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Improved Patterns 
l'o r Hostess Aprons

«

O ^ l ’. y a rd  o f 30-inch fa b r ic  fo r 
c ith e r  o f these gay  a p rons !

A n  a d o ra b le  floppy  rose decora tes 
one, b u tte r f lie s  in  e m b ro id e ry , the 
o th e r.

•  •  •
E asy  to sew and em broider these 

ap ion sl P a tte rn  «13 has transfer of em  
broidery motifs,• directions.
„ T * ! 1.* n*Lw ' ‘ " ip ruved  pattern  makes 
needlework so sim ple with Id  c h a rd  
Photos concise directions. P atterns are 
TO cents each.

Sewing Circle Nredlecraft Dept. 
Box 3317 Kan Francisco 8. Calif 

Endosa 20 cents for Pattern. 
No___________
Name.
Address .

FINE STRONG 
C H IL D R E N ..

Touil be p r t t i t f  i t
lo u r  s tro n g , 
bulky children 
when you give 
th e m  8 e o tt*e  
Emulsion every 
day I Scott's laa "gold mine" . 
of natural A «H  
Vitam ins and energy-building natural 
ell. l lr lp i  children grow right, develop 

sound teeth , strong bones. 
■ Helps ward off cold* when they 

lack enough A I D  V itam in  
food. Many doctors recommend 
It- Economical. Buy today at 
your drug store.

MORE than just a tonic —
i l 'tp o w e r fu l nourishment!

SCOTTS EMULSION
Hig h  Energy t o n ic

change to CALOX
for the to+Uc c ^ e c t  

on your smile
Efficient Cnlnx uvrka tin t imyei
1 Helps remove film ... bring out 

all the natural lustre o f your 
smile.2 A special ingredient in Calox 
encourages regular massage... 
which has a tonic effect ongums 
¿..helps makes them firm and 
rosy.Tone up your smile...with 
Caloxl

AfsJe ,'e /eseous M cKnwn laboratories, 
11) n o r ,  t!  pharmaceutical boose-bow

W N U — 13 3 8 -4 1

When Your 
Back Hurts
And Your Strength and 

Energy Ig Below Par
1* J‘ , y . ! "  c«’.«sd by disorder of kid. noy function that permits poisonous 

Waite to accumulate. For truly m«nv 
P«»p|s feel tired, weak end ml.eT.bU  
arid? L ‘d o ,lney" ,al1 t0 rem°vs exceae 
bfood. d tb8r W“ t0 m* tter fron> the

rh«y,°m..T?y “"K«1"» backache,rheumetlo peine, headache., dissineee
8om.n|?mUP f" ght* ' leg P, ln "’ »»elHng. 
,, ™ iiT L  ,reqlicnt and scanty urlns- 
i . k  w th sraertlng and burning la an-
t h i Y i * ) th ,t  ••’"’•thing la wrong with 
the kidney, or bladder.

There should be no doubt that prompt

Doa*  • I t  la batter to rely on a
medicine tjiat has won countrywide ap-
EnTL’i  ‘  ° "  • ““ •thing lea. favorably
known. Uoan a have been tried and teat-

drUi

Doans Pills

Iransfornn  Vegetab les  
In to  S a v o ry  D is h e s  
F or Lunch or Supper

0 © .  ® ¿ !

l u j y ™  R a m k in

LY N N  CHAMBERS* M E N U

Asparagus takes oa a pleasing 
look as w ell as ex tra  flavor when 
green tips are tucked In between 
layers of cheese b iscu it, topped 
w ith  sauce and garnished w ith  
slices of hard-cooked eggs.

Rem em ber when we just cooked 
vegetables in boiling, salted w ater 
and put them on
the table w ithout 
any thought —as
to subtle season 
log or attre 
serving? T 
modern cookery 
experts fo r re a l-E ?

'r.
eason-
active I  * * ' •
Thank j i  ’ -  T r d r ,  
>okery L 3

iz ing the Infin ite  
p o s s ib i l i t ie s  of 
vegetables a n d  
fo r trans fo rm ing
vegetables in to one o f the g lam or 
groups o f cookery.

F irs t o f a ll, there are innum er- 
| able sauces you can use w ith  "p e r ­

fection cooked”  vegetables to b ring  
out a ll the ir hidden flavors. Then, i f  
you want to forego the sauce, you 

j can combine vegetables w ith  other 
I foods to make them palate-pleasing 
j and tem pting.

