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Pumpkin Pies This Year
IM! Have Trimmings of Own

1929 COMPARISON
By Mrs. Alexander George.

AP Feature Service Writer.
Pumpkin pies have gone modern.
The shiny tops prized by grand-

mother often are concealed now by
a coating of whipped cream, fancy
meringue, cocoanut or delicately flav-
ored sauce.

Fillings, too. are more varied.
While standpatters demand thelra
plain with a thick wedge of tangy
cheese alongside left-wi- pie eaters
prefer fillings containing fruits or
nuts, for instance.

Secrets of Suocess,
There are eevexal secrets for the

success of any pumpkin pie.
The first lies In the cruat. It must

be rich and well placed In the pan-
to allow for a thick filling. A little
grated cheese may be added to give
a pleasing flavor combination.

The oven should be hot the first
ten minutes the pie is in the oven.

De Luxe Pumpkin Pie.
Unbaked pie crust.
Two cups cooked mashed pump-

kin.
One cup granulated sugar.
Half teaspoon mace.

s teaspoon cinna-
mon.

Half teaspoon allspice.
Half teaspoon nutmeg.
Half teaspoon salt.
Three tablespoons melted but-

ter.
Three eggs, slightly beaten.
Two cups milk, scalded.
Half cup coconut.
Line deep pie plate with pastry

rolled of an inch thick,
allowing pastry to extend one Inch
beyond edge. Fold edge back to
form standing rim. Flut with
fingers. Combine all ingredients
In the order given. Mix thoroughly
and pour Into pie shell. Bake In
hot oven (450 degrees P.) 20 min-
utes. Then reduce heat to moder-
ate (350 degrees P.) and bake 30
minutes longer. Sprinkle cup
coconut over top of pie and bake
10 minutes longer, or until cus-
tard is firm and coconut a deli-
cate brown.
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Thla will bake the crust so well that

The oost of other things may be
rtaing but the price on certain
brands of fancy quality canned foods
are amazingly low today." Thl la
the Joyful neve for housewives who
are trying to "balance their house-
hold budgets" In the face of many
high prices on the things they buy.

Today's prices on
canned foods, newly gathered statis-
tics reveal, are nearly d leas
than they were in 1929 or even In the

"normal" year of 1926. For
example, consider a typical selection
of ten atrtctly-fanc- y cannned foods
such as ere found In the famous
family of 5. & W. fine foods. At
today's low prices, these foods would
cost the housewife only $1.99. A
sensational reduction since In 1939

the same selection would have totaled
$3.04. and even back In the "normal"
year of 1923, It would have added up
to $2,901

Since low prices prevail at the pres-
ent time throughout the entire line
of delicious quality canned foods,
housewives pay almost one-thi- less
for the same amount of fine canned
foods than they would have paid in
previous years.

Countless are finding
that they can set a better table to-

day, and at the same time economize
by selecting strtctly-fanc- y foods at
their grocery stores. They buy these

outstanding and use the
savings to help offset the high prices
of other things they buy.

the filling will not soak In.
The second secret Is In the filling.

Although It may be made In a num-
ber of ways It must be poured In a
thick layer Into the crust, and It
must not be permitted to run over the
edge. It should rise only to within
a fourth of an Inch of the top edge of
the crust, since It will rise a little
during baking.

Brown sugar enriches the flavor
of the filling. Adding a tablespoon- -
ful of molasses to the regular Ingre
dients will darken the color. W vk W I AN,D FOODS ARE THE I

VFINIEST OB
A combination of spices la usually

best. About one teASpoonful of cin-

namon and a half a teafpoonful
cloves and ginger Is enough

for each pie.
E2gs are Important. Two table--

spoonsful of flour may be used In
place of one egg,, however. If eggs
are too. expensive.

The pie Is done when the crust Is
brown and shrinks slightly from the
pan. The filling should be slightly
quivery, since It will, stiffen as It
cools.

When the pie Is removed from the
oven It should be placed on a rack
to cool. Doing so helps prevent a
soggy crust.

Variations:
Add one-thi- of a cup of any

of the following to each pie: chopped
candled orange peel, preserved fruit,
dates, raisins, figs, nuts, coconut or
orange marmalade.

Sprinkle grated cheese, dates,
nuts, marshmallows or nuts over the
top of the pie five minutes before
you remove it from the oven.

Ten minutes before you remove the
pie from the oven criss-cro- thin
strips of unbaked pastry over the
top.

Serve the pie plain or topped with
whippepd cream, cream cheese, hard
sauce, orange sherbet or crushed co-

conut macaroons.

