Laundering Of Knitted
Things Not Difficult
If Rules Are Followed - °rtere"

By Taking Precautions, You're Garments Won't Be
Discolored or Stretched Out of Shape
By VIRGINIA ROSS

Home Econaomics Editor

PRIL, to you, may be n time
to “come out of the kitchen,'
ut, sbout once a wedle, |t means
“eome Into the
Inundry’" no _d
mutter what
frame of mind
you may find
visited upon
you during
Lhis gay
month,

1f you're!
golfer or gad. ©
der, Lthere's
bound Lo be
knitted clothes
gnlore. Or aven
if you nren't—

-
::;:;’;:1':_* :':1‘: Virginia Ross
Rreat feminine
Clothes elther done 4t home op
fuct mideé (and they'ro sur-
prisingly “natural”) have become
so popular that they are a per-
minnent part of almost cvery
vmmunn wardroby, if indeed, not

! the enllre family.

uorura wilshing a new sweuter,
or knitted garment, test it to be
sure the colors wre fast, by
mjueoxing an inconspicuous por-
ton in clear, lukewirm water for
Lve minutes or so.

Knittéd things often got out of
Allipy whon wet, so Lo inmire pee.
atoring them to the correct pro-
portions draow an outline on clean
wrapping paper before wetting,
Incidentally, the ldenl tme to
disw this outline s whon the
sweater ls new, Hefore you have
stretehed the vlbows

DON'T RUB

Remove unwashable  buttons,
buckles, ete., and turn the sweil-
or wrongside out. Make rich anls
with o good sonp fNake. Always
have suds and vinse waters Iuke-
warm or cool. Put in the swenter
nnd wosh by squecting tho suds
through and through the mate-
rinl. Never rub, Wash quickly
Do not sopk colored garments,

Dnde thoroughly in plenty of
lukewirm or cool water. Seueere
out the water—don't twist. Then
roll the sweater io a dry Turkish
towel, kneed for a moment and
unroll. Don't leave colored gar.
ments rolled up while wet. Ease
the swedter Into shape on the
outline, Tf the swoater tends to
shrink, pin it in place on a frm
surface as on & corrugated poste-
board, or an old rug Use ping
which will not rust,

When the sweater In dry, re-
move IL from the outline, turn it
rightalde out and press It ghtly
with n warm fron, using a damp
cloth to remove wrinkles and pir
mirkn

Knitted things mean well-fitted
surments hitherto clasnifled s

utimentionables Incidentally,
't It n grand and glorfous feel-
mjt that “eorssta" have now ho-
oome foundadon garmonts ™ Just
think how miserable wo netive
vomen would be if we hnd to
wopwl into an old-fashioned hour
ginsa cormel, and then try Lo play
a round of golf, take a husband
on ot tennis, or even do the
hounework.

N( IWADAYS, whather one pro-

aport Kaittea

fers, n soft |nstex pantie

le, only one step removed
from undiea, or & firmer one-plece
garment with a few reatrnining
bones, she will find It bullt for
comfort. And another andvaniage
of these present day foundation
garments s that they may be

washed froquently in onder to
Keep them an spolless a8 our
ather underwear. The following

Almple method rejuvenntes fhun
dution garmonts sgain and again,

Hemove trimmings a8 flowars,
ribbone, eto, which might be un-
wiahable and thus stain the gar-
ment.

MILD BOAP

Turn garments wrongside out
In this way It Is eanler to remove
purspiration, ete. Mend holes of

runa to prevent Lheir beooming
enlarged

Alwayrn  use n mild,  nedatral
ponp for washing foundation g
mentae Have the sods iewarm
or ol

Then putl In the garmenl It in
poatible to waih gartients of sim-
Hur color together if desired

brint

pever wash a dard nr
Lining unfast dye with 1
ored thinge

In came the dve is oven slight

unfast, I In wall Lo have the

And alao the rinse waliors ool
the warmer tha wites th L
the dye Is likely to fun

Wash the garmenls by squeer

ing the rich muds through and
through the material, espocinlly

soflnd apota. N illow enl
Pedd FAlricm o souk, oven [ &
Abort Uate, as streaking amd fad-
ing are lkoly to sccur, Do not
rub or twist rubhber or elastle, an
it is onsy to stretch the materinl
whion wot Sousing the material
up mncd W In the sads removes
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dust and dirt without injury to
the material.

