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I t ’s  E a s y  t o  M a k e  S t r a w b e r r y  S h o r t c a k e  
(See recipes below)

S t r a w b e r r y  T im e

F or these of you who like straw ­
berries, the season is tpo short! But 
we a im  to do our best by them this 
season, so le t's  have them several 
tim es each week as long as we can. i

Perfect strawberries are just p la in ■ 
good served au nature!. And i f  you 
like  them sweeter, dip each in  a ! 
mound of powdered sugar, before 
tasting its deliciousness. Some like  
them  for breakfast w ith  a sprinkling  
o f sugar and a quaint p itcher of th ick 
country cream.

Strawberries in  shortcake make a 
dream  of a dessert. Some prefer 
old fashioned biscuit type of short­
cake, sp lit and covered w ith sweet­
ened crushed berries and cream. 
Others prefer a more eake-like type 
of accompaniment to the berries.

•S traw berry Shortcake 
(Serves 6)

2 cups sifted Hour
3 teaspoons baking powder
1/2 teaspoon salt
2 tablespoons sugar
5 tablespoons shortening
1 egg, well beaten
1/2 eup m ilk

, 2 teaspoons grated orange peel
1 tablespoon soft butter
1 quart strawberries, sliced and 

sugared

S ift flour, baking powder, salt and 
Sugar together; cut shortening into 
m ix tu re  w ith  two knives or pastry 
blender un til m ix tu re  is the consist­
ency of corn meal.

Combine egg and m ilk ; add to dry 
ingredients, m ix ing  qu ick ly  to fo rm  
a soft dough.

D rop the dough by spoonfuls into 
a w ell greased two quart heat re ­
sistant glass u t i l i ty  dish. Sprinkle 
each b iscu it w ith  grated orange peel. 
Bake in a hot (450 degree) oven 
fo r 12 minutes. Split hot biscuits 
and spread w ith  soft butter. Place 
the sweetened strawberries between 
and on top o f each biscuit. Serve 
a p itcher of cream w ith the short­
cake i f  desired.

LYN N  CHAMBERS’ MENU

Cold Sliced Boiled Ham 
Creamed Parsleyed Potatoes

Buttered Asparagus 
Carrot Slivers Celery Curls

•S traw berry Shortcake 
Beverag^

•Recipe Given

Illinois Valley News, Thursday, April 29, 1948

Woman's World
ïf Social Calendar Is Busy, 
Make Your Glamour Clothes

SEWING CIRCLE PATTERNS

Cota^zcl GUaisi a i S e t

Peacock ManeA cttawilCAKe S p re a d

Bn Ertta Haley
A-1R LS who are getting out of 

school inva riab ly  find  the ir so­
cia l calendars fu ll to overflow ing 

¡these days and th is calls fo r ra the r 
a sizable investm ent in what they
re fe r to as g lam our togs.

No average fa m ily  budget can 
stand the stra in  of th is because 
there is necessarily an outlay for 
clothing fo r other members of the 
fam ily . But i f  m other and daughter 

! take to the needle or sewing ma- 
1 chine, they can tu rn  out two or three 
fo rm a ls tha t w ill do the tr ic k .

A fo rm a l m ay look especially 
tr ic k y  but fo r those of you who never 
have sewed one, the news is a 
wonderful surprise. I t ’s much easier 
than you th ink.

F irs t of a ll, the fabrics you choose 
are among the easiest to sew. 
Organdie, eyelet and even tu lle  jus t 
a ll seem to go where you want 
them  to while  you run them on the 
machine or le t the needle traverse 
the pencilled or basted lines.

I f  you are inexperienced, choose
one of the s im pler designs and ask , 
someone who knows whether the 
m a te ria l you are w orking w ith  w ill 
le t itse lf be read ily  molded into 
something beautifu l under your in­
experienced fingers.

Stay away from  severe fitted  dres­
ses that look deceptively easy. They 
requ ire  a fitt in g  sk ill that demands 
years of experience.

