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- Draped Millinery in Fashion
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By JULIA BOTTOMLEY
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Ants thot escape nn intrieate drap-
Ing at the hands of the milliner nre
few and far between, The art of dragp-
Ing which manifested Itself st the
flewt of the senson In o few adrolt
toncheas here nnd there, mostly In the
Hitle moft felt hoods which are so pop-
ulur, In developing luto a consplcuots-
Iy featured vogue, As It now Is the
whole scheme of things seouis to cen-
ter nbout the ldea of skdiifully mns
wipuintitig to the palot of estreme,
that of which the hat Ia made, be It
felt, sk, velvet, satin, tweed cloth, or
nny of the many fubries which faslion
registers as avallable media for head-
Eenr,

Thore's a formul napect about the
pew chapeaus, such ns hos not been
for many n season poast, The extreme
formallty of dress which lntroduces
distinctly new sllhopette Involving fit-
ted lines, and longer skirts, naturally
calls for millinery which reflocta the
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Bannuns should not be kept In the
refrigerntor ns the low tempernture

turns thetn diurk
- - L ]

Contrast to the color, Aavor and tex-
ture of foods helps make the meal
look lnteresting.

L I

A good workman fs known by’ his
tools, so the homemoker buys kitchen
utenslls of good quality and takes
good care of them.
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In making while bread the use of
whole or skim milk to supplement the
protelns and miperals of wheat Oour
1 strongly  recomtoended, Since
brend In o stnple foodstull, the nse of
wilk v bread would Insure a batter
noarished population. Dry skim miik
may b nsed o brend making with
good resulta,  In addition to supple
menting the outritive walue It
proves the genernl appearance of the
broud loaf and enhancos lts eass of
manufacture,

trend to sophistiented modes. Then,
foo, what with fasblon demanding
thut hnts be luked In color, design
und fabirke to the eostume, none other
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eould happen thag pevival of the art
of millinery,

One of the nmoslog eontradietions
nhout the new soft draped millinery Is
thut which often secms to bo Just n
“rag of o hat" In the hand, becomes
on tmposing millinery mosterplece on
the hend, hoaving all those qualities
of dignity and sophisticnted "lnes,”
which are wo eanentinl to “good style"

A very now and uoltea treatment
mponnored by French modistes 1 that
of the hanging side Jabol. The model
in the eenter of this group demon:
ptrntes the extremes to which Parls
milllners are golng In the matter of
Jabots or drooping hows, which fall
wometlmes quite to the shoulder, Caps
of the type as llustrated wre most
often made of wide transparent velvet
rihbon, which Is slmost as thin and
wsupple as chiffon,

The first model pletured faccs the
brim with pule bolge fint fur, which
Is an supple an aby fabrie, The rest
of the hint so adroltly deaped Is of
brown velvet

Brondcloth wnn used for the hat to
the right, the draped contour fentur
Ing n wsdetoside effect lnsplred by
anclent Egyptinn headdress,

In the lnst model & felt hood has a
draped faciog of matching satin, for
watin used with folt or solell s very
fushlonable, The other wee sketchios
are  merely sogeestions an o the

trend of the mode,
(#1939, Westurn Newspapar Unlen.)

A glass of tomato julee makes o
delicions  and  Inexpensive  cocktall
nnd appetizer for winter meals, and
it also provides vitamine €, so valu
able for health, especlally in children,

Bavarian' Creams Are Delicious

(Prapared by the United Mtates Degartment
wl Agrisulture)

Bavarlan  erenmos  usually  have
whipped erenm among thelr Ingredl-
ents, nn well ns egg whites, When
gelatin ix comblned with these, Hghtly
benten, the result I n fluffy, spongy
desnert that |ternlly “mwelts In the
mouth,” Varlous flavors may he used
for Bnvarian creams, The recipe be-
low for orange Bavarian Is from the
bursu of bome economies of the
United States Departmeny of Agri-
culture, Orange flavor Is among the
most delightful, and the use of orange
Julee nssures the famlly one more way
of enjoying thks deliclous and valu.
nble fruit:

