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HOUSEHOLD

Have a Porch Meal;
Family Loves Thom

In Summer Weather
IT'S A TR E A T to »at outdoors! 

M«>m grta out <>f a hot kitchen, urul 
the whole fam ily  can enjoy a nieul 
even at the end of the day if  they 
eat It In a c«m»| breeze out on the 
porch, under the old tree or in the 
garden

Thia la tea l outdoor eating and 
It can be ahnovt picnic atyle Plan 
It to be c.iaual und everyone w ill 
huve fun ( 'a iry  out a ll f tod, plates 
and uteii.nl» on u tray and gave trips 
to the kitchen and then back ag i n.

A bowl of flowers from  the gar* 
den w ill make the occasion seem 
festive Indeed

Almont any kind of a meal w ill 
be easy to serve as long as you 
can f it  It on a tray so everyone 
can help him self Even u roast 
w ill work out well served In this 
way. Place your creamed, au 
g ra tln  or browned potatoes in the 
center of a large p la tter Slice 
the roast In the kitchen and place 
it  around the potatoes.

• • a
IE THE DAY Is a sweltering one 

und calls for a cool supper, why not 
try  a really cool supper? A loaf 
of tomato aspic served w ith m a ri­
nated shrimps makes a good main

LYNN (TffAMBEKH* M I N I’

B roiled W einers w ith Bacon
Toasted Buns 

C a rro t S ticks
•French Bear Bie 

•Recipe G u in

R elishes 
P ta to  S alad

Let gelatin stand in cold water 
five minutes Heat egg yolks un’ il 
thick, bent in brown sugar gradu­
a lly, then add m ilk. Add butter 
mid salt and cook in top of double 
boiler un til m ixture  coats the spoon 
S tir in gelatin. Cool. Heat egg 
whites s tiff, add granulated sugar 
and fold into firs t m ixture  Pour 
Into baked pie shell and let ch ill 
until firm . Servo w ith whipped 
cream, if  desired.

i f  )ou 'rc  having ecld incat and 
want to aerve a hot dish. too. try 
macaroni and cheese; that time- 
honored potato casserole, au 
g ra tln  style, or creamed potatoes, 
topped w ith cheese.

dish. Add cucumbers to tills  for 
eating and for garnish. Ice cream 
or lemon sherbet served w ith crisp 
delicious cookies w ill complete the 
meal.

Tomato Aaplc w ith Shrimp
(Serves Ml

2 tablespoons plain gelatin
1/2 t up cold water 

1 1/2 cup* hot water
2 M ount e can* a ll tomato 

B luer
2 teaspoon» chopped chive» or 
I teaspoon lemon Juice
1 (S-ouncel can »hrlmp. 

drained
Soften gelatine in cold water Add 

hot water and s tir  un til dissolved. 
Add all-tom ato sauce. C h ill until 
the m ixture  i t  o f the consistency 
of unbeaten egg whites S tir in 
chives or onion juice. Turn into 
a loaf pan and ch ill un til firm  Un- 
mold on greens and garnish w ith 
shrim p that have been marinated 
In French dressing.

• •  •
IF  TH E WEATHER is on the 

warm  side and you don’t want to 
spend much tune cooking, select a 
sim pler meal. For example, have 
sliced tongue or other cold meat 
served w ith macaroni and cheese 
and complete the meal w ith sliced 
garden tomatoes and cucumbers 
and butterscotch chiffon pie made 
In the morning.

Macaroni and Cheeae 
(Serves 4>

1/4 pound macaroni
3 tablespoon» butter

1/4 cup floor
1/4 teaspoon dry mustard
1/2 teaspoon »alt

2 cup» m ilk
I tablespoon onion, minced 
1 < up grated American eheese

Cook macaroni In boiling, salted 
water un til tender. Wraln. Make 
sauce by m elting butter, adding 
flour which is blended w ith  mustard 
and salt. Add m ilk  and onion and 
cook un til thickened. Add grated 
cheese and s tir  un til melted. Com­
bine sauce and macaroni and place 
In a greased casserole. Bake In a 
moderately hot (400 degree) oven 
un ti| browned.

Butterscotch (T ilffon Pie 
1 baked 9-lnch pie »hell 
1 tablespoon plain gelatin

1/4 cup cold water
3 egg», separated
1 cup brown sugar
1 cup scalded m ilk
2 tablespoons hotter 

1/4 teaspoon salt
1/4 c l ip  granulated sugar

LYNN SAYH;
Cao These Tips 
For Porch Suppers

Appetites ate bound to be big 
when you’re planning to eat out-of- 
doors. Plan generous servings of 
a ll your foods.

