Footwear for Spring, Summer, 1930

By JULIA BOTTOMLEY

Receatly severn! hondred wen and
woemaen shos stylists met to discuss
trends In footwear for spring and sum-
mer, 1060, According to the program
voted upon at this eonfurence, here In
what you will wear this spring and
summer

Firat of all, kid leather, “they say,"
will take the lead for all bt svening
and the sturdler type of aports shoea
Becondly, for Palm Peach and other
southern resort wear, and for sam-
1®r throughout the country the all.
white and the trimmned white kid shos
will be very lmportant

There are many resasons for this
Swhite® forecnst, First, there ls no
doubt whatever that thoe suntan mode
will be strong as ever o 1080, and
pothing goes quite as well with the
wany suntsn tones as white shoen
Footwear of this clasa will be ex.
tremely slttipls, sometimes with pawtel
trims restricted to little more than
pipings or strapa.

Vor genetal street, businesa, shop-
ping and town wear, black was duly
pireseen | 2o Interesting browns; also
*copical tan aud suntan belge with
pautioal and other shades of dark
blua Thers will be many pastel
shindea, too, sa well as such noveltios
as aubergine (eggplant), a dahlla
rapge | alwo greeos abd rede  The ldea
Iz for eAorful ahoss to earry out the
theme of Lhe ever popular costume
wnsemblo

With the stunning ik print frocks
In tha pleture the hemiines of which
are longer, yel not too long to effect
and radicsl changs, snsembls shoes
glve the Onlabing eclor touch. With
her bDlue-and white print crepe drosa
the young woman standing woears navy
pumpa. This froek Is cleverly atyled
with a solque jabot drape. The sash
s drawn through & slot and tles at

the right side, Indlcuting a normal
walstiine,

Durk red enters Into the color
study of whe other sllk gown and the
onestrap shoes are of the same rich
hue. For daytlme weur ono-straps as
pletured, pumps, teeffocts, oxfords,

nnd even manduly are Included In the
Hut of shoos-slect,

In the evening shoes, dyeable fabries
guch as molre, satln erepe, and multl-
eolor brocides are sponsored. It hos
become the customn among women of
diseriminuting taste to buy evenlng
slippers In white or near-white with &
vlew to having them dyed to order,

And now for the ¢limax in the story
of color for ahoes—Iit Is sald that
men's shoes are also to be colorful,
including dark red, dark blue and dark
grooen,

(@, 1090, Wentern Newaps per Union.)

a little less buking powder ln the
reclps.
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Use poper napkins Instend of
cheesecloth to straln fat that hes been
used for frylog: It suvea lnundry,

L] . -

Light-colored walls and woodwork
help to make dark rooms lght and
they also mike rooms appear larger,

L L

Take the chlildren shopplog ocon.
slopally and give them some of the
responsibllity of selecting thelr own
clothiea.

LI I

To foster a love for reading in chil
dren, comfortable chalrs of sultable
slze and correctly placed reading
lights are great helps,

L N ] .

Furnlture placed parallel or at right
angles to the wulls gives the room a
more restful appearance than when
rugs or furullure are ou dlagonal
lnes,
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Rabbit Tastes Like Chicken
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Young Domestic Rabbits Deliclously Cooked.

(Proparsd by the United Ninies Department
of Agrieuilure)

Waa 1t chicken, or was It rabbit? The
guests Il have a bhard time telling,
untll they examine the shape of the
pleces, Your domestle rabbits, cooked
in any of the ways young chickens nre
cooked, are very dellcloyn. They may
he eaten throughout the year, ns they
are not subject to the “open™ and
“closed” seasons. Demestic rabbits are
ralsed In hutches, under sanitary, clean
conditions, and fed rolled cercals, al
fulfu hay, and leafy vegetables. The
pature of thelr food mokes the meat
aweet, tender and excellently flavored

