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Needs During M eals

Dressmaking Tricks Renane
Traces of Lasi \  ear’s Slvles *

ô rltn

&  'ct((opetl C h a rm e r  fo r  W o . . .  
¿Junior J i ) r e i i  J 4 a i  S i t / e  (d fo iin q

' i  »

Boiled Smoked Pork Shoulder 
M ustard Sauce Baked Potatoes 

Pureed Squash 
Tomato-Coleslaw Salad 

Beverage
Baked Pears w ith Honey

Scald and skin tomatoes, skin on­
ions, remove seeds from  peppers,
pare cucumbers ..........,
and discard the ir f . 4 ,. 
seeds i f  v e ry
large, pare and I: 
core apples Run ' 
vegetables and [ 
apples through 
a food chopper.
Add sugar and
cook un til th ick. Add spices and
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I F  YOUR clothes are snappy and I
* well fitting , i f  you keep w e ll | 
groomed and dress becom ingly to i 
suit your type, most people w on 't [ 
know whether you 're  w earing th is ; 
year's  dress or last year's.

That, at least, is the consensus of 
clothes and beauty experts I f  your : 
clothes look a ttrac tive  on you, you i 
know that is what people notice 
more than high style, or the last 
word in fashion.

One of the newest things that has 
come about this season is the 
longer hemline, and hems w ill re ­
qu ire  adjusting so they look fash­
ionable. But most of you know that 
hems in many cases can be le t out 
the necessary inch or two for the 
new hemline.

Before we get deep in to the sub­
jec t of a lterations, le t's  consider 
what clothing should be altered, fo r

Sequin Butterflies
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vinegar and continue cooking un til 
o f the same consistency as ch ili 
sauce. Pour, while bo iling hot, into ! there are basic features for such 
hot sterile ja rs. Seal at once

crisp  green

Late-in-season grapes are ideal 
fo r use as conserves, a jam -like  
product which gives a true l i f t  
to fa ll and w in te r menus. A true 
conserve contains raisins or nuts, 
or both, but they m ay be om itted.

Even though most of us like  s im ­
ple meals, w e ll cooked and a ttra c ­
t i v e l y  s e rv e d ,
there ’s an alm ost 
un iversa l hunger 
fo r  s o m e th in g  
ta rt o r a b it o f a 
sweet that we 
look fo r in  addi­
tion to the basic 
foods.

This m ay take 
the fo rm  of a co l­
o rfu l tomato relish,
pickle, or a th ick  sweet ja m  or con­
serve. These accompaniments are 
often the fin ishing. "po lished '' 
touches to a meal that make the 
difference between a success or a 
fa ilu re  in the food line.

Now that sugar is p len tifu l, we 
can indulge ourselves a b it in the 
way of sweet f ru it  m ixtures. 
Pickles and other relishes don't re ­
qu ire  much sweetening, and there's 
enough in the gardens and on tjie 
m arkets to make our shelves both 
bulge and sparkle w ith  other good­
ies.

Think of sandwiches and you im ­
m ediately rem em ber how good 
pickles are w ith them. Then. too. 
you can use them w ith meats, in 
dressings and sauces.

Bread and B u tle r Chips.
3 quarts sliced cucumbers 
3 onions, sliced 
5!4 cups cider vinegar 
3 cups brown sugar 
1 pod hot red pepper
1 teaspoon cinnamon 
*2 teaspoon ginger
2 tablespoons mustard seed 
1 teaspoon tu rm e ric
>2 tablespoon celery seed 
1 piece horseradish

Soak the cucumbers and onions ! 
separately) fo r 5 to 10 hours in [ 

brine, made by j 
dissolving 4  cup 

, - . i l t  in ’ ’  gallon 
of cool water. 
D ra in  weU' Add 
onions, 2 4  cups 
vinegar and 2 4  
cups of w ater to 
the cucumbers. 
S im m er about 15 
m inutes Do not 

D ra in ; discardcook ' un til soft 
liqu id  in which scalded Make syrup 
by bo iling  the sugar and spices w ith 
3 cups of vinegar and 1 cup water 
fo r 5 m inutes. Pack well drained 
cucumbers and onions in hot jars. 
Cover w ith  bo iling  syrup and seal 
at once.