If the garment I8 much sotled
it s well Lo change the suds, as
cléan suds work oul dirt most
satisfuetorlly, If there are par-
ticularly solled spots on elastic it
15 sometimes helpful to use &
washeloth to cleanse these por
tisng, Care should be used, how-
aver, not Lo fray ar woar the ma-
terlit). For stpbborn atiine, put
some of the suds themnselves on
the matericl nnd gently rub them
into the staing with the fingers,
of work some dry seap (lakes or
granules fnlo the spots with the
fngers or the cloth.

RINSE CAREFULLY

Ringe thoroughly, using plenty
of lukewarm % cool water, It is
the rinme witer which removes
the lust traces of loosened  wodl
and soap left {n the fabric from
the suds bath. Three rinses are
usually ample. Bquoese out the

waler thoroughly after each
rinse. Complote removal of all
the soap and loosened dirt is

netessiury to get fresh, clean look-
ing garmenta.

QUHEEZE oul ns much water

an possible, but do not bwist
or pull. If garments are rolled in
Turkish towels nnd some of the
moisture absorbed, they dry more
gquickly and are not so likely to
strenk while drying. Knead out
the molsture and remove the gar-
ments from the towel lmmedi-
ntely, Do not allow colored mate-
rinkw to remain rolled up while
damp.

Gently shake out the folds and
wrinkles and ease the garment
Garments that tend
Ly bie pently stretehed
belfore they are hung to dry. The
moetnl clnsps onthe garters should
hir released and elastic loosened
If this = done the garters tend
ts Keep thels shape longer, 11 the
clispa are not logsened, rust may
form on the matertinl undernenth

Dry gnrments inon good cur:
rent of adroio the shade or in
dnors:. Never dry gnrments con-
thining elnstic or fabber in the
FUn nor nenr excesaive heal as n
rdintor or register, as rubber is
likely Lo become affected by ex-
coanive heal The garment may
be pinned on & lne so that the
woelght 18 evenly distributed, or
muy be placed on n clenn towel
or paper on & At surface. In the
Intler case, It s well Lo stuff o
towel or tissue paper inside the
grrment so that the alr may cir-
culate between the thicknesses of
the material

Recipes Worthy
Of Attention

1 FINNAN HADDIE
1 Binsgan haddie
1 large omiom
1 ohoppo@aaedid ooen
feppor
2 lableappons choppéd
parsiey
15 Teaspoon paprika
4 tabicspoons bufter or
miargartnge
N teaapoon salt
145 cups milk
Clean finnan haddie carefully
Arringe in baking dish, dot over
with fat, Then sprinkle with
chopped onlon, green pepper and
parsley and paprikn and salt
Cover with milk and bake In
moderate oven (378 dogreesl for
une hour, baste frequently as milk
evaporaten
LI I A
FISH BAKED IN CHEESE
SAUCE
2 tablespoons bufter
2 tableapoons flour
2 eupy milk
1y teaspoon snll
Spreok popper
2 cups grated chveas
14 pownds kalibut fillers

Melt butter, ndd four, then the
milk gradually, the sil and pep
poet, atld grated cheemse, Arrange
thi: fah fllets in baking dish
Pout sauce over Lhem and bike
in ‘mislerat oven (AW Jogrees)

fo ' Lo B0 midnotes or dnatll sl
8 Lendn

& kRN
GREEN AND GOLD DESSERNT

1 ik e pedantin
f No, 1 van g frudl
roenp Bobling wale
10 dites
Diasclve gelatin In bolling
witer. 12 paice 1 of
grapefrudt inlo o mensuring
wdd miticlent d water Lo fll t
up \ 1 grapefruit fuloe to .'.-1
Mved gelit polir Inte m ahal

Ahich has =N ritsesd

Whan

L L eginning to
ol Pt In 8 pitled dates, quar
tered Chlll thordughlv, cut inte
cubes and plle in stemmed glasnen
and. garniah  with segments of
chillled grapafruil and dates. This
Wil serve six

GUIDE of
the STARS

UNDAY: Bovial affairs are ta-
S vored, Much mental stimula-
ton; goud for new Ideps poad

s, but teday and Lomoreow
wre adverse for aclunlly starting
importunt undertakings.

Monday: An energetic, con-
siructive dlay If vou. can mnke
your patience And temper hold
out. Domestio affuirs seem trou-
hled

Tuesday: An unusual day sl
wlong the ling, Expect the unex-
pected, Lots of luck here if you
really Have o worth-while propo-
wition.

Wednesday: Some one is Lry-
ihg to hurry you: take your time.
Don't talk out of turn today, and
don't sign contracts carelessly, A
good duy If you're cautious.

