
Favorite Pies
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PIES AR E ONE o f the favo rite  
choices fo r  dessert a ll over the 
country This is re a lly  rem arkab le  
because a ll pies, w hether served 
at home or elsewhere, are not a l­
ways good. T hey 're  soggy and pale 
and th e ir  fillings are tasteless.

However, whether you’ re m aking 
you r firs t, tw en ty -firs t o r you r hun­

dred and firs t pie. 
the re ’ s no reason 
fo r i t  to be any- 
th ing bu t the best. 
Measure ingred i- 

' v- - '!l s tandard
V .  /  tools, fo llow  d irec-

V  — /  tions fo r  m ix ing
ca re fu lly , and bake p rope rly , and 
you w il l  have a pie tha t meets the 
test.

I t  isn ’ t d iff ic u lt to m ake a good 
c rus t; ne ithe r does it  requ ire  ex­
tensive experience. You’ ll  have to 
have good ingredients, ca re fu lly  
measured and not over-handled, 
however.

• • •
Regular P astry  

(Makes 2 9-inch crusts)
2 cups all-purpose flour 
1 teaspoon salt

Si cup la rd  o r shortening 
3-4 tablespoons ice w a te r

Cut fa t in to  flou r and sa lt u n til 
the m ix tu re  resembles coarse m eal. 
I t ’s best to use a blender o r two 
knives so tha t the heat of the hands 
does not m elt the fa t. Add on ly the 
am ount of w a te r recom m ended in 
the recipe. Crust m ay be ch illed 
before ro llin g , i f  desired. Do not 
use too m uch flour in ro llin g  crust 
o r the pa s try  w ill be tough.

Hot W ater Pie Crust 
(Makes 1 double crust pie)
Si cup w ater
H cup shortening 

l ’ i  cups flour
94 teaspoon sa lt 
Si teaspoon baking powder

B rin g  w ate r to a bo il, add the 
shortening and s t ir  u n til smooth. 
S ift m easure and s ift the flour. Add 
salt and baking powder. Combine 
the m ix tures. S tir u n til smooth. Set 
away to c h ill fo r 12 hours.

Lem on Chiffon P ie 
(Makes 1 9-inch pie)

1 tablespoon ge la tin  
Si cup cold w ater
4 eggs 
1 cup sugar
6 tablespoons lemon juice 

Si teaspoon salt
1 t aspoon grated lemon rind

Dissolve ge la tin  in cold water. 
M ix  egg yolks and sugar in top of 
double bo ile r; add g
lem on ju ice . Beat = 
w e ll and cook over (j 
hot w a te r un til 
the m ix tu re  th ic k ­
ens Add gelatin, 
sa lt and rind . S tir 
u0 til ge la tin  is 
dissolved. Fo ld in­
to th is  the well- 
beaten egg whites. P ile  in to  a 
baked pie shell. P lace in a cool 
place u n til the fill in g  sets.

Banana Prune Pie 
(M akes 1 9-inch pie)

Si cup bu tte r or substitute 
9s cup honey

Juice of 94 lemon 
G rated rin d  of 94 lem or 

2 cops cooked, chopped prunes 
4 bananas, sliced 

W hipped cream
Blend bu tte r and honey Add 

lem on ju ice  and rind , then prunes 
A rrange  bananas in  baked pastry  
shell, then cover w ith  prune m ix-

LY N N  SAYS:
Plan Your M eals
W ith Eye Appeal

Com bine food o f d iffe re n t colors 
to add zest tc meals For exam ple, 
serve rice , lam b chops and s tring  
beans fo r a co lo rfu l com bination.

P ic tu re  p re tty  idea: salm on t im ­
bales w ith  egg sauce, chopped 
spinach and chocolate m eringue 
pie

C o lo rfu l Menu: cream ed dried 
beef on top o f baked potato, cooked 
iresh o r frozen peas, peach salad 
and chocolate cake
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SEWING CIRCLE PATTERNS

Pies Are Perfect for Dessert!
(See Recipes Below.)

LYNN CHAMBERS* MENU

Baked Chicken in M ilk  
Baked Potatoes Brussels Sprouts 

F ru it  Salad Yeast Rolls 
Beverage

•D iffe re n t Lem on P ie 
•Recipe given

ture. Top w ith  whipped cream  flu t­
ed through a pastry  tube.

