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A Thrilling S;n-prise ’

For This Christmas

[)() YOU know a young house-

keeper who would Jlove to
make a home for a family of dolls
in this charming Colonial house?
It is easy to make from scraps |
of plywood or from panels with
slight flaws now available for civ-

ithan use, It possible to
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make the front, partitions and
other special features to fit book
shelves that you may have now.
Another important feature of
this house is that it fits into a 28%
INnch space agair t thi "-"'l.-'-"'!"
It won't bhe tumbled over., Yet
it i light enough to be moved
about The convenient lower
elves are an aid in keeping any
play spot orderly and, when doll
I!.l_\ are over, the "--,‘ ¢ also may
be turned into shelves for books
and trinkets
I
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MRS, RUTH WYETH SPEARS
Bedlord Hills New York
Drawer 10
Enclose 13 cents for Pattern No. 273
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Relieve Miseries of Your

BABYS COLD

As He Sleeps
Now most young
mothers use this
modern way torelieve
miseries of a child's
. cold, Even as you rub
iton, Vicks VapoRub
starts to soothe irritation in nose and
throat, loosen phlegm, ease coughing.
Then, as baby sleeps, VapoRub , . .

PENETRATES k

$
to upper bronchial

tubes with its special m/:

medicinal vapors.

STIMULArs
chest and back
surfaces like a
warming poultice,

Often by morning most of the misery of
the cold is gone. Remember, Mother ...

ONLY VAPORUB Gives You this spe-
cial double action. It’s time-tested,
home-proved . . . the best known home
remedy for reliev-
ing miseries of
children’s colds,

VaPORUS

DR'"K these 10 herbs in
your daily cup of

o+« and loosen the CLINGING wastes

To your daily cup of hot water, add the juice
of the 10 herbs in Garfield Tea and you not
only “cleanse internally,” but loosen
the hard-to-get-at wastes which
eling to the lining, undigested,
Makes hot water tastier to drink,
adds mild, thorough laxative ae=
tion that relieves temporary con-
stipation. Caution: use asdirected,
10¢, 20c, S0c ot your drugstore,

Free! Sample Trial Packagel

Write for generous sample,

for
4 tups, to: Garfield Tea Co., 313 4lst

S, Brooklyn 32, N. Y., Depl. D-53

GARFIELD TEA

JFOR GENTLE RELICF FROM INTERNAL SLUGGISHNCSS
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JOIN THE C,B.C. |
(Civitian Bomb Corps)
United States War S‘::;‘uqs Bondy 4Stamps

Send Gifts to Men
| In Service Hospitals

Many servicemen are remaining
in army and navy hospitals during

the holidays, and some of these boys
are without families. Gifts sent to
the hospitals will be placed in their
hands, or their names may be se-
cured and gifts sent direct
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" Washington Irving
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{(From “*The Sketch Book of Geol-

frey Crayon, Gent." A travelogue
of England in the early 1800s.)

In the course of a December tour
in Yorkshire, I rode for a long dis
tance in one of the public coaches,
on the day preceding Christmas. The
coach was crowded, both inside and
out, with passengers, who, by their
talk, seemed principally bound to
the mansions of relations or friends,
to eat the Christmas dinner . I
had three fine rosey-cheeked school-
boys for my fellow-passengers in-
isniv. full of the buxom health and

| manly spirit which I have observed
in the children of this country. They
were returning home for the holi-
|days in high glee, promising
themselves a world of enjoyment
They under the particular
| guardianship of the coachman, to
| whom, whenever an opportunity pre-
they addressed a host of

and

were

sented,

| recipes

qguestions, and pronounced him one |

| of the best fellows in the world.
deed, 1 could not but notice the
| more than ordinary air of bustle and
importance of the coachman,
wore his hat a little on one side,
and had a large bunch of Christmas
greens stuck in the buttonhole of his
coat