Don’ t  Let F u ll Skirts 
D r Ruffles Trouble You

If  fu ll sk irts and ruffles look tough
white of egg and sprinkle w ith su­
gar. Bake on ungreased baking 
sheet fo r 12 m inutes in 425 degree to tackle, relax. F u ll sk irts  are easy,
preheated oven. Sp lit hot short- as you’ ll undoubtedly see when you
cakes, butter and f i l l  w ith  sliced run a basting stitch through the 
sweetened berries. Replace tup and m ate ria l and try  to gather it.
pour berries over top. Serve w ith Ruffles are easy, too, and i f  you
cream i f  desired.

S traw berry Meringue Pie 
1 p in t fresh strawberries 
3 egg whites
1/4 teaspoon salt 
1/3 cup sugar 

Few drops vanilla  
Honey
flaked pic crust

Beat egg whites w ith  salt until 
stiff. Beat in  sugar and flavo r w ith 
few drops of vanilla . D ra in  berries 
ca re fu lly ; sweeten w ith  honey and 
fold into meringue. Turn into pie 
crust and brown in moderate (350 
degree) oven about 30 minutes. Serve 
as soon as cool. (Other fresh, care­
fu lly  drained fru its  m ay be used.)

Standish Pudding 
(Makes 1 quart)

1 quart strawberries 
1 cup granulated sugar 
1 cup water 

Lemon ju ice
1/2 p in t whipping cream 
1/4 cup powdered sugar 
1/2 teaspoon vanilla  
2/3 cup rolled dried macaroons

have a ru ffle r attachm ent on the 
sewing machine, these are true s im ­
p lic ity . I f  you're the sweet fem inine

Qlamour Frock

With commencement parties and 
dames ahead, you 'll want va ri­
ety in glamour clothes. You can 
solve the problem by taking to 
your sewing machine and avoid 
running into budget d ifficu lties . 
The above dress is a nice style 
fo r gayhearted occasions. It 's  
a demure fu ll-sk irted  dress of 
crisp, white eyelet embroidered 
cotton.
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C o lo rfu l Chair

\  L O V E LY  lacy-looking chair 
set w ith  su rp ris ing ly  iife -Iike  

pansies crocheted in shaded laven­
der cotton - the eenter buds are the 
same colors, the rest o f the pieces 
in w h ite  o r cream. Makes a p re tty  
dresser set, too.

To obtain complete crocheting in« truc­
t io n *  nnd s titch  ¡Hunt ra tions fo r Shaded 
Fannie« Set (P a tte rn  No.

Send 2t> cents in coin. Your Name, Ad­
dress and P a tte rn  Number.

hue to an unim unllv large demand and 
e u ire n t ronu itions , s lig h tly  mere tim e is 
required in fillm ic orders fo r a few ot the 
n e i t  popular patte rn*.

Send your order to :
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Heirloom Piece

BE A l T IF U L  enough to treasure 
as an heirloom piece- th is  

proud peacock is embroidered in 
a ll its  g lorious colorings and w ill 
look handsome on your bed. Easy 
fo r  the beginner because the em­
broidery is in  simple cross-stitch. 
The design measures 11 by 16 
ipches.

To obta in ho t-iron  tra n s fe r fo r d r .ig n ,  
color c l i . i t  . in i  . i l lc h  I llu s tra t io n , fo r  
G lorious H ud  (P o U c rn  No. 57 U4 1 

Send 2 " re n t ,  in coin. Y our Nome, Ad­
dress nnd P a tte rn  N un ibyr.

Fresh S traw berry Pie 
1 baked 9-inch pie shell 
1 quart strawberries 
1 eup sugar
3 tablespoons cornstarch or flour 

Sweetened whipped cream

Crush ha lf the berries and bring 
to boiling point. S tir in sugar com­
bined w ith  flou r o r cornstarch and 

' salt. Cook, s tirr in g  constantly, un til 
thickened and w ell cooked. Spread 
other ha lf o f berries (whole) in 
baked pie shell. Pour hot cooked 
f ill in g  over top. cool, top w ith sweet­
ened whipped cream  and serve. 
Meringue may be used instead of 
whipped cream and pie browned in 
a moderate (350 degree) oven.

