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Have Crusts Flaky,
Fillings Delicious

For Good Pies

Two small spatulas or pastry
blenders are excellent for cutting fat
inte flour when making pastry. Nev-
er use the fingers, as this warms the
Ingredients, which ought to be kept
well chilled if flaky pastry is to be
achieved,

“Yes, It's easy to make a good
piecrust, if you're not too ambi-
tious,”” said a
good cook to me
once, That may

sound dlke a
strange bit of ad-
vice, but it's true

The more you
work with the
crust the tougher
It gets

There's another
tip you should follow too, if you want

» make a good pie, and that is in |

regard to the filling. Make it just

as julcy and delicious as you pos-
sil can. A good crust helps, but
the filling has to be good, too!
Chiffon pies should be light and
downy, never tough. Never use too

much of a thickening agent in fruit,
berry or
be firm enough to stand up easily
when sliced, but they should never be
pasty

If you make pies often, have on

cream pies

hand a jar of homemade pastry mix

such as this

Pastry Mix,

7 cups sifted flour
4 teaspoons salt
1% to 2 cups lard

Combine flour and salt., Cut lard
flour mixture until erumbs are
about the size of peas. Store in cov-
ered container in refrigerator and
use as desired. (Do not add water
until ready to use, and then add just
enough to hold together.)

into

Fresh Strawberry Pie.
1 baked 9-inch pie shell
1 quart strawberries
1 cup,sugar
3 tablespoons cornstarch
Dash of salt
Sweetened Whipped Cream

Crush half the berries and bring
to boiling point, Stir in sugar com-
bined with cornstarch and salt.
Cook, stirring constantly until thick-
ened. Spread other half of berries
into baked pie shell and pour hot,
cooked berries over them, Cool, then
top with cream and serve.

Pecan Pie.

3 eges, beaten

I cup light brown sugar

I cup dark corn syrup

1 tablespoon flour

1 tablespoon melted butter
1 teaspoon vanilla

*4 cup pecans

Place all ingredients except pe-
cans into a bowl and mix thoroughly,
Pour into an un-
baked pie shell
and place pecans
carefully over the
top. Bake in a
hot (450 - degree)
oven for 10 min-
utes, then contine-
ue baking in a slow (325-degree)
oven for 30 minutes or longer, until
filling shakes like gelatin,

Here's a heavenly pie that de-
serves its name, Iis crust is not the
regulation type made of flour and
shortening, but rather a meringue.
The filling is a delightful combina-
tion of lemon and eggs made light
and fluffy with whipped eream and
chilled thoroughly before serving.
Use it for your next party,

Lemon Angel Pie.

1'¢ cups granulated sugar
14 teaspoon cream of tartar

LYNN SAYS:
There's a Trick in Doing
Even Simple Tasks

When cleaning green vegetables,
always add a handful of salt to the
second water in which they are
washed. This will eause the sand in
the leaves to sink to the bottom
of the pan and really help make veg-
etables clean.

Use eold soap scraps by grating
them or putting through a food chop-
per. Then add water and make a
soap Jelly to use for laundry,

Imeringue too

LYNN CHAMBERS' MENU
Cheese Fondue
Baked Tomatoes
Slivered Green Beans
Molded Pear In Lime Gelatin
Melba Toast Honey
*Lemon Chiffun Ple
Beverage
*Recipe glven,

4 eggs, separated

3 tablespoons lemon julce

1 tablespoon lemon rind, finely
grated

!5 teaspoon salt

1 pint cream for whipping

Sift together 1 cup of sugar and
the cream of tartar. Beat the
egg whites until stiff but not dry
Gradually add the sugar mixture,
continuing to beat until thoroughly
blended. Use the meringue to line
the bottomm and sides of a 9 or 10-
inch well-greased ple plate, hollow-
Ing out the center and being careful
not to spread the "

close to the sides
Bake In a slow
(275-degree) oven

for one hour.
Cool. Beat egg ’
| yolks slightly, Zi7

then stir in remaining % cup of sug-
ar and lemon juice, rind and salt.
Cook over bolling water until very
thick, 8 to 10 minutes. Remove from
fire and cool, Whip cream and com-
bine half of it with lemon-egg mix-
ture. Fill meringue shell and cover

| with remaining whipped cream. Chill

These should |

in refrigerator for 24 hours before
serving

*Lemon Chiffon Pie,
1 baked 8-inch shell
1 tablespoon gelatin
'y cup cold water
4 egg volks
' cup sugar
'y cup lemon juice
'y teaspoon salt
I teaspoon grated lemon rind
4 egg whites

