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PRSTRY FLOUR
BEST FOR PIE

The flowr for ple erust or pas-
try is better If & fine, Cluffy Das-
try or starchy flour, Hread flonr
In Ukoly to make a tougher mix-
fure dus ta the gluten contept.
It dasired, ous tsblespoon corn
starch may be  sulmtituted for
two tablespoone flour par cup
of bread flour to make a more

slarchy flour for this purposs,
Of the two pumpkin ple ree
eipas printed here, the flest s

a lHghter, a [uffler nilxture and,
with the adition of nuts, la rath-
or & change from the ordluary
yumpkin ple.

Penusylvania Pumpkin Ve

2 enpfuls pumpkin pulp

3 egg yolks

1 cup brown sugar

§ teaspooy ealt

% temspoon grated nulmeg

W tesapoon ginger

1«8 tonspoon ground ecloves

1-% toaspoon allaplea

§ temapoon clnnamon

A cups soalded milk

% tup walnots

i ogg whilea

Pesl and remove the saeds
from & pumpkina af fine grain,
Cut Into pieces and steamn untdl
tender.  Dealth and mash through
& slave, Canned pumpkin may als
A bo used

To two cupfuls of this pulp
add the egg yolks, hrowu sugar,
anlt and eplees.  Miz well to-
gother, then add the scalded
milk Last of all, fold In the
nuts and atiffly beatey OEg
whites Line a pla plate with
pastry, coat with white of egg,
and pour in pumpkin misture.
Rake at 460 degrees ¥, for ten
miautes o ast the rim, then re.

tor

¢ the heat to 325 degrees F
thirty mingtea or until ous-
tard Is This amount makes
two medium slaed ples

(L

PFumpkin Fie Filling
pumpkin, cooked
aup suRar
+3 cup molasaes

eERe

cup acalded milk
fup cream

% teaspoun esch cinnamon,
kinger, cloves and nulmeg

1 teaspoon malt

I tablenpocn orange Jules

Mig stralped pumpkin, sugar,

3 cupa

1
1
b
1
1

salt, alightly beaten emgs, and
aploes  (blended with 23 table-
spoonn  bolling water), Blend

milk, ersam, and molasses, Com
bina two mixtures apd pour into
unegoked orust Bake &3 In
above recipe. Makes two elght

inch ples. Thle filllng may also
be cooked until eet, as for
custard, In top of donbls boil.
ar When conl, fill conkad pase
try aheils

Pyrex or granile plates will
ba found better for baking fliled
ples as thin Insures thorough
baking of the lowesr crust. Yery
thin ple plates tend to retlect

the heat and thoa peavent good
haking

RIS T

FRUITS FAVOR
MANY DISHES

Fig Balad
Ons cantul of finely cut figs
mized with one package of cream
choons, proviously thinoned with
awoet cream. Pour this over
choptied colary on & erisp let-
turs Ieaf and top with a spoon-
ful of mayonnaise dellcioualy
mixed with whipped cream.

Over Night Deasert
lst Part—

Cook yolks of 4 exgs (beaten),
julea of 2 lemons, pinch of salt
and litle muostard. Cool,

Ind Pari-

1 cup ploeapple cut fne

A0 marshmallowa

Y% etup pecmn  or  walnut

meats, hraken

Mix with first part.

Whip 1 pint eream.
kether and let stand
four hours in cold plags,

Mix to-
twanty-

Faney Frult Salad

2 oranges

2 banapas

1 grapoefruit

% pound white grapes

1-3 eup nholled nuis

2 open

fSpeck mustard, salt, pepper
1 tableapoons  vinegar

1 cup whippad cream

fkin the frult, seod 1he grapes
and cut the frult in pleces. Boat
the egee. add the vinpgar and
seasoning and eook until thick-
encd in a donble boeller.  Stir
smooth, Cool and beat In the
whipped eream. Chopped marahs
mallows may hbe added hare.
Pour over tha frift which has
heen arrunged on lotluew leaves,
Garnlah with nawe and chill be-
fore serving, Uss orange selsd
dressing with this,

