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Household News

A CHANGE IN' THE MEAT COURSE 
(See Recipes Below)

"Meat makes the meal," especial­
ly when there are husky, hard-work­
ing men to feed. But for those be­
hind the scenes In the kitchen, think­
ing up a different and a flavorsome 
meat dish for euch day out of the 
seven Is no small task.

There are two ways to approach 
the problem. First, investigate 

some of the less- 
common cuts. 
You'll find them 
thrifty to buy be­
cause the demand 
for them is less. 
Most of them 

I good flavor and

thermometer so that 
the bulb reaches the 
(lesh’egt part of the 
the roust tn a mod-

Hl.Phillipr

(alarmed) Now don’t tell 
will give me all aid short of

No, I guess everybody's

New Silk Lingerie Fascinates 
With Its ‘Dressmaker Touch

fulrly abound In 
need only to be pro|>er!y cooked to 
be serious rtvuls to more expensive 
cuts.

If you are buying pork, ask the 
meat dealer to prepare you a hand­
some rolled sirloin roast. It's a 
thrifty cut not so well known as the 
pork loin roast but it has decided 
advantages. Two sections of Uie 
pork sirloin are boned and tied to­
gether into a solid roll of meat. The 
roand, compact slices offer no ob­
structions to the knife, and are the 
onswer to a carver's prayer. The 
picnic shoulder of pork is another 
cut of exceptional flavor. Have it 
boned, stuff it with spinach and 
roast it

W It's too soon for another leg of 
lamb, buy a section of lamb breast 
and have It rolled with a layer of 
sausage. Slice off the meat as you 
would a jelly-roll; you'll have the 
neatest pinwheels imaginable. 
Lamb shoulder and lumb shoulder 
chops are two other not-so-wcll- 
known possibilities.

The second way to coax some va­
riety into your meat dishes is to 
try new ways of flavoring cuts that 
you serve often. If much of your 
moat supply comes from a frozen 
foods locker, this is your best bet. 
Huve pork chops cut double 
and stuff them with a tart 
ture of sauerkraut and apple, 
fumily will beam approval 1 
you serve that combination! 
make your next ham loaf like an 
upside-down cake so that when you 
turn it out, there are rows of bright- 
as-a-dollar apricots across the top. 
Try canned gooseberries os a relish 
with ham or beef, or canned Dam­
son plums with veal.
Fork Chops Stuffed With Sauerkraut 

And Apple.
(Serves 0)

0 loin pork chops (cut 1-inch thick) 
1 cup sauerkraut (drained)
1 cup tart, red cooking apple (diced) 

tunpured)
to teaspoon salt 
to teaspoon pepper
2 tablespoons fat
to cup sauerkraut juice.

Huve a pocket made from the out­
side of each chop. Combine sauer­
kraut with finely 
diced unpceled 
apple and 
the chops 
the mixture.
son 
salt 
and 
both 
fat in a heavy skillet, 
kraut juice, cover, and finish 
cooking in a moderate oven 
degrees). Bake for Ito hours, 
remove the cover during the 
16 minutes of biiking to brown the 
chops.

Round

and tie the two boneless pieces to­
gether In a cumpuct rolled roast. 
Season with salt arid pepper and 
place with the fat side up In an 
open roasting pan. Make an inci­
sion to Die center of the roast and 
insert a meat 
tiie center of 
center of the 
meat. Flace
erate oven (350 degrees) and roast 
until the thermometer registers 185 
degrees Fahrenheit. Allow about 30 
minutes per pound for roasting. 
Serve with rice-stuffed apples.

Rier-Stuffed Apples, 
medium-sized baking apples 
tablespoons brown sugar 
cup rice (cooked) 
tablespoon butter

to cup water
Wash apples and cut a slice from 

the top of each. Remove the cores 
and seeds and sprinkle the cavities 
with brown sugar. Mix cooked rice 
with melted butter und stuff each 
xppla.
pan with 
and bake 
der in a 
grees).

