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Pass the Savory Chicken Pic.
(See recipe below.)

L Y N N  C H A M BE R S’ .MENU

Diced Pineapple in Grapefruit 
Juice

•Chicken Chow Mein 
Salad of Assorted Vegetables 

Hard Rolls Butter 
Lemon Sherbet 

Cookies Beverago
•Recipe given.

Check lor Special Qualities 
Before Purchasing Fabrics

Sewing Circle Patterns
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Chicken Favorites
When you wont to put variety In 

the menu, or combine interesting 
flavors or stretch the meat nicely, 
the thing to do is to serve chicken.

You'll And chicken prices doing 
a favor to your budgets these days, 
and what’s even nicer, chicken can 
be combined with so many foods 

t h a t  g iv e  y o u  
nice substantial 
meals so ideal for 
cooler weather.

Why not try 
chicken  w ith  
dumplings for on 
old-fashioned sa­
vory  fa v o rite ?  
Or. a tender crus­
ty pie with pieces

of chicken and vegetables In nice 
rich gravy.

You'll find the bits of leftover 
chicken go nicely into tarts, chow 
mein or tetrazzlnl chicken. All these 
will keep menu interest at a high 
pitch and help supply valuable pro­
tein. minerals and vitamins to the 
diet.

Chicken Pie.
(Serves 8)

1 chicken for stewing
1 onion
8 carrots
3 or 8 celery leaves
3 or 8 sprigs parsley
4  cop sliced, cooked mushrooms 
14  cups peas, cooked
2 tablespoons chopped pimlento
6 boiled potatoes, cut Into quarters 
2 egg yelks 
4  cup chicken stock
2 cups flour
3 teaspoons baking powder 
1 teaspoon salt 
8 tablespoons shortening
Cut up chicken and stew in enough 

salted water to cover, with the on 
ion, carrots, celery leaves and pars­
ley. When ten

Chicken Tetrazzini.
(Serves 6)

8 tablespoons fat
8 tablespoons flour
4  teaspoon salt 
4  teaspoon white pepper 
4  teaspoon celery salt 
2 cups milk
4  cup sliced mushrooms
1 tablespoon fat
2 cups rooked, diced chicken
1 cup cooked spaghetti, cut into 

4 -inch pieces
1 cup grated cheese
2 tablrspoons melted butter 
4  cup crumbs

sauce from first 
Remove from

L'V E R Y  woman who does any sew- 
ing of clothes at home has to 

have a lot of information at hand 
when she buys fabrics. It's easy to 
decide about the color, but it’s 
somewhat more difficult to judge 
color fastness, serviceability, dura­
bility and flnish.

Fortunately many fabrics now are 
labeled as to their various charac­
teristics, and that is a valuable 
service. It ’s hard to Judge certain 
things merely by seeing.

Price Is not a guide to quality, for 
these special attributes which you 
look for, are hidden in the construc­
tion, dyeing and flnish. Look for the 
label first, or ask the salesperson 
if you want something specific an­
swered.

Most good textile manufacturers 
have testing laboratories which fur­
nish the information given you on 
labels These are scientifically 
proved facts and you can rely on 
them as the manufacturer wants 
you to treat the material according­
ly for best wear.
Choose Washable Material 
To Avoid Dry Cleaning 

There are certain garments which 
soil easily and which will have to be 
laundered frequently. Wouldn't it be 
Impractical to choose a fabric 
which is labeled "dry clean only” if 
you are using the dress constantly 
and whose cleaning bills would put 
the budget out of kilter?

Children s clothing for everyday 
use, men’s shirts, lingerie and dra­
pery materials preferably should be 
washable.

I t  you greatly desire a fabric with 
a particularly dramatic weave.