Just ax with poultry vor with varions
cuts of meat, young tender rabbits may
be fried or baked, while the older ones
require longer, slow cooking. The be-
rean of home economles hasg co-op-
erated with the binloglloal sorvey of
the Unlted States Departinent of Ag-
riculture In trying different methods of
cooking domestie rebbits, and has
evolved & number of excellent recipes.
Here 8 one for fried rabblt;

Fried Rabbit
1 egw 1 young domestic
W oup milk rabbit
&N ap. salt Fat
% cup flour

Beat the egg, ndd the milk and the
salt, and stir Ioto the flour to form
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May every soul that touches minas,
Be 1t the slightest coninet, geot
thers from soms good,

Bome Mtls grace, one kindly thought'

One sapiration yet unfelt, one bit of
CUUTRE.

For the darkening sky, ons gleam of
falth

To brave the thickening s of Hfe

One glimpss of brighter sky beyond
ths gathering min,

To maka thia life worth while

And heaven a baritage

=The Outlook.

When one has & can of small boets
and would Uke to change the serv.
Ing of them, try the fol

lowing
. Pickled Beets.—Temove
the beeta from the can
and place In a scalded
frult Jar. PPut enough
vinegar o cover the
beots In & saucepan and
for each cupful of vine
gur add one tablespoon ful
of sugar, two cloves and ons-alghth
teanpoonful of salt.  Simmer untll the
sugar la dissolved and pour over the
beerta. (lowa the jar and let stand for
three or four days befors serving.
Anise seed ls liked for flavor by many
lo place of clovea 1If the vioegar ls
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Children at the Table
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(Fropared by the Unitsd Mates Deparimest
of Agrieultmre )

In some homes It Is the custom for
the children to come to all the regular
family meaks, no matter how young they
e, 1o others, children are given thelr
menls at thetr owa little table, elther
before the fumily eats or at the same
time, The plan adopted must Inrgely
be determined by elrcumstunces, and
It need not be (he pame for all medls,
Whichever way Ia easiest for the
mother and best for the chlldron
should be chosen, In homes where
the eveulng meal must be luta or the
poon meal hurried, the ehildren will
pe better off If served earller than the
reat of the family. When children sat
apart from aduits there are fewor dis
tractions and vsually no guestions to
he answered about differences hetweon
their food and that of the grownupa
If questions arise at the famlly table
et the children know that they do not
eal the same dishes that grownups eat
Just as they do not wear tho same
kind of elothes,

(hlldren are observant, and will Imi-
tate what they wsee adolts dolng.
hoosiness In foods s often the re
sult of imitation, Father, mother, blg
sinter and the rest ahare allke In thelr
responaibility to set the example of en-
Joying earrots, spinnch, or whntever
the menuo offers. The fewer the re
minders to ent and the better the ex-
ample get, the greater the result with
ehservant children.

Tha burean of home economics of
the United States Department of Agri
culture makes the suggeation that if
the china, glass, and enting tools be-
long to the ehlld personnlly and are
always net out for him, much will be
added to the Interest of the meal
Have the chinn gny in pattern, and
averything of good shape and welght
for little handa to hold. A ehlid’'s own
table and ehalr will prove mors com-
fortuble, usuully, than a high ehalr,

Bibs may be attractlve In color and
easy to put on. There mny be a tray
or an oll cloth dolly at the ehlid's

place, The table, i possible, shounld
be In a sunshiny room, (he food
should be good te look at s wall
ne good to eat, and the mother should
be calm and uohurried, ready for hap.
py comrandeship, The Joy of accom-
plishment s w0 ubsorbing that the
child who foods llmself seldom be

Children Like to Mave Thelr Very
Own Dishes.

comes a problem at menl time. A be
ginalng e¢an be mnde us young at 13
months, and with a little patience on
the mother's part, over spllled food,
und sensible protection of the clothing,
the table and floor, the day of Inde
pendence will soon be reached.
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Fruit Juices in Roasts
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Ona way of disposing of left-over
frult julces 18 In ronsts of varions
kinde. Ham, beef or lnmnmb roasts are
much Improved when thig extra tart
flavor 18 added In the cooking. Un-
sweetened apple, plum or grape jules
ndde n pleasing flavor, giving a taste
that ls diferent
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Something Good for the Table