Dalosd Hananas
Paal  bananas  and

Bulvos Jonmtlw jo Place In &
shallaw haking dish Pour over
theit onesbnlf of & mixture mads
from two tableapoons  melted
batter, ope-thled cup sugar apd
twa tablaspoons  lemon  Julee,
Pake twenty minutes In a dlow

ul n

jersoy  featwres the highwaistiine

of the
Liire

bhutter and sugar mix-

Oranges with Baked Appie

§ baking apples

Seddlosn ralnl

W oup orauge julce

2 tablespoons powdarsd sugar

T tablespoons qulek-cooking

taploca

1 oranges

Saleot firm appies with red
wlins; core them aod stufl the
eavily at Lhe wstem end with
ralsine. Mix orapge julce and
powderad sugar and pour this in
remaining  epace. Cover each
apple with an orange alice dipped
In the sugar. Fill the pan half
full of water and then the re-
malning sugar and orange Julee,
Add two tablespacta of quick-
booking taploes to aeach eup of
water used, putting extra sllces
of oranges hotwoen the apples in
the pan. Buake untdl apples are
tender, The oranges add & de-
lHghttul rlavor,

Red Apple  Halad
K10 mpples
4 onps pugar
Red clonamon candi
=3 rcinnamon stleks

I vup water

Make a thin syrup of suzar,
water, eclupamon and candios.
Core and pare applea, Cook in

pyrup unul (ander but be careful

noet to break, Allow to conl,
Horve on letiuce loaf with salad
dressing The eonter may ba
fillsd  with cream eheein and
nuts.  This Is a very delleloun
salad It may be used as a

desscrt 1f whipped eream I8 used
Inmtend of salad dressing.

Orange Salad Dressing

W cup sugar

4 tablmapoons tlour

% teaspoon salt

te teaspoon mustard

1.8 tnaspoon paprika

1 cup ornnge jules

2 tableapoons butter

W tup lemon Julce

Mix dry  logredients, add
oranga Julce i.nu]y andl c¢ook
over hot water unlll thiek. Add

butter and when melted, add lem-
on  Julee Remove from stove,
beat until smooth, Cool. This
Is & deliclous dressing for fraft
walsd In whigh oranges are ured.
The Juleo that escapes when
orauges are cutl up may be psed.
If thore i not quite enough for
one cup of julce add water to
make that amount. (Makes about
ons and ono-halt cupn),

NEW LUNCHEON BETS

A new typa of luncheon set
and dinoer cloth, not of linen,
|l helng put on the market,
| Thess are made of flexible fab-
rie with »
In damask design with the edges
hemstitehed w0 that they look
ke damask cloths,
ial fa oanlly cloaned, does not
| stalo, amil wears satremely well,
and for the breakfast nook or
the luncheon table, espacially ir
there ba children, one cannot
| imagine anything more satls-
factory for the busy hossewife
||Imn thees cloths, which, when
|solled only need a damp eloth
rubbed over them 1o mako them
fresh and eclsan.

WHITENING CLOTHS
Lemon rinds saved in cold
water and dropped Inte the
boller on washing day will help
te  whiten dlsheloths and tea
Lowals,

CONTRARY CAKE
Whon & oake stleks to the pan,
dlp the bottom and sides of the
pan in hot waler and the cake

waterproof wsurface |

The mater-|

Sister
lév_lany:f
ll’g\en

DBy HNINTER MARY

NEA Kervice Wrlter
The fact that gwoet polatoss
live up to thelr name and con-
taln & of angar
tankes them an saxcellont enorgy-

larga amount

producing food,
Compared wilh Iriah potatoes,
te food value Is Nigher In fat

and carbobydrates but lower In
protein, One-halt of & baked
pwoest potato provides one huti-
dred ealorles while one whale
modinm-alaed baked Irish potato
Is nesded to furp'sh the hundred
calorles portion, Both gweet and
Irish potatoes mre excellent car-
riers for fat, sinee thelr palats-
bility depends much on a gen-
srous seasoning of biutter,

The vitamin contant of sweel
potatoss s lower tham that of
white, Vitamin A ls present in
vonsiderable guantity aad vila-
min B {s found In amall amounts,
whilo litle ls known about the
vitamin € econtent. The miper-
al contemt s lower, also, but
when these deflelonclon are made
up by other food stuffe, “sugsr
spuds"  offer an appetizing
change [from whila potatoos
Plain baked or bolled, they can
be eaten by childrem over two
years of age.