0
2
1
1

Arrange them in a baking 
the water in the bottom 

for Ito hours, or until 
moderate oven <350

THE GARDEN IIOHE
AND THE FIRE

(As suggested by Mr. U<H»cvrll's 
comparison <>( hit proposed aid to 
England In which hr said that It 
your neighbor's house were on lire 
you would gladly Irnd him your 
hoar and not charge tor II.) 
Scene: Any community. 
Characters: Jones und Smith. 
Jones (knocking on Smith's door) 

—Help! My house is on Are!
Smith Well, well, I feel I ought 

to give you all aid short of . . .
Jones 

me you 
a hose!

Smith
tired of that gag

• •
Jones (as the Are spreads)— 

Please do something! Look at those 
flames I

Smith Now, take it easy. You 
know my position in an emergency 
such as this. I figure that this is 
my fire as well as yours. My theory 
has always been . . .

Jones- Never mind all that now. 
Have you got a hose?

Smith—My good man, I may not 
have the hose that is required for 
a job like this, but I have studied 
my hose situation very carefully. I 
know what my hose requirements 
arc, and in a situation such as 
this , . .

Jones (urgently)—I'll need about 
50 feet.

Smith—If you will bear with me a 
moment, I should like to outline my 
policy on . . .

Jones—Have you got 50 feet of 
hose?

Smith—I am in a position to state 
that by the end of next July I expect 
to have 100 feet of , . .

Jones (as the flames reach the 
second story)—This fire won't last 
that Ion*!

Smith—One can never be sure 
about a thing like that. It might 
end very soon. On the other hand. 
It might spread until my own prem­
ises are consumed. In that case . . .

Jones (desperately)—All I want to 
know is have you got 50 feet of hose?

Smith—I have 50 feet of hose . . . 
Jones—And don't tell me it is on 

order!

I

By CHERIE NICHOLAS
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Lovely Frock for 
School or Parlies

ten­
de-

Lamb Pinwheels.
(Serves 5)

of lamb (aboutBoned breast 
pounds) 

*4 pound bulk 
2 tablespoons I 
1 teaspoon salt 
*4 teaspoon pepper 

small onion (sliced) 
cup tomatoes (canned) 
tablespoons 
Have the 

spread with

pork sausage 
fut

3to

1
1
3

stuff 
with 
Sea- 
wilhthem 

and pepper 
brown on 

sides in hot

thick 
mix- 
Your 
when 

I Or

Add sauer- 
the 

(350 
and 
lait

Ntrak, Western Style. 
(Serves fl)

round steakpounds 
tablespoons butter 
teaspoon salt 
teaspotA pepper

I 
8

to teaspoi
3 medium onions (sliced) 
to lemon (sliced)
1 No. 1 can condensed tomato soup 

(1% cups)
1 cup water

Have round steak cut % Inch 
thick. Spread with butter and sprin­
kle with salt and pepper. Arrange 
slices of thinly cut onion and lemon 
over steak. Dilute tomato soup with 
water and pour over steak. Bake in 
a moderate oven (350 degrees) for 
3 hours uncovered.

Boneless Sirloin Pork Roast 
With Stuffed Apples.

Have the meat retailer remove 
the tenderloin and bones from two 
sirloin sections, reverse the ends,

Worcestershire sauce 
lamb breast boned, 
bulk pork sausage, 

rolled, and tied 
or skewered into 
shape at the mar­
ket. Wipe the 
meat with a damp 
cloth and dry. 
Then brown on all 
sides in hot fat 
Pour off the fat

leaving 2 tablespoons 
the roll with salt and 
sliced or ion, tomatoes 

Cover

3
4
2
3
1

onion (minced) 
butter 
lemon juice

8

or

in the pan, 
only. Season 
pepper. Add 
and Worcestershire sauce,
tightly and cook very slowly until 
done, about Ito hours. Slice into 
pinwheels, using a very sharp knife. 
Cushion Style Pork Shoulder With 

Spinach Stuffing.
(Serves 10)'

Boned picnic shoulder (about 
pounds)

1 teaspoon salt 
Mi teaspoon pepper 
Ito cups drained spinach (cooked 

canned) 
tablespoons 
tablespoons 
tablespoons
cups fine, soft bread crumbs 
teaspoon salt