W hichever way you p re fe r’ to 
j serve your vegetables, a lways re- 
i m em ber tha t the overcooked vege­
table can never be guaranteed to 
make friends or influence eaters to 
come back fo r seconds, as they 
should. Cook vegetables so there is 
s til l a b it o f the ir garden crispness 
le ft. I f  cooked to th is point and 
served im m ed ia te ly , you w ill also 
lose less o f the ir love ly colors. 

Golden C auliflow er 
lServes 6)

1 m edium  head cauliflow er
1 cup raw  carro ts , diced
*4 cup onions, chopped
Salt
Paprika
2 tablespoons b u tle r, melted 
1 cup rich  m ilk
1 cup Wisconsin N a tu ra l A m e ri­

can Cheese, grated
Break cau liflow er in to  flower- 

ettes. A rrange cau liflow er and ca r­
rots in buttered casserole. Cover 
w ith  onion, seasonings, and butter. 
Pour m ilk  over contents. S prinkle 
w ith  cheese. Cover. Bake in a m od­
erate oven (350 degrees) 1 hour,
m oving cover the last 15 m inutes 

‘ Red Cabbage and Apples 
(Serves 8 to 10)

2 quarts  red cabbage, shredded
I cup apples, pared and chopped
1 teaspoon salt
T4 cup butter
2 tablespoons flour
14 cup vinegar
!4 cup brown sugar
Buttered crum bs
Cook cabbage w ith  apples 10 m in- j 

utes in salted w ater, d ra in  (save I 
w a te r). M e lt but­
ter, add flour, 
m ix . Add ',4 cup 
dra ined w ater, 
v i n e g a r ,  a n d  
brown s u g a r ,  
s tir  u n til th ic k ­
ened. Add apples 
and c a b b a g e. 
Bake in buttered

casserole in hot oven (400 degrees) 
u n til crum bs are brown.

Sweet Totato Cecelia 
(Serves 8 to 10)

3 pounds sweet potatoes
14 cup butter
Salt
Pepper
’4  teaspoon nutmeg or mace
*4 teaspoon cinnamon
’4 to 1 cup apple c ider

Mash cooked sweet potatoes 
Mi cup butter, seasonings, 
c ider, m ix  well. Put in buttered 
baking dish, dot w ith  rem ain ing  
bu tter. Bake in a m oderate oven 
(375 degrees) 30 to 40 m inutes, un til 
top is brown.

re-

Add
an>,

LY N N  SAYS:
Spice, Seasoning Lend 
New Tang to Foods

I f  you want a re a lly  delicious 
sauce fo r you r fish, m e lt butter, 
add (lour^ and in place o f m ilk , 
blend in sour cream . Add to th is a 
b it o f salt and pepper and chopped 
chives.

A blade o f mace and a few cloves 
leated w ith  the liqu id  when m aking 

orange or lemon je lly  w ill give it 
added spice. S tra in  the liqu id  to re ­
move spices

*6: How to Clearly and Convincingly
Place Your Thoughts Before Public

Baked Sparcribs 
’ Red Cabbage and Apples 

Baked Sweet Potatoes 
Molded Pear In L im e  G elatin  

Cornbread B u tte r
Lemon Chiffon Pie 

‘ Recipe given.

i ti„n  ?2 £ \ n nt.  in “oln ,o r “ S«H ln»true- 
lion In  Public Speaking" to W eekly News- 
Pa P«r Service, 2 «  w es t n t h  St reeti N , w
^ “ rk J.’ i*.' name, address with
zone, booklet title and No. 83.stage screen radio
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By IN E Z  G E R H A R DI I E K E  is a  s to ry  th a t  is ex- 
* e lu s iv e —a t  the  m o m e n t. 

King C rosby  h a s  a lr e a d y  c u t  
the  re c o rd s  for h is firs t th re e  
rad io  show s th is  fa ll, a n d  will 
s ta r t  the  new  se aso n  w ith  
C a ry  C ooper a s  h is g u e s t s ta r ,  
cooper, who doesn't make m any ap­
pearances on the a ir, w if i cut loose 
and sing, w ith Bing. That w il l  be 
the October 1 broadcast. A1 Jolson

Stuffed E ggp lan t wl11 be on the second or th ird  pro-
Cut a lid  from  one large eggplant * ru rri> which puts to rest the ru m o r 

lengthwise, scoop out pulp and cook lk a l he’d never work w ith  Crosby 
in bo iling  salted w ater u n til tender, again because B ing was annoyed 
d ra in  and chop fine. Saute one by the 8°«sip that he'd never had 
sm all m inced onion in bu tte r u n til a Ho°Pc r ra tin g  t i l l  Jolson did tha t 
soft, not brown, add eggplant, one brst guest shot on his p rogram , 
h a lf cup of bread crum bs, one ha lf ----- # -----
cup of chopped pecans, and two . Ann Shepherd, s ta r of "B ig  Sis-
well-beaten eggs. M ix  w ell w ith  
seasonings. Las tly  add enough w a­
te r in which the eggplant was 
cooked to make the m ix tu re  quite 
th in. F il l  shell and sp rink le  w ith  
bread crum bs and dot w ith  bu tte i 
and bake about tw enty minutes.