Thursday: Many different mnt-
ters claim your attention today.
Favorahle Anansial news aw
reach you, Consultation with those
in authority may bring benefiis.

Friday: Avoid elders. A slow
and diffioult day. unfavorable In
particulartv for travel
il correapondence i

Saturday: Violence in the
world: carthquakes around this
period; But todny, while unssttled
and tense, offers many opportu-
nities. Contact strangers and su-
periors.

CHILDREN BORN THIS WEEK

Childron born this week (this
vear only) have the following life
progpects, necording to astrology:

Sunday: An Impetuous, hot=
hetded child, but right half the
time and o born organizer, Inde-

genere!

pendent  and  plonesring,  he'll
make his marks .
Monday: Plenty of grit and

stability here to buck up his en-
thusinama, He'll attract money
easily and spend it myn]ly.

‘rucsday‘ Artistic and 1 nt,

* % % % % Sausage Rols Supreme % s % % *

Good for wash day or any time are these sausage rolls. Serve this
time of year with a mixed green or sliced tomato salad, whole-
wheat bread and nice cold custard.

SAUSAGE ROLLS

Rolls:

1 pound pirk anusnge 1 amall clove garlic, mineed

2evpsathite b oud ooumba Ly oup arediess raivins
#3 cup chopped grecu sioeat 1% pounds round steak (cul
pepper thind e
Salt to taste Fat

Sauce:
teup sliced dry onions Y cup il or fat
3 cups canned or conked
tomaloes
e cup aeodieas rafaina
1 eup mushrooms (optional )
2 oupswater

4 eup minced parsiey
L onp chopped green sweet
pepper
1 clove garlic, minced

To make rolls: dombine sausijre, brend crumbs, sweest pepper,
salt, garlic and Y% cup raisins, and blend thoroughly. Cut steak
Into squares of desired size, place a portion of dressing on each
#quare, roll up and pin together with toothpicks, Fry in fat
until brown on all sides

To make sauce: combine sliced onions; parsley, sweel peppers
and garlie, and fry in oil or fat about & minutes. Add tomatoes,
ralsins, mushrooms and water, and let come o a boil, Pour over
rolls, cover and simmer slowly about 115 hours or until steak
I= tender, Remove toothpicks before ssrving,

Sufficient for 12 medium-sized rolls.

but you'll have to tench hlrn to
govern thnt astonal temper. A

pokitive genius for inance; amnz-
Ing success 8 shown.
Wednesday: This child may

want o be n singer. He's origi-
nil but somewhnt inflexibie; teach
Rt more sdaptability

Thuraday!: Versatile and yet
thorough. A wellgbalanced child
with a strong will and a thirst
for Rnowlrdge,

Friday: Thoughtful and deter-
mined, this child will overcome
many obstacles. A llterary ca-
‘vor is favored

Saturday: An extroordinary
life with many changes and much
Iuck. A public or political chreer
n indicated

NOTICE!

HE instant success of Mia-
Tchn‘n patterns has resulted
In a price reduction, beginning
this week.

Because of the tremendous
retpanse to this unusual and
up-to-tlate pattern service, the
price has been lowered from
25 cents to 15 cents,

Mischa's patterns, it must
be remembered, are made of

Method of Watering Rock Plants

FASHION TIPS

=
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INTERNATIONAL AUTHOR!TY ON WOMEN'S ATTIRE

that certain basie colors fiL cer-
taln Individuals.

Proceeding from there, u s well
to heep the wardrobe within the
Hmits of the color that fits your
type

Then, by studving the harmo-
nles for that color or colors, and
taking nole of the effect you wish
to achieve, n grefit variely of re
sults muy be obtained —all of
them correct and In the mode

ERE, then. & & list of har-
I In:uulzmg colors:

Blue and ormnge—perfect

Blue and malze

Blue, brown, pgold and yellow,

Blach and white

Black, yellow wnd green

Purple and yellow.

Purple; searlet and white,

Purple and malae.

Red and green

Red and gray.

Red, vellow und black

Yelow and deep crimson

Yellow and black.

Here are some more conibina-
tions and the results they achieve;

Blue and griy give an effect
of coldness,

Black and olive greon are a dull
harmony. ?

Black and gray are subduerd

Outstanding In the waorld of
fashion are the designs by Mischa,
and in this regular weekly column
he gives readers of this magazine
invaluable adviece on the ever-
present problems of dress. The
article this week deals with color
harmonies, one of the most Im-
portant subjects when consider-
ing dress.

