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HOUSEHOLD 
MEMOS.

M ake Your R aster Dinner Springlike!
(See recipe below.)

E aster Favorite LYNN CHAMBERS’ MENU

Easter D inner
Frosted Pineapple Juice

•Roast Loin of Pork w ith 
Crabapples

Roasted Browned Potatoes 
Buttered Asparagus 

Cinnamon Rolls 
•E aste r Bunny Salad 

•Snow Cake w ith  
•Chocolate Crunch 

Beverage 
•Recipe given.
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Womans World SEWING CIRCLE PATTERNS

Renovate Your ()ld Accessories ^Jivo-f-^iecer fo r  j u n i o r  A

Il You Can’t Purchase New Ones ^ Jro n t J)a <LaAy to ¿/Ze a r

ßu ßrtta JM<n

According to the calendar, Easter 
conies a fte r spring o ffic ia lly  begins 
but we have always ra ther looked 
to th is special holiday as a s ta rt 
the spring season. Is i t  any wonder 
then, that we try  to make the dinner 
menu fo r th is day especially spring 
like?

T rad itiona lly  we like  to serve ham 
or lam b fo r Easter, but th is Is real 

ly  up to you and 
your fa m ily  as 
fa r ns taste and 
budget is con 
cerned. W hatever 
you plan to serve 
garnish i t  proper­
ly  and make the

p la tte r look as p re tty  us a p icture.
A roast lo in  of pork does very  well 

w ith a border of a lternate browned 
potatoes and spiced crabapples. I f  
you are serving ham, use the same 
garnish. But w ith  lam b you m ight 
do w ell to substitute m inted and 
spiced pears or pineapple fo r the 
garnish. In  e ither case, the fru it  
serves as a de ligh tfu l relish.

*ltoas t Loin of Pork.
(Serves 6)

5 pounds loin of pork 
1*4 tablespoons salt 
Pepper

Have lo in  o f pork prepared at the 
m arket. Rub salt and pepper into 
the meat. Place in rack in an open 
pan and roust in a 350-degree or 
moderate oven a llow ing 30 minutes 
to the pound.

Roast Leg of Lamb.
Wipe m eat w ith  a damp cloth, 

place on a rack in an open pan. Rub 
meat w ith a clove of ga rlic  and salt 
m ixed w ith a few gra ins of ginger, 
pepper and paprika. Add to meat 
in pan

*i rup butter 
I sliced onion 
I bay Iraf 
Juice of % lemon

Add about 1 cup o f w ater to the 
seasonings and roast in a moderate 
<330-degrec) oven
25 minutes to the 
pound. Baste fre-
q u e n t 1 y w ith  K

A F R IE N D  o f m ine who operates ’ 
on a very lim ite d  clothes j 

budget te lls me tha t she spends ! 
very l it t le  on things such as gloves, 
purses and belts. Looking at her, 
however, one finds i t  hard to be­
lieve. What, then, is the secret?

There’s no secret to  I t  a t a l l, ”  
she goes on to explain. ‘ I  s im p ly  
make m y own o r renovate the 
things I hove, copying the new fash­
ions fa ith fu lly . You see I like  to buy 
good basic clothes and add new, 
fashionable touches to them .”

A ctua lly  i t ’s a very s im ple m a tte r 
to do this, p a rticu la rly  i f  you are a 
b it th r if ty  and fashionwise. And, 
what’s more, i t  takes less tim e  to 
whip up a belt out o f an old piece of 
fe lt or grosgrain o r a bag, than i t  
docs to make a dress.

One o f the things I a lways re ­
mem ber about th is p a rticu la r friend  
o f m ine is that her white bags and 
gloves always appear im m acu la te  
even in the w arm est, su ltries t 
weather. Her trick?  "W e ll,”  she ex­
plains, ” 1 have one inexpensive 
pouch hag fo r which there are three 
or four covers. I make these at 
home—they take less than ha lf an 
hour to sew together, and then I 
always have a fresh one to s lip  over 
the bag its e lf."