14 the, gelatin % cup orange

& tup oold watsr Julee and pulp
W oup bholllng wa=- 8 egg whites

tar 1 pint cream,
1 oup sugnr whipped
§ tba, lemon jules . % tsp, salt

i tep, vanilla
Hoak the gelatin In the cold water,
then add the bolllog water, and stir
untll the gelutin has dissolved. Add
the sugar and lemon and orange Julce,
ClJI this mixture untl] set and then
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To Prepare Stuffed
Onions
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Remove the sking from onlons, and
parboll ten minutes o bolling salled
water to cover, Turn upside down to
eool, und remove part of the eenters.
Fill the eavities with equal parts of
finely chopped cooked chicken, stale
soft bread crumbs and the fnely
chopped onlon which was removed,
scasoned with salt and pepper and
mwolstened with eream or melted but-
ter, FPlace In n buttered shallow bak
ing pan, sprinkle  with  buttered
crumba, and bake n a moderate
oven until the onlons are soft,
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"Thire waa groeat excltement way
up North” sald Bandman, “for Bania
Ulaus wan getting ready for his trip,

“Iis dog, Boy of the North, was the
mont exclted of wil

“He barked with little short barks
becntse thut was his way of Inoghlng
when Santn Claus sald, ‘It seems o
me | have more things te do this year
ihan ever before'

"oy of the North barked aguln, and
put his cold nose Into Santa's hand
und rubbed up beslde him, ‘You say
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“Good-By, Boy of the North*®
that every yoenr' he was trying to tell
Santn, and ] Imagine that Sunta wu
derstood what he was trying to say.

“T'hie relndosr were walting, The
bells on thelr harvess wore Jingling
and the big slelgh was flled with
packs and packs of toys,

“iNow, ot me wsee' sald Banta,
“There nre many shops where packs
awnlt me, for the chlldren have writ-

ten 1o me ahout the things they have

haaadaas ey

Good Things for the Table

Away with elotks and sun dlainl
Time nnd |

fiave made n compagt—=thin to be
my boon—

To hear the evening thrush, and
know the hour,

Yot feel It noon,
=Joan Dwight Franklin.

When the warmth indoors draws the
'tamily to the freside. such things ns
ecorn popplog, nbat
erncking nnd eandy
mnking Interest us,

Chogolate Fudge.
~Inke one cupful
ench of gronainted
nnd  brown  sugar,
one eupful of
tillk, onethird of
n cupful of eorn
slrup, n tablespoonful of butter, ohe
and onelnlf squares of grited choo-
olute, Boll together untll a soft ball
18 formed In water, mdd the butter
townrd the lust of the ecooklng. Add
n teaspoonful of wyanllla when eool,
beat untll wmooth and thick, Fat nt
once Into a buttered tin and mark off
Into squares, Nuts way be ndded If
dealred,

Southarn Chicken Pliau.~S8tew a Int
hen after cutting Into servingslaed
pleces. When atmost tender ndd two
to three eupfuls of rieo and cook un-
il all In tender, using plenty of water.
The addition of s little colery and
wnlon Lo the fowl while eonking will
pohunce the favor, Beason well with
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Bedtime Story for the Children

By MARY GRAHAM BONNER

seenn, and of what they would lke

““I'hen, they write letters, the pre-
clous dears!

“*They tell me how much they love
thelr brothers and sisters, and moth-
ers nnd daddies and playmates, sod
peta !

*‘But T mustn't stop to think of all
those letters, for 1 have & long way
to go, and | most get started' The
relndoer were trylng to hurry him;
they could hardly walt,

“1 won't be late,' ™ Banta told them,
“ve never been late yet, and I've
heon dolng this tep to the lands where
there uwre children for many, many
yours'

“And  the reindeer made gQueer
wounds with thelr bells, for while they
knew that Sunta was right, still they
were [n & great hurry to start off,

“And Doy of the North was anx-
fous for them to start off, too, for
while he dldo't go with them he
longed to see them return and hear
all about the trip,

" ‘Now, let me moe" sald Banta
Claus once sgaln, ‘Have T got nuts and

big oranges? Yes, we're really roady
to wtart st lnst. And when he sald to
the reindeer, "All ready,” they pranced
nhout s Boy of the North barked
ngnin and Santa sprang into the
slelgh,

“Off they went with the slelgh load
od down with Loys, gumes, and count
lisws things for Christmas mornlng.