Spinach B alls »
Wash one peck of spinach in  sev­

e ra l waters, then cover tig h tly  and 
steam w ith  ju s t the d ripp ings from  
the washing fo r about fifteen m in ­
utes. Squeeze as d ry  as possible. 
Chop and press through a coarse 
sieve. In to th is puree m ix  two 
s lig h tly  beaten egg yolks, one tab le ­
spoon of grated onion, one tab le ­
spoon of o live  o il, and salt and pep­
per to taste. M ix  w e ll and fo rm  i ’  
in to  balls, d ip in beaten egg, then in ' 
fine bread crum bs, and fry  in

ter. is a g ir l  who made good in 
radio despite the fact that she

ANN SHEPHERD
hot fa t to a golden brown.

Asparagus-Cheese Shortcake 
(Serves 6 to 8)

1 No. 2 can asparagus tips
3 tablespoons butter
1 tablespoon m inced onion
4 tablespoons flour
1 teaspoon salt
!» teaspoon pepper
2 cups m ilk
2 hard-cooked eggs, sliced fo r 

garn ish

M e lt bu tte r in saucepan;

couldn't pass a New Y ork netw ork 
audition. I t  took an A rch  Oboler 
scrip t to prove to the rad io  big shots 

! that she was a fine actress.

Farley G ranger is in p ic tu res be-j 
cause he answered a want ad. Sam­
uel Goldwyn, looking fo r a rom an tic  j 
juven ile  to p lay opposite Anne Bax- j 
te r in "N o rth  S ta r,”  ran the ad; the I 
young actor saw it, got the role and 
a seven-year contract. Then he j 

(was in "P u rp le  H ea rt” ; next, he 
add jo ined the navy. H is firs t film  since !

‘Y our Red !
• ’ ----- * ----- i l ia  HI

m inced onion and cook slow ly fo r 3 his discharge is RKO's 
m inutes or u n til tender. Add flour Wagon."
and seasonings and blend. G radu- ___ ;___
a lly  add m ilk , w hile  s t ir r in g ; cook Maybe the decision won’ t s tick 
over low heat u n til smooth and but Eddie Cantor insists tha t " I f
thickened, s tir r in g  constantly.

Cheese B iscuits 
2 « ups b iscu it m ix  
*4 cup grated cheese 
I cup m ilk

You Knew Susie”  is not only his 
best p ic tu re , but his last. F rom  
now on he w ill make h im se lf a va il­
able to any cause where he is need­
ed; his record in ph ilan throp ic w ork 

Add grated cheese to b iscu it m ix  is a,ready an im pressive one. H is 
and blend Add m ilk , m ix  w ith  fo rk  rc tu rns September 25,

R oll out to *  to ‘ hie / n t,re  ca8‘  w orking w ith-
V« inch thickness #U 8Cr P ' ___.__
on floured board d - . i t u ■a n d  c u t  i n t o  Payks Johnson had quite a d a y -
squares or c ir- CaUg* ‘  a tnree ’P°und bass and! 
cles. Bake on a UP WKh a new sP°nsor fo r j
greased pan in a , ‘ S Y ° X P°,p, show d u r in « Just a 
h o t  o v e n  (450 hours- He was fishing, w ith  no '

luck, on his Texas ranch, when hisdegrees) 12 m in ­
utes. S p lit and partner. W arren H ull, called h im  

from  New Yorkplace hot asparagus tips between from  New Y ork A messenger 
biscuits. Pour hot cream  sauce over nUmmOned Johnson to the phone,biscuits. Pour hot cream  sauce over 
the top and garnish w ith  hard- ' , .. J ,
cooked egg slices ent to  the ° eal. went back and

caught the bass.

|flve m iles aw ay; he gave his con-j

Booklet No. 83.
1**1 K  L IK E  to  say  a fe w  w ords 
I . . . ”  you  beg in . B u t do you 
say the fe w  w o rd s  c le a r ly  and con­
v in c in g ly  o r a re  th e y  p u n c tu a te d  
w ith  g ru n te d  " u h ’s ”  and “ e r ’s ” ?

