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Select Washable, Wearable 
Clothes for informal Wear

LOVELY NIGHTIE FOR TROUSSEAU 
MAKE A FROCK IN CRISP CHECKS

Bv Ertta Haley

Vacation Bound

Kabobs Help You Keep Cool
(See recipes below)

Cool Tactics

As soon as w arm er weather starts 
seeping into the house, many a wom­
an asks the a ll- im portan t question, 
"H ow  can I  kfcep cool and s t ill cook 
fo r the fa m ily? ”

That is a neat tr ick , but you can 
do it, too. The f irs t th ing is to plan 
your menus so there are no long 
cooking ideas in them. Make a point 
o f not selecting anything that w ill 
require more than 30 m inutes cook­
ing.

The second is to do most of your 
w ork in  the cool of the m orning, so 
that you won’ t  be spending too much 
tim e r ig h t at supper tim e  when it is 
so warm .

The th ird  is to plan all-cool meals 
and get the preparation out of the 
way before hot weather rea lly  hits 
you. There are a number of cool 
ideas such as meat or m eat-fortified 
salads that can be whipped together 
early  and stored un til supper time. 
Do this once or tw ice a week and 
see how n ice ly i t  works.

Here are several ideas tha t won't 
require much actual cooking prepa­
ration. Use them often fo r varie ty.

•Kabobs 
(Serves 6)

2 pounds lam b steak (plired 3/4 
inch th ick)

3 tablespoons cooking oil
6 tablespoons lemon ju ice
1 onion, minced
1 teaspoon salt
1/2 pound mushrooms
Cut lam b into one; inch squares. 

Combine o il, ju ice, onion and salt. 
Pour over lam b and le t stand fo r 
several hours. D ra in  lam b and a r­
range on skewers a lte rnate ly w ith 
mushroom caps. Place four inches 
below moderate b ro ile r heat and 
bro il 12 to 15 minutes, tu rn ing sev­
eral times. Serve w ith  broiled to­
matoes (broiled at same tim e).

Pork Tenderloin in  Sour Cream
(Serves 6)

1 1/2 pounds pork tenderloin 
Fat
Sour Cream

1 tablespoon flour

Cut tenderloin into one-inch slices 
•  nd brown in  fat. Cover w ith sour 
cream and sim m er about 20 minutes 
un til tender. Remove meat, add 
flou r to cream and sim m er four m in ­
utes.

Salisbury Steak 
IServes 6)

4 strips bacon
1 1/2 pounds ground chuck or 

round
1/2 pound ground pork
1 tablespoon ehopped onion
1 tablespoon ehopped parsley
1 teaspoon salt
1/2 teaspoon pepper

Chop bacon and m ix  lig h tly  w ith 
meat, onion, green pepper, parsley 
and seasonings. Shape in to cakes 
and place them three inches under 
bro iler heat. B ro il 12 minutes, tu n i­
ng once.

Vegetable Sausage Salad 
(Serves 6)

1 quart diced rooked potatoes
2 cups cubed salam i or Thuringer 

sausage
2 tablespoons vinegar
2 cups large conked peas
I cup chopped celery
1 pirn lento, chopped
6 sweet pickles, chopped
2 hard-cooked eggs, chopped 

Mavonnalse and salt

M ix a ll ingredients together and 
add enough mayonnaise to moisten, 
salt to taste and extra  vinegar. If 
desired. Heap in a large wooden 
bowl lined w ith crisp  lettuce and 
garnish w ith tin y  whole pickled beets 
and slices of hard-cooked eggs

LYNN SAYS:
Color. F lavor Contrast
W ill Whet Appetite

H you don't want w arm er weather 
to w ilt appetites, keep in m ind in ­
teresting texture, flavo r and color 
contrasts in preparing foods No 
appetite wanes when food plates 
look pretty.

Roll oranges and lemons un til 
s ligh tly  soft before squeezing to get 
more Juice.