“‘Good.hy, Doy of the North!l
shouted  Santa Claus * “Good-by,
denr old North home, good-by, every-
one and everything. 'm of on my
blg trip of the year'"

By NELLIE MAXWELL

it und pepper and serve on a hot
platter with the rlee heaped arcund
the chicken,

Lunchson Cake.~Tnke two cupfuls
of hrown siugur, two tablespoonfuls of
butter, two cupfuls of waler or prune
Julew, one and one-half tenspoonfuls of
sall, two teaspoonfuls of allsplee, one
tonspoonful of soda, two teaspoonfuls
of elnnnmon, three cupfuls of four
and oue pound of stewed deled prunes
chopped. Ralsine may be substituted,
Boll the sugar, prune julee, fat, splees
nnd ralsing  (If used) five minutes
Cool, add the flour and soda and bake
in n shallow pan 45 minutes.

An oyster stew with Plenty of oys
ters—what can surpuss It on a chilly
night? It warms
the very cockles
of the heart, Oys
tors require only
the slightest couk-
Ing to make them
truly  palatable,
but undercooked,
they are of all
foods the most  undesirable.  Over
cooked they become tough and Indl
gestible,

Take n quart of oysters, wash the
hands In eold wuter nnd pass ench
oyster enrefully through the Nngers 1o
remove any broken shell, a8 any of
the sharp bits miy enuse serlous trow:

ble, Tuke a cupfol of the vyster llg-
uor, wdding water If out enough,

bring to-the bolllug point and drop In
the oysters, Wateh earefully, and
when the edges eurl and ruflle, re
move at once and keep In a warm
place. Straln the broth and add a
quart of rich milk, very hot, a half o
cupful of butter, salt and pepper o
sult the taste, then add the oysters
and merve plplug hot, Some prefer a
thickening of three tablespoonfuls of
Mour with the huttery an It makes A
srooth broth which will oot curdle
Serve with erlsp fresh ayster crack-
ers.  Colery—n cupful or two cooked
=and the broth and nll added to the
stew lo enjoyed for a change, nlthough
the old-fashloned stew of Just oysters
still holda Ita place as the best liked.

This la the seawon of the year when
a hot soup for luncheon or supper s
wost weleome, Dried peas moke a
most dellelous soup, Soak them over
night and cook In the same water In
the morning, adding a generous square
of salt pork, an onlon and plenty of
waler to cook. Blmmer several
hours, season, strain If red, or
worve Just am It I If one does not
wish the pork. add butter and milk
whon serving. Deans may be msed In
the same way, muking n most tasty
and nourishing soup.

The small rubber kneeling pads so
useful for gardensrs and when scrub-
bing will be » wonderful help to stund
on when at work,

B, 1080 Wentern Newspaper Unlon.d

misins, the bright new pennles and |
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As ho shouted this the reindeer were
nlmost out of sight, and the last of
Bantn Claus thet Boy of the North
kuw wis when the sleigh disappeured
ns Santa waved his red cap with the
red tussel,

*'Now,) mald Boy of the North,
T will get everything ready for him
when he gets back.

“Bo he started In.  He got oot Santa
Clauy’ slippers nnd his heavy, warm
winter wrapper which bls master wore
when he wasn't working.

*He put them pear the fre, but pot
too near.