Mi teaspoon pepper
Have the picnic shoulder boned 

and sewed on two sides at the mar­
ket. This leaves one side open for 
inserting the stuffing. Season the 
surface of the pork shoulder with 
salt and pepper. Combine the spin­
ach, onion, butter, lemon juice and 
bread crumbs. Season with salt 
and pepper and use to All the cavity 
of the roast. Sew or skewer the 
edges together. Place the shoulder, 
fat side up, on a rack in an open 
roasting pan and roast in a mod­
erate oven (350 degrees) until done. 
Allow about 40 minutes per pound 
for the roasting.

BIRTHDAY PARTIES

The food makos the party, es­
pecially for a round-eyed young­
ster of six or eight. If you have 
a January birthday coming up 
you will And both menu and rec­
ipe help in Eleanor Howe’s Cook 
Book "Easy Entertaining.” Party 
food for all ages, from the three- 
year-olds to the teen-age group is 
but one of the sections in her 
book.

If you need new suggestions for 
your hostessing, send 10 cents in 
coin to "Easy Entertaining" care 
of Eleanor Howe, 910 North Mich­
igan Avenue, Chicago, Illinois, 
for your copy.

(Released by Western Newspaper Union.*

• •
Smith (as the flames break 

through the Jones roof)—My good­
ness! That's quite a fire you have 
there, isn't it? It's almost a total 
emergency.

Jones—That's what I’ve been try­
ing to make clear. Where's that 
hose?

Smith—You mean completed hose, 
actually on the premises?

Jones—Of course.
Smith—Well, that's different All 

I have at the moment is a 35-foot 
length. But by April . . .

Jones—May I have the 35 feet at 
once?

Smith—Certainly. This is no time 
to be legalistic.

Jones (Grabbing the 
Thanks very much.

Smith—By the end of six 
I can let you have 100 
hose per week and . . .

Jones—This will be all I'll need.
Smith—Don't worry about any 

charge for that 35 feet. I'm lending 
it to you. It's a sort of mortgage plan.

Jones (as the roof falls in)—Never 
mind the details. All I want now is 
one assurance.

Smith—What's that?
Jones—That you’re not giving me 

every aid SHORT OF WATER!• • '•
A LA MODE

There's one suburban fashion
That stops me in my tracks . . . 

The sporty female wearing
A FUR COAT OVER SLACKS! 

Fellows Donaldson.

hose)—

months 
feet of

CAN YOU REMEMBER
Away back when the rights of the 

individual were thought worth pro­
tecting?

see
"Mussolini Reported Very 

Nervous." — Headline. But It 
would be superfluous to send 
him to a retreat, wouldn't it?

see
Reaction of the king of Italy to 

Winston Churchill's suggestion that 
he throw out Mussolini: "Who, me?"

• • •
A soap company formed a cor­

poration to make munitions. We 
hope it doesn't result in a combina­
tion bomb and shaving cream.

• • •
Knudsen, Stimson, Hillman and 

Knox,
They’ll get the stuff from the plans 

to the docks.
- • • •

"WANTED—Man experienced in 
wrecking cars; R. P. Auto Wreckers 
Co.”—New

We know 
better at It

York Herald Tribune, 
a lot of women who are 
than the men.

• • •
Our idea of an insomnia cure is to 

try to sit through the credit lines 
on a modern movie.

e e e
AMERICAN TWILIGHT

The towers of the city 
Are glorious in the sun.

Then ripple into lines of light. 
Just as the day is done.

Homeward across the river 
The silver planes go by. 

Oh, peaceful towers! Never 
Show dark against the sky.

—May D. Hatch

most alluring, the most all-prevail­
ing hobby among the fair sex is that 
of acquiring a wardrobe of lovely 
lacy soft and silken lingerie. Certain 
it is that women’s enthusiasm for 
pretty "undies," negligees and other 
flattering boudoir apparel needs no 
urge.