Toss many of your garden greens 
together i f  you want a lovely 
wooden bowl salad. In to this can 
go lettuce, cucumbers, spinach, 
cauliflower, radishes, green onions, 
celery and shredded carrots. Use 
■ tangy French dressing.

Woman's World
B oom s G e t T h a t  N ew  L o o k  

W it h  C r is p , B r ig h t  C u r ta in s

By Ertta Haley

OF COURSE, there are nothing 
like hamburgers for a real favor­
ite as a supper dish. Hut, here’s 
a new way to prepare the burgers. I 
for they're smothered in onions and 
noodles:

Special Hamburger Pa llle* 
i.MTve» G-Mi

1/2 cup m ilk
1 cup »»ft bread « rumba

1/2 i up grated onion
1/2 teaspoon poultry sea toning 

I 1/2 teaspoons »all
2 pounds h am b u rg e r 
4 iablexpooii» (lour
(» slice» bacun

Add seasonings, bread crumbs 
and m ilk  to meat. M ix well and i 
shape into putties, three fourths 
Inch thick. Dredge will» flour. Wrap 
u slice of bacon around each patty 
and fasten w ith a toothpick. B ro il 
patties un til they are thoroughly ! 
cooked and nicely browned.

Cook one half pound of broad ) 
noodles un til tender; then season 
with butter, salt and pepper While 
noodles cook, slice three large on- I 
ions and fry  them in drippings.

To &erv< place noodles on a hot 
platter, top w ith hamburger patties 
and smother w ith the onions.

• • •
A DELICIOUS DESSERT that ! 

govs well w ith this is a pear pie. I 
Bake it in a glass dish and bring  it 
out to the porch to serve.

•French Pear Pie 
• Makes 10 Inch plci

Pastry:
I 1/4 cup* (lour

1/4 teaspoon baking powder
1/4 teaspoon »alt 

»> tablespoons shortening
3 to 4 tablespoons Ice w stcr 

F illin g :
6 cup* sliced pears 
3 tablespoon» lemon Juice

1/3 cup corn syrup
1/3 cup sugar
1/2 teaspoon ginger 

2 tablespoon» flour

Topping:
1/3 cup shortening
1/2 cup brown sugar 

1 cup flour
To muke pastry, s ift flour, bak­

ing powder and salt together. Cut 
in shortening with pastry blender or 
two knives until i t  Is the size of 
peas. Add water in small quantl-

T AKE A GOOD LOOK at your 
kitchen curtains. Are they 

wash-worn? Have they lost their 
crisp  newness7 If so, it  won't take 
long to add the new look to the 
room w ith a fresh, new pair of ru f­
fled curtains

Since curta ins are sheer and need 
to be washed so frequently, it's 
sometimes d iff icu lt to keep them 
looking spanking while s till having 
them retain the starchy ruffled 
look we a ll like It's a good idea 
to replace them periodically so that 
rooms can retain the ir delightfu l 
appearance

Tin re are many types of window 
treatm ent possible and, i f  you want 
to experiment w ith your next se‘ . 
you may be de ligh tfu lly surprised to 
see what you can do w ith the win 
dows.

As in a ll window treatments it's 
best to consider what you have on 
the outside in the way of scenery 
before m aking the curtains A pret 
ty garden or orchard should not be 
hidden from  view However, i f  you 
have an alley facing the window or 
n dark house, moke the window 
treatm ent Interesting enough to 
shut away the outside.

Color is im portant whether the 
curtains are used in kitchen, bed 
room or dining room. Perhaps 
bright red tiebacks on while cur
tains w ith red matching ruffles ( 
would be more effective than plain 
white.

I f  the room is colorful enough in 
Itself, you may want to use just 

to help blend in the colors jwhite

Ter. y Cloth Coat

Give your room, cheer . . .

Consider these things before you 
s ta rt sewing curtains.

