
*  *  *
NEEDLEWORK PATTERNS

HOUSEHOLD
M 0 S• lud-.unhfy

Check Over Your \\ inter Coal 
\\ Iiile 011 Have Opportunity

\ | n  W EATHER M AN has many 
warm  days stored up fo r us 

undoubtedly, but it 's  s t i l l  a good 
idea to check over you r fa ll and 
w in te r coats In  case you can’ t do 
the k ind of repa iring  and rem ode l­
ing  job you want on your old coat, 
you w ifi have plenty o f tim e  to go 
shopping before the selection is a ll
p icked over.

Many coats w ill give another sea­
son or two of wear i f  the lin in g  is 
replaced, and this should be done 
before the old one is too worn to be 
used as a pattern.

L in ings m ay be made of several 
d iffe ren t kinds of fab ric , but the 
most popular are s ilk , rayon, cotton 
o r tw ill.  They m ay, of course, be 
m ix tu res of any o f the above named 
m ateria ls .

When you are selecting a new 
lin in g  m a te ria l, i t ’s a good idea to 
check over the old fabrics  and see 
which ones give the best wear, and 
then try  to get one of tha t m a te ria l 
Some lin ing  m a te ria ls  tend to rave l 
read ily , you know, and are ren- j

I dered p ra c tica lly  useless when 
comes to sewing.

You’l l  also want to bear in m ind 
the sewing qua lities of the m ate ria l.
Taffeta was once popular, but very 
hard  to sew on. You also m ust try  
to m atch the m a te ria l of the lin ing  
to the coat and th is  is most easily 
done i f  you take a piece of m a te ria l 
w ith  you when you go to do the pu r­
chasing.

Use Old L in ing  
As P attern

A fte r you have ripped out the old 
lin ing , press it  ca re fu lly  so it  -may 
be used as a pattern. You w ill,  of 
course, have to cut the new’ pattern 
s lig h tly  la rge r to take care o f seam 
allowance, but th is can be done if 
you measure the seam allowance on 
the old pattern and add th is amount 
to the new lin ing.

You also w ill notice that the old 
pa ttern  allows fo r the back center

Crochet Roses for Pillowcases 
Gayly Embroidered Tea Towels

Have an Eating Treat With a Barbecue!
(See recipe below.)

Barbecue Fun

ei-

Before the crisp , cool weather 
comes, trea t yourse lf to  one of those 
g r a n d  outdoor
m eals—a barbe* 
cue! There's no 
fo o d  l ik e  th a t  
cooked outdoors 
fo r real, honest- 
to -g o o d n e s s  fla 
vo r and m arve 
lous eating.

There's nothing so re lax ing, 
ther, as eating outdoors, fo r most 
of the preparation comes ahead of 
tim e. Then, too, though you have 
to bribe and beg everyone to help 
in  the kitchen, no one wants to 
le ft out o f the preparation when 
comes to cooking out of doors

Perhaps you have a barbecue unit 
to use fo r cooking; o r maybe you 
ju s t bu ild  a fire  in the old make­
sh ift b rick  oven in the back yard. 
W hatever you have, i t  w ill be good 
H you make the fire  w e ll in  ad- 
ance, and then le t i t  burn down to 
glow ing coals before you s ta rt cook­
ing. T ha t’s the secret.

You have a choice of many kinds 
of m eat—ju ic y  ham burgers, p lum p 
weiners, steaks o r ribs B ut do have 

> a good sauce to go w ith  them. Or, 
let the fo lks have kabobs—everyone | 
w ill enjoy roasting his own. 

•Barbecued Ribs.
(Serves 6)

3 to 4 pound ribs, cut in pieces
1 lemon
1 large onion
'» cup Worcestershire sauce
1 teaspoon c h ill powder
1 teaspoon salt
2 to 3 dashes tabasco sauce 
2 cups water
'a cup chili sauce 
Place a piece of lemon and onion 

on each rib . M ix  rem a in ing  ing red i­
ents together; heat to bo iling  and 
then brush sauce over the ribs. B ro il 
s low ly on outdoor g r i l l and brush 
frequently w ith  sauce. F o r outdoor 
b ro iling , place m eaty side o f ribs 
down on the g r ill.  Onion and lemon 
m ay be secured w ith toothpicks.

F or steak that is rea lly  elegant, 
use the above sauce fo r brushing 

the steaks while 
b ro iling . Or, i f  
you p re fe r, the 
steaks m ay be 
m arinated, as fo l­
lows, fo r several 
hours before you 
s t a r t  b r o i l in g :  
M ix  together 1 

cup of salad oil, tfi cup of vinegar,
*2 teaspoon salt and teaspoon , 
pepper, 2 tablespoons grated onion, !
1 clove ga rlic  and 1 tablespoon 
m inced parsley.

