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WHEN YOU FLAN A PICNIC FOR A CROW»
(Recipea Below.)

Community picnics are funl They 
offer an opportunity for a carefree 
day under the opcp sky—carefree 
for even the chairman tn charge of 
affaire, if she’s planned her program 
well and chosen her helpers wisely.

If the crowd to be served is a 
lt*a a good idea 

to have one com­
mittee member 
responsible for 
each main dish 
such as meat, po­
tatoes. salad, des* 
cert, and bever­
age. and one re­

sponsible for extras such as buns, 
butter, relisnes, etc. There'll be a 
serving committer end a clean-up 
committee, as well.

Picnics fur four or five families 
are usually co-operative affairs. 
Each family may supply its own 
lunch, but more often each one pro­
vides one Item in large enough quan­
tities to serve the crowd One fam­
ily might provide the salad, one the 
meat, and still another family the 
dessert, which might be watermel- 
on, a luscious chocolate cake, or a 
freezer full of old fashioned ice 
cream. With a little planning, the 
cost can be fairly equally distrib­
uted.

When an outing is in the offing and 
it's up to you to plan the menu for 
a crowd, you'll find these picnic 
pointers helpful.

1. if lunch is being prepared at 
home, choose foods U»at permit be­
forehand preparation, and that are 
not too difficult to carry or to serve.

2. Provide a fairly simple meal, 
with plenty of everything but not so 
much variety that it will cause con­
tusion and lots of extra work.

3. Unless you are sure of a good 
water supply, it's better to carry the 
water from home.

4. Carry fruit juices, tomato juice 
or milk in thermos bottles.

5 The main dish for the picnic— 
which might be chili, baked beans, 
or escaUoped potatoes, can be 
cooked the day before, then in 
morning brought to the boiling point, 
and the dutch oven or casserole 
wrapped In several thicknesses of 
newspaper to retain the heat

fl Don't overlook the possibilities 
in frozen foods for picnic use. Quick- 
frozen meats can be carried, with­
out Ice, even on a warm day. They 
thaw out on the way to the picnic 
ground and will be ready to use.

You'll find other picnic pointers 
in my cook book, "Easy Entertain­
ing.** There are menus and tested 
recipes for beach parties, hikes and 
a "Colorado beefsteak fry.”

When you write to me, won't you 
tell me aomething about the "com­
munity meals’* 
your group has 
served? Do you 
serve dinners for 
the church, for 
business men's 
organizations or 
for the farm bu­
reau. perhaps? 
How many peo­
ple do you serve at meals like this, 
and what are your favorite menus? 
1'1! be waiting to hear from you!

There's something very social 
and heartwarming about enter­
taining friends in your own home. 
And entertaining needn't be ex­
pensive, nor does it necessarily 
mean a lot of work!

Eleanor Howe's cook book, 
"Easy Entertaining.” will give 
you the secrets of doing just that 
—entertaining without fuss and 
bother, and to fit your budget

You'll find in "Easy Entertain­
ing" plans for almost every kind 
of party. Send 10 cents in coin 
to "Easy Entertaining,” care of 
Eleanor Howe. 919 North Michi­
gan Avenue, Chicago, Illinois.

Suede Fashions Due for Big 
Vogue This Fall and Winter

By CHERIE NICHOLAS

Eleanor Howe Is going to give 
you. next week, some of her fa­
vorite recipes for cool, refresh­
ing summer beverages, and dain­
ty cookies to serve with them. 
Watch for this column next week.

Grandmother's Ginger Cookies.
(Makes about 6 dozen) 

144 cups shortening 
2% cups sugar 
3 eggs (separated) 
144 cups molasses 
1 teaspoon cinnamon 
1 teaspoon ginger 
1 teaspoon nutmeg 
1 teaspoon cloves 
1 teaspoon salt 
3 teaspoons soda 
44 cup cold water 
I cups flour

Cream shortening and add sugar 
gradually, creaming until smooth. 
Beat egg yolks until light, and add 
to the creamed mixture, with the 
molasses, and spices, and salt. Dis­
solve soda tn cold water, and add to 
the first mixture; blend well. Beat 
egg whites until stiff, and fold into 
batter. Add flour, and mix until 
smooth. Roll out to 44-inch thick­
ness on a lightly floured board. Cut

with 3H-inch cookie cutter, and 
press a raisin iato the center of 
each. Sprinkle with sugar. Baks 
on a greased cookie sheet in a mod­
erately hot oven (400 degrees) for 
about 10 minutes.