When awesl potatoes have ap-
pearod in the maln course, a das-
eert that is not wery awoet
should be chomsen. Fresh fruit
or & frull whip, gelatine or flee
Is sultable,

It takes longer to baks sweet
potatoes than whits oges. One
and a halt hours rhoald be allow-
o for thelr baking.

Bweel potatoss are an extreme-
ly porishable vemetahle and for
this veason can‘t ba purchased
In as large & quantity aa the
bhardy Iriah wvarfoties,

{brown and black;
| putty,

T e

INTEREST NOW
HIGH IN COLOR
COMBINATIONS

Iuteresting and
color combinations upan which
entire room schemes may be
based are bolug used this season
by leading Intertor decorators.
Haore are somae of the most af-
foctive of the new color group-
ings for walls, woodwork and
turslahings, which will glve In-
tariora new Interesl:

Apricot with brown and cop-
per; pedch and Jacquer Ted;
primrosa yellow wilh blue-groen
or turquoise; clirop, lemon yellow
or chartreusa green with allver
and dark biue; prumrose Yellow
with, orange and silver; chalk
bige, bydranges hlue, turguolse
and pencil biwas with dark blue
or blus-green; chartreuse and sl
ver with dark blue and jede;
lemon  yellow with cream and
tete-denegre, cream with lemon
yallow and lacquer red; gray and
black with touches of aliver;
robin's egg blue aud mualberry,
parchment yellow with dull red
and terra‘coita; dead white with
oyster white and touches of cop-
per aud orange; tan with Dlue
green and violet; white with
loney belge; boney Llege with |
buff with
and dal

lovely new

blua green
Grange,

To Make Details Count

Thess sama eolor combina-
tions, sugkest many color noles
that may bea worked out In the
smallest accessories A squatly
hrass bowl filled with orange
bittersweet and placed in froat
nf & large round ecopper tray
would eend a frisndly gleam
from some drab, dull corner. A
frosty, sllvery, pewter jug o1
pitcher ta Jovely with orange,
yellow, and red flowers In ft
Dul) yellow tin pota for lustirous
dark green laurel; a lettuce
groén  hanging bookeass with
shelves lined in chalky blue and
edied with sllver—auch detalls
lend dramatie emphasis to the

now color scheme.

L %

By Jean Paton

PARIS, Now, 6.— It Is not
maorely to break the monotony of
n wintor collection that & num-
|ber of light dresses are Included.

Quite asids from thelr attrac-
tiveness—their lighthess 1s llke &
ray of sunshine amidst all the
sober winter huesa—they are put
thore for a purposs,

|

The charm of such ensemibles
Is all the more ovident when
thoy are seen In thair proper
sphere, that s to say, the Mi-
viera, Palm Beach or even in the
country,

They're In New Mode,

A glance will show that they
are by no means “left-overs”
from the summer collection, They
are all pew models and usually
possesa a more disereet charm
than those created for wscaside
resorts which are always somo-
what garlah In coloring.

The only analogy which these
dressea might perhaps bear would
be a atyle reminiscent of sum-
mer teonls frocks with the dif-
ference that ther ev'dence

will be loosened,

'groater study of line and cut and

White Takes Place in

Patou Lauds Light Frocks
New in Line and Cut

Winter Mode

*

ONGER SHATS
NOW JGCEPTER

Bkirts—1o be or not 10 B
innger!

Bul several ysars ago the same
fuss was mads when ths more
conservative and less peluctant of
the falr sex were faced with the
problem of the knes length skirt.