Add gelatin to cold water and let

stand 5 minutes. Separate eggs and

beat yolks in top part of double boil-
er. Add sugar, lemon juice, salt and
grated rind. Mix well. Cook over
hot water until mixture coats the |
spoon. Add gelatin and stir in well.

Cool

Beat egg whites until stiff but not |

dry, and add % cup more of sugar.

Fold mixture into beaten egg whites |

and turn into a baked pie shell, Chill
thoroughly. Coat with meringue or
whipped cream,

It's not always necessary to bake
a pie in order to serve pastry.,
There's a banana puff dessert that
can be very popular if you enjoy
this fruit, and it's topped off with
a meltingly delicious sauce.

Mix sparingly when making pas-
try and don’t get too ambitlous, This
applies also to rolling dough, which
should be done in outward directions
with very little pressure on the ‘roll- | -
ing pin,

Banana Pufr,

Allow one banana for each serv-
ing. Roll peeled banana in sugar
and cinnamon and roll in rich pie
crust. Bake in a very hot (450-
degree) oven for 15 minutes., Serve
with the following sauce:

Lemon Sauce.

14 cup sugar

1 tablespoon flour

1% teaspoon salt

1 cup boiling water or pineapple
juice

Juice and grated rind of %4
lemon

1 tablespoon butter

2 tablespoons raisins, if desired

Cook sugar, flour, salt and liquid
over hot water for 10 minutes, Add
lemon, butter and raisins. Serve
hot,

Are Lasy loMakefrom OldWool Lsutton-Trimmed ;Z)ayh’me by
| By Ertta Haley | '

'Woman's World

Gay Spring Cea

\l"l."u']' mothers are acutely aware
i that their youngsters are grow-
ing by leaps and bounds, and last
spring's coats are woefully unpre-
pared to cope with this year's sizes
If the clothing budget doesn't per-
imit buying material for new coats,
{then mother had best look to her old
|pieces of wool for available material
| Grownups' clothing can easily be
lconverted into something useful for
[the youngsters, but this will take
some and attention. It's neot
[merely a matter of cutting the coat
lri-.-.'.'n, but rather of ripping it apart
-Jrr-:nph-wl_\'. and oftentimes dyeing
iit into color for the

care

an attractive
I\'-'.‘I:jf‘.'!'l

| Children are too young and gay
{by nature to be clothed in somber
lored things, so try to make even
attractive A
recently

|
Cr

renovated clothes

young mother 1 knew
{made use of her ex-navy husband's
blues'" by converting them into

| -
|spring coals for her two youngsters,
|On the little girl's coat she added a

crisp touch with a white pique
collar, and on the little boy's coat

he sewed some miniature navy in-
signia on the sleeves. Both young-
|sters are delighted with these addi-
tions to the wardrobe

| This only goes to prove that even
Ia navy blue shade can be lightened
effectively with little erisp or bright
touches which take only a few min-
utes to apply

If you have pastel coats of your

own (or even suits) that have faded,
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Use old woolens for making . . .

plan to dye them into bright colors
which are particularly attractive on
the younger set.

Don’'t become so beset with your
cleaning and laundering problems
| that you shy away from gay,
bright things for the children. We
don't want the youngsters to look
! like miniature wise old owls even if
we have a little more cleaning to
do.