By NELLIE MAXWELL

too meld, dilute It with water, to the
ordinary acidity,

Deviled Peanut Bandwiches—MIix
one small can of deviled kam with
one-third of a copful of peavut but-
ter, one-fourth cupful of wayonnuise,
und & DIt of mait. Spresd on but-
tered sllces of grabam bread and
serve with a hot drink of froit
Juleos or coooa when the young folks
come In from skating.

Bwies Date Bandwiches —M!'x equal
quantitles of chopped dates and nuts,
molsten  with mayoennaise. Spread
canned aswlss clieess on bullered
whole wheat bread as thickly as de
sired, then cover with the date and
put mixture. Cover with a slice of
buttered bread

Orange Poultry Bauce.—Take a tea-
spoonful of boulllon extract, one cup-
ful of water, to make stock. Beason
with pepper, paprika, one cupful of or
ange Julce, two oranges, with a few
slicea of rind Melt two tablespoon-
fuls of butter, add twe Lablespoonfuls
of fAour, eook untll ereamy, add the
stock mixture, stirring all the while.
Cook untll thickened, remove from the
fire and add one-half cupful of white
grapes which have been skinned aund
soaded

This Is excellent with fsh, poultry
or game
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In the old dishes which our New
Englaod ancestors used dally we find
& distinct cookery
which Is character
Istic of the sturdy
people of those
duys,. We like to
recall pome of them
and will find them
most tasty and sat-
Isfying today.

Calved Head
Dinner~EBcrape and clean thoroughly
a calfs head, removing the bralns,
tongue, eyes and gristle. Boak two
hours In salted water. Boll bead,
tongue, heart and liver, aftar scalding,
the liver added whon the other meat
is nearly done. Beason with salt and
pepper and savory herbs tied In mus-
ln; these are added when they are
put on to cook, When all is tender,
#erve the lver and totigue and heart
sliced thinly; lay oa the plater with
pleces of the head meat and garnish
with parsley, Acecompany with a rich
sauce made from the stralned broth
The brulne may be soaked after the
membrans 18 removed; simmer ten
minutes in water to which a littis lem-
on Julee and salt are added, then
plunge lnto ecold water; cut Inte bits
and escallop with crumbs and butter

Bunday Chicken~Cut up a large
fowl Into serving slzed pleces. Dip In-
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a smooth batter, Wipe the rabbit with |
A clean damp cloth and cut into pleces
of the right size for serving. Dip each |
pleca of rabbit Into this batter and |
be sure that it Is thorooghly mtaﬂ.:
In an Iron sklllet heat well-Bavored fat
untll it I hot enough to set the bat-
ter quickly. Brown the pleces of rab l
bit evenly, then reduce tha heat, and
cook ut a lower tempernture for 20
or 3 minutes, or until tender,

To each cup of gravy desired use
2 tablespoonfuls of the fat o whieh |
the rnbbit was cooked and 1% table |
spoonfuls of four. Blend thoroughly,
add 1 copful milk. Cook wntil thick-
ened. Add 1 tablespoonful of ehopped
parsley, % teaspoonful salt, and a
dash of pepper. Serve around the rab-
bit or In & separate dish

Chocolate-Coated
Apples
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Here's truly wholesome eonfection
that Is eanily made with materials to
be had almost anywhere. Be sure to
use firm-fleshed, tart apples for good
results.  The recipe was originated by
the buresu of home economics of the
United States Department of Agrl
culture.