own mind,
cheerfulness
throughout the journey. A stage-
coach, however, carries animation
always with it, and puts the world
in motion as it whirls along.
horn, sounded at the entrance of a
village, produces a general bustle.
Some hasten forth to meet friends,
some with bundies and bandboxes
to secure places, and in the hurry of
the moment can hardly take leave
of the group that accompanies them,

in every

of small commissions to
Sometimes he delivers a

a world
execute,

|a small parcel or newspaper to the
[door of a public-house; and some-
times, with a knowing lesr and

| half-blushing,
| maid an odd-shaped billet-doux from
| some rustic admirer. As the coach
rattles through the village, every-
one runs to the window, and you
have glances on every side of fresh
country faces and blooming giggling
girls. At the corners are assem-
bled juntos of village idlers and
wise men, who take their station
there for the important purpose of
seeing company pass; but the sad-
est knot is generally at the black-
smith's, to whom the passing of the
coach is an event fruitful of much
speculation. The smith, with the
horse's heel in his lap, pauses as
the vehicle whirls by, the cyclops
round the anvil suspend their ring-
ing hammers, and suffer the iron to
grow cool; and the sooty spectre in
brown paper cap, laboring at the
bellows, leans on the handle for a
moment, and permits the asthmatie
engine to heave a long-drawn sigh,
while he glares through the murky
smoke and sulphureous gleams of
the smithy . . .

In the evening we reached a vil-
lage where I had determined to pass
the night. As we drove into the
great gateway of the inn, I saw on
one side the light of a rousing kitch-
en fire beaming through a window.
I entered, and admired, for the hun-
dredth time, the picture of conven-
ience, neatness, and broad, honest
enjoyment, the kitchen of an Eng-
lish inn. — Washington Irving, in
““The Sketch Book of Geoffrey Cray-
on, Gent."”

But Once a Year

“Christmas comes but once a
year."

These words are an old saying,
dating back to the 16th century. In
‘““The Farmer's Daily Diet,” by the
old English author, Thomas Tusser,
whose time of activity dated from
1515 to 1580, we have the original
use of the saying, as follows:

“At Christmas play and make good
cheer,

For Christmas comes but once a
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Perhaps it might be owing to the |
pleasing serenity that reigned in my |
that I fancied 1 saw |

countenance | 4ouwn and the meat part up. If this

hare or pheasant; sometimes jerks |

Elnwing 30 minutes to the pound.

| beans

In the meantime the coachman has |

{in salt
The |

words of sly import, hands to some juntil tender:
half-laughing house- |

| wipe with a damp cloth and season

|ing pan and bake in a moderate

Roast Pork Rings in
(See Recipe

Yuletide Plans ’

Merry Christmas and the best of
Yuletide greetings to you!

Christmas has always seemed to
me one of the most interesting sea-
sons of the year
as far as food is
concerned. It's
then that you can
bring out the best
for your
favorite foods and
put on the -best
feast your table
has seen.

Your choice of
meat may be roast pork, roast beef
with Yorkshire pudding, or one of
a beautifully roasted fowl. Rel- |
ishes add color and spice to the
meal, vegetables will beautify the
table, and desserts can add the rich
finishing touches to a fully satisfying
meal.

*Crown Roast of Pork.
Select the ribs of a young pig and
have the crown prepared at the
market. Wipe with
a damp cloth and
sprinkle with salt
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Dredge with -flour
and place on a
) rack in a drip- |
ping pan so that
the rib ends are

is not possible have meat part down
and wrap each of the rib ends
pork or thick slices of
bacon. Cook in a moderate oven, al-

When ready to serve, place the roast
on a large platter and garnish each
rib end with a plump cranberry.
Fill the cavity with buttered string
and julienne carrots. Ar-
range candied sweet potatoes
around the outside of the platter.
Place potatoes alternately with cin-
namon apples,

If rib roast of beef is your choice
and points are low, get one of the
utility grades of beef and cook it

Rib Roast of Beef.
Select a 2 to 3 pound rib roast,

Place the
roast-

with salt and pepper.
roast, fat side up, in a

oven until tender and easily pierced
with a fork.

