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Keep H earts in Tune With T im es
‘ See recipes below)
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Cream ed-Oysters in  
Toasted Bread Cups 

Buttered Broccoli Baked Potato 
Com bination Salad Bread Sticks 

Orange F lu ff Beverage

Woman's ^^orld sewing circle patterns

Add Cay, Fresh Dashes of Color s tr o d e  l /J o u tf  Jde P r o u d  Io 'IdJe 

I iy FashioningOw n I ̂ ampshades
¿Ay £ rtta  * JJafey

I f  you've had your heat on Just 
long enough to notice the perm a­
nent film  of soot that has gathered 
over many of your furnishings, then 
it's  tim e to freshen up the house. 
Some special offenders frequently 
are the lampshades.

No homemaker, whether she Is 
fastidious or jus t p la in neat, ever 
w ill perm it a soiled lampshade in 
her home. N a tu ra lly  there are some 
which s im ply w ill not respond to 
cleaning after a certa in stage has 
been reached, or they have become 
too faded and weary that nothing 
short of drastic means w ill solve 

I the problem.
M aking lampshades at home is 

rea lly  a simple problem. You have 
1 the fram e, and the rest is ju s t a 

m utte r of choosing the righ t fabric  
fo r your room, and fitting  it. Now, 
don’ t le t this last be your stum bling 
block, because it's  rea lly  easier than 
fitting  a dress. You can pick up the 
lampshade and just go at it  easily, 
using your pins generously to tack 
the new lampshade on, and then 
stitch ing it on.

And, of course, you always can 
use paper or fab ric  and paste this 
on over the lampshade you now have 
or on the fram e, and i t ’s as easy 
as doing up paper dolls. The m ain 
requisite is keeping the work mathe­
m a tica lly  precise in measurements, 
and then using your neatest tech­
nique in pasting or sewing a fte r f it­
ting.

Wrapping or Wallpaper 
May Be Used fo r Covering

We have a ll at one tim e  or another 
run into w rapping papers or w a ll­
papers which we thought would be 
the perfect choice fo r a lampshade, 
but somehow we never were quite

F lannel Dress

This dress and jacke t costume 
by a New York designer uses 
pink flannel for the dress w ith a 
sim ply styled high neck and 
short sleeves and a stitched 
yoke effect on the bodice. I t  is 
belted in the same pink and 
black wool used fo r the jacket 
printed w ith Peruvian charms.

wind seam binding or a bias of the 
same fabric  as the shade around the 
wires of the frame.

Another decision you must make 
able to figure out how to put them before actually covering w ith fab-
to use. Here's a foolproof plan fo r ric  and cutting the shade is whether

ea r

IJR IG H T  bu ttons m ak e  a  hand- 
som e tr im  for th is  s m a r t  rag - 

lan-sleeved  d re ss . The dash ing  
high neck line is finished w ith 
snow y w hite co lla r re v e rs , cu rved

hip pockets a re  a n ice accen t on 
the  p lain  flared sk irt. Buckle on 
an a ttra c tiv e  p u rch ased  belt and  
you’ve a frock you’ll be proud to 
w ear everyw here.

P a tte rn  Nr>. 8116 is for sizes 12. 14. Is. 
18 and 20 Size 14 requ ires 33s y a rd s of 
35-inch; yard  of 35 or 39-inch for collar.

Th e  S p r in t  Isaac  nt F A S H IO N  has a 
w e a lth  nt n e w ln t In to rm a tio n  In r  eve ry  
home dre ss m a ke r. S pec ia lly  d es irned  
otv les. easy to m ake  outfits, fre e  ero eh et- 
In t  d irec tion s , free  p a tte rn  p rin ted  inside  
the book. P ric e  2S cents.

Send your o rd er to:

SEWING CIRCLE PATTERN DEPT. 
709 Mission St., San Francisco, Calif.

Enclose 25 cents In coins for each 
patte rn  desired.
P a tte rn  N o .--------------------------Size-----
N am e-------------------------------------- -----—
A ddress-

THROW AWAY 
HARSH LAXATIVES!
Millions Have Ended Con­

stipation with Healthful 
Fresh Fruit Drink

V alentine’s Day

I f  you get Into a party mood 
around this tim e of year, one of the 

• most festive oc­
casions fo r a get 
together can he 
on V a le n t in e ’ s 
Day. There are 
so muny clever 
things you can do 
w ith food and 
decorations that 
i t ’s jus t grand

$  fun.
The occasion enn be getting to­

gether w ith friends whom you like  
and hard ly ever get a chance to have 
over. Or, i f  you want to honor an en­
gaged or newly m arried  couple the 
occasion is perfect.