This m igh t suggest tha t you could 
make "s lip o ve r”  covers fo r some of 
your other bags as the m a te ria l or 
leather on them becomes too frayed 
to look a ttrac tive . Use contrasting 

¡colored woolens, fo r exam ple and 
! have both gloves and bag to match.

Bags May be Remodeled 
In Different Ways

In addition to sewing d iffe ren t 
I kind of covers fo r the bags, there 
¡are other ways of freshening them, 
i I f  you have a basically good bag

Ail-Purpose Purse

Jenny has designed this bag fo r 
every type of woman from  col­
lege g ir l to young sophistieate. 
Made of brown or black plastic 
patent, it has a zipper opening 
which is large enough to pe rm it 
roomy item s to go in easily. A 
gold disk adds a touch of g lam ­
our.
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sauce and d r ip ­
pings in pan. One- 
ha lf hour before
serving m e a t , _________________
pour excess fa t from  pan and baste 
thoroughly w ith  the fo llow ing sauce. 
S tra in before serving.

Sauce fa r Lam b.
2 tablespoons butte r 
Juice o f lemon
1 cup catsup 
W orcestershire to taste
2 tablespoons vinegar

M e lt bu tte r in sk ille t, add rem a in ­
ing ingredients, blend and pour over 
meat.

•E aster Runny Salad.
(Serves 4)

1 envelope p la in, unflavored gelatin  
*4 rup  cold w ater 
I 1-.» cups hot pear ju ice  
" t  cup g ra pe fru it Juice
1 tablespoon lemon ju ice
H  teaspoon sa lt
Green coloring
*4 cup cottage cheese
*4 cup diced celery

«
4 pear halves
8 whole blanched toasted almonds 
Chopped almonds
2 packages cream  cheese or 
’4 pound cottage cheese 
1 sm all ja r  p im iento cheese

Soften gelatin in cold water, 
solve in hot pear ju ice.

fru it  ju ice, lemon ju ice, salt and 
green coloring. C h ill un til m ix tu re  
begins to thicken but s till pours. Add 
cottage cheese and beat w ith ro ta ry  
egg beater. Add celery. Pour into 
rectangular ind iv idua l molds or 
la rge rectangulnr mold (cut in 
sm alle r molds fo r num ber of serv­
ings) which have
been rinsed out in 
cold water. For 
each salad, place 
one pear half, cut 
side down on gel- 
a t i n  m o ld .  A t  
sm all end of pear 
place a ba ll of
cream or cottage cheese about the 
size o f a walnut to represent head 
of bunny. A t large end of pear place 
a sm all ba ll o f cheese fo r the ta il. 
Place whole almonds on sm all balls 
of cheese fo r ears, using chopped 
nut pieces fo r eyes and nose. Use 
2 sprigs parsley fo r whiskers. G ar­
nish plate w ith  small scrubbed ca r­
rots or carrots shaped from  pim iento 
cheese w ith a sprig of parsley fo r 
top.

Quick Cinnamon Rolls.
2 c l i p s  sifted flour
3 teaspoons baking powder
1 teaspoon salt
4 tablespoons shortening 
*4 cup m ilk
2 eggs, beaten 
*4 cup raisins

S ift d ry  ingredients together. Cut 
in shortening. M ix  m ilk  w ith eggs 
and w ork in to d ry  m ix tu re  w ith  ra i­
sins. Roll dough •14-inch th ick then 
sprinkle w ith  sugar and cinnamon. 
R oll as fo r je lly  ro ll. Cut into %- 
inch slices and place in greased m u f­
fin tins. Bake in a hot (450-degree) 
oven fo r 12 to 15 minutes. Serve hot.

j
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Sat e on your clothing budget . . .

in which the leather or fa b r ic  is not 
worn, then i t  m ay need ju s t a lit t le  
repa iring  to make i t  perfect again, j 

L in ings have a way o f wearing 
out. but these usually are easily 1 
replaced. Select a good type of fab- ■ 
ric , one tha t is dark but m atching 
to the ou ter covering, one that is j 
closely woven and w ill not snag 
easily.