For crisp, dry bacon, b ro il on a 
cake rack. D ra in  on unglazed paper

Any meat or vegetable salad may

LYNN CHAMBERS' M EN U

•Kabobs
Bro iled  Tomatoes

Boiled New Potatoes 
Tossed Greens, French Dressing

Split, Toasted Hard Rolls B utter 
Chilled Pineapple Cubes in 

Orange Juice 
Chocolate Chip Cookies 

Beverage
•Recipe Given

Breaded Veal Cutlets 
(Serves 6)

6 veal cutlets, 1/2 Inch th ick 
Salt and pepper w

1 cup fine bread crumbs
2 eggs, s ligh tly  beaten 

Fat

Season cutlets w ith  salt and pep­
per. D ip in bread crumbs, egg and 
then in bread crumbs.

Saute m fa t fo r 15 m inutes on each 
side, using low heat. Serve w ith  
tomato sauce.

Jellied Tuna Fish 
(Serves 6-8)

2 6-ounce cans tuna fish, flaked
2 hard-cooked eggs, chopped
1/2 cup sliced stuffed olives
2 tablespoons capers
1 tablespoon chopped chives or 

minced onion
1 tablespoon p la in  gelatin
1/4 cup cold water
2 cups mayonnaise

Lettuce, sliced tomato, sliced 
avocado

Combine tuna fish, eggs, olives, 
capers and chives. Soak gelatin  fo r 
five minutes in cold water. Dissolve 
over hot water. Add to mayonnaise, 
s tirrin g  constantly. Add to fish m ix ­
ture and m ix  thoroughly. Turn  into 
mold and ch ill un til firm . Unmold 
on lettuce and garnish w th tomatoea 
and avocado.

Shrimp Salad. New Orleans 
'Serves 4i 

1 cup < ookej rice 
1 cup canned or cooked shrimp 
3/4 teaspoon salt 
1 tablespoon lemon juice
1 tablespoon minced scallions r 

onion
2 tablespoons tren ch  rlres i.g 
1 tablespoon chrn-ied started

olives
1/4 cup slivered green p. nper 
3/4 cup dired raw conll lo r 
1/3 cup mayonnaise 
1/2 small head of h it ice or c ; a- 

role, finely shredded

C h ill rice. Clean shrimp, remov 
ing black vein down the back. Cut 
shrim p into pieces, then combine 
w ith  rem ain ing ingredients Serve 
on ind iv idua l beds of the shredded 
lettuce

rp H E R E  are m any of us who don 't 
-*■ consider ourselves dressmakers 

of any sk ill, but I 'v e  yet to  see the 
woman who doesn't like  to  make 
something fo r herself, even i f  it 's  
only a sim ple p icn ic blouse and
sk irt.

The m ate ria ls  which have reached 
the m arke t recen tly  are in trig u in g  
enough to b ring  everyone to the ir 
beck and call. You’ l l  see the m ost 
de ligh tfu l cottons, exquisite  rayons 
and nice sleek, cool linens. The 
colors are everyth ing and more 
you 've desired, so why not jus t

I go on a litt le , i f  not a big spree,
! and see the pleasure o f sewing 

something fo r  yo u rse lt
I f  you like  picnics and garden­

ing, you’ l l  be fascinated w ith  the 
fu ll sk irts  w ith  the ir swish o f ru ffle . 
I f  you like  sports, you’l l  ce rta in ly  
want to make a p a ir  o f shorts and 
sk irts  as well as blouse fo r your 
activ ities. A t least you ce rta in ly  w ill 
i f  you see some of the nice p rin ts  
available.

Choose your pa ttern  f ir s t  to f i t  
you and the a c tiv ity ; then choose the 
fab ric  to f i t  the pa ttern  as w e ll as 
the ac tiv ity . Let these a ll combine 
to make a more a ttra c tive  you.