Here's a lig h t custard pie that

t

£
m ay use as a crust 
s im p ly  sm all cook­
ies such as v a n il­
la wafers o r choc­
olate drops lin ing  
the bottom  and . 
sides o f a nine- 
inch pie plate

Orange M eringue Pie 
(Makes 1 9-inch pie)

94 cup sugar
3 tablespoons cornstarch 

94 teaspoon sa lt
94 cup heavy cream  
2 egg yolks

94 cup w ate r
194 cups orange ju ice  

G rated rin d  1 orange
2* sm all cookies 
2 egg whites
4 tablespoons powdered sugar

6-8 orange sections
Com bine and m ix  sugar and corn­

starch. Add cream  and egg yolks 
and m ix  thoroughly. Add water, 
orange ju ic e  and rind . Cook over 
hot water, s t ir r in g  frequently , un til 
th ickened. Cover and cook fo r five 
m inutes longer. P lace cookies at 
bottom  and sides of pas try  tin . F il l 
w ith  the orange custard.

To m ake the m eringue, beat egg 
whites u n til s tiff, add sugar g ra d ­
u a lly  and continue beating un til 
s t if f  and glossy. P ile  m eringue in 
spoonfuls on top of custard, top 
w ith  orange sections and bake In a 
slow (325-degree) oven fo r 15 m in  
utes

•D iffe re n t Lemon Pic 
(Makes 1 9-inch pie)

1 baked pie shell 
6 egg yolks
6 tablespoons lem on ju ice 
1 cup sugar

G rated rind  1 lemon 
94 teaspoon salt 
3 egg wh tes

M eringue:
3 egg whites 
6 tablespoons sugar 
1 terspoon lem on ju ice 

Si teaspoon salt
Beat yolks, add sugar, lemon 

ju ice , rin d  and salt. M ix  thorough­
ly  and cook over hot w a te r un til 
a soft custard is form ed. S tir con­
stan tly . Cool thoroughly. Fold in 
s tiffly  beaten whites and pour m ix  
tu re  in to  oaked shell To make 
m eringue, beat whites u n til stiff, 
tnen slow ly add the rem a in ing  in 
gredients. P lace in a moderate 
(350-degree) oven and bake fo r 10 
to 12 m inutes to brown m eringue

Coconut Custard PI 
(Makes 1 8-inch pie)

1 unbaked pastry shell 
3 eggs, beaten

Si cup sugar 
94 teaspoon sa lt
2 cups m ilk
94 cup coconut 

Si teaspoon van illa
Add sugar, m ill., flavo ring  and 

coconut to eggs and pour into 
pas try  shell. Bake in a hot (450 
degree) oven fo r 15 m inutes. Re 
duce heat to 350 degrees and bake 
u n til a kn ife , inserted, comes out 
clean, about 25 to 30 m inutes.

R eleased by WNU Features

Com bine foods o f d iffe re n t tex 
tu res in one menu fo r appetite ap 
peal: ca rro t tim ba les, asparagus 
tips and bro iled  mushrooms.

S im ple m eal: Shepherd’ s pie w ith  
potato topp ing ; lyonnaise or m in t 
ed ca rro ts ; cabbage slaw ; aprico t 
che rry  upside down cake.

Here's a good meal fo r cold n ight 
braised short ribs w ith  browned po 
tatoes, spinach or b ro cco li; bu tte r 
scotch pudding

Chicken pie can be made in to a 
balanced m eal w ith  vegetable salad 
and a heavenly chocolate cake!

W H E N  YOU bought the lam ps
’  •  fo r your room, d id  you buy 

them  because they were p re tty  and 
because they appealed to you, or 
d id  you select them  especia lly to go 
w ith  the sty le  and fu rn itu re  of 
you r room?

Perhaps th is  sounds like  a foo lish 
question, bu t strange as i t  m ay 
seem, m any lam ps have been 
bought in th is ve ry  way. L ik e  eve ry ­
th ing  else in the room, the lam ps 
m ust have a re la tion  to it. They 
m ust harm onize or contrast In co l­
or, but they m ust have been chosen 
w ith  the room  in m ind.

An elaborate lam p w ith  an ornate { 
base and ornam ented sa tin  shade 
is out of place in  an e a rly  A m e r­
ican room done w ith  m aple fu rn i­
ture. A beau tifu l m odern lam p is 
Just as out o f place in an eighteenth 
century room.

Now, what about the colors on 
you r lam p shades? Are they ligh t?  
O r do they have a color tha t is  not 
used anywhere else in  the room?

A re they easy to clean o r have 
you noticed fo r some tim e  how 
shabby the shades look?

Have you grown tire d  o f the 
lamps? Or, do you s t ill lik e  them  
ju s t as much as when you f irs t put 
them  in the room?

Yes, these are some o f the ques­
tions you m ust answer w ith  regards 
to lam ps in your rooms. I t  m ay be

Hat e lamps match rooms . , .

easy enough to rem edy your p a rtic u ­
la r  problem  once you know the es­
sentia l facts about lam ps.

