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“[he KITCHEN
CABINET

NEW COATS FEATURE CUFFS;
COLORFUL CREPE FROCKS
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His g lous prese ipon earth proving It Nu I ng could I 1 i hordered padded
Was a o a heart} P tractive the wa of an | anlits eslgn gives handsome ef

AR p songs at rning t mart

Etrength . ir hearts, or heard with the

rate and the cavaller s shion | ed nt the uttermost
tells us fashion's domain. Velvet used as 1
SALADS AND DRESSINGS Alds Al b .
. coat 8o much chle, there are other de- | than a fashion eraze. At the rate the
With a the deliclous frults and talls wh
N each sea-

ich tell the world the dernler vogue Is spreading, ere autum
socrulent vegelables wi
sou brings, there need be

ack of good saluds at
sany time

Tomato Jelly Salad
I'nke one envelope of
kelatin and soften in one
half cupful of cold water

itew & can of tomatoes

with half an onlon, half
of a by leaf two

fourth of a teaspoonful of

cloves, one
CAVenne
one teaspoonful of salt, one teaspoon
ful of suy and two tablespoonfuls
of vinegar After cooking five milr

tes, strain and add the softened gela

ng until It 1s well dissolve
I Into & mold and ehill Remove
from the mold to a bed of lettuce and
BErVe gurn hed with salad dressing
B.«J-c:f Apple Balad.—Wash and core
esired number of red apples, Fill
the center of each with a section of
baununa and sprinkle sugar over the
top Cover the bottom of a shallow
dripping pan with water and set the
apples in 1t Bake until tender but
shapely. NServe on lettuce with a good |
salad dressing
Almond Salad Dressing.—I'ut two |
ouncesa of blanched almonds through
4 fine knife of the meat chopper, then |
pound to a paste. Add one cupful of |
mayonnaise, one-half cupful of ecur- |
rant Jelly, the juice of half a lemon
and a cupful of whipped cream. Serve
with fruit salad
Fruit Salad Dressing.-——Take one
fourth of a cupful of pineapple and
orange Juice, the julee of a lemon and
one teaspoonful of flour with three
of water, one egg, one-half cupful of
cream, whipped, Scald the fruit julee
mix the sugar and flour, add the wa
ter and mix to a paste. Cook In a
double boller, stirring constantly un
il thickened Cool,
to use, fold In the whipped cream
Pear and Tomato Salad,—('ut ripe
tomutoes nto elghths or quarters if

and when ready

small, 01l the centers with matehlike

strips of ripe pear Arrange on let up-to-date

which does |

erl fro I*'aris Ihere I8, for Instance, | progresses,
tuce and serve with a rich mavon the hands

RCAFCel Y Hn

P dding cre q navonnulse | Ml
nilse ndding ream to mayvonnmlse in  strappings f n tary precision | not include a colorful or a black dress,

dressing and as to the color of this coat, here, | as it may please, lavishly trimmed In

Stuffed Figs.—Drop pulled figs Into | jndeed is the very te scribed, | self-toned  velvet An  outstanding
grape Julce to cover and let stand over for blonde and beige shaie ire the | trimming treatment Is the skirt tiered
night Draln and stuff with nuts or | talk thro ghout all fashionlu I'Me | with straight or circular velvet ruflles
marshmallows Roll In granulated fact that the hand 0t il elvet I'he efMectiveness thereof s set fort
sugar and serve as dessert with coffee und th from hich this n this picture of a claret red crepe
and rackers ont Tl ire perfectly matched | frock boasting row upon row of velvet

Oyster and Celery Soup. ("ook a light belge, stamps tl del with Mes I'he fAaring rutlle of wvelvet
«upful of Anely diced celery in bolling 1mthor tive stvl Furthe wre. the m the sleeve makes the whole gown
waler uni tender, add the well-sen dainty | | 1 0 '

med stew with a few chopped oywe coat  ear ut  the e belege | Very often the tier ire eut elrenlar
ter hlond It ) ) I I o8 Just the reverse is ex