The romantic rosea which be­
deck Cyrllle Mills’ pillbox of moss 
green nylon tulle show the trend 
of hats to have side interest. The 
handmade silk roses range from 
the palest pink to fuchsia.

wish to achieve. These fabrics also 
have excellent draping qualities and
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Practical Daytimer
A V E R Y  wearable daytim e dress

4 * for all your warm  weather ac­
tivities. Curving lines accent the

der, remove skin 
fro m  p ieces of 
c h ic k e n  a n d  
place in a baking 
dish with cut-up 
c a rro ts , peas, 
m ushroom s, pi- 
miento and pota­
to. Strain and thicken the gravy, 
using all the stock. Cover ingredi­
ents in the casserole with it. Sift 
flour with baking powder and salt, 
and cut in the shortening. Combine 
egg yolks with the stock and add to 
dry ingredients. Mix lightly with a 
fork. Knead gently for a few sec­
onds, then roll out to fit top ot cas­
serole. Cut vents in crust. Wet edges 
of casserole and attach crust to it.

. Brush top with milk. Bake in a hot 
(400 degree) oven 30 to 35 minutes.

•Chicken Chow Mein 
(Serves 8)

1 cup diced celery 
1 small onion, sliced
1 medium green pepper, sliced
2 cups chicken stock
1 teaspoon salt
2 teaspoons soy sauce
4  cup sliced mushrooms
2 cups shredded, cooked chicken 
4  cup water
3 tablespoons cornstarch 
Steamed white rice
1 Ne. 24  can Chinese Noodles
Combine celery, onion and green 

pepper with stock in sauce pan. 
Cook until the mixture steams, then 
simmer for 20 minutes. Add salt, 
soy sauce, mushrooms and chicken. 
Combine water with cornstarch; add 
to mixture, stirring until thickened. 
Serve on mounds of rice, sprinkled 
with Chinese noodles.

Prepare white 
six ingredients, 
heat. Saute mush­
ro o m  s in  one  
tablespoon of fat.
Add with chicken 
and spaghetti to 
white sauce. Pour 
in to  a greased  
cassero le  and 
sprinkle top with
cheese, melted butter and crumbs. 
Bake in a hot oven for 25 minutes.

Chicken Stew With Dumplings. 
(Serves 8)

3 to 8 pound stewing hen
2 cups boiling water
2 teaspoons salt
4  teaspoon pepper
2 cups sliced carrots
1 cup peas
4  cup flour
1 cup water
1 tablespoon chopped parsley
Place disjointed chicken Into 

saucepan with water, salt and pep­
per. Cover and cook slowly until 
tender, from 24  to 3 hours. Remove 
chicken and skim fat from stock. 
Add carrots and peas and cook for 
10 minutes. Mix flour with water to 
a smooth paste and stir into broth. 
Cook until clear and thickened. Add 
chicken, parsley and dumplings. 

Dumplings.
1 cup flour
4  teaspoon salt
2 teaspoons baking powder
1 tablespoon chicken fat, melted
1 egg, beaten
4  cup milk
Sift together dry ingredients, then 

combine with melted fat, egg and 
milk. Drop by spoonfuls on top of 
chicken. Cover closely. Cook for 
15 minutes without lifting the cover.

Chicken Turnovers.
(Serves 6)

Pastry
3 cups chopped, cooked chicken
14  cups gravy
14  tablespoons chopped parsley
3 tablespoons chopped stuffed 

olives
1 teaspoon salt
Make pastry from three cups 

flour, one cup lard and % teaspoon 
salt with enough water to hold to­
gether. Combine remaining ingre­
dients to a smooth paste. Roll pastry 
into six 6-inch squares and place 
4  cup filling on each square. Turn 
up corners and pinch pastry togeth­
er. Bake on cookie sheet in hot (425 
degree) oven 30 minutes.

Released by WNU Features.

Stltct utler-rtpiUanl fabric t . . .
color or flnish and find it dry cleans 
only, then make it up into a gar­
ment which you will wear less fre­
quently.
Firm  Weave Is Sign
Of Good Quality

There s one rule which applies to 
the purchase of e v e ry  fabric 
whether it is ready-made or by-the- 
yard. No matter what the weave or 
what the purpose for the fabric, it 
should have a firm weave. Closely 
woven fabrics keep their shape bet­
ter and give longer wear. They have 
less tendency to shrink and pull at 
the seams.

