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SUPER-QUAL!
TYPE OF COSTUME
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This season fashlon whimsically re-
furns to periods la history for Inspl-
ratlon and rediscovers the charm of
the molded bodice, the elaborate
aleeve, and the »tiffly flaring skirt.
Rich fabrics are the logical eliolce for
costumes In this veln, wherefore wit-
ness the revival of Iyons velvets, like
wise satin de Iyon and other sumptu-
ous fabrics of similar type

Suppleness must not be overlooked,
bowever, In this enthuslasm for ele
gance, for muterials must respond to
iutricate draping such as Is featured

" throughout present-day costume de
sign. Bo it Is that the current fabrie
showing s a contlnuous program of
handsome weaves which explolt not
only the heavier type velvets and
pating, for “stif® silks” are “In" aguln,
but for the softer types of costume a
peries of firm quality-kind crepes are
welcomed with enthusinsm by those
who demand good materlals,

In the Paris couture collections for
tallored, afternoon and evening wenr,
such types as frost crepe and krisal
krepe, also canton fallle weaves nre
outstanding favorites. Heavy sheer
crepes such as caulata (a triple geor
gette), and crepes andante (a triple
flat chiffon) are designed for the softer
atyled costomes.  Other lmportant fub-
rics for this winter are sating both
the crepey and smoolh, flat crepes,

Green, Yellow Vegetables
Richer in Vitamin A

Milk und dalry products, eggs, liver,
and leafy veggelables are among the
richest sources of vitamin A, Green
or yellow vegelubles ure much richer
in it than the corresponding white va
rietles. Thus green lettuce ls much
richer than white, green asparagus
thano bledched, and yellow than white
corn. The burenu of home economles
gives these foods as good sources of
vitnmin A: Avocados, bananas, string
beans, butier, carrots, cheese, cod (v
er oll, dried cowpeas, cream, dunde
Hon and other greens. egge lentils
lettuce, lver, milk, peas. sweet.pota
toes, spinach, squash, towal oes,

By CHERIE NICHOLAS

chiffons, transparent velvet, ana metals,

The Hlusteations show the effective-
ness of the new silk crepes for both
formal evening wear and for the gown
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designed to be worn at semiformal
gatherings, The new fashlon demand
that one be lndylike In dress as well
as deportment ls admlrably exempll
fled In the charming mport pletured
to the right, which combines quiet dig
nity with o winsome youthfulness of
silhouette, The tunle, a favorite lne
since It 18 fattering both to tall and
short figures, nchleves a sophisticated
effect, belng cut In one with a skiet
on the left slde, The fabric Is frost
crepe, which Is a canton fallle of the
popular crepe maroealn type. Al the
edges are cut In triple senllops,

For the classie evening gown Luclan
Lelong chooses turquolse crepe lum-
fnanry, s heavy sheer wenve. Very
Greelun In effect are the soft stralght
folds of fabiric shirred at the center
froot and buck, with looped drapery
at the sides to make n slender column
of the fAgure. The cowl decolletage
front and back earrles out the draped
movement of the skirt.

(L 1330, Westarn Newwpaper Union )

Canned Apple Juice Will
Be Found Useful

Canned apple Julee s & rellnble
source of pectin, necessary for mak
ing Jelly, and & supply of It put up
while apples are in season will be
found aseful and convenlent through-
out the year, says the New York State
College of Home Economles. It may be
added to non-jellylng frults such ns
peaches, plueapples and rhubarh when
In senson ; It 18 also useful for making
Jams, marmalade, conserves and
sauces for winter desserts,

Cranberry Salad
Cook erunberries Lo beavy slrup,
so0 that they stay whole Dralo and
ehbill them, mix with other frults and
serve op lettuce with dressing.

(Prepared by the Unlted States Department
of Agrlouliure )

Here are two methods of serving
onfons to give varlety to the winter
menus,  The scalloped onlons nre par
tlenlarly good with conrscly ground
peanuts scuttered botween the layers
Large mild onlong are needed for
stulting. Allow as many as you have
pergong At the meal, unless the onlons
ure so very large It Is quite evident
that half of one will be n satisfne
tory portlon, Both reclpes nre from
the bureau of home economics,

Scalloped Onlons and Peanuts,

§ medivm-nized on- 1 the Aour
lons 1 cup miik

1 cup peanuts W tap anit
ground 1 ocup buttered

L tha. melted butter bread orumbe
or other fat

8kin the onlons, cook In bolling
witer untll tender, driln, and slice,
Make n sauce of the fat, flour, milk,
and salt, In a greased baking dish
place a layer of the onlons, eover
with the peanuts and sauce, and con-
tinge untll all are wsed.  Cover the
top with buttered crumbs and hake In
n modernte oven for gbout 20 minutes,
or gntll the crumbs are golden brown
Serve from the baking dish.