Nut Bowls Feast for Eye
While Catering to Taste

By MARY DAVIS GILLIES.
Prepared by McCall'a Magazine for Mall Tribune.

Do you remember the nut bowl In grandmother's dining room? It al-

ways seemed to be a kind of symbol of mellow comfort. It always was

there when you wanted something to nibble. And It wasn't easy to quar-
rel while you were passing the nutcracker at table.

So the nut bowl has come back,

Station on Wheels
JOHANNESBURG ( UP ) Johannes-

burg now has a police station on
wheels, complete with radio, first-ai- d

kit, rope ladders, fireflghtlng equip-
ment, and a small cell to accommo-
date any wrongdoers caught.

baking pan or earthenware crock
In nice contrast to the contents are

nut bowls of smooth metal brass,
copper, silver, chromium and spun
aluminum. Sturdy pottery In bright,
warm colors is a clever choice, and
for more formal settings, heavy glass
bowls are appropriate.

Good, too, are the waxed bowls of
walnut and mahogany, especially
doubledeckera, with cracking bowi
and hammer on top. Small wooden
crocks and buckets are pleasant, end
so 'are low baskets; you'll like the
new baskets. You may
choose your, nutcrackers from hinged
ones, mallets or the modern little
screw press; ire gadgets.

like other unkill able old fashions,
such as knitting and g

And, with their usual smartness, the
dectorators have discovered that the
nut bowl is decorative and modern.

A dish of nuts fits naturally into
any room scheme where wood has a
chance to show lta beauty. And the
right place for the nut bowl Is wher-
ever the nibbling mood Is likely to
seize a person.

The sideboard or the center of the
dining room table are natural per-
manent locations. In the living room,
a handy place is on a coffee table or
a low bookcase. The nut bowl
makes a substantial centerpiece for
the breakfast nook table and a dec-

oration on an open shelf in the
In the form of a copper

Actors Battle Boa
SINGAPORE (UP) It took 17

members pf.a. film company to save
Zoltan Kegl, a sound expert, when he
was attacked by a huge python which
was playing In a scene of a Jungle
film being made at Jurong Malaya,
nsr her.

Closing time for Too Late to
Ada Is 1:30 p. m.

Every hour of the day
you'll be thankful for

' HOT UJRTER

Right you are, Mrs. Housewife I

WZ WVUi uToday, this typical selection of ten S&W Fin?

Foods costs only $2.12

The man of the house says .
"All this for a song! A bath tempered on trie minute, father for

shaving without having to wait! Why didn't I listen to my

nighbor$ and have that Heater put in long ago!"

The woman of the house says . .
"Washing dishes is no chore any more! No filling a Icettle and

4 pan or two besidee and then waiting for them to heat on the

tovel Hot water ready for washing and rinsing, the minute

ee mea! Is over!"
j

The maid of the house says ...
"I'm glad this (amity show good sense and have a Water

Heater. Tales about half as long to get my work done wh

there's hoi water o tap at the faucet Mates It a$ler 0 my

HrngtS, toot

Easy on the Budget
When Strength i saved, and Time Jt saved, arid Disposition k

saved, there's a good deal saved isn't there? With Rates so

low, how can any house-holde- r fail to benefit by this modem

automatic convenience!

ffffm IN 1929
v Mil v NOW YOU CAN'T AFFORD "SICOND

QUALITY" TODAY . . . Tra. won.
omy begins with qualiryl For 40 yean,
S&W bu conitaptly ilriven 10 improve iu
exclusive (Undtrdt of triclly-fenc- food-qu-

ily. Today ... u lway ... S&W mean

ComuUnlly tht Btitl
For the Mine price ... or nearly the same

price . . . that you would pay for other
branda.yott ean enjoy the matchless good-
ness of Si W Fint foods The difference
in price is small, if any... but the differ
ence in value ia great I

If
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An amazing reduction . . . since in 1929 the

same selection cost $3.23 1 And even back in the

"normal" year of 1926, it added up to $3.09.

You save nearly one-thir- d at Today's sensation-

ally low prices on S&W Fine Foods . . . not

only on the few varieties shown here, but also

throughout the entire S&W food-famil- y I

Save by using S&W Fine Foods . . . it's the

practical way to help offset the high prices of

other tilings you buy I

Grocers . . . everywhere ... are enthusiastic

about the big values in S&W Fine Foods!
That's why thry are featuring these low S&W

prirrsin their advertisements and in their store

displays! . . . Watch for them!

I WANT A DIVORCER

.Every Sunday at 8.13 P.M. and

vary Wdnfday at 7:43 P. M.

Pacific Standard Tima

Dm Cafoak OtegM Rawer Uapaaj 2,606 Cash Prizes t... 0,000