This morning we had the op-
portunity of viewlng & large
group of late winter and early
spring frocks. This embraced
sport frocks of & new and intrl-
cately beautiful woven jersey, fiat
erepes for informal wear, and
lozarious and elegant ehiffons,

And this s what the buyer
at Moe's, The Woman's Htore,
ohasrved In this diaplay of new
and lovely modes,

All akirts are longer, The
knee cap, never beautiful, is hid-
den this weasom, Sport frooka
are thres inches below the knee,
afternoon dresses are lour Lo five
Inchen below, and evening frocka
swnep the floor at the aides in
tha back, or sll the way around.

it tashion's Intarpreters had
given wua eating frocks,
stralght hemlines, and bulging
hip slants, we phould eomplain
In earnest. But loes are things
of besuty., Yards of malarial
make the simplest of frocka. It
In not the patternu of the dreas a0
much as It is the intricate cut
of the matorial that finds a way
to blend and drape In & most de-
vasiating manner,

As wo maid befors, knit mater-
fals are favorites for sport wear
and the slanderizing sflbouette is
taking the place of thes two-
plece jeraey sult and even the
popular tuck-la. One of the
pmartest frocks was a black and
whita fine-atriped pattern, alen-
der at the walstline, a slight
flare to the skirt and qulte long.
The asmart schlevement was a
hull-cape collar on each ahould-
ar,

|
|

And the new colors! In the
sport frocks small stripes ware
favored. In tha [lat erepes you
found New Gold, Pumpkin, Phil-
{iplne brown, Wine, Tomato,
Blusbell, Pansy, Clonoamon, Rust,
New Green, Cherry, Olive and of
course the every popular Black,
Navy Blue and Balge

The beauty ia the new aven-
Ing frocks, many, in fact most
of them long sleeved, lles fn
the geoerous use of fabries.
There seams atl least half & dozen
skirts to & Dahlia chiffen frock
that reaches the floor at the side,
has smart long sleeves acd a for-
mal peckline. Another of the
dellclous sew shade of pumpkin
showaed a long walstline, long
slgoves, amall flat bows om the
bodice and a long pointed akirt
of equal length. Toe's of one's
siippers barely peeped from be-
neath this graceful frock.

Thoe pewest of the mataerial

that the qualities mecessary to a
sports dress mre not the prime
factars.

All duil surface fabrics are
sulted to this particular styls of
dresd, partlenlarly wonl Jersey
and n fow other rough weaves.
White, of course, is the predoml-
nating tone, somelimes combined
with dark blas or red.

All White Is Smartest.

These elnsembles for winter
resorts are usually composed of
a dress with which s worn a
coat of threo-quarter length, ac-
cording to the latest faskisn.
Although I think an all-white vos-
tumo the smartest, If a color 1s
preaferred [ think navy blue or
red are the only two shades that
can be made to look successtul,
but the dress should always be
white,

The necessary touch of fan-
tasy and brilliance can easlly be
given, 1 think, by the shoes and
bat, or eolse by a flower orna-
ment. 1 prefer brown and white
shoes or all brown to any others
and these should not be too fan-
ciful, bocause the ensembles are
distinotly fnformal

is fish-aet. It ls an intricately
woven nel and is most popular
in Black, Brown, Dahlia and
Wine, according to the manufae-
turers who, aftersall, “kzow
Lhelr orders™.

Sweet Potato Ple
One ouplul of cooked and
mashed aweet potato, 3 table-
spoons butter, 1-3 cup Sugar,
2 egge, 2 cups milk, 1 teaspoon
clonamon, %4 teaspoon salt,
Peat eggy with augar and
milk watll Ught, Add  salt,
spices and butter to mashed po-
tato and mix wall. Add beaten
egss and milk, slowly beating to
make smooth. Turs into a deep
ple pan lned with plain pastry
and bake fifty minutes In & mod-
erate oven. When firm to the
tonch, tha ple is done,

FOR “FLAT FEET"
Housewlives, hospital nurses,
shop clerks and others menaced
by “flat feat” should practice ris-
ing on the ball of ths foot and
sinking back on the heels slow-
Iy, sevoral times a day, about a
dozen times In succession.