1 cup sugar W tap, salt
1 eup honey 3 tart well-flay-
W cup water ored apples

Prepare & sirup of the sugar, honey,
water and salt by bolllng for 2 or 8
minotes. Wash, core and pare the ap-
ples, cut into hulf-meon shaped pleces
about balf an Ineh thick, drop Into the
girup, and cook rapldly untll the ap-
ples are transparent and pro~tieaily all
the sirgp has been absorbad LIS onte
waxed paper to dry. Cut up lnto swall
pleces some of Lthe cake chocolute
mace especlally for dipping candles
Put into a shallow dish over hot weter
to melt slightly, and stir with the
fingers untll the whole mass has melt-
ed. Dip the pleces of apple lnte the
melted chocolate untll well coated and
place on waxed paper to dry, which

requires only a short tiwe when this |
|

method of coating s used. Pack the
apple candles In layers between sheoets
of waxed paper, |

to sensoned egg and water, roll In
crumbs and pack In a dripping pan in
which a little minced salt pork is fried
out. Dot with hutter or pork bita and
brown In a hot even. Serve garnished |
with small baking powder bhiscuits
around the platter of meat and pour |
over A cream gravy made from the
tntlntbcmﬂ:haddednournd|
milk |
Molsten chopped dates with orange |
julee, add a few chopped pots and
sprend on buttersd r1ouuds of Boston
brown bread This will pleass (he

(@3 1950, Westera Newepaper Union. )

Now the boy adventurer was actual-

Iy meoting & city. The clty was not
such as he wonld read about In a
book—but the city had actoally taken
on the shape of m person and was
talking to him,

The city told him she was one of
the daunghbters of the world parents,
Mother Earth and Futher Atlns. And
sha told him that her name was Lon-
don,

He looked at her face, "“Yes, she
wns # good denl older, he should say,
than New York, though he had pever
been any good about agea. Dut she
didn't seem old at mil. She looked
strong and full of Ilfe and full of
fun, too, and as though she coukd
tell him mo much,

“I enn't have you sit on a sky-
scruper couch as  American  clties
would,® London continued, *“but 1
thought maybe you would Hke my
beloved river. You've no ldea how
mueh I Jove this river, Sometimes
when 1 get so busy and so crowded
and #0 hurrled as all we citles do, 1
coma down here for a MHitle qulet.
There are my parks which I keep so
green and fresh but early In the
morning and Iate in the afterncon 1
ke to visit my river. 1 look over
the bridges which go over thls river,
I think of all the jolly ehlldren In the
world who have sung ‘London Bridge
Is Falllng Down,' and you know 1
never minded that song”™

*“l played that sometimes when I
was & kid," David sald,

“Yea, 1 suppose you dld.* mald Lon-
don, “and when 1 think that Lendon
bridge carrles more traffic than ony
other It does seem a great job, Some
might think It & bit insulting bot I
bave always sald to myself that If
children were having a good Ume let
them hawe & good time

The Boy Adventurer and a Big City

By MARY GRAHAM BONNER

“You can see my Parllament bulld-
Ings from here where they talk about
matters very serlous sueh as what
should be done about this and what
should be done about that, mnd you
know such questions are very hard
to answer. So many people have dif-
ferent opinlons, HBut I'm not golng
to tulk ubout serious matters to you,
I love to sit by my pveloved Thumes
and hear the old clock strike, The
hours have boen plling up for w0
many years, and for 0 many years

“Cities Are Kind” Thought David,

I've been lstening to them adding on
to time, hour by hour, hour by hour,
“I'd llke you to visit my home—all
around here I8 my home and I'm only
second to New York In the number of
people I've welcomed to my heart. At
one time I waa Inrger than New York
I'd llke you to walk around my strects
and I'd ke you to see my old bulld
ings and courtynrds, and you could
vigit my eoo M yon wished—we clitles
ke 2008, We enn't be out In the wilds
with our soclable natures, and so we
bave to bave some anlmals bhere.

hungry chlldren ]
|
\
|

*And I'd lUke you to think of my
people.”