Lam ps Should Meet
Rules fo r U n ity , Design

Since curren t trends show tha t we 
are getting away from  overhead 
lig h t fix tures, it 's  w e ll to know jus t 
w hat to look f i r  in  lamps.

Lam ps are s t i l l  fa ir ly  new, and 
fo r  th is  reason it  is often d iff ic u lt  to 
find good design and features that 
adhere to the needs fo r  un ity . One 
th ing  upon which m ost au thorities  
agree is tha t lam ps should be much 
la rg e r than they are. They should 
also be inconspicuous because ligh t 
in itse lf is so conspicuous.

F loo r lam p t are to be pre fe rred 
in m any instances to tab le  lam ps 
because they are m ore convenient 
than table types. Lam ps tha t can be 
regulated as to the am ount of ligh t

Or contrast them w ith  color.

they give are also superio r to  those 
that g ive on ly one degree of ligh t.

I t ’s a good idea, in buying a lam p, 1 
to get one w ith  a reflection bowl in ­
side the shade, to reduce the glare, j 

When you look at a lam p, it  should 
appear as one un it. I f  the base Is 
round, the shade should be so, too.
L  the lam p has a square base, the 
shade should also c a rry  th a t effect.

W in te r’s b lustery weather Is 
b ring ing  fo rth  the brigh test blos­
som ing eves of hoods tha t are an 
exceptional com bination  of beau­
ty and p ra c tic a lity . P re tty , p re t­
ty  fab rics  such as velveteen for 
daytim e, ve lvet fo r night, in love­
ly com binations of navy and stip  
red, black w ith  red <nd many 
other contrasts are aw a iting  you. 
Sure to be a great favo rite  for 
treks across the campus are the 
leopard p rin ts  tha t are so com 
panlonable w ith  the same s ty le  of 
prin ted in te rlin in g  in  many coats

Versatile Jumper

You can be w e ll dressed fo r 
many an occasion in th is  ve rsa tile  
Jumper ou tfit com bin ing velveteen 
and fine ,h irtin g . The ju m pe r, 
w ith  a flow er-like  neckline in 
M errim aeks fine tw il l back ve lve­
teen, is worn over a g leam ing 
blouse of Dobby sh irting . This 
costume is sm art fo r  daytim e w ith  
the blouse and a love ly  date frock 
w ithou t it .  I t  is  one of the cos­
tum es from  an all-cotton w a rd ­
robe made from  patlerus.

These Things Are
Good Taste in Lam p

Landscapes, p o rtra its  and flowers 
belong in p ictures on the w a ll, not 
on you r lam p shades. F r i l ly  lam p­
shades m ay be dangerous; ce rta in ly  
they are hard to keep clean. You 
can’t do wrong i f  your lam p shades 
are m onastica lly  sim ple.

I f  you have lam ps w ith  a lo t of 
design on them, i t ’s s im ple enough 
to solve the problem  by using a fla t 
o il pa in t on them  If the shade is of 
com position, paper o r a m a te ria l 
tha t takes the pa in t. You m ay even 
use w a te r pa in ts on some lam p 
shade m ateria ls .

S ilk or pleated parchm ent shades 
go best on fine bases. S p lit reed, 
rough fabrics, and other tex tured 
m a te ria ls  should be used on bases 
of a s tu rd ie r type.

There are m any choices fo r the 
bases of lamps. P o tte ry  is very 
popu lar r ig h t now, but so are a la ­
baster, p lastic , m eta l or wood. 
Bases should not be made fro m  an 
a rt ob ject or a statue. These are 
im p o rtan t enough to use aione.

About five years is the life  of a 
shade, and m any nave to be d is ­
carded o r renovated sooner i f  you 
live  in a com m unity  where it 's  d i f ­
f icu lt to keep out the d ir t. I f  your 
fram e Is in good condition i t ’ s easy 
to cover the shade you rse lf w ith  
gathered chiffon, t ig h tly  stretched 
ta ffe ta , pleated w hite buckram , 
im ita tio n  parchm ent, p lastic  m ate ­
r ia ls , m ica. reed, ra ffia , or m e ta llic  
papers.

B ra id  o r tape m ay be used to 
cover the stitches, i f  you use m ate­
ria ls . Papers, etc. can be glued to 
the fram e
Here’s Guide to Use 
For Choosing I.am ps

I f  you have fine rooms, your best 
choices in bases are brass, copper 
and s ilve r. F o r s tu rdy rooms, choose 
pewter, a lum inum  or tin .

G lass, po tte ry and wood lam p 
bases m ay look e ither refined or J 
sturdy depending upon the ir qua lity  
and make, so they m ay be used in 
e ither type of room

Have the shades as even as pos 
sible i f  you are fu rn isn ing  an ornate 
room such as Louis the Fourteenth. 
There w ill be enough of the fancy 
in the room so tha t the lam ps w ill 
be a re lie f.