Barbecue Sandwiches.
(Filling for 3 to 4 dozen buns) 

2 pounds beef
2 pounds pork
1 tablespoon chill powder 
1 teaspoon white pepper 
44 teaspoon red pepper 
1 teaspoon dry mustard 
m tablespoons salt 
V« cup flour
1*4 cups tomato puree or condensed 

tomato soup
144 quarts meat stock
3 large onions (sliced)

Cook the meat until tender in 
enough water to cover. Drain, and 

grind coarsely. 
Combine season­
ings and flour. 
Add tomato puree 
and the meal 
stock, and cook 
for 5 minutes. 
Brown the onions

lightly in butter or bacon fat. and 
add to the sauce with the coarsely 
ground meat Serve hot on large, 
round buns.

Chocolate Fudge Cake. 
(Serves 25)

1 cup shortening
3 cups light brown sugar 
3 eggs (slightly beaten) 
344 cups cake flour
2 teaspoons baking powder 
44 teaspoon salt
144 teaspoons soda 
44 cup sour milk 
4s cup cocoa
1 cup boiling water

* 1 teaspoon vanilla
Cream shortening and add sugar 

gradually, blending well after each 
addition. Add slightly beaten eggs 
and mix well. Sift together the flour, 
baking powder, salt, and soda. Add 
to the creamed mixture alternately 
with the milk. Blend cocoa and 
boiling water. Add to the cake bat­
ter with the vanilla, and mix just 
until the batter is smooth. Pour 
into 3 fl-inch square pans, which 
have been greased and lined with 
wax paper. Bake in a moderate 
oven (350 degrees) for about 30 miry 
utes.

Meat Loaf.
(Serves 25)

4*4 pounds beef (ground)
144 pounds pork (ground) 
44 cup quick cooking tapioca 
3 eggs (beaten)
44 cup onion (minced)
3 tablespoons salt
44 teaspoon pepper
44 teaspoon sage or poultry sea­

soning
1 No. 244 can tomatoes
Combine Ingredients in the order 

given, reserving about half at tha 
tomatoes. Pack into 3 long, narrow 
loaf pans and bake in a moderate 
oven (350 degrees) for about 144 
hours. At the end of the first 45 
minutes, pour the tomatoes which 
were reserved for this over the top 
of the meat loaf, and continue bak­
ing.

Tomato French Dressing.
(Makes 1 quart)

1 can condensed tomato soup
44 cup vinegar 
144 cups oil 
44 cup sugar 
3 tablespoons lemon juice 
1 teaspoon Worcestershire sauce 
144 teaspoosis salt
3 teaspoons dry mustard
1 teaspoon paprika
Place all of the ingredients in a 

mixing bowl and beat until blended. 
Store in refrigerator In a quart jar. 
(Reteased by Westers Newspaper Union.)

IF YOU have not already been con­
verted into a suede way of think­

ing. you will when you sec the fasci­
nating things designers are doing 
with handsome suede for the com­
ing fall and winter. In a wide range 
of colors, never so beautiful, never 
so exquisitely supple and/never be­
fore so versatile for all purposes, 
suede has reached the point where 
It is regarded as a staple medium 
for the making of smart apparel.

No matter from what fashion an­
gle the approach is made, suede 
qualifies ay the perfect answer. 
There's nothing smarter on the 

! boa rdf for fall than a coat or a jack­
et, a suit or a one-piece dress made 
of suede. As to accessories of suede 
the rich colors of suede and its de­
lightsome yield to deft handling is 
revealed throughout a whole list of 
bags and hats, belts, gloves and 
footwear that add the swank touch 
to goodlooking costumes.

Women of keen fashion-sense like 
suede because it not only has proved 
to be dependably wearable and prac­
tical, but when it comes to color 
suede is positively glamorous and 
stands in a class all its own when 
it comes to interpreting a new high 
in fashion.