Special S traw berry Shortcake
2 cups sifted all-purpose enriched 

flcu r
3 teaspoons baking powder
1 teaspoon salt
1 tablespoon sugar
4 tvblespoons shortening
2 eggs
1/2 cup orange ju ice
1/1 teaspoon lemon extract

Sift flour, baking powder, salt and 
r jg a r  together Cut In shortening. 
B "a t m e whole egg and one egg 
yolk, reserving one white fo r the 
tops Add orange ju ice  and flavor- j 
Ing to beaten eggs, then add to d ry 
Ingredients S tir only enough to I 
make dough hold together. Turn 
out »n ligh tly  floured board and 
knead a half m inute. Roll out 1/2 
inch th ick. Cut. Brush tops w ith

Pick over strawberries, sprinkle 
with sugar and let stand for two 
hours. Mash, squeeze through a 
double thickness of cheesecloth and

■ add water and lemon ju ice to taste. 
Turn m ix tu re  into a one quart brick 
mold or place in freezing tray. Beat 
cream un til s t if f  and add powdered 
sugar! van illa  and rolled macaroons. 
Pour over fru it  m ixture  to overflow 
mold. Cover w ith buttered paper 
and freeze in a m ixture  of ice and 
salt, or le t freeze in re frigera to r 
compartment

Raspberry or Strawberry Whip 
(Serves 4)

1 1/4 cup berries
1 cup powdered sugar
1 egg white

Beat ingred.ents together with 
w ire whip or e lectric  whip un til s tiff 
enough to hold shape Serve over 
pieces o f sponge or angel cake or 
pile lig h tly  in a dish, ch ill, surround 
w ith lady fingers and serve w ith soil 
custard sauce.

type, you’ll find that ruffles are 
jus t the th ing this season, but don t 
attem pt the rea lly  elaborate treat- 
m enth of them —not so much be­
cause the ruffles are hard to make 
but because it 's  sometimes d if f i­
cu lt to insert them when they're  
placed in sm all triangles along the 
back of the sk irt.

However, ru ffle  tr im m in g  along 
the hem, or around the sleeves or 
neckline can be managed easily. 
They should be hemmed before you 
ru ffle , o f course.

Swishy taffeta and fa ille  are 
among the m ateria ls  you also w ill 
be using. Neither of them is d if f i ­
cu lt to handle i f  you are careful 
about basting, and this is extrem ely 
essential as they tend to slip.

I f  your budget can 't a fford a fo r­
m al, i t  would be s im p lic ity  itse lf to 
make one of those large fu ll skirts, 
and then to buy an in trica te  Gibson 
g ir l blouse to complete the picture.

S E W IN G  < IR C I E  N E E D L E W O R K  
530 S n u lli Wcl»s SI. C h icago  7. III .

Enclose 20 cents lor Pattern.
No______________
Name____________________________

Applique is <
you can stitch
ing nicer for
organdie. Use
well w ith the
and use them
skirt.

LYN N  SAYS:
These Cookery Tips
Give Desired Results

I f  ham is to be stored fo r any 
length of time, rub outside thorough­
ly w ith  fa t so that mold w ill not 
f  rm  co the lean part.

Place bacon in a cold pan and 
use a low flame for cooking. Pour 
o ff excess fa t as i t  cooks.

For cutting meat or fish fo r salads. 1 
use a scissors instead of a knife 
M arinate  in French dressing before 
m ix in g  to give flavor.