Stuffed Onione.

6 large mild onlone 3 the  chobped
3 tbhs  butter or parsley
other fat 8 cups dry bread
Y cup chopped cel- erumbe
ary i e walt
Pepyer

Skin the onlons, cut In half eross
wise, simmer In salted water untll al
mos! tender, and dmin, Remove the
centers withoutr disturbing the outer
layers and chop fine.  Melt two table
spoonfuls of the fat In a skillet, add
the ¢chopped onlon, colery, parsiey, and
cook for a few minutes Push the
vegelables to one slde, melt the rie
mainlog fat and add to It the bread
crumbs, salt and pepper, then come
bine with the vegetables. Fill the
onlon sheils with the stufling, cover,

SOME RECIPES THAT WILL BE LIKED

What can an Individual ds but
Just distribute such lttle gifte as
he has to give, which Increases the
chances for happiness by increus-
Ing the appetite for the thingas of
the spirit.—Edward Yesomans

A simple dessert well made and
daintily served gives Jusi the finlshinyg
touch to a pluin
dinner. Here are
| a few dessertsthat

may be helpful In

planuing a lunch-
eon and the din.
! ner menus:
On baking day
when the oven Is
well oceupled, prepare and
bake a pastry shell or two, or bake
the shells on patty tins for fndividual
ples, These will keep well for a few
doys and it will be found most help-
ful to put In a filling of lemon, cover
with & meringue and have n dessert
In a very few minutes. These shells
may be flled with crushed frulr,
topped with whipped ecream, or they
may be filled with a butterscoteh All-
Ing or cliovolate, thus having any kind
thut seems desirable or Is well liked,

The following will be another filling
that takes but a few moments to
prepare ;

Marshmallow and Frult Pudding.—
Su.-|k_nm--tul.|r1]| of a cupful of can-
dled cherries and plocapple cut into
pleces elther In the pinespple Julce or

not too

any froit Julce elther ennned or fresh, |

for an hour or more, Use marnschino
chierrles and their own sirup If pre-
ferred. Cut one-half pound of marsh-
wmallows Into six pleces euch, Beat
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one cupful of whipplng cream unti
stiff, add three tablespoonfuls of con-
fectioner's sugnr gradually, then a
half teaspoonful of almond with a
few drops of vaniila. Mix the marsh-
mallows with one-half cupful of pecan
meats broken Into pleces and fold
all together, Chill and serve In the
pastry cups,

A Dainty Luncheon Dessert.—Spread
the round butter crackers with marsh-
mullow eream and In the center of
each place a teaspoonful of ploeapple
or orange marmalade. Beat the whites
of two eggs ontll stiff and dry, add
one-fourth cupful of powdered sugar
and with a pastry tube plpe this
meringne around the edge of the
crucker, then set & rose of meringue
In the center. Sprinkle with granu-
Inted sngnr and brown delicately in
the oven,

Apple Stuffed With Dates,—Wasxh
and core six to elght apples. Fill the
with stoned doates, Cover
with bolling water to soften and sep-
armte the dates, then draln and dry
before stoning, Bake the npples unti)
tonder, bastiog with n plain sirup of
sugnr and water boiled together ten
minutes. Serve hot with rich cream.

Welsh Rarebit on Anchovy Toast —
Melt three tablespoonfuls of butter
blend with three teaspoonfuly of corn
starch, then sdd one eupful of milk
slowly; cook, stirring until the starch
I8 well cooked, Cut one pound of solt
cheese fing, add one-half teaspoonful
ench of sult and mustard, o dash of
cayenne, stir and cook untll eresmy.
Have tonst well buttered and spread
with anchovy paste, Berve the rarebit

cavitles
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EVENING STORY FOR THE CHILDREN |
WHEN THE SANDMAN COMES oot

There were some lute goldenrods
podding thelr heads and talking.

It wns Ilate in the season for many
of them to be around,

“Some folks don’t eare about you,"
#iid some weeds in the field nearbhy,

“There are some folks" suid the
guldenrods, shaking thelr heads quite
hard, “who don't Uke noything unless
it costs money, hard, cold money,

“Just as though money would mnke
Ul grow,

“They could pour those things they
cnll pennles, and nlekels and dimes—
and even quarters—all over us and do
you suppose we'd grow for them?