This Riviera dress of white

Oven, basting with the last half

and new stunding-up pleats,

THE
WOMAN'S
DAY

Of Iate | have road much about
the woman-dominated American
man—who |8 ruled firet by hia
mother, then by his sehool teach-
ar, who |s nsually & spinster, and
finally by his wife, and have
besn properly mgriaved over the
situation,

However, Meyrick Booth, in
“"Women apd Soclety,” polnts out
something slse to worry about,
He wrltes:

“The mischief 19 that our mod-

erm girls’ schools appear to be
founded upon masculipe ldeals,
Thelr philosophy of sducation fa,
In fuct, an perveried as would be
that of & boy's scehool which alm-
od chiefly at training its puplls
in gentlenssy and sawing Ahe
truly feminine girl possedses &
type of funer life sltogetber dif-
ferent from that of a boy."
His suggestion ls: “We should
seak to develop feminine types
80 strongly marked and so self-
confident {n thelr fomininity that
they can cry balt to the man-
mada [deals and life standards
and work sgainat the disastrous
mechapism and dep lization
of modera lifs, .,
*The complexities of modern
Ife have not essentially altared
the fact that man's primary fune-
tion is to creata food and wealth
for the community while the wo-
man's primary function L to
bear and rear the children of
the community.”

You can't go right, it seems

.

NAILS OF PARIS GREEN
The woman who la sufficlently
contident in her fem!nigity may
be interested in the latest fad
from Paris—Paris green finger
nalle.

Finger tips having progressed
from shell plnk 10 magents, the
only way 1o creals any sensa-
tion at all was to bring in an
other color effect.

Green was selected as the beatl
bet, becauss of the popularity of
emeralds for {inger rings. Match-
ing nalls and rings was then or-
dained.

A DANISH VIEW

A
IN

MM AL FO NFASLIRS

Qus man who sticks up for the
younger generation of his own
country ia Col. Frederick Troel
Smith, who hafls from Copen
bagen, Denmark, and has besn
In Washington on = diplomatic
vislt. |
“The young womea of Den

mark,” be sald, “maiotain a sen

sible balanes in their lives, They

are healthy through outdoor
sports, but they are also thor-
oughly sobooled in  housshold
arts,
“Denmark places the import-
ance of education abead of
everything «lse. The girle of
the wealthlest homes are expect
ed to be good cooks and seam
stresses a3 well as proflcient in
several languages.”

FOOD VARIETY
IS UNLIMITED,
RECIPES GIVEN

For the maln dish of the
meal it Is often hard to get
varlety. Cheese souffle and
cheese toast will be weleomed by
the family and the food budget
will show & surprisingly low
eont.

Cheess is nutritious bacausa it
is composed of proteln, which Ia
muscie-bullding; mineral matter,
which is bone-bullding; vitamins,
which help growth and protect |
against Infection; and butter fat,
which produces energy. Chease
Is economical because It 1s a
concentrated food—there I8 mno
waste,

*“As the food valus and digestl-
bility of cheess become bettar
known 1t should come to oec-
¢npy & much more prominent
part in the typlcal dietary than
it does at present”, says Dr,
Henry C. Sherman of Columbla
University, |
Try these cheesa reclpes sug-
geated by Mliss Katherine Hughes |
ot the National Dalry Conneil:

Cheese Souffle |
3 thaps, butter
3 thepa. flour
5 oup milk
1§ tsp. salt
Speck cayenne
% cup grated cheese
2 egg yolks
2 egg whites
Make cream sauce of first five
Ingredients, Add cheese, remove
from fire, add yolks, cut and
told In the whites beaten sticg
and dry., Puot {sto a well-butter-
od casserole dieh and bake at low
temperature untll done and
lightly browned on top (about
35 minues), A low temperature
can hbe kept by placing the dish
in which the souffls is baking

A white felt sports hat by Jean Patow, simply threaded with & @

ofsthpsface mone for deossy Dhesil grear

A white ensemble In wool jer-
teather thong, & notalile for its brim (s o seaxon that favors the | sey by Patou hos s tallored dress

anil & sleeveliss Janket

n A pan of water. When the
touffle is done serve st once en
casserole.