London paused, and David sald: |

“You have ever and ever so many
people with you, haven't you™ |

“Oh yes” sald London, “but 1/
should love to have you think not
only of the people thére are here now,
but of the people who at one time ot
other have walked through my streets,
who have come In on wirange old
ghips from strange old lands and who
have brought me so much that ls odd
and different

“The exciting thing about It Is thal
1 never know when one of these peo
ple walking through my streets today
may become famous, too”

*That's like New York,” Duvid sald
“She told we how she welcomed peo
ple and loved to have lhem success
ful.”

“Md she, Indeed!™ sald Londoa
“Of course she did! That Is what we
eltles like, and when small towns and
country places cannot or do not help
people to become famous, who dis
courage them or laugh ot them, we
love to feel that they wander to us,
and then, quietly, quietly, they be
gin to show what they can do,

“We let them hide naway for m bit
We let them try—and try aguin
We're not watching them every soc
ond to say to them that If they're not
immediately suceessful there lsu't
much hope for them.”

“Citles are kind" David thought,
und  London seemed to read his
thoughte for she smiled and sald:

“I'm so glad you think so. Maybe
you've heard the humming golng on?

*1 heard 1t when 1 wag coming t.
talk to you and 1 noticed it at fm
when you were talking. Yes, I stlt
can hear IL"

(@& 1910, Western Newapaper Unlon.)

LOOKING AHEAD

A shopkeeper wanted to give his
son & good edueation to fit him for
earrylng on the business after be had
gone, ke |nterviewed the principal
of the school,

“Yea,” said the master, “we will do
our best, but Is there any particulnr
course of study you wish your som to
pursue?”

“Well, now you mention fit, there
8. | notice you teach blology. That
would be handy for him, as then be
would be able to do nll his own buy-
Ing when he took over the business, '

Distrusting Father

“Our youngest son sald something
very clever today,” remarked Mr,
Meekton.

“What was 117"

“He won't tell me. Mla mother has
typewritten 1t and he says he doesn't
want to take m chance on having hia
stuff stolen,”—Washington Star.

COVERED THEM

He—Girls used to bave curves.
She—Yes—and bid ‘em.

They Know Everything
Poor Harry starved to death one day
Bacause he bad oo dough,
He tried to sell a lMitle book,
“What Every Girl Should Ksow”

Force of Habit
Mother (severely)—Edith! di4 | see
young Mr, Botheriay stroking your
hair on the verunda (ot night?
Daughter—It's & mere bablt with
nim, mother; he used to stroke on his
varsity olght,

Agreed on One Thing
Mra Peck—I1'd llke to see the man
who could tell me what 1 can and
can't do.
HAenry—80 would | and | wish you
were his wife lnstead of mine!—The
Pathfinder.

Cause for Thankfulness
“Personally ve derived much bene
fit from your activities, doctor”
“Is that wo? | don't recollect haw
Ing bad you as a patlent.”
“No. but you treated my dear do
censed uncle and | am hls inbheritor®

WORSE STILL

Mury—She let that fool kiss ber.
Marle—DBut worse still, she let thul
kiss fool ber,

Confession

I always lose an argument
Iut when | get to bed

1 think of all the elever things
I might as well have sald,

Good Reason

Bil—Have heard Chlna I8 progress-
Ing 8 lot. They doo't bundie thelr
feet—

Joe—And they dont weir pigtalls

B —=Wonder why that s?

Joe—0On necount of the high cost of
pork.

Lull Befors the Storm
Mildg—=Your wife seeins to he very
choerful and amiling this evening
Meeks—Yes, nltogother too cheerful
and smiling. She's got something o
me

The Batter Nama
“Isn't the wman you were talking to
a lohbyls 7
“No,” answered Seontor Borghum.
“Hew one of those (haps who sell
Influence they ean't dellver. FHe's no
lobhylst. Me's a short-chunge per
former.”—Wnshington Star,

No Nagging
*Yes Dad | have a chance to em
braee & good opportunity.®
“Well. be sure she's the kind that
won't keep knocking after you've mar
ried her”