T SEEMS that the puzzie of
' "what color goos with what" is
nevav-ending. In spite of \oluumﬁ
of advice and scientific fuct that
have been written about this en-
gaging subjeot, too many woamen
still select thelr garmonts and ac-
cessories in the most haphnzard
fashion,

There are very definite rules
for color harmonies, Artists spend
years achleving certain effects
through careful combination of
c¢olors. Color charts are obtain-
able In many places which out-
line the complementary and con-
trasting colors.

B0 muny varied effects cun be
obtained by a wise combination
of certain colors that it is almost
fmpossible Lo list them all. At all
Times It muat be remembered

—

Menu of the Week

By Joan Andrews

HE principal reason that husbands are sgainst afternoon bridge
T parties is that the women are apt to arrive home late and, with
more haste than thought, assomble & meal that may be nourishing
but is usually uninteresting. One of my friends hns devised a
bridge-day dinner that makes her husband actually glad she plays
bridge. Here's the menu

Tomatn Jiice Floal
Salmon Grill
with Sweet Potatoes and Pincapple
Hearts of Lettuee Salad
Fresh Strawberry Sundae

To make the salmon grill, grease s baking sheet and on it place
three lurge slices of salmon, slx cooked sweel potals J
been sliced lengthwise, and six slices of pineapple. Brush them all
with melted butter, and sprinkle fish with =sall, pepper nnd paprika.
Place pan about two inches from hot broiling unit. Brown the fish,
potatoes and pineapple on both sides, thep slip the baking sheet
into the oven untll the fish is cooked through. Serve on hot plat-

Described By Noted Horticulturist

By Cecil Solly

FPEW hours of mint and dey-
A appedrance of the soll are
often sufficient to cuuse a stam-
pede to watering.

But wait a moment and think,
for you are really putting vour-
self to unnecessary Lrouble, prob-
able doing very little good, per-
haps doing a great deal of harm

“But I've heard that these rock
plants get a lot of moisture from
malting snows In spring in their
natural surroundings” you
exclalm. "

True, but the molsture comes
to them in a far different manner
from that In which you apply it,
with your little sprinklings over:
nead. Such “dosinga” do more
harm than good and nre worse for
your rock plants than no water-
Ing.

Alwnys hesitate before you
water In the rock garden, and
ply the following simple rules:

use of broken stono was
made-—under ground and on the
surface — even molsture lovers
will mansge for a long time, far
longer than the majority of plants
in the open border,
(2 For Newly-Planted things.
If your newly-piantad plants and
heavy drinkers, like some Gen-
sljans and Geum Replans are
really dry, then water them well.

free

Give them a good downright
soaking: no sprinklings or drib-
lets

13) The Root and Folinge Rule
Soak the roots and avold the
foliage. Most rock plants in this
climite get far more overhend
water than s good for them.
without your help.

{4} The Right Size Rose. Use
A ean with a fine “rose” that is a
cap with very small holes for dis-
tributing the waler as it leaves
the spout. If you don't use a
rose, all you will do will be to
wash gravel and soll away from
plants on the alopes

strong paper and are accurate- (1) Be sure wntering I8 neces: Walter higher up than the

ly cut to size. Every help to wiry. Nine times out of ten it plants® position and apply In

the home seamstregs @ n- {sn't. Rock plants are deep-rooted. short, gentle, numerous doses,

cluded If properly planted in the “pock- pausing between each to allow
eta” between the stones and If & the waler to soak in

Mscha
Fashions

EFINITELY the rage is the
two-plece sult, and the
model aketehod. Noo 124, hns n
slightly different twist, with its
stitched stand-up collar. Perfectly
plain lines, belted at waist and
worn with sintple blouse, make It
perfect for any woman
Available in slzes 14 to 20
venrn, 32 to 40 bust. Requires 3%
yards of 80«inch mnaterial and 1%
yards 3-inch contras
Hero's a fine nick piald, No
125, debonair and radiating per
sonality with its vibrant, warm
eolors, tlaborate collar touched by
& petite bow, cleveriy stitched
cufl pulf sicoves, buttoned down
the frant. It has youthful appoal
Slges 7 to 14 yearsn
Size 10 requires 2%
iinch materinl or 1%
wly mnterial
Mischa fushions are acouritely
cul to see and are made of stron
paper. Simplified cutting chart
and # practical step-by.step in.
struction gulde are indluded
Mischa Fashions.
FIVE STAR WEEKLY,
450 Mills Tower,
San Francisco, Calif
Enclose 15 centa for each pat
tern wanted
Pattern MO cvvsuasnarsssrsava
Size ’
Name
Street
City
State

yurds of
yards of

== 1
| [ e 1B
ke T4

{8 N\ 8 \
s

A |

o

ter and garnish with lemon slices and watercress or parsley.