This is true of brides, debutantes, 
teen-age lassies, career women—in 
fact, everyone from girl to grand­
ma, no matter how tailored and 
tweedy her exterior. When it comes 
to comfort, relaxation and self ex­
pression of that innate love for the 
beautiful, it is in the touch and the 
wear of beguiling silken lingerie that 
most women feel the desires of their 
heart realized.

One of the most interesting ges­
tures in modern lingerie styling is 
the dressmaker touch given to 
gowns and negligees. Many of them 
approach evening gowns in their 
technique and style. In fact, eve­
ning gown tactics are known to have 
been adopted to such an extent that 
in some instances frilled and lace­
laden, ribboned “nighties" have ac­
tually gone dancing with onlookers 
being none the wiser. If you have 
ever visited an American silk in­
dustry exhibit, you would have not­
ed that the emphasis on beguiling 
silken lingerie displayed in exquisite 
boudoir environs is more than im­
pressive.

The fashion of giving dressmaker 
detail to boudoir apparel is happily 
stressed in the stunning twosome 
shown to the left in the illustration.

It also answers to the call for black. 
Garments of black silk sheers pro­
fusely trimmed with fine black lace 
^re featured throughout all lingerie 
collections of note. In this modish 
ensemble of gown and boudoir coat, 
the latter, as you will observe, is 
styled with a side drape finished off 
with a border of sheerest black lace. 
The gown underneath is also lace­
trimmed. To add to this twosome, 
designers suggest a third "black 
beauty" (not illustrated) lace-lav­
ished costume slip to wear under 
your newest black party dress of 
net, silk chiffon or lace.

Centered in this group picture is 
a white silk satin nightgown with 
hand-sewn Alencon lace which yields 
to deep V-treatment with flattering 
shoulder bretelles of the same sump­
tuous lace. Its semi-princess lines 
resemble the manner of a party 
dress.

A new trend to modesty in silk 
night robes is the adorable gown 
shown in the inset This empire 
nightgown of heaven blue silk crepe 
reveals a marked tendency to ex­
ploit light blues in lingerie fashions. 
This model has a pleated bosonan 
oval neckline with a wide bordering 
of handsome lace about the hem­
line. The same lace repeated on 
the short waist achieves a quaint 
empire silhouette.

Shades of the Gibson girl! Here 
it is in modernized version as shown 
in the camisole-and-pantie set to the 
right in the group. This combina­
tion garment of pinkish mauve silk 
satin is trimmed with Alencon lace 
dyed to match. The camisole zips 
up the front and would fill a Gibson 
girl with envy.

You will enjoy a far happier, care­
free spring and summer if you as­
semble your lingerie wardrobe in 
the "do it now” spirit that will leave 
more time for the spring sewing pro­
gram just beyond.
(Released by Western Newspaper Union.)

Black I^ace Magic

By all means include a large and 
lovely chiffon kerchief with a three- 
inch lace border in your collection 
of evening accessories. You will And 
it effective in many ways. Trailing 
gracefully from an embroidered 
pocket it adds infinite grace to your 
costume. Carry it in your hand 
nonchalantly or tuck it under your 
jeweled belt These lovely lace chif­
fons designed by Burmel will add 
a decorative note to anyone's ap­
pearance if she is versed in ker­
chief technique. Worn as pictured, 
over a prettily groomed evening 
coiffure, you will take on the loveli­
ness of a modern madonna. You 
can get these lace and chiffon whim­
sies in wicked black or angelic 
white. One of each would tune 
every occasion.

Furs for Women
Vary in Durability

Probably no other article of wom­
en's apparel is surrounded by quite 
the aura of mystery as are fur 
coats. Only an expert can tell any­
thing about the quality of furs. The 
best the average woman can do is 
to learn something of their wearing 
qualities and then select the type 
best suited to her needs.

Among the most durable furs are 
classed beaver, fisher, mink, otter, 
and badger. Other pelts that wear 
very well are Alaskan seal, kolin­
sky, krimmer, marten, muskrat, 
Persian lamb, raccoon and skunk. 
If you are selecting furs to stand 
hard daily wear, you will find these 
most satisfactory.