I t ’s easy to change coin purses , 
and m irro rs  when lin ings and zip- j 
pers are changed. They add a note 
o f freshness to the bag.

Perhaps you are one of those 
lucky women who have a good bag 
w ith  the m a te ria l worn and shabby.
I f  the fram e  is good, save i t  and 
d iscard  the rest. Then cut new ma­
te r ia l to f it  the fram e, using canvas 
or buckram , and lig h te r fab ric  fo r ' 
lin ing . S titch  these together before 
a ttach ing  them to the fram e. Add 
a sm art new touch to the bag with 
b rig h t new in itia ls , pin o r flowers, 
and you w ill have an en tire ly  new 
bag.

Others are s till better i f  they have 
belts that buckle, e ither wide or 
narrow, depending upon the effect 
you want to create.

Old belts, pa rticu la rly  old leather 
belts, can be recovered w ith decora­
tive fabrics to m atch your dress. 
Or, i f  you have m a te ria l from  
which the dress was made, consider 
making a belt from  i t  by covering 
a s trip  of buckram .

I t ’s also possible to make the 
most of your belts by changing 
buckles on them. Look over old 
buckles first, and then investigate 
the possibilities at the stores. Items 
such as th is are inexpensive but 
often mean the difference between 
success and fa ilu re  in  your clothes.

Gloves are becoming increasingly 
im portan t in the wardrobe, and 
there is much a woman can do to 
make them outstanding ju s t by 
lit t le  sewing tricks. A ll m anner and 
means of tr im m ings m ay be sewed 
on the cuffs of worn gloves of fab ric  
to make them new and fashionable.

Much is being made of puffs at 
the w rists of gloves. If, fo r ex­
ample. you have taffeta tr im m in g  
on your dress, you m igh t buy extra 
taffeta and tr im  the cuffs of your 
gloves w ith it. Small pins and orna­
ments also m ay be used.

Button-Back Two-Piecer
Y/’OU’LL want to include th is
1 pretty button-back two-piece 

frock in summer sewing plans. It’s 
young and gay with brightly hued 
ric rac for trimming. Unusual 
novelty buttons are nice to accent 
the front pleats.

•  * •
Pattern No. 8135 comes in sizes 11, 12, 

13, 14. 16 and 18. Size 12. 3% yards ot 
35 or 39-inch; 214 yards ric rac.

Hollywood’s Complacency 
Ruffled by Merit Awards

Hollywood’s complacency was 
jolted at the International Film 
festival at Cannes, France, in 
1946, to confer awards of merit for 
recent outstanding achievements, 
according to Collier’s. The jury 
consisted of one expert from each 
participating country officially ap­
pointed by his government.

Of the 23 prizes awarded, one 
each went to Mexico, Poland and 
Sweden; two each to Czechoslo­
vakia, Great Britain and the Unit­
ed States; six to France and eight 
to Russia. The American winners 
were Walt Disney’s Make Mine 
Music and Ray Milland for his per­
formance in The Lost Weekend.

Dis- 
Add grape-

LYNN SAYS:
Ways to Make Hot
Breads Delectable

Hot breads, whether they are b is­
cuits o r m uffins, requ ire  a ligh t hand 
in the m ix ing . Don’t w o rry  i f  the 
ingredients are not as smoothly 
blended as a cake batter. They 
shouldn't be fo r best results.

A toothpick test, made by insert­
ing the toothpick, is fine fo r testing 
doneness. No dough should adhere 
to the toothpick when i t  is w ith ­
drawn

Be Smart!

8120
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Time Saver

A SOFTLY ta ilo red  daytim e 
dress  th a t saves tim e in 

dressing—saves time in launder­
ing. Buttons to the hem and nar­
row self or contrasting binding on 
the bodice are particularly appeal­
ing.

* •  •
Pattern No. 8120 is designed for sizes

34. 36. 38,. 40, 42, 44 , 46 and 48. Size 36. 
short sleeve. 41/« yards of 35 or 39-inch.