*For he knew that Banta would be
eold when be returned from the long

bent untll foamy, Beat the whites of
the eggs with the salt untl stiff and
fold into the gelntin mitture. Then
fold In the whipped cream and tha
vanllle, Pour into a mold and put In
a eold pluce entll set. When ready
to merve, turn out onto g platter and
garnish with ornnge sections,

CHOPPED NUTS ADD
TO WAFFLES

Chopped nuts in waffles make an |
ncceptable varintion of flavor which
everybody will enjoy, Peran meata
in season are especlally good, as they
go well with maple or olber sirups
usunlly enten with waffles, Other nut
ments may be used when pecuans are
not avellable. But meats are better
cut with a kulfe or ghopped lo o howl
than put through a grinder, The pro
portions below are given by the Lu
rean of home economien, Un'ted States
Department of Agriculture,

1% cups aifted flour 1 cup milk
2 tap. baking pow- B eggs, separated

e

der 1 or § tba maelted
% tsp. malt butter
1 the sugar 1 eup chopped pee
oan puls

8if1 the dry Ingredients together, ndd
the milk snd the benten ogg yolks,
then the melted butter. Stir In the
nuts, and then fold o the well-beaten
egg whites, Have the waflle lron hot
euough to brown the waffle quickly.
If un electric waifle lron Is used, It
does vot require greaving and twe
thblespoonfuls of melted Lutier should
be used In the balter,

HOW TOUSEMARSHMALLOWS

There are nwmerous wiys (o com-
bine marshimallows with cake fllings,
Or the marshmallows may be nsed
alone as'a Oling. Blmply put the
marshmallows between the layers of
a cake while It is hot

Or you may melt the marshmal-
lows In the double boller and spread
on the Inyers nfter they nre cool. This |
melted marstimallow mixture may ba |
used Instend of Jelly roll

It the marshmallow flling I8 to ba
osed you may add chocolute to the
cuke,

nlght's telp, and everything tmust be
wade warm and coxy.

“And then, after everything had
been done, Boy of the North fell
nsleep. Santn Claus’ dog must have
had very plensont dreams, too, for
there was almost a happy smile on his
face, and 1 think thut happy dogs do

smile, But you have to be very, very,
happy yourself, to see (" ended |
the Sandmoen.

(E 1328, Weatorn Nowepajper Unlon,)
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Cranberries for Sauce, Jelly

$
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Making Cranberry Sauce to Last .everal Daya

iFeepared by the United Wiates Dapartmant
of Agrienlture.)

Don't walt for Christmas to treat
the famlly Lo eranberry sance, cran-
berry Jelly, or other good things In
which eranberries nre used. Cey some
of the Nrst cranberrles you ean 0 use
with chicken, eabblt, veal, pork, or
nny meat that Is better for a sweet-
tart nccessory. The reclpe for eran.
berry Jelly glven below Is from the
hurenn of home economples of the
UnMed Stntes Department of Agrl
culture.  Cranberry snuce I8 even more
castly made, as the skina are not
strulned outl. You can make enough
cranberry Jelly and sapece for severnl
days and keep It io the loe box. Use
rather small Jolly glnsses, of the slee
that your family will tinlah at one meal.
Cranberry products “weep” or run
when they are out and so Iy In more
uttractive to place a fresh mold vn the
tuble &t each serving.

1 quart ernnberries B CUPS FURAT
1 oupe hot water *

Belect sound frm herries, discarding
any that are soft or withered. Wash
well and place In & saucepan with the
water, Cover and cook for a few min.
utes untll the berries have broken.
then, uncover and cook rapldly & few
winutes lopger, stirring all tha time,

Preas the frult through s fne sleve
to remove seed as well os skine.  Te
the pulp add the sugar and cook for
two or three minutes, or untll the Jelly
sheets from the spoon,  Mold ln sl
wet bowls bulding nbout the right
quantity for one meal,

It you prefer eranberry sguce, ndd
the sugir to the eooked unatrnloed
frult and watch for the Jelly test Ie
the sume way.