Be as f r i l ly  as you like  fo r this 
Is a rom antic day. P ink and white 
are your colors, and hearts your 
m otif. Arrange fu rn itu re  in pairs as 
much as possible to ca rry  out the 
theme of the occasion, and fo r re ­
freshments, select your sweetest 
dishes.

Here's a good menu fo r a simple 
supper party :

lla in  a la K ing in
Noodle Nest 

Tomato Aspic 
Heart Shaped Sandwiches 

Devil's Food Cake Beverage
Y ou 'll want to be certa in  to use 

pim iento to ca rry  out the color 
scheme fo r this occasion, so make 
a memo to yourse lf to get a ja r  to 
use w ith this lovely-to-look-at main 
dish:

Noodle Nest.
(Serves 8)

1 pound noodles
3 eggs
1 cup milk
*4 tablespoon W orcestershire sauce
2 tablespoons catsup 
1 cup grated cheese

Cook noodles in boiling salted wa­
te r un til tender; dra in . Beat eggs 
un til lig h t and

yolks of eggs blended w ith the m ix ­
ture. Pour into center of noodle ring 
and sprinkle w ith tiny  bits of p im ien­
to and a generous dash of paprika

Tomato Aspic Salad.
(Serves 6 to 81

1*4 tablespoons p la ii. gelatin 
*4 cup water 
2 cups tomato ju ice 

1 medium sized onion
1 stalk celery
3 sprigs parsley
2 tablespoons vinegar
4 whole cloves
2 teaspoons sugar 
!4 teaspoon salt

2 cups m ixed chopped vegetable,
fresh.

Combine gelatin and w ater; let 
stand 5 minutes. Combine rem ain­
ing ingredients
except vegetables 
and sim m er cov­
ered, for 15 m in ­
utes. S train and 
pour over gelatin.
L e t  c h i l l  a n d  
when p a r t ia l l y
congealed, add chopped, fresh vege­
tables. C h ill un til firm  and serve on 
lettuce w ith mayonnaise. Heart- 
shaped molds may be used.

Make a p re tty  d e v il’s food eake 
fo r dessert, and frost w ith fluffy 
frosting. Use tiny red hearts for 
the design.

Devil’s Food Cake.
2 cups sifted c \ke flour 
1 teaspoon soda 
* i teaspoon salt

m aking these shades fit.
To make a pattern fo r the shade,

lay some large pieces of brown 
wrapping paper or newspaper on the

c o m b i n e  w ith 
noodles and other 
ingredients. Pour 
into a well but­
tered or oiled ring 
mold and set in a 
pan of hot water.
Bake in a moder­
ate (350-degree) oven fo r 45 to 60 
minutes un til firm . Unmold and fill 
center w ith  ham a la k ing:

Ham a la King.
(Serves 8)

3*4 to 4 cups diced, cooked ham 
3 cups rich milk 
3 tablespoons finely chopped

pepper
3 tablespoons finely cut celery
1 tablrspoon finely cut parsley 
Salt to taste
% cup butter or substitute 
% cup flour
Hi cups mushrooms, frrsh or 

canned
*4 cup pimiento, cut in strips
2 egg yolks
Paprika
F ry  celery and green pepper 

s ligh tly  w ith a lit t le  butter. M elt 
rem ain ing butter, add flour and s tir  
un til well blended. Add m ilk  and 
cook u n til thickened, s tirr in g  con­
stantly. Add ham, celery, green pep­
per, mushrooms, p im iento and pars­
ley. Just before serving add the

LYNN SAYS:
Solve Household Tasks
With Simple Remedies

A paste of bornx and lemon ju ice 
w ill remove stains from  white m a r­
ble table and bureau tops. Rinse the 
paste off thoroughly a fte r you have 
applied it.

D ark green leafy vegetables such 
ns kale, beet greens, tu rn ip  greens, 
chard, spinach and w ild  greens are 
rich  sources of iron nnd v itam in  A 
and should be included often in the 
d iet.

1*4 cups granulated or brown 
sugar

*4 cup shortening 
Milk
2 eggs, unbeaten
3 squares chocolate, melted 
1 teaspoon vanilla
W ith butter, substitute or la rd , use

% cup m ilk . W ith vegetable or 
other shortening, use 1 cup m ilk .

S ift flour once; measure into s ift­
er w ith  soda, salt and sugar. Have 
shortening at room tem perature; 
m ix  or s tir  ju s t to soften. S ift in 
d ry ingredients and add % cup m ilk  
and m ix  u n til a ll flour i f  dam p­
ened. Then beat 2 minutes, add 
eggs, m elted chocolate, rem aining 
m ilk  and van illa  and beat 1 m inute 
longer. Turn into two 9-inch lay­
er pans which have bottoms lined 
w ith  paper and greased. Bake in a 
moderate (350-degree) oven fo r 30 
minutes.