In d ire c t floor lam ps are suitable 
only in m odern rooms For others, 
select ad justab le functiona l lam ps

M odern rooms also make great 
use o f po tte ry lam ps w ith  deep or 
b r ig h t colors in shades tha t are 
opaque. However, some of these 
same lam ps m ay also be used In 
rooms of kno tty  pine, etc

M any lam ps can be made from  
glass Jugs, dem ijohns, u m i and 
wood cylinders. Just be certa in  tha t 
the ove r-a ll effect i t  s im ple before 
you go to the troub le of having the 
ob ject w ired Also keep the shade 
In keeping w ith  the base and be ce r­
ta in  i t  la of p roper size and over 
lapp ing the basa.

P a tte rn  No 1594 com es in sizes 11. 2,
13. 14. 16 and 18 Size 12. 3 ' ,  yard s ol
39-lnch.

Send an add itional 25 cen ts  to r the la t­
est FASHION The new  Spring  and  S um ­
m er issue offers a w ealth  of sew ing ln- 
fo rm atlon—free  p a tte rn  p rin ted  Inslda 
the  book

Shirtwaist Frock
\ ' EAT, attractive, wearable— 

the beloved shirtwaist frock 
that's adored by every age. Par­
ticularly appealing in a brightly 
striped fabric used crossways for
yoke and brief sleeves.

•  « •
P a tte rn  No. 1535 Is tor sizes 14. 16. 18, 

20; 40. 42. 44 and 46 Size 16. 3’„ yards 
st 35 or 39-lnch.

Smart Two-Piecer 
U E R E ’S a pretty style to give 
1 a lift to a junior wardrobe! 
An eye-catching two-piecer with 
keyhole neckline, pert flared pep­
lum and a simple-to-sew gored 
skirt.

Check th a t Cough
from a cold

Before It Gets Worse
— and  g e t w e ll qu icker 

w ith  th e  N tW  FOLEY'S
The N E W  FO LEY ’S H O N EY  *  TA R 
contains one of the most im portan t cough 
treatm ent developm ents in years, one th a t 
ACTUALLY HELPS SPEED RECOV­
ERY . Also soothes th ro a t, checks cough­
ing Also delicious, non-narcotic, dews not 
upset digestion. But most im portan t. N E W  
FOLEY 8 helps you get well quicker from 
cough due to  cold At your druggist

mother, mother 
WHAT'S YOUR SECRET, 
WHAT MAKES ALL * 
y o v s  CAKES SO 
F IN E, TSLL M E , ] 
won't you , HOW 
y o u  0 0  IT, 5 0  | .  
CAN BE PROUD _  
O F M IN E ,

Ails M other, She Knows , . .
Clobber Girl it the baking powder 
with the balanced double action . , . 
Right, In the mixing bowl; light, from 
the oven.

CLABBER GIRL

•  Rub in Ben-Gay for fast-acting, gently soothing 
relief from neuralgic pain. Ben-Gay contains up to  
2>/j tim es more methyl salicylate and m en tho l-tw o  
famous pain-relieving agents your doctor knows 
ab o u t-th an  five other widely offered rub-ins. Insist 
on ¿enurne Ben-Gay, the original Baume Analgé­
sique. I t acts fasti
«lie 1er Fain due to RHEUMATISM, MUSCLE ACHE, and COLDS. 

Ask for Mild Ben-Cay for Children.

(Ji/wc...
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SFMTNIJ CIRCLE PATTERN B E I'T . 
530 South Wells St. Chicago J, 111.

Enclose 25 re n ts  In coins for each 
pattern  desired .
P a tte rn  Nn si?»_____

Name_
A ddress-

Constipated? So 
55 as Tli is 55 oman

“ I would go from one Sunday to the 
next, then take a harsh purgative. 
T hat’s over now that I eat kellogg’3 
AI.l-BRAN daily.”—Airs. Katherint 
Turner, Indianapolin, Ind.

If  y o u r  d ie t
larks bulk for nor­
mal elimination, 
eat an ounce of 
KELLOGG'S ALL­
BRAN every day 
in  m ilk  — a n d  
drink p len ty  of 
water, if  not sat­
isfied  a f te r  10 
days, send empty
carton to  Kellogg Co., Battle Creek, 
M idi., and get DOOM TODS MONEY 
BACK. Get KELLOGG'S ALL-BRAN Howl

BAKE THE C LABBER G IR L  
WAV. M V  DEAR, W ITH  

C L A B B E R  G I R L  
B A K IN G  POWDER

,..4' ' T. • y*''

1 ' '  .