I f  your kitchen is a soft pastel 
yellow, green or blue w ith a lot 
of large white equipment, it's  pos 
sible to introduce some solid color 
or p rin t into the curtains for con­
trast. I f  you are especially fond of 
white, use some of that too, but plan 
to have colored piping or a seal 
loped edge along w ith the white

Here Are Tip»
Eor Style. Color

The colored edge may be j  solid 
w ith a white polka dot, an a ttrac­
tive p rin t or a plain color. It may 
be put on plain or ruffled if  you 
don't care fo r a piped or scalloped 
edge

This may be done in the standard 
type of ru ffled  curtain that criss­
crosses, or one of several other 
styles. P lain stra ight curtains 
which are gathered are good along

M iŒ c p v n

Cotton te rry  cloth in baby pink, 
a hu ded beach coat that's ready 
for anything under the sun. Is 
made w ith te rry  toweling. Double 
tier» on the litt le  g ir l s k ir t accent 
a wa»p-wai»t»d »wim salt. A 
wired bra supports the strapless 
bodice.

tain m ateria l ¡3 la id  down. The 
rug itse lf w ill hold the m ateria l . 
nicely in line.

Tear the curta in  fab ric  whenever 1 
p ssible rather than cutting it  be­
cause it  w ill be straighter. I f  you , 
cannot tear the fabric, draw out a 
thread and cut along the line made 
by this so that the curta in w ill be 
straight.

Remove a ll selvage. Many people 
like to use the selvage as a f in ­
ished edge. but selvage does 
shrink and often w ill give the cur­
ta in  a poor appearance a fte r wash­
ing.

Turn side hems firs t before sew­
ing. I f  you want to  save basting 
them, press in place and they can 
be sewed nicely.

I f  the curtains have a w all ru f­
fle. hem only the w a ll edge.

Allow a shrinkage tuck at the 
top of the fabric  which hangs be- 
hind the heading so that i t  does not 
show. Most curta in  m ateria ls shrink 
a certa in extent and it's  better to 
have this extra tuck so the cur­
tains do not look skimpy after 
laundering.

It's a good idea to iron the cur­
tains on the floor before hanging 
them as they won t have any w rin ­
kles in them when done this way. 
A blanket may be placed on the 
floor, or you may use a sm all iron ­
ing board that can be moved from 
place to place.

Haw to Make
Nice Ruffles

When your curta in  fabric  is cut 
across the gra in you w ill need from  
one and three-quarters to  two yards 
of ru fflin g  fo r each yard of curtain. 
For bias ruffles you need only one 
and one-half yards.

Ruffles are custom arily three to 
five inches wide, and in many cases 
the m ate ria l fo r the ru ffle  can be 
torn instead of cut as it  was dona 
for the curtain.

DRESS, BOLERO FOR SUMMER WEAR 
YOUTHFUL FROCK IS EASY-SEWING

Sun Dress
Just r ig h t fo r  sunny hours ou t o f 

doors— n simple yet sm art sun dress 
th a t can be made p la in  o r in  con- ' 
tras t. To match, a pe rt bolero fo r 
cover-up. There's lo ts o f m ix-m a tch  ' 
possib ilities in th is  charm ing o u tfit. 

. . .
Pattern No 8309 is fo r sizea 12, 14. 

18. 18 and 23. Size 14, dress, 2s, 
yards of 39-inch: bolero. 1*4 yards.

The Spring and Summer FASHION 
Is fille d  w ith  sm art ideas fo r sum­
m er wardrobes Free k n itt in g  in ­
structions and free pattern printed 
inside the bock. 25 cents.

Date Frock
F o r rom antic  summer evenings, a 

s tr ik in g  date fro c k  th a t Junior sew­
ers can pu t together w ith  ease and  
assurance. O ur w e ll illu s tra te d  sew 
chart guides you smoothly.

•  •  •
Pattern No 8316 comes in sizes 11. 

12, 13, 14. 16 and 18. Size 12. 4*4 
yards o f 39-inch.

« S W IN G  C IB C L B  P À T T B B N  D B P T . 
SM South W e ill SC ■ c a lc a la  T, nl 

U n cías . Z5 cants la solas toe OSCO 
pattern deslrad.
Pitterò Wo ------
Momo

Speeding. Main Accident Cause
Exceeding of safe speeds was 

given as the reason fo r one out of 
every three fa ta l m otor vehicle ac­
cidents last year, according to the 
accident prevention department. 
Association of Casualty and Surety 
companies. The departm ent added 
that a m a jo rity  of these deaths oc­
curred on stra ight and wide-open 
highways where d rivers  were in ­
clined to step on the gas.

TO iT./TTP *1? H (VR 75 .T| JCÔ
f O O D E  « I M I , «

r »vap/  awxie.'/we> pop.' sw...
MORE MOTHERS buy Kellogg's Rice Krispiea 
for their families than any other brand of rice 

} \ cereal. Urn! Popular! Delicious!
f  J  C O t T llt R t  I» « « . • »  H U M «  €

Old CARS can get THAT NEW-CAR FEEL!