:I-'itling is Important
| For Children

I've emphasized this point before,
but I'd like to mention it again.
Never make things too large for the
children, thinking they will grow
{into them. Little girls will look like
Idulls if they are dressed in short,
| perky dresses and coats, and little

| boys look all the more masculine if |

their clothes are of a proper length
—not an inch or two too long.

| of course you may make large
| hems on coats and such so they will
|last longer, but the point is, don't
make them long to begin yith. It
| you do so, the child will dislike the
garment so thoroughly by the time
he really fits into it, that he will
| refuse to put it on unless there's a
major battle every time you insist
fon his wearing the garment,

.| Try to make fittings as brief as

| possible, as it becomes tiresome for

handy, set the children on a
or table to make the task

| ment
| stool
#

Wear the flowers and discard
the hat, if that’s your mood! The
flowers, colorful as life and twice
as large, are anchored to a wisp
or band of a brim—that’s the

| much tossing around unless finished

| cess style coat for daughter, it will
| need a little more work and tailor-
| ing than the straight line models,

|

is for Children

Sunbonnet Sue

This little lady is all ready for
the sun and beach with this sun-

bonnet outfit made at
Gathering in  bloomer
fullness is no problem if you use
the gathering foot attachment for
the sewing machine, according to
directions by local sewing center
experts,

and
home,

suit

i er for yourself, and work
quickly if you would avoid a trying

Childre clothes are primarily
e, but they may contain one or
little details to make them look

attractive
Straight-Line Coats
Easiest to Adjust
Coats which have simple straight
lines—those of a boxy
are preferred by many
ithers because they are easy to|
adjust from time to time for length. |
Children do not get broad as fast as
they grow in height, so have plenty
of hem to let down as time goes by.
Double-breasted coats for both

girls and boys are popular, too. be-
cause these follow simple, straight
lines and look good on the young-
sters. Having no belt, there is nol
belt line to be .
| lengthening the coat.
Tailoring is easy on these small
clothes because there is not as
much to do as on a larger garment. |

style,

example-
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Spring coats for youngsters.

Use basting generously, particu-
larly when applying the sleeves to
the armholes and press and fit care-

| fully after this is done to make|l€au

certain the garment will give com- |

! , fort,
(the little folk to stand still for a |

| lengthy period. Have all your equip- |

The edges of the collar and lining
may be taped. Interfacing helps in |
giving a tailored look if you ha\’e|
planned pointed lapels on the coat. |
Baste the canvas to the collar, '

Youngsters' coats do not have to|
be lined for warm weather wear but|
they do hang better when lined. It
you do not line them, finish the |
edges by binding them with match- |
ing tape rather than using the pink-
ing shears. Coats such as these re.
ceive too much wear to withstand

properly.
If you want to make a little prin-

but the attractive garment will re-
pay every care. Select a pattern
and fit it carefully before cutting!
the woolen material. |

The linings of these coats should |
be sturdy as they will need to take
a lot of wear. A closely woven cot-
ton and rayon fabric will give good |
wearability, provided it is scwcdi
and fitted earefully to the coat.

All buttons should be sewed se-

This sauce is also delicious served | 10vely head-dress fashion that is cu:_'ely, and buttonholes mt{st be
over baked and steamed puddings. becoming more and more im- finished carefully so t_hey will not
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To prevent brown sugar from "
lumping, store it in a damp place FGSthn FIQShes
such as the bread box. Powdered

sugar may be stored in tightly coy-
ered tin or glass containers,

Door pockets or shoe pockets
hung on the inside of closet doors are
excellent for keeping such small ar-
ticles as whisk brooms and dust
cloths in a handy place.

Avoid hard-frozen pieces of fruits
and berries in ice cream by allow-
ing them to stand in sugar before

Two-tone corduroy ensembles are I
very popular for the younger set |
and may be made at home now that |
more materials are reaching the
stores.

Some of the smartest hats are in
tones of wheat, This is a shade that '

may be worn with anything, but is
very effective with black lace or |

adding them to the cream mixture, |€reen velvet bows. .