For the tomato juice flont,

geason the fulee with lemon julce,

galt, and puprika. Serve with diced wvocado in cocktall glnsses. -

Cooks’ Kitchen Tours
Conducted by

=— Virginia Ross

IMIENTO sauce |s lasty to
serve with fish or oggs. To
make it add 2 pimientos which
hnve been rubbed through n siove,
w each cupful of medium-thick
white sauce. Parsley sauce may
he added too, adding some chopped
parsley and a  teaspoonful of
lemion juice 4o each cup of white
Enuce
* ok ok kN
Cheese sauce is an appropriate
accompaniment to ‘serve over
timbales. This is made by adding
nbout 'y ocup grated American
cheese to each cupful of white
LRI
ko oA K
To mnke nquick cockinil sauce
tor fish cockinile such as crab or
oyster  combine equal parts of

mayonnaise and ontsup, and sen- |
ron with lemon fuice and a lttle !
nd |

onfon julee or onion salt.
st and pepper.

L0 A8 8 2

Serve spinach on French toast |

tor a luncheon variation. Season

the spinach well and cnmhinwllhnm -ent senaibly of lamb,

with an equal quantity'of thick |

white sauce before pouring on |l
Frénch toast. Serve immediately, |

ok ok k
For the main entriee
buftet supger, try hard
rolls, hollowed out, toasted and
flled With ereamed erab o other |
weafoond,
LS I

Rub off all loose crumba: with
your fingers before you frost a
cake »0 no crumbs will get into
the frosting. And if the
happen to have roughened edge
trim them into shape wi
kitchon scinsors

* ok kR ok

ur

luscious
vou'll nead 1

orange rind, 3
ter, I cup
mugar. 2
combined
e, and a ¢

For Lemon Frosting
tablesponn grated
tahleapoons but-

ed confectionors

1 tablasponn wa-
ah of salt Cream the
rind nnd butter toguther, add part
of the sugar gradually, then add
cambined julce and waler
nately with the rest @f the sugar

alter-

then wdd the salt. Beat until the
frosting s amooth
* %k h
The Jice of a lemon, a bit of
the rind, and a whole clove ol

two will ndd a now 2est tn atirvcod
prunen. Try il sometimo
L B B A
Have you tried oven-cooking
your dried frulta? Prepare them
jurt as you would for stewing
Bt putl them into 4 clossly cover

slowly In the oven until they're

tender.
* ok ok ok k

When I turn out my cakes, 1
use two racks, T put one right
over the top of the paun, and In-
vert pan and riek together, Then
I hold another rack over the bot-
tom of the cake and invert again,
k0 the cake is right side up on
the second rack, ‘This way It won't
break in lurnlr-g

For n nhnm:.-- 1 nr!:n use i Int-
tice top for my frait pies, I line
my pan with postry just as fér
one-crugat pte, but do not flute the
standing rim until the filling is in
amd the nurrow pratry Atrips have
been crismorosmed over the top
and onto the rim

for l\l
Fronch | sxact)

| Juiee of ha
| sold the w

tayers | 50, e world
o8, |

| COOK and H!IT \'\‘iihaut

| in Yoor Freeect Simy o~

wons lemon julce |

DIETING TO
REDUCE

Cut out fat un'nln—-)‘nu don' wreed
lean
- ey end (owl
Go light on butter, cream dnd
spury aweels « out frult nnd vege-
tnhl’w- In variety

Gain In  physien]  charm Ik
younger — foel vounger
Maryland I.niy writes: "l've last

21 Ibs. 2nd am se happy to

get rid of that bulky fat. My .lu}:-\ Is

;:Eul‘ﬂl‘ agd | feel s6 much hetter.”
r

Tuke one hall tesspoinsul of ik
chen Salta in o glnes of hot w
r.rr-- o braakfast every morning
slimination of ox N wnate
lemon
® but w brifle and is
VEE-—try ono jnr—|f
Eatinfivd —money back
Ads
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w Auhas  Twice the Haal
Qs wt HALF THE CORT
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FEMINIME HYGIENE
NOW—the dowehe powder you
have alwars wane wiresh
Ih'hfhlnlln‘, deadoriring.
hr

Highly revom
ciame for mb

[Yha I...:... Askier
: n:'m' ;:n“;’i;r‘.m! [‘ .,
Write Coruame, 1112 \1“ LL

Ingron.LosAngeles, Cal., [\m ?

SAFE ano DEPENDABLE
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