D o n ’t w a it— send today fo r  yo u r copy of 
the S p rin z  F A S H IO N , our com plete  p a t­
te rn  m a z a r in e . F ash io ns  by to p -tn zh t de- 
a iz n e ra , tips on closet p rob lem s, fre e  
p a tte rn  p rin ted  in  the book. 25 cents. 

Send your order to:

SEW ING CIRCLE PATTERN D E PT . 
709 M ission St., San F rancisco . Calif.

Enclose 25 cents in coins for each 
pattern desired.
Pattern No__________
Name-
Address-

-Size-

(rr eat Way
to relievo stuffiness, invita

Sleep.
if nose fills up

Tonfyht
I t ’s wonderful how a little  Va-tro-nol 
up each nostril relieves stuffy transient 
congestion. I f  you need relief tonight, 
try  l t l  Follow directions In package,

VICKS VA-TRP-NOI.

•Snow Cake.
(Sugarless)

*4 cup shortening 
2 teaspoons grated orange rind
1 cup lig h t eorn syrup 
2*4 cups sifted cake flour 
2'4 teaspoons baking powder 
*4 teaspoon salt
2 egg«
*4 cup m ilk
1*4 teaspoons vanilla

Blend shortening and orange rind ; 
add corn syrup gradually, beating 
w ell a fte r each addition. Add V« 
of the d ry  ingredients which have 
been sifted together. Add eggs, one 
at a tim e, beating w e ll a fte r each 
addition. Add rem ain ing flour 
a lte rna te ly  w ith  m ilk  and vanilla . 
M ix  thoroughly. Pour ba tter into 
two greased 8 or 9-inch pans. Bake 
in a moderate (350-degree) oven fo r 
25 to 30 m inutes. W hile s til l warm , 
spread chocolate crunch between 
layers and over top.

•Chocolate Crunch.
7 ounce package chocolate ehlps
1 cup oven popped rice  cereal
M e lt chocolate bits over hot wa­

ter. Add cereal. S tir  un til well 
coated.

Released by Western Newspaper Union.

Belts Add Much I
To your Costume

Have you been w atching the j 
la test fashions? One of the most 
im portan t style notes is the belt 
They m ay be wide or narrow , but 
they are de fin ite ly  planned to give 
g lam our to the costume.

Sometimes i t  is wise to have 
several d iffe ren t belts fo r a dress to 
give i t  d iffe ren t moods. Or. perhaps 
a dress you now have lacks that

That breezy Western look is 
cropping up in the new season 
handbags . . .  not only in rich , 
brown tooled leather but also in 
the modern version of buckskin 
— so cream y rich  in color. 
They’re ideal matchm ates fo r 
tweeds and spectator sports.

fly  making own accessories.

certa in  fin ish ing touch because the 
belt, somehow, jus t does not go w ith 
it, or do anything for it.

Some dresses are better w ith 
co lo rfu l belts tha t tie  and swoop.

From the Sewing Bag
Reinforce weak spots on toes, 

heels and tops o f stockings and 
elbows o f sh irts and sweaters be­
fore the hole actua lly  appears. 
This w ill make the garm ent 
w ear longer as w ell as enabling 
you to do a better job.

Rubber and oiled s ilk  ga r­
ments often are easily mended 
w ith  adhesive tape.

Buttons stay on better i f  they 
are sewed w ith  a thread shank. 
Never sew buttons on too tig h t i f  
you re a lly  want them to stay on.

Slips that wear out, under the 
arm  are easily patched. I t  also 
helps to wear shields to prevent 
rap id  wear.

G lo rify  the m uffin  by occasionally 
adding dates, ra isins, nuts, grated 
orange rind , etc., to them before 
baking.

I f  m uffins or biscuits bake a lit t le  
ahead of d inner, loosen them from  
the pan and set in  a w arm  place. 
Never le t them s it as they are, or 
they w ill steam and become soggy. 
The same goes fo r breads and ro lls.

Grated cheese sprinkled on top of 
b iscuits gives them de ligh tfu l flavor 
and color. Do this before baking, of 
course.