' like those trimmed with pink roses,

Some of the shades of white you
see will border on beige, especially
in hats, If they are in straw, you'll

If you're looking for something
new in a spring hat, consider the
popular half hat with gay flowers.
If the hat is taffeta, you might
carry out the theme with taffeta
cuffs or puffs on your gloves,

a problem when |

SEWING CIRCLE PATTERNS

Il/l/arm maf/wr 30((}.4 ﬂ)l' 50[5

Practical Outfit

DAINTY little trio for sunny

weather playtime. Your young |

daughter will look adorable in this
wing sleeved dress trimmed with
colorful ric rac. A pert bonnet
shades her face prettily — brief
panties complete this
outfit

Pattern No. 1605 comes in sizes 1, 2
3, 4, 5 and 6 years.
yards of 35 or 39-inch;
panties, 13 yard.

Cap-Sleeved Frock

SO SIMPLE and charming, you’ll
want several versions of this

bonnet, 13 yard;

one side,

threes make a stunning finish—a

Wear it everywhere with pride.

Brass is meant to be shiny. Keep
|yours bright by cleaning with a
mixture of equal parts of flour and

practical |

|
|

I

Size 2, dress, 113 |

for | cap sleeved frock that opens down !
Buttons arranged in |

{narrow belt ties softly on one side. |

salt and enough vinegar to make |

a smooth paste.
_.-_

It takes a lot of paint to cover |

|bricks because they are porous

|and soak up the linseed oil. The |

first coat should be permitted to
|dry for a week or ten days before
|the second one is applied.

S —
|

| When hanging clothes in the

'vard, borrow your son’s express |

(wagon. Put the clothes-basket in
wagon and pull it along as you
{hang clothes. Save unnecessary

!stcps and strenuous lifting this |

|way.
| .

For a rainy day. Clean out bu-
drawers occasionally and
throw away worn-out and unneces-
sary items.

_._

A rip-saw should be held at an
angle of 60 degrees for best re-
sults,

_.—.—

At 12 months, the average child |

may be expected to have a vocab-
ulary of three words. At 18
months, the child should know 22
words and at 24 months will have
a vocabulary of about 270 words.
But don't try to push him. This
may give rise to serious disorders
later.
__.—_

Choose colored thread slightly
darker than the fabric on which it
will be used. Then, when stitched
in place, it will appear to match
the fabric.

\
8138

12-43

Pattern No. 8138 is for sizes 12, 14, 16,
18, 20; 40 and 42. Size 14, 373 vards of
35 or 39-inch.

The Spring FASHION will delight vou
with its wealth of sewing information.
Contains speclally designed fashions, easy
to make styles, free pattern printed inside
the book. 25 cents,

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

Enclose 25 cents in coins for each
pattern desired.

Pothers Mo
Name

Address

STRONG-HUSKY
YOUNGSTERS

thanks to this

HIGH ENERGY TONIC

Many doctors recommend good-
tasting Scott’s Emulsion be-
cause it's rich in natural A&D
Vitamins and energy-building
oil children need for proper
growth, strong bones, sound
teeth. sturdy bodies. Helps build
up resistance to colds too if dh:t
is A&D deficient. Buy Scott's
today! All druggists.

;SCOTT'S EMULSION

YEAR-ROUND TONIC

Fresh Apple in Bran
Muffins! Wonderful!

MAKE THEM UP IN NO TIME! i

|
Crunchy, toasted Kellogg's All-Bran
and fresh apple taste just dreamy!

2 tablespoons 1 cup Kellogg's
shortening All-Bran
4 cup sugar 15 cup milk
1 egg 1 cupsifted flour
% cup grated 21; teaspoons
raw apple baking powder

% teaspoon salt

Blend shortening and sugar. Add egg;
beat well. Stir in apple, Kellogg's
All-Bran, and milk. Let soak until
most of moisture is taken up. Add
sifted dry ingredients to first mixture.
Stir only until flour disappears. Fill
greased muffin pan two-thirds full,
Bake in moderate oven (400° F.)
about 30 minutes. Makes 12 muffins.
You'll want to make them often.

| Good Nutrition,
I Yool All-Bran is
| made from the
| VITAL OUTER
1 LAYERS of finest

wheat — serve
{ daily as a cereal,

You are off to a good start when

You measure the required amount
of 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 Alavor in the oven . . . that's the story
of Clabber Girl's balanced double action.

CLABBER GIRL.
Bahiru‘ Powder