Destined to be adored is the little­
boy jacket done in suede as shown 
to the left in the illustration. It is 
collarless with slightly padded shoul­
ders. It boasts of three large patch 
pockets. Helen Wood, glamor girl 
of 1940 in filmland, chooses this 
jacket in a gold nugget hue to wear 
over a moss green suede dress.

Any school-faring girl will do well 
to Include in her wardrobe a suede 
ensemble after the manner of the 
model shown to the right Here you 
see Rosemary De Camp, dramatic 
cinema actress, in a one-piece dress 
made of porcelain blue suede. Soft­
ness is achieved by a fullness gath-

Red Corduroy

It’s time to give thought to the 
inevitable easy-to-slip-on jacket that 
is indispensable when cool breezes 
announce that autumn days are 
here. The pick of them all. in the 
estimation of fashion-wise college 
girls and their younger school-far­
ing sisters is the jacket that is made 
of bright red corduroy. A grand 
twosome for early fall days on the 
campus or for general wear when 
the tang of autumn calls for com­
fortable wraps is a jacket of stop­
light red corduroy such as is pic­
tured here, topped with a matching 
hat of the identical corduroy.

Pompadour Styles
Fix Hat Fashions

The revival of the pompadour 
comes to some of us as a surprise, 
but here it la and no mistake, smug­
gled in under the guise of a group 
of flatter ig curls or some other 
softly arranged coiffure that is real­
ly very flattering. If there is one 
thing more than another that we are 
learning this season it is that the 
new hat fashions have to a certain 
extent been greatly Influenced by 
the return of the pompadour.

ered In under the slash pockets on 
the waist The only trimming de­
tail is a thong lacing outlining the 
neckline and the invisible slide fast­
ener down the front. You will love 
this dress in any of the new colors.

Part of the glory and romance of 
the new suede costumes is thst 
hats to match are ever available. 
You can get a sort of college girl 
mortar-board type such as crowns 
the pretty head of the figure stand­
ing. or if you like the cunning match­
ing hat inspired by a bellhop cap as 
you see pictured in the inset below, 
shops and departments carry both 
types.

Society has taken to vacationing 
in the far West where picturesque 
"dude" ranches offer fascinating 
sport and diversion. Part of the fun 
is "when you are in Rome do as 
Romans do.” which is to say in this 
connection, adopt cowboy costumes. 
At least this is what fashion is do­
ing. playing on the theme in a way 
to dazzle the eye with the novelty 
and chic of slacks and even dresses, 
and blouses and jackets made of 
suede or other fanciful leather. And 
here's where suede comes into its 
own in all its glory, in just such 
attractive outfits as the white leath­
er Western riding habit centered in 
the picture. The fringed skirt is ac­
cented by studs of silver. The boots 
and fringed bolero are similarly 
treated.
(Released by Western Newspaper Union.I

Toque and Turban
Fashions Arriving

Coming in are a series of toque 
and turban fashions that suggest 
the quaint bonnets worn in the six­
ties. You wear them back of the 
pompadour and the inspiring note 
about these little chapeaux are they 
are becoming to youth and to the 
not so young, as well. In fact for 
the matronly type these turbans and 
toques solve the pompadour hat 
problem perfectly. An older woman 
who could under no circumstances 
venture to wear a wide brim posed 
back on the head such as the teen 
age delights in. finds that the little 
draped toques are a triumphant so­
lution.

Also there is comfort in the 
thought that milliners are designing 
smart hats that are intended to dip 
over the brow, that tune to the new 
style demands every whit as smart­
ly as do the excitingly new pompa­
dour effects.

Gold Jewelry Will
Be Worn This Fall

In spite of the fact that gold jew­
elry has been somewhat out of the 
picture for a brief spell comes re­
ports to the effect that it has again 
come to the fore in the style pic­
ture. However, the new gold jewel­
ry that will enliven smart black 
jersey dresses and those of sheer 
wools, is not of the garish spectacu­
lar type. There is exquisite refine­
ment expressed in subtle detail and 
workmanship in the incoming neck­
laces, bracelets, pins, clips and la­
pel ornaments.