This cake may be m ixed by hard  
at low speed on an e lectric m ixer. 
Count only actual beating tim e. Or, 
count beating strokes. A llow  about 
150 fu ll strokes per m inute. Scrape 
bowl and beater or spoon often while 
m ixing.

Another type of pa rty  fo r this day 
may be made even easier. Use the 
tom ato aspic w ith  chicken or crab­
meat salad, assorted sandwiches, 
nnd a heart shaped mold of ice 
cream  served w ith lit t le  cakes ca r­
ried out in the heart m otif.

R eleased by W estern N ewspaper Union.

D ry colored garments inside out. 
and hang them in the shade to pre­
vent them from  fading.

When storing linens, use a chest 
fo r them, and keep them away from  
rad ia tors and pipes, or from  dam p­
ness and heat.

Linens should not be starched be­
fore they are put away fo r storage. 
To prevent them from  turn ing  ye l­
low, w rap in blue paper.

Save tim e  washing dishes, i f  you 
are a right-handed person, by hav­
ing the dishes go from  righ t to le ft 
say the household experts.

or not you want the edges finished 
w ith a double fold, decorative r ib ­
bon, fringe or braid. This w ill make 
a difference in the size of the shade 
itself, and you may not have fabric  
to waste in tr im m in g  off la ter.

Always assemble everyth ing be­
fore you s ta rt to work, as the job 
requires concentration, and you can­
not stop and look fo r something when 
you are try in g  to do a good job of 
fitting.

Fabric shades may be lined or un­
lined depending upon the kind of m a­
te ria l used. I f  you stretch the fab­
r ic  to the shade, i t  m ust always be 
lined. Select the lin ing  fab ric  care­
fu lly  as th is is r ig h t next to the 
ligh t, which w ill give any fab ric  a 
rosy glow.

As you stretch the fab ric  over the 
shade pin it care fu lly  to both top 
and bottom. Make certa in  the fab 
r ic  rea lly  stretches and use a bias 
cut. P in and re-pin the shade sev 
e ra l tim es un til you are certain 
that the fab ric  lays smooth as s ilk  on 
the fram e. Then overcast the fa b  
r ic  to the fram e as you would w ith a 
paper shade and tr im  as desired.

F o r lampshades w ith  petticoat ruf- 
fles, use any of the dainty organdies 
o r various printed fabrics. These 
in m any cases may be unlined, but 
it 's  a good idea to test the fab ric  
against the lig h t so you w ill know 
what to expect when you have the 
shade made.

The ruffle which you are using 
m ust be cut three times as large as 
the circum ference around the shade 
P leat o r gather this and jo in  the

An iron a lw ay s h ea ts  m ore  ra p ­
idly th an  it cools. P la c e  fa b r ic s  re ­
qu irin g  le ss  h e a t a t  the  bo ttom  of 
the  c lo th es-b ask e t w hen d am p en ­
ing the  fam ily  c lo thes.

—  • —
In  m ak ing  y e a s t b read , it is m ost 

im p o rta n t to avoid  le ttin g  dough ' 
g e t too lig h t o r r ise  too long. L e t J 
it r ise  un til doubled, bu t no t m ore  
th an  doubled.

—  • —
In  so ldering , re m e m b e r th a t the 

m e ta ls  to be jo ined  m u st be heat- 
ed to the m elting  point of the  so lder 
before it w ill “ ta k e ”  p roperly .

— • —
While slipcovers a re  s till d am p ,

iron ju s t the flounces, th en  w ork  the ■ 
d am p  slipcover over th e  ch a ir, j 
S aves ironing and p roduces a b e t - ' 
te r  fit.

B ake c ru s t for pum pkin  pie a
few m inu tes before add ing  th e  fill­
ing, to p rev en t u n p lea san t soggi-1 
ness.

Don’t form the habit of depending 
on harsh, griping laxatives until you’ve 
tried this easy, healthful way millions 
now use to keep regular.

I t’s fresh lemon juice and water 
taken first thing in the morning-just 
as soon as you get up, the juice of 
one Sunkist Lemon in a glass of water. 
Taken thus, on an empty stomach, it 
stimulates normal bowel action, day 
after day, for most people.

And lemons are actively good for 
you. They ’re among the richest sources 
of vitamin C, which combats fatigue, 
helps resist colds and infections. They 
supply vitamins Bi and P, aid diges­
tion and help alkalinize the system.

Try this grand wake-up drink 10 
mornings. See if it  doesn’t help you! 
Use California Sunkist Lemons.

How To Relieve 
Bronchitis

Creomulsion relieves promptly be­
cause it goes right to  the seat of the

flamed bronchial m ucous m em ­
branes. Tell your druggist to sell you 
a  bottle of Creomulsion with the un­
derstanding you must like the way It 
quickly allays the cough or you are 
to  have your money back.