Cranberry ple mny be made ol
crnnberry souce or uncooked eranber
riea, with or withour misina  (ran
bherties may nlko be used In muffin
na described In the recipe below,

Cranberry Muffine
W cup melted but- 3 cups sifted flow

ter 4 tap, baklng pow
% cup sugar der
1 egn 1 cup cranberries
W eup milk 1 tha suigar
N tsp malt

Break the egg Into a mixing bowl
Bout It lghtly, Add the milk, Sif
the dry Ingredignts. Then add the
milk and egg mixture ; also the melted
butter. Roll the cranterries In the
two tablespoonfuls of sugar, and fold
them carefully Into the batter, Plaw
In grensed muMn pans. Bake 1o a
moderate oven, about onehalf hour,
or untll brown, This makes 1% mufine

| der why It's so hard to fOnd lsbor,

The need of eommunity entertaln-
for young people la stressed in
o the Household Magn-

zine.

“The environment for entertalnment
should be mors than un attractive
place,” points out the editorial, “It
should be o community place; that Ik,
u pluce ownod by the commiuity or
by o publie-splrited group In the eom.
munity. There muy be plenty of good
public halls In a town, but the com-
munity hovse offers something In
spirit that a commercial hall cannot
affer,

“Too mnny of our amusements (o=
day are commercial, Some one offers
entertalnment. We simply pany our
money and remain pussive. It Is all
right In Ity wauy; some forms of en-
tertaloment must necescarily be com-
merclal. Every community, however,
should have some forms that are oot

“I'tie people of a community will
tnke nn acive interest In community

wmong the young"

Winter Months Offer

Advantage to Builder
When snow files some home bullders
postpone thelr Immediate bulldiog
projects and spend the loug winter
evenings poring ofer bouse plans and
longing for sprivg to come so
construction can get under way.
then when spring does come they

jEE

why materlals are lkely to be
or why experts to supervise the
are so bharried and hurried.

The fact [s that the winter months,
comprising the so-called “off season®™
In the construction Industry, offer the
home bullder advantages which oo
other time of year can equal.’

0

had  readily, for bullding denlors
are not preoccupled with a thoy-
sand and one other jobs; contrae
tors and architectural supervisirs
have time to glve each Individun! pruje
oct cureful, expert attention; workers

| of all sorts are Inclined to be mure

alert, and a preject flnished In the
spring beging to earn dividends oo the
eapital invested long before projects
which are begun during the usbal
spring rush~Washington Star.

Money for Remodeling

There are many men who nesd
money over and above what they can
raise on a frst mortgage In onlér to
start any bome-remodeling program,
Frequently the charges made on
money barrowed for this sort of thing
have been high, not unfulely high, but
necessurily high, In that the net prof

| s were not blg enough to warrant

the effort,

For the encourngement of the home
owner who wishes to remodel, | may
be sald that through the efforts of

| the bome modernizing movement and

various fnancial lenders throughout
the country, there muy arise In o rea-
sonable length of time n type of serv.
lee which will permit the home own.
er to borrow money on time at cosis
which will not be a hardship to him,
or take away from the profits accrulng
from the modernlzing.

Home.Building Standards

Mure and wore home bullders and
honesite sepkers nre recognizing thi
tpartant fact—the character of en
vironmeni and home atmosphere, and
the protective restrictions of the horge.
site ure no less vital to thelr altimate
sutisfuction In the home they will buy
or bulld than I8 the plan and quality
of construction of the bhome, Stands
ards ln home bulldlng are rising rapid
Iy, Mang opportunities are now avall
able o those planning the purchase m
construction of new homes to learn
by Inspection of demonstration homes
how to obtaln for thelr homehulliing
dollars the maxhmum of besuty and
propertion, os well as the maximun
uthlity of materinls sod accessories,

Painted Brick Houses

There nre many people whoke fond-
ness for white homes remalns une
chunged In the widet of all the pres-
ent doy olmmor for color. Here &
briek hotne way be palnted white,
brightening the lundscape and show-
ing off to excellent advantuge In &
wooded settirg, A desired sppearance
of “nge” cun wlso be given to n brick
home by the use of paint, skilifully np-
phled, .

More frequently than ever we
glimpae examples of suburban homes
of the lnrger sort bullt of common
brick und painted. Incldentally It
mauy be mentloned that there Is a
certnln economy 1o (his proceeding, for
the least expensive type of bridh cnn
be used whew une intends to palng it
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