“Indeed we wouldn't, They could
plant dollars all around our roots and
it wouldn't make a scrap of diference,

*“I'tint shows how much we care for
money, and the people who only like
flowers thut cost a great denl."

“You have almost as much sense
a# though you were weeds," sald the
werds,

“Oh" smiled the goldenrods, "thist
i8 because we ure near to weeds In &
wiy.

“We are called flowers, hut we are
wild flowers. We do not grow in gur
dens or in hot houses; wo. woe grow

By MARY GRAHAM BONNER
S aaad o

all over the flelds and the mesdows,

"We grow out In the open under
the sky."

“And pray tell us why you tulk so
harshly nhout money?  asked the
wieds, thut money s a

“They sny

“Oh, Look at the Lovely Goldenrods.”

fine thing, They oll like It We've
lieird the ehlldren asking for It, too"

“It's funny,” sald the goldenrods.
“0f ecourse It I8 needed Lo Lelp people
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live, but when they tulk atout flowers
and how much they ecost—well, we
really can't stond that.”

The goldenrods looked very
and drooped a little,

“Oh, plek up your beads,” sald the
weeds, “You mustn't be unbuppy be-
cnuse people tulk about fdowery that
cost a lot

“Most of them don't do that, Most
of them love wild Nowers und love to
see them and gother thom,"

Just then some children enme nlong,

"Oh, look at the lovely goldeniods,”
suld one,

I thought they were all gone,” sl
anotlior, ¥ -

“lan't  this  wonderful—finding  so
many here! wald s third ehiid,

The weeds whispered to the golden
rode,

“Now are you happy 1

The goldenrods whispered bock to
the weeds and gald to them:

“Indeed we nre”

And as the chilldren gathersd some
of the late goldenrods nnd sald how
much they loved them the goldenrods
were kad no longer,

They ure g0 bhright and so love to
glve Joy mnd plensure,

(0 1030, Wentern Newspapur Unloa.)

wail,

hot over the toast and garnlsh with
sliced tomatoes, marinated in frenuch
dressing,

Cheesse and Sardine Rolls,—~Putter
bread and spread with grated cheese
or place a skinned and boned sardine
on the buttered brend, roll up and se
cure with a toothplck. Rrown ln a
hot oven or sute In a chafing dish
Remove akewers and serve, Nlee with
soup or salud,

Shrimps in Asplc.~Prepnre an asple
ns follows: RBreak an egg white lnto
oune ard one-half cupfuls of lemwon
Julee and ooe-half cupfal of water,
Let come to a boll and strnln.  Adl)
one tablespootiful of gelatin soaked in
one fourth cupful of cold water: stir
nnd straln agaln, Set a8 wold Inte
lce water and pour in some of the
nsple; when firm, cover with shrimyps,
then when Arm cover with more of the
Jelly untll the mold Is full, Let the
jelly met at each additlon before add.
Ing more shrimps, Chill atd serve
with mayonnalse on lettuce,

(2, 1930, Westurn Nowspaper Uniun.)

; Sca.lloped Onions With Peanuts
§ Addition to Winter Menu §°
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nnd bake In 0 moderate oven for about
30 minutes, or untll the onlons nre
tender, Remove the cover from the
baking dlsh durlog the last of the
cooking so the onlons will brown on
top,

Various Different Ways

of Preparing Parsnips

After bolllng parsoips until tender
there nre severnl ways of preparing
them for serving, Probably there Is
ng more populinr method of Anishing
them than brownlng them In butter
or other sweet ful, They may be
halved, or mushed and fried In Witle |
cakes. ™Mp the pleces In Aour before
frying, Tha followlng reclpe for aenl
loped parsnlps glves directions for the |
proliminary bolllng.  This 18 8 very
good wny of fxing parsnips for ehil.
dren, suggests the huronu of home
economiens, Unlted Statos Department
fo Agriculiure, which furnlshes the
recipe,

Scalloped Parsnipa.