Some people p re fe r a barbecue 
sauce fo r steaks, but even then they I 
like  to rub the meat w ith  onion, gar- , 
lie, herbs and such before basting 
w ith  the sauce Use your own taste ! 
as a guide. Steaks should be firs t 
qua lity , well aged and w ell m a r  
bled w ith  fa t fo r barbecue.

•Outdoor Potatoes.
(Serves 61

4 cups rooked potatoes, diced
2 cups sliced onions
1 tablrspoon minced parsley
1 tablrspoon paprika
*i teaspoon salt
*■« teaspoon pepper
*< cup fat or drippings

Combine a ll ingredients and place 
In heavy sk ille t. Brown un til 
and golden colored. Serve 
h o t

be
it

crisp
piping

LYN N  SAYS:
I'se These Neat Tricks 
In Your Kitchen

Place slices of bread on the pa r­
t ia lly  opened lid  o f the ke ttle  in 
which you cook strong sm elling 
foods like  cabbage and broccoli.

Spear tomatoes on a long fork 
and hold over a flame while  tu rn ­
ing They w ill peel easily a fte r this 
tre a tm e n t

Tea tastes better I f  it  is m ixed 
w ith  a lit t le  orange rind , grated 
Also, store It near a box o f cloves 
in the pantry  to make spicy

LY N N  CHAM BERS' M EN U

•Barbecued Ribs 
B uttered Buns 

•Outdoor Potatoes 
•Roasted Corn Ears 

•Cabbage Slaw 
•Deep Dish B lueberry Pie 

Cream 
Beverage

•Recipe given.

•Roasted Corn Ears.
Remove outer husks from  ears of 

corn. Turn back husk and remove 
the corn silk . Replace husk; place 
corn ears on g r ill.  Turn frequently  
w h ile  roasting 8 to 12 m inutes. Serve 
w ith  butter, sa lt and pepper. The 
husk turns brown but the corn i t ­
self is excellent. I f  you p re fe r the 
corn more browned, roast longer.

There's nothing qu ite  like  crisp, 
chewy food to set off the barbecued 
meat, sk ille t-frie d  potatoes and 
roasting ears, as some cabbage 
served w ith  a cream y dressing and 
p lum p red-ripe tom ato wedges. 

•Cabbage Slaw.
(Serves 6)

•1 cups fine ly shredded cabbage
1 egg yolk
2 tablespoons sugar 
1 tablespoon hour
'2 teaspoon salt 
'2 teaspoon d ry  m ustard 
's teaspoon paprika  
'■ (up  water
' i  cup vinegar 
1 tablespoon butter 
'2 p in t sour cream  
Beat egg yo lk : add d ry  ing red i­

ents and m ix  thoroughly. Add w a­
te r and v inegar gradua lly. Cook in 
top of double bo ile r un til th ick  and 
smooth, s tir r in g  constantly. Add 
butter. C h ill. Fold in sour cream  
and m ix  w ith  the shredded cabbage 
G arnish w ith  ripe  tom ato wedges.

Dessert problem s are easy to 
solve W ith fresh fru its  and berries 

p len tifu l, a plat-

U jy rts3 8 3
Kittrn Motif

AYLY em broidered tea towels 
one for each day of the

week—witli a cute little kitten mo­
tif. Bright reds, yellows, blues 
and brown threads a re  all you 
need to m ake a shower gift from 
a plain set of towels!

• • •
To obta in  7 tra n s fe rs  o f the 5-inch K i t ­

ten Tea Tow el Designs (P a tte rn  No, 5383) 
co lor c h a rt fo r  e m bro id e rin g , send 20 
cents in co in , your nam e, address and 

I patte rn  num ber.
Due to an unusua lly  la rg e  dem and and 

c u rren t cond itions, s lig h tly  m ore  tim e  is 
requ ired  in f i llin g  o rde i fo r a few  of the 
most pop u la r patte rns.

pleat. Measure th is and allow  fo r it 
on the new lin ing . When you do any 
cutting, observe the g ra in  lines, 
m ark ing  them, i f  necessary.

Cut the fab ric  and make m arks 
on new lin ing  to correspond w ith 
those on old lin ing

Baste a ll seams — sleeves and 
body of lin in g —in fac t a ll except 
shoulder seams, and press open be­
fore fittin g  into the coat.