Fringe and Lacing
Decorative Trims

Soft fringe and lacing are two 
decorative trims used together on a 
pretty pair of white linen shoes 
shown by a New York designer. The 
shoe is a very high-heeled pump 
laced up the toe and down the back 
of the shank. The throat of the 
pump is edged with a rim of nar­
row fringe repeated in a straight 
band below each crossed lacing oa 
the toe.

feminine lines, however sailorfled 
its spirit, because the skirt has 
smart unpressed front fulness and 
the blouse is gathered to round 
out your bustline.

Carry out the nautical idea by 
making it up in blue chambray 
with white braid, white linen with 
navy braid, or beige with scarlet. 
It’s a good style for checked ging­
ham and sharkskin, too. Send for 
the pattern right now. Be among 
the first to wear it!

Pattern No. 8738 is designed for 
sizes 11, 13, 15, 17 and 19. Size 13 
requires 444 yards of 35-inch ma­
terial without nap; 844 yards 
braid. Send order to:

SEWING CIMC1.E PATTERN DEPT. 
149 New Moatgomery Av«.

Saa Fraaelree Calif.
Enclose U cent» la coins tor

Pattern No................ .. Siz«..........
Name ............................... 
Address ............. . ............ . ...............

ss»

Jlsk Me Jlnother
A Genera] Quia

D EMEMBER how nice you used 
to look and feel when you 

tripped off to school in a fresh 
white blouse with a sailor collar? 

i Well, if you’re in the junior size 
range, you can take upon yourself 
that same naive, engaging charm, 
by making this frock with sailor 
collar and rows and rows of braid. 
Design No. 8733 has very soft and

The Queationa

1. How long was a round of box­
ing when John L. Sullivan ruled 
the ring?

2. How long was Abraham Lin­
coln President before the Civil war 
broke out?

3. What is the largest stadium 
in America?

4. What universities compete for 
the Little Brown Jug on the grid­
iron each year?

5. What is a Pyrrhic victory?
6. Does each star in the Ameri­

can flag represent a particular 
state?

Value of Gold Bar
The 400-ounce bar is the one 

most frequently used for mone- 
j tary gold. It is about 3?4 inches 

wide, 844 inches long and 144 
inches deep. At the federal price 
of $35 an ounce, such a bar is 
worth $14,000. Gold is always 
measured in troy ounces, not in 
avoirdupois ounces. There are 480 
grains to the troy ounce, and 43744 
grains to the avoirdupois ounce.

: __________________________________

T/ie Answers

1. Until one of the fighters scored 
a knockdown over his opponent.

2. Six weeks.
3. Soldier field, located in Chica­

go, Illinois, takes this honor. Its 
seating capacity will handle a 
crowd of 125,000 persons.

4. The University of Michigan at 
Ann Arbor, and the University of 
Minnesota at Minneapolis.

5. One gained at too great a 
cost.

6. No, the stars represent the 
states collectively, not individu­
ally.

THAT'S WHAT I LIKE 
ABOUT CAMELS. THEY 
BUM SLOWER AND 

HAVE A GRAND 
EXTRA FLAVOR

MV BUDGET UKES
THE EXTRA SMOKING

IN CAMELS.TOO

EXTRA MILDNESS 

EXTRA COOLNESS 

EXTRA FLAVOR

In recent laboratory tests. Camels 
burned 25% flower than the aver­
age of the 15 other of the largest- 
selling brand» tested - »lower than 

of them. That means, on the 
average, a smoking pfas equal to 5 extra smokes

PER PACK!

•FT THE “EXTRAS” WITH SLOWER-BURNING

CAMELS
THE CIGARETTE OF COSTLIER TOBACCOS

T

The merchant who advertises must treat 
you better than the merchant who does 
sot. He must treat you as though you 
were the most influential person in town. 

As a matter of cold fact you are. You 
hold the destiny of his business in your 
hands. He knowiit. He shows it And you

IN FLUENTIAL benefitbygoodaervice.bycourteoustreat- 
p £ p g Q N ^nenO^>^oo<^^ilue—-«ncHijnowerprice^

ARE AN