Even if the fabric has an open 
weave, see that it is firm. If  it is 
open too much, it's apt to be sleazy 
before you get the garment put to­
gether.

Judge the firmness by holding the 
material to light. If  the yarns are 
evenly spaced, this is a good sign.
If you can pull the yarns apart 
easily and shift them around, there 
will be danger of pulling at the

Anä firm weavet for wearability. 

or of the fabric becoming

LYNN SAYS:
Are You Smart
About Leftovers?

Yesterday’s roast makes a wel­
come casserole, quick stew or hash 
stuffed into green peppers.

Don't let your bacon drippings 
get rancid. Refrigerate them and 
use in place of butter for seasoning 
vegetables.

Sweet cake and cookie crumbs 
may be used for dessert if combined 
into a souffle or mixed with ice 
cream.

I f  you don't have quite enough 
meat to make hamburgers, you can 
extend what you have with mashed 
potato, thus making potato burgers.

Juice left over from canned fruit 
can be saved and thickened with 
cornstarch to make a clear sauce 
for desserts.

Leftover bacon or frankfurters 
can be used with hard-cooked eggs, 
chopped, and mixed with mayon­
naise for sandwich spread.

Leftover sausage is excellent for 
flavoring vegetables or soups.

scams 
puffy.

Sometimes you can judge firm­
ness by the way the material frays 
An easily fraying material is apt to 
be rather loose, and you will have 
to put a special flnish on the seams 
to keep it from pulling apart.
Some Weaves Resist
Soiling and Wrinkling

When a fabric is smooth and 
glossy, it is less apt to soil. Rayon 
satin, taffeta and moire will soil 
less than the mossy crepes or nubby 
weaves. Or, if you are Interested in 
sporting dresses, select sharkshin in 
preference to twill, for example. In 
suit fabrics, the regular suiting ma­
terial keeps clean better than 
tweed.

In dresses, the knitted fabrics 
tend to resist both soiling and 
wrinkling.

If  you are buying knitted fabrics 
for underwear check to see If the 
garment is run-resistant or run- 
proof. Run-proof means that the 
stitches are locked and cannot run 
at all, while run-resistant means 
that the garment can run only in 
one direction.

For dress-up clothes, satins as 
well as variations of satin crepe, 
velvet and chiffon will give the 
proper note of luxuriousness you

offhpro^rlyCOl°rS 0131 Wl11 ’et y°U £°dice and hiPline- beeves can be
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All of these materials are to be _ u „„„„
avoided, however, if you are looking 18. 18 and 20. Stze° i e ’ cjip’ sleeve*’ J 4  
for washability. In the case of the r* rds oi 39inch-
pebbly-woven crepe, for instance, , Simple Little Frock.

m iStCw yarns Jnu8t be used T H I S  cute little party  dress for
He« „H k 1 tOtS iS simple t°  m ake that

„ y would not stand the beginner in sewing can turn it
ng‘ It out in no tim e. The shaped yoke

Special Finishes is edged with dainty ruffling
Give Extra Service m atch the skirt trim .

I f  you are looking for crispness in I • •  •
material, such as organdie ask if it Pattern No. 1697 is for sizes 2, 3. 4,1. Permanent. WiS R last' “ rough ^ - #- year’ ’ Sl“  ’ ’ 1% yard’ 35 

washing or dry cleaning?
Some finishes stabilize shrinkage, 

and this is important if you are 
making a garment that is rather 
fitted.

There is no such thing as a 
crease-proof finish, but there are 
some fabrics which are crease-re­
sistant and this is a big help. It will 
tend to wrinkle less readily, and 
most of the time, the wrinkles will 
fall out when the fabric Is hung up 
for a few hours.