L P 'iu  thJ n? about speaking In public, 
w hether before a fo rm al group or among  
friends, you m ust be poised and ab le to 
hold yo ur audience's attention.

I O ur newest booklet No 83 tells you how 
to overcom e Jittery and aw kw ard  con­
versations. discusses p a rliam e n ta ry  pro­
cedure and gives sam ple speeches

--------------------------

Pilgrims Did Not Land 
On R ock, Nor on Dec. 21

A m e r ic a 's  o ldes t legend, s t i l l  
w id e ly  b e lie ve d , is th a t the  P i l ­
g r im s  aboard  th e  M a y flo w e r m ade 
th e ir  f i r s t  la n d in g  in  th is  c o u n try  
on D e ce m b e r 21, 1620, on a ro c k  
in  w h a t is now  P ly m o u th , M ass., 
says C o ll ie r ’s. A c tu a lly ,  th e y  f irs t  
cam e ashore on Cape Cod the 
p re v io u s  N o v e m b e r 11.

The ro c k  s to ry  is n o t s u b s ta n ti­
a ted b y  a n y  h is to r ic a l re co rd s  and 
d id  n o t s ta r t  u n t i l  121 y e a rs  la te r .

M a ke  a m ix tu re  o f e qua l p a rt«  
o f flo u r, s a lt and v in e g a r . W ith  
th is  and a l i t t le  e lb o w  g rease  you 
can  ru b  ta rn is h  fr o m  b rass o r  cop­
p e r k itc h e n  u te n s ils .

— • —

Loop  hand les on a m a ttre s s  m a y
be m a d e  o f h e a vy  c re to n n e  o r  
t ic k in g  and sew ed on w ith  he a vy  
co tton . These w i l l  p rove  a d e f­
in ite  a id  in  tu rn in g  the  m a ttre s s .

— • —

B e fo re  w a sh in g  y o u r b a th room  
flo o r use a sw eeper a tta c h m e n t on 
i t  to  re m o ve  d u s t p a r t ic le s  and 
h a ir .

— • —

W hen s ta rc h in g  a d a rk  b lue  g a r­
m e n t use a l i t t le  b lu in g  in  the 
s ta rch .

— • —

Use a b u tte re d  m u ffin  t in  fo r
b a k in g  s tu ffe d  app les  and peppers . 
The m u ff in  sec tions  a llo w  the  food 
to  keep  its  shape.

— • —

A fte r  us ing  a sc ru b  b rush , r in se  
the  b ru sh  in  co ld  w a te r  and tu rn  
the  b r is tle s  d o w n w a rd . I f  a llo w e d  
to  d ry  on its  back , w a te r  w i l l  soak 
in to  the  w ood and  loosen the  b r is ­
tle s  on the  b ru sh .

M O T H E R .M O T H E R ,|’ UE BEEN 
t h i n k i n g  w h a t  I Sa w  y o u  oo  
TODAY, y o u  M A K E  b i s c u i t s  
O H .S O .T A S T y  !
TELL M E  HOW TO
BAK E  THAT WAY

BAKE THE CLABBER GIRL 
WAY MY DEAR,WITH

CLABBER GIRL '
BAKING POWDER

\

A tk  M o th e r, She K n o w t . . . C la b b e r G ir l t j ” fhe 
bak ing  pow der w ith the balanced  double action 

Right, in the mixing bow l; Light, from the oven.

CLABBER GIRL

D o u b l

Princ« A lbert’s rich-tasting tobacco is specially 
trea ted  to  insure against tongue b ite.

P .A . is the world's largest-selling tobaccol

"S ilence—on the A ir ”  i t  says on 
the doors behind which a radip pro­
gram  is being broadcast. The new 

i March of T im e takes you behind 
those doors, in  " Is  Everybody L is ­
tening ; shows you the stars at 
work, lets you see broadcasts that 
never have studio audiences, gives 
you a comprehensive view  of what 
Roes on behind what you hear on

! the a ir.

O '

Robert M itehum  has a fan club 
made up o f g ir ls  who have nev°r

__ seen h im  in person or on the screen;
A vegetable bowl ot snowy ' hef p.^.esiden, of the New York club 

w hite cau liflow er surrounded w ith  f i  u, Ph° / °  ‘ °  3 cousin in Czecho- 
green peas is hard to resist. S ak l3 ’ Wh°  fouinded the club.