§or Tmedlum-sined | ocup rich milk

paranips or ¢ream
§ tha  bulter or W lap salt
other fat 1 cup buttered
1 tba four bread erumbe

Serub the parsnipa eleéan, eook for
20 to 80 minutes, or antll tender, In
Hghtly salted water, and draln, Scrape
off the outer skin, spllt the parsnipe
lengthwise, and pul! out the stringy
cores. Place the paranips In a shallow
buking dish, and cover with a sauce
made with the fal, flour, and milk
or erenm, and salt. Cover the tup
with the bread crumbs snd bake in
n modernte oven for nboyt 20 minutes
or untll the parenips are thoroughly
hented and the bullered erumbs are

golden brown. Serve In the baking |

dish,

Butterscotech Pudding

Supplies Good Dessert

Those who llke & rich, sweel dea
sert once 1o a while will enjoy this
butterscoteh  eream  puddiog,  The
recipe s from the buresu of home
economies of the Unlted States Depart
ment of Agriculture,
enn be used as NlHng for eream pulfs or
oclnlrn. or for bulterscoteh ple or the
filllug for tarts or boston eream pin
which Is mnde with two layers of
plnin eake or mponge cake,

3 tha butter
% tap malt
Bord enew

W tap vanills

& oup fAour

) cups milk

14 cups Brown at-
Enr

Rlend the Nour and one cupful of
the cold milk unt!l smooth
remalning milk In g double boller
ponr some of the hot
Noyr and mitlk, return the mixtore o
the double boller, stie untll thickened
and ook for 18 minutes
cook the brown stigar, butter, and salt
for Ave minwes, over direct heat and
stir. Add while hot to the mixtare
in the double boller, heat well, grad
unlly stir this mixture Into the benten
egga, return to the double boller, enok
for a few minutes, remove frnm the
fAre, addd the vanlila. and ehill, Serve
with plaln or whipped cream,

Blach Silk
To renew the sheen of binck sk
sponge with hot coffes oo the right
slde, turn over and press damp,

Music I8 the universal langunge.
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Domestic Rabbit Meat Is White

EHRRERER

tPrepared BY the United #iates Department
af Awrlcuiture )

The ment of o domestle rubbit s 80
superior (o eolor and Navor to that of
wikl rabiblt as to make It seem an
entirely diferert article of food. All
the ment on n domestie rabbit Is white
aned dellentely evored throughout, In
food vulue, cabbit Tulls In the cluss
with poultig nnd other meats os »
suiree of eflielent proteln,  Domestle
bt may be enlen ol uny season,

Wihille w grent many of the domestic
ribililie are markeied sl elght to len
woeks of mge nnd wre termed “feyers”
the more wmuature anlmals are also
goud  They need longer, slower cook
Ing, us In fricossces, cisserole dighes
antd rubbly ple, nnd mey be osed In
eroqueties,  Balnds,  chop  suey  and
other dighios mnde of previousiy ook
meit.  The burenu of home @conomloy
of the Unlted States Depurtment of
Agrleulture  suggeste  the  following
wity o couking & muture rabblt en
engserole

Wipe the rubblt meat with & damp

Domestic Rabbit Is Dellcately Flavored.

cloth, cut Into pleces for serving,
sprinkle with sali and pepper, nnd roll
In flour.  Brown Hglitly In ot far io
o skllter, transfer to n casgerole, adi
some of the fat from the skillet and
onehalf cupful of hot water,  Cover
und ook lo o moderate oven (400 de
grees Fubirenhelt) for one and one
linlf to two hours, or untll the menl
I8 tender. HRemove the ment, and
thicken the gravy silghtly. To ench
cup of Hguld allow one (nbhlespoonful |
of lour, mix with o few 1ablespoonfuls
of vold water, add fo the ment drip
prhngs, return to the aven, and stir oe
easlonally  ontll  thilckensd,  Beinor
with - salt —and _pepper  and — finely |
chopped parstey. replice the ment, nnd
when thoroughly hot serve In the ons
nerole

Haod Lotion
I best ot twtlon too keep In 1ne
Buthiroom ang on e Slchivn whel)
will eottnin some benzoln wbd  wike
guliie slwond vik

The snme mixture |

Heat the |

milk into the |

Meantime. |
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PROBLEMS'
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By Mn, Dorothy Coffeen

|Splril of Mutual Co-Operation

HE garden Is growing under the

dlligenve of Father. Son Heory,
aged elght, dellghts In being present
to witness the labor of his parent. Ha
playy with the dog throws a ball
ngainnt the wall, dmms water In the
gutter or digs o passage to Chlon.
In fuot, be doos everylhing he cun
think of sxeept one

Father suggests that Henry could
‘pull up some weeds and be of assisi-
nnee YOl dod, huve & beart] | bate
to work In gardens and anyway |
[hiave to practiee cateh over at Jlin'a®
Here Henry mokes o groceful and
husty retrent and Father goes on
weeding the garden

“Oh, well® ne replied to nn onlook .
arn remnrk that Henry s ubout old
Lenonugh to offer u Uitle help, “Oh, well,
he's busy playing Naturally ne'd rath-
jer plny ball than dig weeds."