TTiis next is a va ria tion  of ch ili 
sauce that has seasonings you 'll 
like. I t  has the same thickness 
as ch ili sauce when you have fin­
ished cooking it.

Peruvian Sauce,
24 ripe tomatoes 
3 large onions 
3 green peppers 
1 pod hot pepper
3 large cucumbers
4 ta rt apples
3 cups brown sugar 
1 clove ga rlic  
1 tablespoon salt 
1 tablespoon ground allspice 
1 tablespoon mustard seed 
1 teaspoon cinnamon 
3 rups vinegar

LYNX’ SAYS:
Use Ingenuity for
Breakfasts

When apples are in season during 
the fa ll and w inter, serve the fam ily  
apple-spice pancakes Add 1 cup 
chopped apples to your pancake bat­
te r and serve them dusted w ith a 
m ix tu re  of 4  cup of sugar and 2 
tablespoons of cinnamon.

One cup of m inced ham, cooked 
pork sausage meat or roast beef 
also m ay be folded in to  pancake 
batter.

Pear Pickles.
1 gallon pears 
6 cups sugar
2 cups water
4 cups vinegar 
2 pieces of g inger root 
2 sticks of cinnamon 
2 tablespoons whole allspice 
1 tablespoon cloves

Select firm  pears Pare and leave 
sm all ones whole. Halve or quarter 
the la rge r ones. Boil fo r 20 min 
utes in clear water. Boil sugar, wa­
ter, vinegar and spices (tied in a 
bag) fo r 10 m inutes Add pears and 
let stand overnight. Cook until ten­
der. Pack pears into hot ja rs  Cook 
syrup un til th ick and pour over 
pears. Process for 5 m inutes in a 
hot water bath.

Peach Chutney.
1 gallon peaches
2 onions
1 clove ga rlic
1 cup seeded raisins 
5 cups vinegar
4  cup white mustard seed
2 tablespoons ground ginger 
1 pod hot red pepper
1 cup brown sugar

Chop peeled peaches, onions, gar­
lic  and rais ins Add 4  of the v in ­
egar. Cook un til soft. Add a ll oth­
er ingredients Cook un til th ick 
Pour in to hot }a rs  and seal im m e­
d iate ly.

The above chutney recipe may 
also be used w ith apples, pears or 
p lum s .

Make vour butter go fu rthe r by- 
having a luscious spread for the 
bread or an accompanim ent to the 
meat course w ith  relishes and oth­
er goodies made now while prod 
uce is s t ill availab le.

Grape Conserve.
2 quarts stem m ed grapes 
6 cups sugar
1 cup nut meats 
’ 1 teaspoon salt

For the Concord type grapes, 
press to remove pulps from  skins 

, Run skins through the food chop- 
I per. then boil fo r 20 m inutes in Just 
| enough water to prevent sticking. 
J Cook pulps down in the ir own ju ice 

un til soft. Rub through colander 
! to remove seeds. Combine skins 
I and pulps w ith sugar and boil rapid- 
; ly un til th ick. Add nuts and salt.

Pour, bo iling  hot, into sterile  jars 
' and seal at once

Plum Conserve.
2 quarts seeded plums 
1 lemon
4  teaspoon salt 
I large stick cinnamon 
6 cups sugar 
I cup raisins 
I cup nut meats

Use firm-fleshed plums Cook un­
t i l  soft w ith  pulp and grated lemon 
rind, salt and cinnamon. Add sug 
a r and raisins. Cook un til th ick. 
Remove cinnamon and add nuts 
Pour bo iling  "hot into hot ja rs  and 
seal im m edia te ly .
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When you 're  serving melon, make 
It the best you’ve ever tasted w ith 
a lig h t sprink ling  of m ixed and 
powdered spices.