To keep the ju ice  in strawberries, ,

Luncheon Dish De Luxe
Scrambled eggs w ith shrim p make 

a delicious and satisfy.ng luncheon 
dish. To prepare, saute one chopped 
green onion and < ne slice mushroom 
in two tablespoons m argarine or but­
ter. Let cook over a low heat three 
or four m inutes. Add one-half cup 
shrimp which has been broken into 
small pieces, and one canned toma­
to. Again cook over a low heat one 
or two m inutes Add four eggs which 
have been beaten w ith two tabla- 
spoons cream, salt and pepper. S tir 
slowly over a low heat un til o f de­
sired donencss. Serve on toast or 
crisp wafers. Sprinkle w ith  grated 
spicy cheese.

Released by WNU Features

the hemline w ith a s im ila r trea t­
ment.

The slip worn under it  may be 
of taffeta or rayon to match.

The slip does not have to be as 
fu ll as the sk irt, but i t  must b< 
of closely woven heavy m ateria l.

Select Simple T rim m ing  
For Form al Dress

There is a va rie ty  of trim m ings 
to use fo r dressy dresses and there 
are several types p ractica l fo r home 
sewing.

le of them, and if 
eatly, there is noth- 

bouffant frock of 
lowers tha t w ill go 
olor of your frock 
on the wide, fu ll

I f  you like  sh irring, this may be 
done on the gathering foot o r ru f­
fle r attachm ent. F inger your ma­
teria l. and be assured f irs t  whether 
it  w ill hang well, whether i t  w ill 
be lim p  or bouffant before you ac­
tua lly  s ta rt the work.

Bows, o f course, m ay be used on 
youthful frocks and are very ef­
fective. Finished ribbon, carefu lly 
tied and tacked, can lend a d ram ­
atic a ir  to a bouffant frock.

I f  you have chosen one of the 
ankle length frocks, a fu ll taffeta 
slip w ith  a ruffled edging peeking 
underneath it  is a ll the fashion in ­
terest you actually  need. Ribbons 
are being used, run through eyelet 
on slip trim m in g s  to give them an 
old fashioned air.

Your w rap m ay be a short coat 
in one of the lovely pastels. When 
you select it, make certa in it  w ill 
be of good daytim e use.

Ain’t It So
The more a pel son studies hu ­

man nature, the less he is su r­
prised at any th ing  anybody does.

I t ’s a race nuw, w hether we 
o r prices w ill break f irs t .

A lo t o f people care more 
about who W'ritcs th e ir  songs 
than th e ir  laws.

Strange its i t  may seem, con­
d itions in  Europe w ill never 
seem rosy as long as they arc 
predom inantly red.

I t 's  too bad the guarantee of 
free speech doesn’t  include the 
quarante th a t w hat is said w ill 
be w orth  lis ten ing  to.

ALL-VEGETABLE  
LA X A TIV E

•  In NR (Nature’s Remedy) Tablets, 
there are no chemicals, no minerals, 
no phenol derivatives. NR Tablets are 
different—act different, ra re ly  tege* 
table—» combination of 10 vegetable 
ingredients formulated over 50 years 
ago. Vncoated or candy coated, their 
action is dependable, thorough, yet 
gentle, as millions o f NR’s have 
proved. Get a 25 f box. Use as directed.

QUICK RELIEF 
FOR ACID 

IKOIGESTION

siw srs tc s .T  .
snc<

Holding Out
“ To what do you a ttribu te  your 

long life ? " the newspaper reporter 
asked the centenarian.

" I  don't r ig h tly  know yet,”  replied 
the old-timer, puffing lazily on bis 
pipe. “ I 'm  s till d ickering w ith two 
breakfast food companies '*

PILES TROUBLE?
For Quick Relief

|K»\ T B I M l  m i  OSNM BI W. a
d o c to r '«  fo rm u la  you fa n  u-. « t horn« to  
re lie ve  r l l a t r d l  o m fo it  o f |.a lo  — 
lt< h — Ir r i t a t io n  due to  p ile -  Tende to  «o f­
ten and w h rlnk  e w e lllt if f.  Um  th in  proven 
d o c to r « fo rm u la  Y o u 'll be am azed nt lie  
•peedy a c t io n  re lie f. Auk yo u r druKK iet 
to d a y  fo r  T h o rn to n  A M in o r'«  I te r tn l O in t ­
m ent o r HuppoHltorloa. F o llo w  label in ­
s tru c tio n s . F o r eale a t  a il d ru g  »tote«.