Don’t  feel that you have to fin ish  
the garm ent at one s itting . Cut at 
one. baste at another and then sew 
it altogether, leaving the fine f in ­
ishing touches fo r another s itting . 
In  th is  way you w on 't h u rry  the 
work and become careless.

Style Notes fo r 
Skirts and Blouses

S kirts  are ve ry  fu ll this season, 
even, o r especially, i f  they are the 
casual cottons. They s w ir l w ith  ac­
tion  and have tin y  waistlines.

Blouses, too, are of great interest, 
and they boast of the gay nineties 
look. Collars are ve ry  tin y  or large.

For rid ing  or re lax ing, C la ir 
McCardcll h a s  designed this 
charming Bermuda cedar costume 
of wool kn itted  fabric . The ab­
breviated rid ing  pants are topped 
by a striped strapless ha lter and 
bolero jacket.

M ake p iny  clothes lig h t  . . .

ftie re  is nothing much in-between
Shoulder in terest in the blouses is 
m odified, they 're  somehow softer 
and more extended to give a f la t­
te ring silhouttee.

Stripes and plaids are very good 
for blouses, and the sk irts  boast of 
checks, solids and plaids.

You can 't go wrong if  you select 
white because tha t is one of the 
big things th is season, but white is 
very e ffec tive ly  combined w ith 
b lack as w e ll as ve ry  b righ t and 
rich  monotones like  roya l, ke lly  and 
red.

In  stripes and plaids the favorite  
color combinations are salmon and 
turquoise, lim e  and lila c  as w ell as 
gold and gray.

When you look at the p ic tu re  in 
p laysuits, there are not only very 
delectable solids tha t go w e ll w ith

Salad That Satisfies
Salad suggestions always in trigue 

the homemaker who is interested in 
vary ing  her menus, p a rticu la rly  
when she wants to “ dress up”  a cold 
meal fo r hot summ er days. Here is 
one s ligh tly  d iffe ren t from  the usual 
salad: Make lemon je lly  in the usual 
manner, using lemon flavored gela­
tin  or the p la in unflavored gelatin 
and fo llow ing the standard recipe. 
Turn  into molds which have been 
rinsed w ith  cold water. F il l molds 
about one-fourth fu ll. Let this gela­
tin  harden. Then f i l l  molds w ith  a 
combination of chopped apple, g ra t­
ed coconut, celery and a b it of 
chopped pimento fo r flavor. To two 
cups gelatin, use one cup chopped 
apple, two-thirds cup chopped cel­
ery, one pimento and one-half cup 
grated coconut. F il l molds w ith 
gelatin and ch ill un til firm . Serve 
on salad greens w ith  French dress­
ing or a sour cream dressing.
____ Released by W N U  Features

Vegetable plates are Interesting if  
they are care fu lly  planned Have 
you tried  a nest of spinach w ith 
poached eggs. French fried onions, 
tomato stuffed w ith peas and cream ­
ed carrots?

Here's an idea that's as good as 
it  is beautifu l: Broccoli w ith hol­
landaise sauce, sliced beets, corn 
fr itte rs  and green peas

Stuff peppers w ith  Spanish rice, 
then serve them on the same plate 
w ith buttered carrots, fried  eggplant 
and cole slaw w ith  Russian dressing.

Cottage cheese may be the center

very p ractica l fo r many needs such 
as golf, shopping, tennis or the 
beach.

Perk up the o u tfit w ith  white 
pique piping to make the clothes 
tr im  and neat. The boleros are en­
hanced w ith  large collars as well 
as the new three quarte r length 
sleeves.

W ashability is one of the re­
quisites to look fo r in  p laysu it m a­
teria l. If, to that, you can add an 
easy ironing feature, so much the 
better fo r keeping spic and span. 

Judge Your Workmanship 
By Professional Standards

The dress, bolero or top should 
f i t  at the shoulders w ithout any 
pulling or stra in ing. The shoulder 
seam should lie  about Vi inch back 
of the center of the shoulder and be 
absolutely s tra igh t from  neckline to 
sleeve seam.