Do you like  a sweet, southern type 
pancake? Fold in  2 tablespoons of 
brown sugar w ith  4  cup chopped 
pecan meats to the batter before 
baking.

Use your le ftover rice  in pancake 
ba tte r Fold in 4  cup o f rice  to 
ba tte r w ith  4  cup of grated cheese 
before baking i f  you want to serve 
substantia) fare.

project.
Make certain the o rig ina l fabric  

is good enough to w arran t and sur­
vive the change I f  the dress is 
worn thin under the arm s and In 
the sk irt, there 's no point in wast-

1 ing the tim e required for resty ling
Work w ith a color that's becom­

ing to you: otherwise consider 
dyeing

Some styles are not adapted to 
change This is true of very ex­
trem e clothes, and if  there is only a 
lim ite d  amount of fabric , or if  the 
fab ric  you have is d ifficu lt to com ­
bine w ith some other, it 's  wise not 
to alter.

When you do make changes in the 
actual style of the complete dress, 
be sm art and use a regu lar pattern. 
When you choose a pattern, though, 
keep in m ind the lines of the o r ig i­
nal garm ent.

The parts you recut should be 
i ripped and pressed flat, then 

treated as new fabric.
I f  you choose a contrasting color 

| ar p rin t to add to the o rig ina l dress.
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1662
36-52

Afternoon Frock
A SOFTLY styled a f t e r n o o n

1 1 dress for the slightly larger 
woman with scallops to edge the 
front closing and brief sleeves. 
P a tte rn  provides a set in sleeve in 
short or three-quarter length for 
fall wear.

• •  •
P a tte rn  No. 1662 com es in sizes 38 38

40. 42. 44. 46. 48. SO and 52. Stzs 38. cap  
sleeve, 4 y a rd s  of 38-lnch fabric.

Jackson Caused Treasury
Building to Jut Into Street

School Dress
UST what you teen-agers want 

spice your back-to-school 
w ardrobe—a sim ple yet unusually
appealing frock with special side 
in terest and the popular wide belt 
to m ake your w aist doll size. Try 
a bold striped fabric, used in con­
trast.

• •  •
P a tte rn  No 1680 is designed  for size* 

11. 12. 13. I I . lfi and  18 Size 12. sh o rt 
s leeves. 3% y a rd s  o 39-lnch.

Send vour o rd e r  to:

SEWING CIRCLE PATTERN DEPT. 
709 Mission St., San Francisco, Calif.

E nclose  25 cen ts  in coins for each  
p a tte rn  desired .
P a tte rn  No. — ■ i '
Name—----------------------------
Address -  ------------

Goethe a rtfu lly  drapes co lo rfu l 
butterflies highlighted w ith se­
quins on a black background. 
Swatches of an in trica te  drape 
from  the side to the shoulder 
where it  swings loosely may be 
wurn around the head.

N i l  er discord clothing u n til . . .

have something that is suitable and 
becoming. I t ’s hard to m atch the 
weave, so it's  usually best to choose 
a pla in contrast.

How to A lte r
Your Hems

Take the old hem out care fu lly , 
being care fu l not to cut the fabric  
o r to pu ll a thread. This m ay be 
done by pu lling  a thread or cutting 
the threads w ith  a sm all pa ir of 
scissors o r a razor blade, but this 
requires care.

Press the crease m ark  from  the 
old hem ca re fu lly  by lay ing  a damp 
cloth over the m ark ings and press­
ing w ith an iron. Repeat th is proc­
ess un til the crease disappears 
completely. I f  the m ate ria l on the 
outside has faded and does not 
m atch that part which was folded 
under, the dress w ill probably have 
to be dyed.

I t  there is not enough of the o rig i 
nal m a te ria l to be turned under for 
a hem, you’ l l  have to use one of the 
m atch ing tapes. I f  the s k ir t is fu ll 
-d ra p e d  or flared—yo u 'll need only 
a narrow  tape.