Forty-five minutes before roast is
done, prepare the pudding:

Yorkshire Pudding.
1 cup sifted flour

14 teaspoon salt

1 cup milk

3 eggs, well beaten

Sift flour and salt together.: Add
milk and eggs and beat vigorous-
ly with a whip beater. Place a
spoonful of drippings from the
roast into muffin pans and pour bat-
ter into them. Of, pour around the
roast in the roaster and bake about
15 minutes at 400 degrees F. This
pudding puffs up just like popovers
and must be served immediately. It
must be beaten thoroughly as the
lightness of the mixture depends
upon the air which is beaten into it.

Vegetable Platters.

There are many vegetable combi-
nations that make up the colorful
platters that are so desirable at a
big holiday dinner.

Suggestion I. Arrange cauliflower
in center of platter and surround
with French style green beans and
julienne carrots.

LYNN SAYS:

Platter Suggestions: Use large
platters to prevent overcrowding.
Garnishes or food should never
hang over the edge of the plat-
ter.

Tomato wedges, cucumber
slices and radish roses are old
stand-bys for garnishing. Fringed
celery, stuffed celery sticks,
pickled orange or onion slices,’
gherkins cut in fan shapes, car-
rot curls, stuffed olives or green
pepper halves fllled with cream
cheese help pretty the platter,

a Merry Christmas
s Below)

Christmas Dinner.
Cranberry Fruit Cup
*Crown Roast of Pork
Julienne Carrots and

Green Beans
Candied Sweet Potatoes
Cinnamon Apples
*Potato Rolls
Pink Grapefruit and Onion Salad
Assorted Relishes and Jam
Beverage
*Mincemeat Fruit Cake
*Recipes given

Suggestion II. Make a spinach

'SEWING CIRCLE PATTERNS

Grace and Digni

36-52

Afternoon Frock
HIS graceful and dignified
afterncon frock for the matron
will be perfect for all those occa-
sions when you want to look nicer
than ever. The softly gored skirt

|and scalloped finish on collar and

|

sleeves are pleasing details.
- L] .

Pattern No. 8693 comes in sizes 368, 38,
40, 42, 44, 46, 48, 50 and 52. Size 38, short
sleeves, requires 4'3 yards of 39 inch

souffle in a ring mold and serve| material.

creamed mushrooms in center and
browned mashed potato rosettes

| around the outside of the ring.

Jumper Frock
HE jumper dress is a figure-
flatterer for every age. This

Suggestion III. Make a green pea|attractive model has broad shoui-

ring and
carrots or parsnips in center.
Suggestion IV. Serve carrots or

| green beans in a mound on center

of platter, and al-
ternate parsleyed
potatoes and beets
around the cen- §
ter vegetable.

If you require a §
sauce to serve §
with vegetables,
here is a good
tangy one:

Mock Hollandaise Sauce.

2 egg yolks

1 tablespoon water

1 tablespoon lemeon juice

14 teaspoon salt

14 teaspoon pepper or paprika

1'4 tablespoons butter

1 tablespoon flour

1 cup boiling water

Mix and stir well the first five
ingredients. Set aside in top section
of double boiler. Melt butter, add
flour and when it bubbles, add water
slowly, stirring constantly. Pour in
egg mixture and cook in double boil-
er until smooth and thickened, stir-
ring constantly to avoid curdling.

Serve hot rolls with your favorite
jam or jelly:

*Potato Rolls
1 cup potato water
14 cup mashed potato
14 cup water (lukewarm)
14 cup sugar
I yeast cake
1 teaspoon salt
4% cups sifted flour
14 cup shortening

Crumble yeast, add salt, sugar
and water. Add potato and potato
water. Stir in flour to make a soft
sponge. Blend in melted shortening.
Add remainder of flour and knead
until smooth, Place in an oiled or
greased bowl. Let rise for 2 hours.
Knead. Let rise until double in bulk.
Shape into rolls. Place on oiled
sheet or muffin pans. Let rise again

until light,~about 30 minutes. Bake |

20 to 30 minutes in a 400-degree
oven.