Seasonable Good Things t ! I I ¢ L bunds ar

When something out of the ordinary atel ' : : . NG WI0e. T

I8 desired, (ry preparing a banans i 1 | fien 1 q of ‘ ot wi h ¢ en
salad by scooping out turin g ! in shoes witl ta | at each side of the front opening
and street froc of that same shade | from 1 to hemline and then around

the fruit with = potato
while 1| v footwear In all 1ts vart the bottom of the dress re 0
itter Into smull balls > - B ’ 0 0. S
...‘ Fill the skins with the

balls and pour over a

well-seasoned Frene
tressi
’ I(p Cream Iin Case

3 1
I wl ] t
i center leaving a s I thick
o Lo support the } 1 with
which It is to be t . Cover with a
thick layer of finely chopped nuts and
serve fro |
Braised Tongue Cook 1 beef
Tongue wily for w !
and put it i A ‘ v r
tablespan of buti i I ee of
f | w A\
win r A v 1
i I | of |
s H |
f a
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Chicken With Vegetables I

v h \
A al ! I r
1 wi n wl wam
olel A of |
W v . '\
r sImn 0
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1 Bread i'n f f ¥
L I
¢ | or .
Tiered With Ruffles
‘ fuls of soda I "
2 well-butter I ind a :
ha T ’ TR |
L
Brussels Sprouts With Chestnuts.— b
ool )| t of brusaels =7 1 In
I -
v hle -
f ] ’
) ! ve hes k f
1 f sl er for half an | and »

serve with st
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Monopolizing the “Mike”

—

) & NOW TAKE THE

& SITUATION v
BW.OARIAE

[ ||
| |
PY [ 2
kil W
A I}

Village Gossip

) o e e
2l ARRY GULK SAYS BEIN
\

| KMOCK-KMEED AMND
PIGEON-TOED 1S FIFTY
PER CEMNT OF THE
“CHARLESTOM. " HARRY

SEZ AWM BOW-LEGGED ) i
PERSON AINT GOY A g /7 ¢
" CHINAMANS CHANEE | Y il L
.‘ AL ;
OSCOE CARR, “TWE AUTO %
SALESMAMN, 1S RECOVERING [

FROM A SEVERE SHOCK = =
A CUSTOMER BOUGHT A
;--~ CAR LAST WEEK AMD PAID
CASH FoRr. IT!

QAHK. GWAN REPORTS @9

j STATIONS ON HIS NEW RADIO

BUT N CHECKING OVER HIS

LIST, “THE BOYS FOUMD I7

STATIONS “THAT HAVEMT

BEEN OM THE AIR. FOR A

NYEAR. OR. MORE, AND 9 oy

MORE THAT WERE SILENT o
OM “THAT NIGHT |

|EN SWOPE SELZ HIS WIFE

| MET SEVERAL REVERSES,
T BUYING FROM AGENTS
LATELY, AND IS 1N SueH
A FRAME OF MIND SHE SLAMMED
TH'DOOR 1N TH' NEW MIMISTERS
FACE YESTERDAY BEFORE HE
— CouLD INTRODUCE
HIMSELFE |
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Isn’t That Like a Woman?

LY T i/ OLL DGHT, FANNY - PUT oM ‘-., | == / \
J € e “OUR NEW DRESS ! WERQE /S FELIN-N v .' T/ CMoN - HueRY
N A STEPPIN' OUT 4/ DO You LN l F / WE'LL EAT AT THe FITZ
R b \-.;L wuL ~= k ,.-1 | AND THEA WE'VE GOT
- - £ [13]]\ RUNWAY SEATS To THE

= il I [l N ey
{_‘_T: _-—.M&JQEUUE/

FELIX— / o COUQSE_ \
- g /BUT You DIDN'T
GREA 3 r_l- (
T GUNS ;G!\,E ME TIME
ENUF To THINW.
\ OF HOW NICE /
|T ux«,LD BE .

7(

/' Mean [

T GUESS WE WONT N\ - g
8k THE SNAILS FECLERS )\ T THWw ~Sali|
Bl 7~ RIGHT ouUT WHERE | YOURE I, fi:pr Baktalr Bie
YoUL CAN WIGGLE YouR MEAN 1 e ol bt iy P
|"‘- EARS AT SOME OF 1 .J'-—u--.. it | \: Yy SUIT YUH
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