You Can Be a Partner 
Buy U. S. Savings Bonds!

Here's a fil l in g  combination, made 
of a ll vegetables: Corn pudding, 
creamed s tring  beans w ith almonds, 
French fried  carrots and radishes.

Do you like  mushrooms? Bake 
them in cream, then serve along 
w ith tu rn ip  souffle, buttered string 
beans and sliced tomatoes.

Serve cottage cheese w ith assorted 
fru its  o r assorted raw  vegetables 
like sliced tomatoes and cucumbers, 
w ith olives at the side.

F ru it pies w ill be better flavored 
tf you add a dash of honey to them.

Freshen w ilted vegetables before

4 re p re tty  in eyelet nr organdie.

This type of s k ir t can, of course, 
be worn w ith several d iffe ren t kind 
of tops, and that m ay be all you 
need fo r your dates.

P ractica l Net S k irt 
Worn Three Ways

A fu ll s k ir t ot black or white 
net can be very practica l. The sk ir t 
itse lf should be four to five yards 
wide, w ith four o r five  rows of 
gathers at the waist. I t  should be 
finished w ith  a f irm  belt.

The f irs t fro thy  topping fo r this 
s k ir t m ay be of net which is shirred 
closely to the bodice. F inish w ith 
straps of wide ribbon or a rhine 
stone band.

The second topping may be made 
of ta ffeta. This should be chosen in 
your best color The same m ateria l 
m ay be made into bows and tacked 
w ith tin y  stitches to the skirt.

The th ird  top may be made of net. 
crossing the fron t and back to give 
you a V neckline A large flower 
worn a t the shoulder is a ll tha t >s 
needed to complete the costume

The main th ing to rem em ber in 
sewing net is that i t  w ill ravel and 
Should, therefore, be finished at the 
teams w ith double stitch ing and at

W HITE 'S  THE THING
I t ’s a white blouse season, but if 

i you th ink a ll of them are trim m ed 
i w ith ruffles, look again. There are 

d is tinc tly  ta ilo red blouses in sleek 
! fabrics such as poplin, broadcloth 
j and linen. Y ou 'll see sleeve fu ll­

ness, gathered close at the w rist, 
dolman sleeves, standing collars or
none at a ll.

Watch these dolman-type sleeve: 
in many variations and degrees 
of depth and fullness, a pretty 
counter-balance to wide skirts 
These sleeve» are particularly ef­
fective in bright lightweight wools 
and spun rayons.

GRO-PUP 
CONTAINS ABOUT 
AS MUCH FOOD 

AS FIVE

Mode by Kello«« 
ef lo ttle  Creefc 

ond Omaha

Why pay for water?
Royal /are. y e t t l i r i l t y l  Nourishing Qro-Pup, only 
Ribbon-tyiie made, is »2% /ood—one box contains 
about as much food, dry weight, as /Ire 1-lb 
cans of dog food (many are 70 % water).

Dogs Go Br GRO-PUP

Here's your CHECH CHAUT for
FIHE QUICK BREADS

founded or Flot Top
Well-proportioned Shape 

FyRc y.’ i
. ______ ../tT

ender, Slightly Rough CrutfW
- f cI Even Oram, No Tunnels 

I Meist, Tender Crumb 
| Good Flavor

on evtry count when you . 
odke ihe Clabber G irl way with 
t .labberGirl. (be baking powder 
with t i t l i i i t t d  double action ,...
■ h t  Mother, ih r  Kieout.

CLABBER GIRL