CREOMULSION
Tor Coughs, Chest Colds, Bronchitis

Brighten your drab rooms . . .

floor. P a in t the edges of the lamp 
fram e white, and while the paint is 
s till wet, ro ll the fram e across the 
newspaper.

Make certa in that you turn  the 
shade evenly, p a rticu la rly  i f  the 
shade is not round. The wet paint 
leaves a m ark on the paper that can 
be used as a guide fo r cu tting  either 
paper or m a te ria l lampshade.

Cut the pattern as soon as the 
paint dries, leaving enough at the 
edge so that the shade cover can be 
joined properly. The paper shade 
then m ay be attached to the fram e ' 
and held w ith  paper clips while you 
stitch  the top and the bottom by 
overcasting or by sewing on a bra id ­
ing.

Never throw  away the top or hot- ' ends 
tom rings from  old shades as these ! H eavier fabrics such as drapery 
can be used to make fab ric  shades, and slipcover m a te ria l also may be

I f  you want to make a pleated pa- ' used fo r lampshades, but these are 
per shade, this w ill have to be cut best made like  the paper shades, 

m ore ta ilo red and tr im . Do not at­
tem pt to put ruffles on them.

" rM coon start-

ff»' Guaranteed
1 P.a a J
r* Guaranteed by 
I Good Housekeeping <

* WHCnvt 0« y ,C°.

You are off to a good start when 
you measure the required amount 

'o f  Clabber Girl into your flour. . .  you are 
sure to get just the right rise in your mixing 
bowl, followed by that final rise to light and 
fluffy flavor in the oven . . .  that’s the story 
of Clabber Girl's balanced double action.

For better baking  use the baking  p ow der  
w ith  the BALANCED double  action

CLABBER GIRL

By making your ou n lampshades.

In a c ircu la r shape before pleating 
F itt in g  p roperly  in this case is of 
the utmost importance. Here again. ! 
use the pattern tr ic k  described 
above and make sure the pattern 
fits before you actua lly cut the shade 
itself.

Fabric-Lined Shades Require 
Different Technique

F abric  shades should be stretched 
tigh t on the fram e  you use for ! 
them, but before you actua lly  place 
the fa b ric  on the fram e, you must J

Trim Your Fabrics
I f  you 're  doing some tr im m in g  

about the household, you’d be sur­
prised how easy i t  is when you 
have the know-how. In m aking 
pompoms fo r hats o r dresses or 
other purposes, use em broidery 
tw is t (th read), novelty kn itting  
thread or yarn. Cut two circles 
on cardboard w ith  a hole in the 
center of each. Thread needle 
and pass around the holes and 
around cardboard u n til a th ick 
laye r is form ed a ll the way 
around. The th icke r the layer, 
the flu ffie r the pompom. Cut the 
thread between the two card­
boards, rem ove them, holding 
threads f irm ly  in the center and 
tie  a thread to secure them at 
that point. C lip  edges of thread.

To make fringe, buy i t  by the 
ya rd  or rave l threads from  the 
m a te ria l you are using. Cover 
the top of the fringe w ith  tiny  
b ra id ing  or overcast it. Then 
comb to make i t  stra ight.

Fashion Flashes
You m ay have your gloves long or 

short depending upon your p refer­
ence. Gauntlets w ith  wide cuffs are 
especially sm art fo r suits.

Gay lit t le  shorties as well as a ll 
lengths of the longer gloves are used 
fo r fo rm a l wear. Some o f them 
m ay even be the fingerless m itts  
which haven’ t been seen since ladies 
used fans exclusively.

Sandals of transparent plastic look 
especially love ly w ith a gracefu lly 
draped lame gown.

I f  you’ re ve ry  fem inine, wreath 
yourse lf in  w hite s ilk  m arquisette 
w ith  a modified hoopskirt and even 
a bustle. I f  you’re dram atic  and 
very  sm art, choose a s im p le r gown 
in a stunning color that gives you 
long, flow ing lines.

If PfereR. Pa rt» konks you with a

•  Rub in Ben-Gay around throat and nose, keeping 
away from eyes. G ently  warming Ben-Gay brings fast 
relief from miseries of head colds. Insist on genuine 
Ben-Gay, the original Baume Analgésique. I t  contains 
up to  2 Vi tim es m ore of two famous pain-relieving 
agents known to  every doctor — m ethyl salicylate 
and menthol — than five other widely offered rub-ins.
Mso fo r Pain due to  RHEUMATISM, MUSCLE ACHE, and STRAINS. 

Ask fo r  Mild Ben-Cay fo r  Children.
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