If you forgot to make your fruit
cake early this year, here is a
simple one that does not require too
much fruit since it is made with
mincemeat. Good, too!

*Mincemeat Fruit Cake.
14 cup shortening
1 cup sugar
2 eggs
3 cups prepared mincemeat
1 cup raisins
14 cup candied lemon peel
14 cup candied orange peel
1 cup currants
1 cup chopped nutmeats
3 cups sifted cake flour
1 teaspoon baking soda
14 teaspoon salt

Cream shortening and sugar, then
add lightly beaten eggs and beat
thoroughly. Add mincemeat, fruit
peel and nutmeats. Sift dry ingre.
dients together and fold into the
mixture. Pour into paper-lined angel
cake pan and bake in a very slow
(275 to 300-degree) oven for 2 to
2% hours. This makes a (hree
pound fruit cake.

Get the most from your meat! Get
your meat roasting chart from Miss
Lynn Chambers by writing to her in
care of Western Newspaper Union, 210
South Desplaines Street, Chicago 6, 1.
Please send a stamped, self-addressed
envelope for your reply.

Released by Western Newspaper Union,

serve creamed onions, |ders and trim waist tc give you
that popular new T-square look. |

Use novelty butons for the clever
shoulder treatment and side-but-
ton closing. A smartly tailored
blouse is included in the pattern.

Skiing as a Sport

Although skis have been used as

a means of travel, especially by
| armies, for at least 4,000 years,

as evidenced by a runner of that
age now in the Nordiska museum
in Stockholm, skiing did not be-
come a sport, even in the Scandi-
navian countries, until 1860.

The sport did not become
popular in the United States until
after 1920.

ty in This Dress

/ Jumper Frock a Figure-Flatterer

N

Pattern No. 8712 comes in sizes 11, 12,
| 13, 14, 16 and 18. Size 12, jumper, re juires
| 17 yards of 54 inch material: blouse,

short sleeves, 13§ yards of 35 or 39 inch

material

SEWING CIRCLE PATTERN DEPT.
149 New Montgomery St.
San Francisco, Calif.
Enclose 25 cents in coins for each
pattern desired.
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For Joyful Cough :
Relief, Try This
Home Mixture

Saves Big Dollars, No Cooking.

This splendid recipe is used by mil-
lions every year, because it makes
such a dependable, effective medicine
for coughs due to colds. It is so easy
to mix—a child could do it.

From any druggist, get 214 ounces
of Pinex, a special compound of prov-
| en ingredients, in concentrated form,
well-known for its soothing effect on
| throat and bronchial membranes,
| Then make a syrup by stirring two
| cups of granulated sugar and one cup
E of water a few moments, until dis-

solved. No cooking needed. Or you can
l use corn syrup or liquid honey, in-

stead of sugar syrup.
| Put the Pinex into a pint bottle and
add your syrup. This gives you a fall
| pint of cough medicine, very effective
f and quick-acting, and you get about
four times as much for your money.
It never spoils, and is very pleasant
~—children love it.
| You'll be amazed by the way it takes
‘ hold of coughs, giving quick relief. It
loosens the phlegm, socthes the irri-
| tated membranes, and helps clear the
| air passages. Money refunded if it
| doesn’t please in every way.
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Mighty Good Eating!/

CORN
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to human nutrition.

)

“The Grains are Great Foods”— &’

® Kellogg's Corn Flakes bring you
nearly all the protective food elements
of the whole grain declared essential

Zopy ‘of Fleischen
opy o eischmann’
luwrytwlud‘ Bread

recipes for breads, roll
. Address '.'.

Grand Central Box
477, New York 17, N. Y.
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