Tasty bu tte r sauce va ria tions  w ill Ann M i»er w ill s ta rt her new 
add sparkle to hum drum  vegetable MGM con trac t w ith  a role that 
dishes. Here are two possib ilities; man> “  * i r l  w ,l> envy her. I t  is the 

lead in "W ords and M usic.”  based 
on the lives  and music of R ichard ! 
Rodgers and Lorenz H art. She'll 
sing the songs, dance to the music.

Lem on-B utte r Sauce
!4 cup butter
Juice of !4 lemon
3 tablespoons parsley (If you 

prefer)

M e lt bu tte r, add lemon ju ice  and 
blend thoroughly. Add parsley and 
serve hot w ith  vegetables. A n ’ extra  
dish of the lem on-butter sauce may 
be served on the side.

B row n-B utte r Sauce
14 cup butte r
1 tablespoon chopped parslev
Salt y
Pepper
3 tablespoons lemon ju ice

M e lt bu tte r in a fry in g  pan and 
s tir  un til a golden brown. Add 
chopped parsley, lemon ju ice  and 
salt and pepper to taste. Serve hot 
on vegetables or fish.

Released by W estern Newspaper Union

Don’t fo rge t that dates added to 
m uffins m ake them a pa rty  treat.

When you 're  using clam s, don't 
fo rge t tha t a pinch of thym e w ill do 
wonders.

C rabm eat and m ustard w ith  m ay­
onnaise makes a nice salad fo r a 
ligh t luncheon.

When you want to add a d iffe ren t 
touch to fra n k fu rte rs , they can be 
stuffed w ith  a ll va rie ty  of things— 
mashed potatoes—strips  of cheese, 
bread dressing, sauerkraut or 
p ickle  relish.

A Jgy in P ip es ... J

THERMS NO 
OTHER TOBACCO LIKE

prince Albert
FOR TONGUE-EASY 
VPE COMFORT AND  

TASTY S M 0K IN 6 '  >

I I f  you like  old songs you ce rta in ly  
must see " I  W alk A lone.”  headlin­
ing Lizabeth Scott, B u rt Lancaster 
and K irk  Douglas; i t  includes eight 
1930 tunes.

Dear R u th ”  has set quite a rec­
ord. P a ram oun t’s top holdover 
p ic tu re  o f the yea r; every one o f its 
firs t-run  engagements has resulted 
in its being held over a ll across 
the country. W illiam  Holden and 
Joan Caulfield co-star.

When Shirley Lauck m arried  and 
moved to Pennsylvania recently, her 
fa ther, "L u m ,”  o f "L u m  and Ab­
ne r,”  lost a ve ry  e ffic ien t office as­
sistant.

o o p s  A N D  ENDS —  DtsfiitR ibr 
H n lish  la x  situation, Warner Bros, «i 
begnming the heaviest la/l schedule 
in the history of the Bur ha id  s.udio. 
. . . Berry Kroeger of "Big Sister has 
been to ld  he resembles Orson K el les, 
í  baríes lau gh ton .-H ari ey Stephens 
and Howard Osmer; doesn't know  
whom to beheve. . . .  4 recent "Wel­
come Travelers’ contestant reached 
Los Angeles m time to participate in  

om Brenneman's "Breakfast in Hol­
lyw ood the same week. . . . Undis
Z rT w b y  fT lu rt ,o land
NIC berth on " lake It or Leave II," 
Groucho AUr.v is reported plannins ¡ 
a radio show of his own.

“ I ’ve smoked Prince A lbert in  
my pipe for years,”  says J. W. 
Dole. “ The fu ll, rich tobacco fla­
vor of P.A. comes through m ild 
and mellow. C rim p cut P.A. 
packs righ t and burns righ t.”

X

r  CRIMP CUT
Prince Albert is great
FOR M AKIN 'S1 SMOKES, p

£ S  PA. ROLLS UP EASIER,
FASTER-TA STES RICH^

AND MELLOW

— ....• '•

“ I  enjoy the swell cigarettes 
I  get w ith  Prince A lbert,”  
says W . F. O'Neal. “ P.A. 
rolls up fast and easy, shapes 
up firm  and neat. And P.A. 
has a grand-tasting rich fla­
vor too!”

B. J. Rernolda Tobacco Co.. Winston-Salam . N . C . _____

PRINCE
ALBERT

TUNE IN 
Prin t. Albert’s 
"GRAND OLE 

OPRV”mum.

I

—

T h e

Nationel Joy Smoke