French pear pie 1» a delightfu l 
dessert fo r those porch suppers 
you're bound to be having. The 
pie is made deep anil the top­
ping Is a crumbled m ixture, part 
of which w ill m elt Into the pears 
to make them even snore deli­
cious.

tics, m ix ing w ilh  s fork un til it  
just holds together. Pat into ball 
and ch ill. Roll dough out and line 
n glass pie plate, pressing dough 
Into fluting.

To make filling , peel, core and 
slice pears; m ix w ith  lemon Juice, 
corn syrup, sugar and flour. Place 
in unbaked pie shell.

To make topping, cream shorten­
ing and brown sugar. M ix  in flour 
and top near m ixture  w ith  this.

Dakc in a moderate (375 degree) 
oven fo r about 45 m inutes u n lil 
pears are done.

Creamed potatoes w ill be more 
Interesting i f  they have some 
choppctl dried beef added to them. 
I f  you're not too hungry, this w ill 
take the place of meat.

A quick and easy way to prepare 
a ham slice is to bake in  a sauco 
made of one cup of water, one-half 
cup brown sugar and a few slices 
of orange, stuck w ilh  cloves.

Sausage meat can be m ixed w ith 
egg nnd soft bread crumbs, then 
baked and served w ith cooked, 
drained and ligh tly  fried noodles.

W ith  perky, fresh rutiles ■ . .

either side, w ith  a p rin t or solid 
colored flounce across the top of 
the windows.

Some people like curtains that arc 
attached to the windows w ith a rod 
nt the top and at the bottom. These, 
of course, may be edged w ilh  a bit 
of color that w ill give a ruffled ef­
fect.

For regu lar ruffled curtains use 
tiebacks of color i f  you are using a 
colored ru ffle  on the curta in itself. 
I f  you use rods nt both top and bot­
tom and run the curta in across the 
window, the curta in may be tied in 
the center w ith  a b it of color to give 
an interesting effect.

Or you may use separate cur 
tains w ith a rod at the top and 
another one at the bottom, and tie i 
at both sides.

Double Dutch curtains also are 
effective when used in the kitchen, 
especially when you have only one 
window. In  this type you use two 
sets of curta ins—one for the top 
ha lf nnd the other for the lower 
half.

Tear Curta in Fabric
Rather Than Cutting

Very few of us have table space 
which w ill let us spread out a cur­
tain in a il its  fullness. It's best to 
use the floor, but do not line it  with 
papers as this w ill make the fabric 
slip while you work with it.

A rug covered floor should be 
freshly vacuumed before the cur-

They're pretty a» can be and 
always flower-fresh, beside» m ak­
ing lo t* of hat sense, tnese fabric 
hats w ith  brim s that tie on. A 
lovely example is the model 
sketched, of bird's eye pique, a ll 
dressed up In a b rim  of crisp 
organdie (permanent finish, of 
course) trim m ed w ith  lace and 
gathered onto a self band that 
ends In a p re tty  l it t le  bow. You'll 
be m eeting ever so many in­
tr igu ing  variants of this same 
basic idea.

You can't rebuild an old horse. But your 
Sealed Power Dealer can give your old 
engine 1948 pep and economy— with an 
overhaul and set of new Sealed Power 
Piston Rings! He can give your car, 
truck or tractor the same power it  had 
when new—whatever the make, model 
or cylinder wear condition. You’ll save 
oil, save gas. and lengthen engine life. 
See your Sealed Power Dealer today I
Send a postal for il­
lustrated, informative 
new booklet on 7 
ways to save oil. It's  
free and may save 
you lots of money.
Sealed Power Corp.,
Dept. W 7, Muske­
gon, Mich.

r  ARE YOU A HEAVY*>
SMOKER?

Change to SANO—the 
distinctive cigarette with

51.6%* less
N IC O T IN E

Cl g 
a ma 
I  FLI

kV

Not a Substituí»—Not Mtrdicatod J
Sano's scientific process cuts nico­
tine content to half that of ordinary 
cigarettes. Yet skillful blending 
makes every puff a pleasure. 
rtE M IN O ^ lA L L  TOBACCO CO . INC., N. T. 
•AW-II,« ta « 3  OS roiWtniitnp Msu o/po polar SraiuSi

ask rom doctor aiout sano cioARcrm

PtAIN OR 
CORK TF