M aking th r L in ing  
F it  the Coat

When you have the lin in g  basted. 
Jay the coat itse lf on the table

—  — ___ w rong side out. The lin in g  should be
w ell ch illed  f ru it  placed on the coat so that the wrong 
and cookies w ill ~ ~'  --------*
satisfy w e ll fo r 
d e s s e r t .  S om e

te r or basket o f

side of the coat and wrong side of 
the lin ing  meet.

The underarm  seams then are 
like  cake fo r des- pinned and other seams tacked in 
sert fo r  an iced place. Use long stitches and work 

on the w rong side.
I f  the lin in g  seems to draw , ease 

it  wherever necessary. I t  should lie 
I fla t a ll over the coat.

The lin ing  is pinned to the back 
arm hole, then the shoulder seams 
are turned back and basted. The 
fold edge over the fron t also is 
basted

A t the back neckline about one 
inch below the seam allowance pin 
from  each side toward the center so 
that the extra  fu llness w ill become 
the p leat at the center back to allow  
fo r m ovem ent.

When the coat is basted com- !
S ift together flour, baking powder ' plete,Iy ' J urn and 'O ' °n I t  there is 

soda, salt, spices and granulated ! anywhere. !
check ca re fu lly . le t out. n in  at»an

beverage. T h e n  
make a spicy cake w ith  a caram el 
frosting . I t  s jus t the k ind to set off 
the m ra l properly

Spiee Cake.
I Makes 2 9-inch layers!

2 is cups sifted cake flour 
1 teaspoon baking powder

teaspoon soda 
*4 teaspoon salt

teaspoon eloves 
teaspoon cinnamon 

1 eup granulated sugar 
■'t eup brown sugar 
»1 cup vegetable shortening 
1 cup bu tte rm ilk
3 whole eggs

sugar. Add brown sugar, shorten­
ing and b u tte rm ilk ; beat fo r 2 m in ­
utes. Add eggs and beat another 2 
m inutes. Bake in greased, wax pa­
per lined pans in a m oderate (350- 
degree) oven fo r 30 to 3.5 m inutes.

Let cool and frost w ith  caram el 
ic ing ; M ix  1H cups brown sugar 
w ith  >4 cup cream , 2 tablespoons j 
bu tte r and 1 tablespoon van illa  | 
B ring  to a boil and bo il 3 m inutes I 
while  s t ir r in g  Remove from  heat J 
Beat un til cream y, adding cream  i f 1 
necessary to make spreading easier 
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Stale, hardened ro lls  and m uffins 
can be freshened easily by placing 
In a paper bag, sp rink lin g  the bag 
w ith  water, then p lacing in the oven 
fo r a few m inutes w hile  they heat 
through and soften

Let ham burgers take on g lam our 1 
by serving them as a m ixed g r ill 
w ith  bro iled tom ato halves and 
pineapple

Le ftove r egg whites may be stored ' 
fo r several days In a covered glass 
ja r  Egg yolks m ay be poached 
un til firm , then chopped and used 
in salads or sandwich fillings

check ca re fu lly , le t out, pin again 
and baste. Rem em ber, you w ill 
only be as com fortab le  in the coat 
as you r lin in g  perm its.

Select Stitch 
For Fabric

When you do the actual sewing on 
the lin ing , you w ill want to test the 
stitch  on a piece o f lin in g  m ate ria l. 
This is ve ry  im portan t so the seams 
w ill not d raw  or pucker.

Before you rem ove the 
j from  the coat, watch to see 

catches have been taken to 
the lin ing  fit m ore accur. tely, 
back pleat, fo r example, you 
notice, is a lways caught at about 
the waist.

The hem of the lin ing  usually is 
finished by hand a fte r the lin in g  is 
attached. T urn  the hem line  one 
inch shorte r than the hem o f the 
coat, baste, press and try  on to see 
that it  does not hang below the 
coat hem. Use a one inch hem on 
the lin in g  and hem. The lin ing  hem 
usua lly  is fastened by tack ing  to 
each seam of the coat to keep the 
lin in g  from  dropping French tacks, 
which are  like  buttonhole loops are 
used most frequently.

A natura l fo r business or trave l 
is this black and white geom etric 
p rin t suit w ith  stand-up co lla r, 
cap sleeves and pert peplum. The 
fab ric  is one denier spun rayon 
which should be washed in luke­
warm  watey w ith plenty of suds 
and may be Ironed when alm ost 
d ry  w ith  a hot iron.