I f  you are "square shouldered you 
don 't need much padding. I f  the 
shoulders are round and sloping 
y o u 'll need jus t enough padding to 
make the dress look proper.

I f  your dress or blouse has a 
co llar, the la tte r should lie  f la t 
w ithout w rink ling . W rinkles from  
neckline to shoulder are ce rta in ly  
an ind ication of tightness some­
where around the neckline, shoulder 
o r sleeve seam.

I f  the s k ir t is on the s lim  side, J 
look fo r an easy f i t  over the hips. ! 
The s lim  skirts should be a lit t le  I 
longer than fu ll ones to give the 
fashionable length, but select the 
length which is best looking for 
you.

M ake your wa istline  f i t  p roperly 
and don 't t ry  to camouflage loose­
ness w ith  a belt as this only makes 
a messy result.

Arm holes should be big enough so 
tha t you feel a t ease and com fort­
able. Avoid tigh t cuffs i f  your arm» 
are chubby.

Adorable Nightdress
Give your summer lingerie  w ard­

robe a touch o f g lam our w ith  this 
adorable nightdress that launders 
like a dream . Ribbon at neck and 
wasteline makes a p re tty  finish. 
Ideal g ift fo r the bride-to-be.

• * •
Pattern  No. 8134 comes in sizes 

12, 14. 16. 18. 20; 40 and 42. Size 14,
3H yards of 36 o r 39-inch.

• • •
Send an additional twenty five 

cents fo r your copy of the Spring 
and Summer FASHION — free k n it­
ting  directions and a free pattern 
printed inside the book.

8857
14-42

Cool House Dress
A simple de lig h tfu lly  cool hous» 

dress to defeat the hot weather. 
And so easy fo r the beginner In 
sewing — ju s t four pa ttern  pieces. 
Fry a crisp  checked cotton and tr im  
w ith bold rie  rac.

• •  •
Pattern No. 8857 is fo r sizes 14, 

16. 18, 20; 40 and 42. Size 16, 3(4 
yards of 39-inch; S’s yards trim » 
mlng.

Progress In Drying Grain
Results of experim ents in  chem i­

cal d ry ing  of seed grain, using ca l­
cium  chloride as the d ry ing  agent 
jus tify  fu rthe r investigations of this 
method, according to the U. S. de- 
partm ent of agricu lture.

SEWING CIRCLE PATTERN DEPT  
530 South Wells St. Chicago 7. III.

Enclose 25 cents in coins for each Dattein desired
Pattern No _ ___________ Su<__
N arn e__ _ _ _ _ _ _ _ _
Addresa______________ '

FIRST All) TO AILING HOUSES 
By Roger Whitman

QUESTION: Is there anything
| that I  could use to f i l l  ra ther wide 
i cracks which have appeared be­

tween baseboard and moulding?
ANSWER: That jo in t can be 

closed w ith  a fo rm  o f m oulding 
1 called quarteY-round. This should 

be attached not to the baseboard or 
flooring, but by long nails passing 
at an angle through the opening be­
tween baseboard and flooring and 

I into the tim ber behind. There w ill 
( be continual movement in the floor- 

ing and baseboard through the sea­
sons, and secured in this manner 
the jo in t w ill rem ain covered.

QUESTION: Please give me cor- I 
rcc t in form ation on the refin ish ing 
of enamel, porcelain * and glazed 
surfaces.