Cheese Toast

1 cup milk

1 thep. butter

1 thap, Hour

% tap, salt

Few gralas pspper

-4 eup grated cheese

Whites 3 oggs

& slicos tonst

Yolks 2 eggs

Make & white sauce of first
five ingredionts. Add choose
And a3 soon as cheess molts,
yolks of oggs alightly beaten,
When mixture thickens, add
whites of sggs beaton stift, Pour

over toast and wserve
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X o coroeotis la = - Hera—K,7,5, 4
ety by oG T Bi Dlmondsd B s ha
Spades—J,6,4,2 % z t  Spades —
Hearta— A, Q, 6,3
Clubs —0Q, 3,
m_-"
Spades—K, 9,8, 7,58
score, Z dealt and| 2 Atloveallinthe fiest where
WS R e e o L L
L3
Wz three spades, A bid four | holding Spades, ﬁaﬁ.‘;
diamonds, Y bid four spades, B and Z :Mﬁ n:b‘uf A10,7
passed, A doubled, all passed and A 3. Atlove allin m.
d the Had diamonds. How |Z bids “Three Spades”
should Z plan be piay of the hasda? | & wy, k,g.“r.i.‘u
Sdmm.::l lh:hhnd an 3 K,Q 1,10,83,2;
'lwtho&uﬂamndw lead and I-l. Z?ﬂ ﬂ% "
then a small club, If second pnamluum
hand passes, play the nine of dubs in |asd “Twe Hearts”, what
the dummy, the trick being taken by | say, K 54340
the king in the fourth hand. (It makes | Hesrts, K, 1, 1 9, 7; Diamaonds, nones,
po difference if second hand takes with Al'onr
the ace). Presuma the fourth band| 5. all in robber
then leads a diamond which is trumped | Z wo what
declarer, who amall | sy, Q. 6
SRS R S B f e 0 ]
a
which is trumped Declarer| 6. ZY 8L AB 18in
L T v o i el
n
then leads the jack of hearts and then Spdu.#.’.q.kls- !
nearts which ls trumped 9, 6; e H &
et ot mﬁm‘% QW Z, “One Hear
%ﬂmﬁ:ﬁr& who then leads | “Two 1 Y and B, 5
thtﬁuzlwda.wmhlhlh ﬁ_’l&o Diamonds"; and
dummy, exhausts u‘;upl.ud plays what tm o
hearts and finally good of 6,4; i” .
cluba, Defense has uuuu% &6 K, 10,8, 4,
clube and one trumped heart. 8 Atloveallin
about it?* the bidding was: Z, “One
One of the fnteresting phases of [ “Double”; ¥, "Two
mm.ﬁ-ﬁ_uum “Two _;12._?;-_
is & comparison of one's own game with | A, m"ﬁo'
that of players of other sections or B :ﬁ 3 H;
“’“’““hmi:'-ﬁﬁ Ym 5 *No f
Foiouiae bands were wubmitted foc | Hos X 10
competition. Figure out the correct GnhAl \ 6, Ph
bid in ench fnstance aud COmpure YOuE| 211 Z auy, ol
o e o e o s 4, st
S e s o ba| 5. kv:n%u
o ] e S other it dhoukd
| Zisalwayst and the r 1‘ -
players sit around the table as follows: £ 3 i £l
i ey
1A B e-lh‘m?%!ﬂ Qi
tn rubbee game, mzﬁ‘&fﬁéu )t
w:f.‘:féﬁ’."'?-?muma “owlg"u.' " 1
B X Sty o1, e kol A o .
Vo 0; Dismonds, A, K, 4; Clubs, Eig' : 3
AKQJ4 .
KEEPING MAXNTELS CLEAR
Nothing spoils the effect of &
charming room so quickly as &
cluttered masntel shelf. This of-
fers A econvenlont narbor for
amusing souvenirs, photographs
that there is mo vemson for dis-
plaring prominantly, mimeracks
of temporary interest. Bul if you
want yoar lving room to look
its heat, keop the mantel alelf
clear of everything except those
thoughttully chosen pleces which
belong In the decorative scheme.
BUY “TRIFLES" CAREFULLY
Does ths room that looked per
fect In the architect's plan fall] To remove
short of perfeotion In spite of fta | tresa white , R
well-choson f{urnishings? 1f mo,|bomate of scda
it may be the fault of the hard- | with cold water,
ware. on the parts and
Hinges, knobs, locks and | honr or 8o befare wi
latches may seam trifling inoi-|also will remove &
dents In the appointment of & |l they are ot ver