Adjust the W aistline 
I f  Too Large o r Low

I f  the w a istline  of a dress is too 
low, put i t  on and m ark the w aist­
line where It fits best and looks 
well This is best m arked w ith pins, 
then basted when the dress is taken 
off.

Rip out the placket and separate 
bodice from  sk irt. M ark the center

N orris  C o n ti', ra il ce lle rtlon  I ,  
b ring ing  you a new in te rp re ta tion  
of the rounded hip line achieved 
by m agnificently m anipulated 
drapes and subtle cut and good 
•earning of su it ja c k e t, Only the 
finest woolens lend themselves to 
such handling.

fron t and center b a c k  as you do 
this.

Pin the sk ir t to the correct w a is t­
line m ark ing , fo llow ing what you 
have m arked w ith  the basting 
M atch center and side seams 
Baste together and try  on, checking 
ca re fu lly  to make certa in  that you 
now have the correc t waist. Stitch 
the s k ir t to the waist, press and in ­
sert the placket.

I f  your dress is too large at the 
w a istline , the rem oval of the zipper 
and side seams is necessary Press 
out the folds, then pin to correct-

1 ness.
M ark  the new side seams on back 

and fro n t w ith  pins, and then do the 
basting When you are satisfied that 
the fit is proper, the seams are re

The T reasury  building in Wash­
ington, D. C., ju ts out into the 
s tree t in the way of everybody be­
cause in the 1800s, during a dis­
cussion about the new location, 
P resident Andrew Jackson strode 
forth, stuck his cane in the ground 
and said: “ The building shall be 
here .’’

And so today the T reasury  build­
ing stands where it com pletely 
shuts off the view of the White 
House from the Capitol.
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You try  restyling it.

sewed, and the zipper returned to 
the dress Use a cording foot to sew 
in zipper, thus avoiding much of th< 
usual d iff icu lty  encountered.

C erta in  fabrics seem to develop 
an una ttrac tive  bagginess in the 
sk irt, which is a quick giveaway of 
the age of the garm ent. To remedy 
this, remove the back w a istline  and 

1 side seams of the sk irt.
Raise the back of the sk irt just 

enough to b ring  the side seams into 
line. Refit side seams and even the 
hemline

Restyle llreaaee Which 
Are Too Small

It 's  easier to make too large a 
dress sm alle r, but it  is possible to 
make too sm all dresses fit.

I f  you have dresses that are too 
tigh t and sm all, insert a contrast 
ing  panel In fron t. This is mosi 
easily done w ith  a pattern by re 
cu tting  the dress and new panel foi 
it.

I t  your sk irt is too narrow , add 1 
new s k ir t from  a contrasting fabric  
This m ay be done from  a new 
pattern.

Another idea for m aking the skirt 
fit is to lower the waist o f the dress 
i f  possible, which brings the sk ir l 
down lower to give a lorig-waisted 
look. Or. use a contrasting fab ric  
that fits the top part of the dress, 
and use a pattern  for the sk irt.

I f  a new dress feels too tight, it 's  
better to adjust i t  before you wear 
i t  even once Remember, your 
mending Job> w ill be much more 
d iff icu lt i f  you w a it un til a seam 
actua lly  sp lits o r pulls apart!

■‘ T -  —WICFiRICE KRISPIES i ’W iJ
n  Ç Be sure you get America's favorite rice cereal, 
r .Q .  the one and only K ellu va t Rice Krlsplea!
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B1RTIIA M A R TIN , tìle titù m

I TRIED THEM 
ALL DURING THE 

WARTIME CIGARETTE 
SHORTAGE «_ FOUND

that Camels
SUIT ME BEST !

I LEARNED 
FROM EXPERIENCE

-----THERE'S NO <
OTHER CIGARETTE

like a Camel!

JOHN J FIT7GIRALD. fur, OOf

, \ More people are smoking

CAMELS
"than ever before!
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