Fashion Flashes
Several colors are being empha­

sized fo r new clothes. One designer 
stresses a ll gradations of beige. She 
likes to use w ith  it  ye llow  and green 
fo r  contrast.

Another leading designer likes to 
make use o f a m is ty  sea green and 
■ cora l red. Clear, v iv id  shades of 
these colors are also ve ry  popular 
cu rre n t,”

B e tte r plan to have a straw  hat i f  
you want to be In good fashion. 
There are smooth lacy a ffa irs  fo r 
dressy occasions, o r smooth, or 
rough ones fo r general daytim e 
wear. Look fo r gay p la id tr im m ings  
on some of the perky ones.

Feathered tr im s  of yellow, o r­
ange, salmon, gray, red, w hite and 
na tu ra l are extrem ely im portan t.

&MAP! CRACKLE! AM? VOP! SAY---

Be sure you get America’s favorite rice cereal, 
the one and only Kellogg" t  Rice Krisples!

TAKE MY WORD FOR IT !
By FRANK COLBY 

B ell Synd icate.—WNU Feature«.

WHAT’S IN A NAME?
•  •  •

Q. Where did Stephen Foster get 
the name "Swanee R ive r” ? I  do 
not find i t  in  any geography or 
gazetteer.—H. M.

A. When (in  1851) Foster w rote 
"The Old Folks at Home”  he sought 
a r iv e r  name tha t would be both 
singable and typ ica l of the old South. 
A fte r several choices and rejections, 
h$ fe ll in love w ith  the name of the 
Suwanee rive r, which flows through 
southern Georgia and northern  F lo r­
ida and empties Into the G u lf of 
Mexico.

He changed Suwanee to “ Swanee”  
since he wanted a name of two syl­
lables only. Hence, his song has 
a lways seemed to suggest a p lacid 
stream  peopled w ith  m ajestic 
swans.

Foster's corrup tion  of the name 
was not the firs t, however, fo r the 
o rig ina l name o f the r iv e r  was San 
Juan, pronounced: sahn hwahn. I t

is like ly  tha t the fo rm  Suwanee 
evolved from  the im perfec t pronun­
ciation of the people of tha t region.

• * •
F o rt W orth: How is Berm uda pro­

nounced, and what is the orig in?_
M rs. A. E. P.

Answer: The Bermudas were
named fo r Juan Bermudez, a Span­
ia rd  who was shipwrecked there 
ea rly  in  the 16th century. In  “ The 
Tem pest,”  Shakespeare wrote of the 
islands as "the  s till vexed Ber- 
moothes,”  which indicates the peo­
ple of Shakespeare’s day were a t­
tem pting to use the Spanish pronun­
ciation o f Bermudez: bair-MOO- 
thayss.

In  tim e, however, the B ritish  
anglicized the spelling as Bermudas, 
and the pronunciation became (L ip ’ 
p inco tt’s Gazetteer, 1880): ber-Moo- 
duzz. However, m odem  authorities 
now p re fe r the long “ u”  sound In 
the second syllable, thus: ber-MEW - 
duzz.

Vest-Pocket Radio Coming W ith in 30 Years
W ith in  30 years you m ay be able 

to purchase a two-way rad io  that 
w il l  be the size o f a fountain pen.

That is the pred iction o f D r. Don­
ald H. Andrews, professor of chem­
is try  at Johns Hopkins un ive rs ity . 
D r. Andrews declares:

“ I f  we can develop new atom ic 
reactions fo r ob ta in ing energy w ith ­
out the drawback of unleashing dan­
gerous rad ia tion , we w ill have the 
source fo r a pocket radio.

"R ecent development o f m idget 
rad io  tubes and apparatus points to 
m idget rad io  sets.

" I f  these sets could be powered 
w ith  a sm all amount of energy-pro­
ducing atoms, we m igh t have the 
ideal combination to pe rm it every­
one to ca rry  a pocket rad io  set su it­
able e ither fo r p icking up com m er­
c ia l broadcasts o r fo r use in two- 
way conversations in  connection 
w ith  com m ercia l telephones.”