ANSWER: I f  you mean a new 
porcelain fin ish, tha t work cannot 
be done at home. The hard gloss 
of the surfaces is baked on at the 
factory and is impossible to dupi- 
cate at home w ith  pa in t o r anything 
else. Chipped places can be re ­
stored w ith  a porcelain patching 
preparation that is on sale in most 
hardware stores.

l l i< *  S i« ir <  h i n d i e  
I>ilft<-1*< u p y c l lo x x  l»<«x

PILES TROUBLE?
For Quick R elie f

DON'T DECAY ANY LONGER! Now a
doctor ■ fo rm u la  you can uko a t homo to  
ro ll.v o  d lr tro n ln K  discom fort o f pain—  
Itcti Irr ita tio n  dua to pllo -. T e n d , to nor- 
ton and shrink owolllmt. 11.» thia proven 
d o c to r'i fo rm u la  You’ll t>o am azed a t Ita  
■poody action re lie f. A .k  your druitg lat 
today for Thorn ton A M ino r*. Itec ta l O in t­
m ent or Huppooltnrleo. Follow  label in -  
etructlona. For sale a t  a ll  drug  atoraa.

Gay and easy-to-launder.

these patterns, but also p rin ts  such 
as you 've never seen.

I f  you’ re the ta ilo red  type, stay 
w ith  the solids in rayon o r linen, 
fo r they 're  sleek and cool and a l­
ways make you look beautifu l. I f  
you 're  more casual, t r y  an a ll p rin t 
or a p r in t and solid combination.

Styles in P lay Clothes 
Considered In teresting

W hatever your feelings about the 
new look, you 're certa in  to like 
what they 're  showing in the casual 
departm ent. Y o u 'll find  m any back­
less dresses that come w ith  boleros 
that w ill m ake them Just r ig h t for 
street wear. Shorts come w ith ha lt­
ers, and in m any cases the skirts 
that cover them  are voluminous 
You’l l  bask in  th e ir  luxury .

N a tu ra lly , i f  you golf, yo u 'll want 
a sm a lle r type o f sk irt, such as a 
fou r gored type topped by a halter, 
or something even more classic. 
Y ou 'll find  the boleros ve ry  prac­
tica l and th is means tha t w ith  so 
many parts to a dress you can m ix 
prints and monotone colors.

Choose th a t style that w ill suit 
your ac tiv ities , and then play the 
m ate ria l w ith  the same th ing in 
m ind. I t  you make the fou r piece 
dress I've  mentioned, you 'll find It

FIN IS H IN G  TOUCHER
In  a season where b rie f jackets 

are fo llow ing much the same s il­
houette, it 's  the detailing that w ill 
add fashion and distinction. There 
are c leverly  cut pockets to add hip 
in terest to a close fitt in g  shortie, 
f la rin g  cuffs of many cuts and 
collars that are a fo il to b righ t 
ch iffon scarfs worn knotted about 
the throat.

Be Smart!

W h y  p a y  f o r  w a t e r ?  

GRO-PUP IS 92% FOOD
23 nourishing Ingredients In Gro-Pup! One box 
supplies about as much food, dry weight, as /Ins 
1-lb. cans of dog food (many are 70% water).
So get th r if ty  Gro-Pup, only Ribbon-type made!

GR0PUP CONTAINS 
ABOUT AS MUCH FOOD 

“i AS Five 1-18 CANS

Dogs Go En GRO-pUP
Mod. by g a l lo . .  > M S o n i. CrMt ood Oaioha

Tfawt CHECH CHART

Uniform Shape
Slightly Rounded Top

bf&L

Good Color

'A  i11 Tender Crust
Even Tender Grain 
Good Flavor

How will you have your foot­
wear when summer come»—col­
ored or white? One happy solution 
is many colors with a touch ol 
white, gay as a Mardl Graa har 
lequln! Another la pure white 
linen which you wear white or 
have dyed to match your favorite 
suit or dreaa. Very important, 
too, are the off whites, each as 
sand or natural, often in com­
bination with rusart leather.

on every count w hen you 
baike the (Jabber G ir l  w » 0 w trh * 
fJubber G ir l.  the bak ing  p o u d c r 
^ ith  6.z/*z/z<er/ douKle action 

Mother. She Kntyrt.

ILABBER GIRL
oahinq 'FbwJev


