o f m a te r ia l to m aneuver into 

i position, so i t ’ s wise to select a 
¡.tri-»* s p a c e  fo r  w o r k in g  I h 
found tha t a clean wooden floor r 
a fresh ly  vacuum-cleaned rug are 

1 ideal spots fo r cu tting.

A rug is p a rt ic u la r ly  good fo r cut 
tin g  transparen t fab rics  because it

out any basting. I f  you plan to 
attach a ruffle, sew only the edge 
tha t w ill be against the wall.

F in ish  and T r iin  Your 
C urta ins A ttra c tive ly

A lthough it  is possible to finish 
the side seams w ithou t doing bast­
ing. i t  is wise to baste the hem of

Be Smart

lo u r pretty hair takes on even 
more shimmering beauty when 
highlighted with the new bar­
rettes and other hair ornaments. 
Silver and gold plate are high 
favorites, often ornamented with 
precious looking stones.

it  'ah fre ih , new curtains.

the cu rta in  so tha t its proper length 
can be estimated.

Also, i f  you have pfanned a cur 
ta in  that ties back, the length w ill 
be a lte red considerab ly by th is pro­
cedure. C urta ins w ill have to run 
considerab ly longer when they are 
tied  back.

A lw ays plan to m ake the casing 
fo r a cu rta in  w ide enough fo r rods 
to pass through I f  you are not ce r­
ta in  that the m a te ria l w ill hold 
w ithou t sh rink ing , it 's  wise to allow 
a l i t t le  ex tra  fo r the casing.

An allowance fo r sh rink ing  shoulo 
be allowed at the top of any hurta in 
but how m uch you leave fo r shrink 
age depends upon you r Judgment ol 
the fa b ric —or the facts you may 
have on its  shrinkage. Use a ll the 
in fo rm a tio n  you have to estim ate 
th is  and avoid d isappointm ent later 
a fte r the cu rta in  is washed

I f  you have ruffled curta ins ihe 
ru ff lin g  m ay be easily made w ith 
that p a rtic u la r a ttachm ent on your 
m achine. You w ill need about 14, 
to 2 yards of m ate ria l fo r ru ffling  
each ya rd  o f cu rta in , unless Ihe ma 
te r ia l is cut on the bias and then 
you w ill need to figure  1 >4 yards of 
ru fflin g  to  each ya rd  of cu rta in

Ruffled tie  - backs are usually 
made only fo r those curta ins  which 
are ruffled , and you m ay choose 
any of several styles.

Curtains to be stored fo r a sea­
son should not be starched, fo r the 
starch may a ttrac t insects and 
weaken the curta in  fabric.

— e—
An electric motor mounted on a 

stand or bench often is quite 
noisy, so much so that the v ib ra­
tions can be fe lt in nearby rooms. 
The cure is a sound-deadening 
cushion of rubber or fe lt. Four or 
five rubber washers placed under 
the base w ill do the job.

— .
In remodeling your kitchen it is 

a good idea to redesign it as a 
precautionary measure against 
fire. To do this be sure curtains, 
doors and wooden cabinets are not 
too close to the range.

—  • —
Sprinkle cornmeal on your rugs, 

let i t  remain for a short tim e and 
then sweep. This picks up d ir t and 
particles imbedded in the nap.

—  •  —
.Make your own belts. Make

them in various colors to match 
your frocks. Put a layer of s tiff­
ening between two layers of r ib ­
bon. Sew through ribbon sel­
vedges w ith tiny machine stitch­
ing.

— e —
Poisons like  lye, insect sprays 

and disinfectants should be kept 
on high shelves, out of ch ildren ’s I 
reach.

I f  you’d like to preserve eggs 
at home by the flash heat method, 
proceed as follows: D ip the eggs 
into boiling w ater fo r five seconds, 
let them cool in the a ir, then store 
them care fu lly  in cartons in a cool 
moist place.

— • —
I f  you ca rry  stamps in your 

purse, fold them and slip waxed 
paper d ividers between the 
gummed surface folds. Divided 
this way, stamps w ill never stick 
together.

Worn-out e lectric cords ar
highly dangerous. I f  i t  cannot b 
repaired, throw it  away and get 
new one at once.

tW<L
Send for 
Your fH i[  

10-Day Trial Botti»

It a a c tiva ted  
lanolin fo r  tomplessiots, ban.le, 

e lb o u t. i n e e e l  It'» yo u r beet 

m eurance fo r  y ea r  'round elsin 
loeelineee.

CLIP C O U PO N  AND  MAIL
LURA-GLO LARORATORIIS 
OAKLAND. CALIFORNIA

Pleoi« , ,n d  mo fron, a 10-doy trial, 
p u rta tiro  flacon of Formula 4 Find 
•nclotvd Ì04  to covar wrapping and 
poitage.

Name

Street

City State

A V A flA B L I AT B IT T IR  DRUO STO B Ift 
AN O  T O IL IT R II»  C O U N T !« »

U G H I Ito «  the OrrtHight in the mixing bowl;

Light from the oven . .  . that's 

P»rtecfion in baking . . . that's

why millions of homa-bakers 

prefer Clobber Girl.

CLABBER GIRL
Use the Baking Powder with the B A LA N C ID  Double Action