Water-repellant finishes are Im ­
portant on children's clothing such 
as sports’ jackets, raincoats and A t the Chicago W orld’s fa ir  (Co- 

I outdoor wear. Some of these are lumbian exposition) in 1893, thou- 
durable finishes and last through sands of souvenir clocks were sold 
several washings or cleanings. Oth- bearing a portrait of Columbus 
ers can be re-applied by the dry and the date 1492, says Collier’s. 
cleaner- Years la ter upon the death of the

If you want a watered effect in a original purchasers, a large num- 
fabric such as moire, you’ll find that ber of these souvenirs came into 
steam or water will destroy it. In the possession of descendants ahd 
this case, avoid water spotting or others, m any of whom, believing 
steam pressing. they owned “ a clock brought over

It  you want to be certain of a per- by Columbus,”  sought an estimate 
manent moire finish, ask for acetate ot *ts va?ue from  clock authorities 
moire. This will not be destroyed in aPc? antique dealers, only to be 
pressing or water spotting. disillusioned.

Most fabrics now are made of .~ ________________
fast colors, but it’s always wise to 
check this either by label or other­
wise. I f  you cannot find out, wash 
a small piece of fabric before it is 
sewed to find out definitely.

M-lnch.
Send your order to:

to

SEW ING CIRCLE PA TTER N  DEP T. 
530 South Wells St. - C h ioso  7, m .

Enclose 23 cents In coins lor each 
pattern desired.
Pattern No_________
Name.
Address.

Slze

'Columbus Clocks' Found 
To Be but Fair Souvenirs

PLAIN OR FANCY
What is smarter than a smart cot­

ton drqss, even if you are wearing it i 
informally at home? You’ll like pop­
lin. especially for its excellent tex -1 
ture and easy launderability. If  you I 
want to fancy up the cottons, then 
you 11 like the idea of adding quilt­
ing to the jacket of a new, long 
skirt.

MITIA/Q makes folk# I’ t H W  sleep all night!
Thousand» now sleep undisturbed because ol 
the news that their being awakened night after 
Bight eitoAl 6 «  from bl.uid.i irritation, not tlu 

Let a hope aot That's n  condition Foley 
1 Ilia usually allay within 2-t hours. Since blaX  
der irritation la so prevalent and Foley Pill» eo 
Potent, Foley Pilla must benefit you within 24 

S i DOUBLE YOUR MONEY BACK. 
Make 24-hour teat. Get Foley Pill» from d r u g -

f i o N E Y B A C K *  D0UBUi YOB®

COLORFUL WARDROBE
Gay, clear colors are good this 

season, and they do wonderful 
things for the wardrobe as well as 
the wearer. These look well under 
furs as well as as untrimmed coats.

Dream amid a pretty froth of 
lace, achieved by the new 
adaption of the Gibson girl style 
to nighties. In the fine handmades, 
the daintiest hand embroidery 
often Is combined with fine lace 
—others depend on lace alone. 
Long or short sleeves are used, 
according to your taste.

1697
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Don’t wait— send twenty-five cents to- 
~a*yc,,,o,r™ copy ol the Sprin« and Summei 
F ASHION, our complete pattern maga* 
zine. Free pattern printed inside the 
book, also free knitting directions.

For Joyful Cough
Relief Try This 

Home Mixture
Thia 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 24  ounces 
of Pinex, a special compound of prov­
en ingredients, in concentrated form, 
well-known for its soothing effect on 
throat and bronchial irritations.

Then make a syrup by stirring two 
cups of granulated sugar and one cup 
of water a few moments, until dis­
solved. No cooking needed. Or you can 
use com syrup or liquid honey, in­
stead of sugar syrup.

Put the Pinex into a pint bottle and 
fill up with your syrup. This gives you 
a full pint of cough medicine, very 
effective and quick-acting, and you 
get about four times as much for 
your money. I t  never spoils, and la 
very pleasant—children love It.

You'll be surprised by the way tt 
takes hold of coughs, giving quick 
relief. I t  loosens the phlegm, soothes 
the Irritated membranes, and helps 
clear the air passages. Money refunded 
If It doesn't please you In every way.

P in ex  Save« Yon M oney t
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mount picture, 1» well-many well-groomed, wen.
X m Wed Hollywood uar,
-Who use Calox Tooth Powder. 
McKesson & R<
Bridgeport, Cone

CALOX tooth
POWDER

ÍF Ífe T E R  Rmn SHOOTS YOU FULL OF

HEAD COLP
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