Less substantial, but not classed 
as actually fragile, are caracul, er­
mine, fox, leopard, lynx, marmot, 
nutria and opossum. These require 
constant care and should be sent to 
the furriers frequently for check­
ing. Fragile furs include sable, chin­
chilla, squirrel, mole, chipmunk and 
kidskin.

to

Decorative Veils
Milliners are making a plaything 

of veils. They arrange them in 
whimsical fashion to add a spright­
ly touch to the hat. It's new to tie 
your veil under your chin In a but­
terfly bow. Then too, milliners de­
pend upon veils to give ■ gay color 
touch.

Winter Skiing Costumes
Sold in Matching Colors

The mix-and-match movement has 
invaded the Held of ski clothes. This 
year, along with the regulation two- 
piece costumes, you will find jack­
ets and trousers in contrasting and 
matching colors.

The separate jackets are as trim­
ly tailored as are those of more con­
ventional suits and close with slide 
fasteners all the way up the front. 
They are reversible, with poplin, 
treated to be wind resistant, on one 
side and bright wool plaid on the 
other.

Dress Has RuiHes 
frock to be worn by a young 
at parties is one of pale pink

A
girl _
net made with seven full ruffles on 
the skirt and tiny, very full, puffed 
sleeves.

LJERE’S an unusually sweet 
11 princess frock for junior girls 
that you'll want two ways for Sun­
day and everyday! This is the 
most becoming line in the world 
for petite figures. There are 
adroit gathers at the sides of the 
front panel to give a little round­
ness where roundness is needed, 
and the waist scoops in to beguil­
ing tininess, above the piquant 
flare of the skirt.

In velveteen or taffeta, with a 
white silk pique collar, design No. 
1269-B will be the prettiest kind 
of party frock. In flannel, spun 
rayon or corduroy it will be smart 
for classroom, all in one color or, 
as she wn in the small sketch, with 
a wide splash of contrast down the 
front.

...
Barbara Bell Pattern No. 1269-B Is de­

signed for sizes 11, 13, 15, 17 and 19. Cor­
responding bust measurements 29. 3i. 33. 
35 and 37. Size 13 (31) requires 4','s yards 
of 39-inch material without nap; % yard 
contrast for collar. Send order to:

SEWING CIRCLE PATTERN DEPT. 
149 New MonIsomery Ave.

Saa Francisco CalU.
Enclose 15 cents for each pattern. 

Pattern No.................  Size............ ..
Name .........  ..........
Address

DON'T BE BOSS
BY YOUR LAXATIVE-RELIEVE 

CONSTIPATION THIS MODERN WAY
• When you feel gassy, headachy, logy 
due to clogged-up bowels, do as million* 
do —take Feet>-A-Mint at bedtime. Next 
morning — thorough, comfortable relief, 
helping you start the day full of your 
normal energy and pep, feeling like • 
million! Feen-A-Mint doesn’t disturb 
your night’s rest or interfere svith work the 
next day. Try Feen-A-Mint, the chewing 
gum laxative, younelC It tastes good, it's 
handy and economical... a family supply 

FEEN-A-MINT io<
Spark of Conscience

Labor to keep alive in your 
breast that little spark of celestial 
fire called conscience.—Washing­
ton.

Beware Coughs 
from common colds 
That Hang On 

Creomulslon relieves promptly be­
cause it goes right to the seat of the 
trouble to help loosen and expel 
germ laden phlegm, and aid nature 
to soothe and heal raw, tender, in­
flamed bronchial mucous mem­
branes. Tell your druggist to sell you 
a bottle of Creomulslon with the un­
derstanding you must like the way. it 
quickly allays the cough or you are 
to have your money back.

CREOMULSION
for Coughs, Chest Colds, Bronchitis

cause it goes right 
trouble to help 1

WNU—13 1-41

BEACONS cf 
—SAFETY—
• Like a beacon light on 
the height—the advertise­
ments in newspapers direct 
you to newer, better and 
easier ways of providing 
the things needed or 
desired. It 
beacon of newspaper 
advertising—and it will be 
to your advantage to fol­
low it whenever you 
make a purchase.

shiner, this