| Nuturally he would, but so would
most wll of us in ail probubllity. Work
I8 womething Henry Is asked to do
und play Is something he chooses for
himself, Meanwhile discipline I a bit
drowsy, Perbaps 1t spent lself In
Purltunlenl doys and s now suffer-
Ing from somnolence. There ure some
It n certaln school of thought who
would slny It while It sleepn and, an
In this cuse of Henry and Father and
the garden, would assure Father that
when Henry reached the propoer stage
In his development he would volun-
tarlly offer hls assistance, Nine (ines
out uf ten, however, Henry would de
velop normally ke the rest of us
[and would continue to regard unehos
en oceupntions as  (relintlons o he
avolded  whenover  possibia Tha
chances nre that Father would con-
tipue to pull the weods If they wera
o be pulled,

Now, of conrse, he could force Hene
ry to lonve his play. aud work with
him In the gurden, would, ne doubt,
if he felt I worth the trouble. but If
be did the everclon would make Hens
ry no more willing to be of asslstance
the next time. Father would go right
on coerclug and Henry would becoma
wore and more clever about keeping
fout of the way, One remedy, however,
sugpests liself ns belng eanily coms
pn-lu nded by Heney, In fact by all
!lmmn nnd a8 an almosl sure cure
fur the not-cooperative atiitude nnt-
ural to chlldren. It may have been
used by che anclents but so was waler
for wushing and dreioking: It wny
sound s Hitle titfordnt but so Is the
gnmie Mother Nature plays with us
If Henry fnds no time to help Pather,
|Father Is quite loglenlly excused from
finding time to help Henry. If Henry
hns other better things to do than to
lend m helping hand, then (for Hen.
ry's own guod) so should Fatber, If
be dld hmve, on one or Iwo sccuslons
1 of supreme Importance to  Henry,
there In little doubt that the lesson
of the henefit of wutual eonperation,
which Is incldentally one of the most
fundumental of Hfe, would be driven

hine—and o Hme,
. L] L]
Conquering the Instinct of
Cruelty

Tk\. 0 Loy were seen 10 he playing on
i vacant oL Oone had o baseligll bat,
e other was throwing something for
this one to sirlke, A tencher hap-
penied fo eross the fleld where the boys
wore playing,  She stopped a minule
to watelh the boy's skl wnd  was
winzed 1o find that 1t was not & ball
with which they were pluying but a
ve tomd,  She suceeeded in shaming
the boys sulliclently so that they puot
P tendd down and diseontinged thele
et sport, hat she went on her way
Ll prosiptly forgot the incldent, That
niterneen o her elnssroom she gave a
[lesson In hilstory citlng some of the
for removed esamples of hatan error
and hattles  Xhe completely Ignored
the apportenity which bd come to hee
[to tench 8 neverqo-be forgotten lesson
In bhuman kindness,

The lonstinet of eruelty s one which
we ure o think will he ou.grown, It
In rarely ontgrown, Instend It develops
the hoy or girl Into a hard, nofeeling
Indlvilin) who eates oot even for his
hiimnn pssocintes and silll less for anis
mnts 1t 0s the most dongerons st inet
o child enn possess For 10 Iy the Legine
g of nmuny erhmes,  Croelly, rithe-
[lessness and luwlessuess arve nll of the
e fumily and the Nest 18 the wors

lof them all, 1 have ween  ehil-
dren  stiek  thelr  fAngers  In dores
eyes,  pull  klttens  mlls,  and  do

othwr whinllnr things to pets Just 1o ses
what they witlid do.  Parents or othep
grown ups standing nenr mnke no re-
monstritee, lpnore the net aw If it
were not bgortant  These e thilnga
ure important,  "Dooounte othiers s
you wotld be done by bs gt the best
lesson to glve Hitle elilldren. 1t In
Lensily understood. 1t ig personal and
Lelrwet and U0 18wt desst n gulde for
tham i thele relutions with ollier
wWorld ersatinres,

Boys who play buseball with o live
tond, or who Klek o pet ddog when he
|Is elned do o do so for the wilke
|lnf curiosity.  They do It for the detin.
e purpose of hurting and the only
et for them 18 1o be agually huet in
return nne (o be tnught thin snel perg
nre ot il will not be wlerated. it
b ernel of pavents o allivw ehlldren (o
develop eruelty for they can prevent
I by Dl wotehful of Hitle fidlom
tions.

() 1030, Wenturn Nuwaonper Union,)
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