I f  your coat has lost that touch of 
newness it  firs t had, here are some 
tips on restoring it  to make it  look 
better.

Other A lte ra tions To 
Make Coat Look Better

G ive the coat a thorough brushing 
to restore the nap of the fabric , 
steam or have it  cleaned to make it 
look fresh.

Lengthen 'o r  shorten the sleeves 
and hem to make them fit better. 
These are both ra th e r m inor a lte ra ­
tions but they probably w ill aid the 
appearance of the coat i f  such 
change is needed. Make ad just­
ments in a fu ll length m irro r  if  
necessary so tha t you w ill have a 
good idea what you want to do.

I f  sleeves are frayed, tu rn  them 
up s ligh tly  to hide the worn part 
and press neatly.

Change buttons if  they are worn 
or d iscolored. Use same size so no

W ith  a neu lining.

necessary buttona lte ra tion  
hole.

F u r also m ay be changed but this 
is best done professionally I f  coat 
has velvet or other fa b ric  t r im ­
m ing, th is  m ay be refreshed by 
changing, and the job  m ay be done 
at home.

R efitting  the coat m ay be neces­
sary i f  your figure has undergone a 
change since last season. Do th is at 
home w ith  some help i f  you are 
competent. Sometimes it 's  only nec­
essary to change or move 
buttons.

Irish Rose Design
A LOVELY rose design set on a 

snowy and lacy background 
! crocheted of white thread deco­

ra te s  these trousseau pillowcases. 
This lovely inset can be two-tone 
or all white, w hichever you prefer. 

• • •
To obta in  com plete croche ting  in s tru c ­

tions fo r  the Ir is h  Rose Inset Design (P a t­
te rn  No. 5406) a c tua l size sketch of design 
m o tifs , send 20 cents in  co in , yo u r name 
address and patte rn  num ber.

SI WING C IR C LE  N E E D LE W O R K
709 M ission St.. San F ra n i ism . C a lif 

Enclose 20 cents fo r patte rn
No.._____________ .
Nam»- . _____________
Addies s _ ___________
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3. Yes. W ater veins have been 
found in num erous sections, con­
taining desert minnows, relics of 
the days when D eath Valley was 
the bottom of a g rea t inland sea.

4. Well over half a million dol­
lars.

5. In 1811, when $250 was re­
ceived from a man who explained 
that he cam e by the funds illegal­
ly. To date, A m ericans have sent 
in m ore than $1,000,000.

6. Yes, an adult eel can deliver 
as much as 500 volts.

T h e  Q uestions

1. Was “ C asey" of "Casey at 
the B at” a real person?

2. Which drew m ore spectators 
last year, horse racing or big 
league baseball?

3. Is there any w ater in Death 
Valley?

4. What would a cubic foot of 
gold be worth?

5. When was the treasu ry  de­
partm en t’s "conscience fund” 
started?

6. Is there any real electricity in | 
an electric eel?

T h e  A nsuters

1. Yes, David M. Casey. While 
playing with the National league 
Phillies in 1888, he inspired E rnest 
Thayer to w rite the poem.

2. Racing drew 26,000,000, while 
baseball drew 19,000,000.

C rafty H o rn lii ll Cements in
His Mate at Hateliing T im e

The hornbill of South Africa is 
a m aste r at dealing with the 

; "deadlier of the species.” This 
' crafty  bird chooses a hollow tree 

for his nest; when the fem ale 
s ta rts  to lay her eggs the m ale 
quickly seals her in the cavity 
with mud, leaving an opening only 
large enough to insert his beak in 
order to bring food to her.

T hereafter he does not have to 
worry about the fem ale brooding 
the eggs, or any philandering on 
her part, until afte r the young are 
old enough to fly. Then he tears 
away the cem ent and liberates his 
captive.

change to CALOX
for the ¿nnic 

on your smile
F g ic tc n f  f t n l m  tm rk s  t u n u m i :

1 Helps remove film . . .  bring out 
ell (he natural lustre o f your 
•mile.

2  A special ingredient in ( alox 
encourages regular massage . 
» h u  h has a tonic effect on gums 
...h e lp s  makes (hem firm and 
rosy.Tone up your smile with 
Calos!

>• famoiu MeKenan laberalmiei, 
I H  rear, , /  pharm a,tu lua l hnaw haw

That basic dress la in the lime­
light again, for wear with or with­
out lingerie touches. One of the 
prettiest and newest ideas of the 
year involves gloves to match the 
collar or jabot of eyelet embroi­
dery or what-have-you.

Pari of Every Dollar You Get 
Comes From World Trade!


