B —— ] —

- WOMAN'S PAGE

THE EVENING HERALD, KLAMATH FALLS, OREGON _

__Thursday, January 30, 1930

Sister
Maryr

 THE
WOMAN'S | =

SRS
GINGERBREAD

e this type was provalent

then,
Thare ave no now Lypes. A cor

tiln gocial condition produces 'y

.
L Kl t—C h ( n particular poople wherever that Theeo-dquarters cop hrowh stgar,
Edited By Vivian McCauley DAY &’ The male gold dlgaer or glgo -l" ”\':I':""" :’;l"‘ ‘IH" A 2 epys. woll Beaten, 8 cup molase
A Qo { nng o plonsérs 1nre Ware
U Necossary 1o the prosent stale of | . TS ! s cup molted sliottsnlng, 21
———— By SISTEIR MARY otialy. aecording 1o Glibert Fran ,J-|Illl|j A negllgible number ol .‘ d I|
yap » + s oda e T glgolos —and no! many gold dig |eupe Hour, 3 teaspoons sdda, 45
NEA Sorvice Writer knt, the Eoagileh author, who ha 3 X
Here,s Oscar Of Waldorf’ smld M u Perhaps one of the most exas- | chosen such a 15} " } viee They 4o not £1t In with thay | 'ea win haking powder, 1% tos
5 ay en perating problems of winter house | of his wew novel, “Dance, Litie It takes leliure and a money | I nnamon, “ yapooi
. . . kowplug Is found in the sccumulas | Gontlemon (ol clasa to prodage soctal para |Cloves, 1 lesspoan nutiner, 3 isa
) i - entl B las. spoons gluger, 1 cup bolllng waler,
—and a Reape for Bralsed Cl.‘.lcken ‘iod "rr mont b‘:n*"'"' A h‘" He matotaine that this type of | san Mix  augar and EEis toduihér
3 slicea of roast beel, one pork ebop, | man exls becauso® womon with g
. 2 . ’ hdeanlon L WHERE THERE'S GOLD— thoroughly and add molasses snil
SO ST .l;m. :Illh:r; o:r:.::ll.n: :b. I.':ul ey e WL anmpanion When wo havae so many millla melted shaftenfng,  Mix and st
Cream of Celory = a8 AT ship whe want it Af 4 res and spemte s have ta |Tlour, soda, baking powder and
Bralsed Chicke Printanl collection.  Howaever, claver P8 [ can™t got It any other wa e |4 sty IRNEE N R RETY |-|I ru -‘ !‘ 1.lll a‘in 111::-1"-' u‘ll:-.
Refémber that roasts cut from i en, Printaniers nipulation will make thewe odds| ..y, day, we '.I[u III-I.]»‘;II Lo :\.u. , g SRttt ‘:‘I'” S0 the: Theat 18Ts
L diffarent parts of the loin vary Baked Stuffed Oplonas and ends ioto a truly dellctous en- i = = - . “-Jn l.“n.. of aud wge mon ! “ ‘1 .‘ et I
‘ap it Since v n no lopger oak mes a0 New York or Parle and |terws i orougt ke n
in priee, and that If you are Ih.le Carn Frittors Lree, BRI oF ‘oD tn ] S T s ‘] " Jn', SRS INSATIuAT BANK ur I 4
to tell the market man exacdiy Jullenne Potatoes Croquettes offor & most attract- | cunality, wh ey g witing to th r.l - > " Nallow pan In & modierte ovel
1 W . . | | ’ Hiw o pay the il to hu ’ .
what you *‘;LY:‘;““ "“.;l;i' Aeple Vegetable Salad fre way of uslng up lefl-overs | peeted b the g o i e £ Lea’ xoid dix. P ) 20 19 40 filnutes
vantage of t ifference. e = Meats can be used alone or in | .. '8 9 \ . = i Fri 'V P 1 ol ek
(Cooked ¥ dables o and rethur ple i 3 {« ) fielne nendor W It v Lol w whipped. creat or
conter ent of loln solly at the higo- ) ! Vegy ‘_'i" ." Jelly) combinations and the course which | wmaler - <1t o v ety s g '
ont price, the whole loln st the Apple Snow Is served with thom does much to e e LT s e R Olngtibroad My be Mmixed b
lowedt price, while the rib aud lion Coffee emphasize the Interests of the koat paople fell me that this | : ‘.,‘ sl . b~ : 3 al Wours before It e to be baked
BARLTAI ‘hetwetn fhn twe. e e R . & AT .‘. , ity il 1¢ thuse tules ure taithiully fol
Pork butta (Boston hrjms'l. make Take & large fowl or ehickan Whalker the meat a a Inft-over .',IJI AR ..1._- f‘. h r 2
S s 1oam, t;::-t“wu p:r sluge, draw and truss and put in or (reshly cooked meal prapared g T g I th .1 | 1) Pour mixture tnre bakn
® anaele v ’ . = § to hid 1 i " . A i
pound than .lo‘m.‘ I;rd:ﬂ:u; & stewpan. Add elght ounces of ‘.‘“_",[;‘ I':‘” the parpoese, 1t mus T e D= B " s miixad,
<o m?c.haﬂ: l';’: ;'ll‘\ tke | chopped bacon ana fry the !\'\'.l.f -',II. sarotully laoked over,. ‘Mesy y In Pavls, ont Ris 1 Ya L=] Loy It climaly with two
:’ﬂ be pu ety e.-b im ity Yighily ] | of akin, fal, or geistle must be Mid : - " of waxed papar; Lylgg
ne, OF A% alesd Dulls. Y dlsvarded. The clear, tender mear | | 2 o ’ :
- Scald and chop nidll squares Iy “N1Yark,"™ 1afh ' ! L il gdgon of pan
0 maost ‘ qua e incad &b . k
o :‘ lf:df{ll’l r‘a‘:‘;xﬂm:;:- about a half 1‘~ 1 of streaky ' than minced and added to well | e A v ) { Ipy n piecn of cardboard
commoniy u: OF roas T Al [P g P - woned and thoroughly cooked & \ dis ‘nia
Lly becauss any size from 3 to 15 con. ul it in a stowpan wi T‘[ thick white sance. This mistire GIGOLOS 1Y MisTORY ¥
pounds—or more—ean be pur- |four small carrots and onions. Is #3 t on' & PIMtter to conl b e polnts out thay 1 il 1 1 . !
chused. You will find, bowever, [ FeAROL With salt, add a teacuplal | re shaplug ] P B lwlon s by no mesns & zow « ! \ ’ L
that fresh ham, shoulder, or Bos- [0f Broth. Put the [d on the| 1 & True Delicacy Men who danced attendincs uy peny H | !
o0 biiit are also excellent cuts for | $1ewpan, stand it over & moder- | Tho porfect croquette ia soft and | TOMo8—tur a pri are not only e, W vides The Kigher a gerson elimba, th
TORRLILE. Aty fire, and fintsh iy creamy Iosido, with a erlep, h-!‘ulvr‘ oducts of cur modurn p, Inst m ¢ iR welghe

Presh shoulder roasts coet less
por pound than the loin. The
meat 18 & lttle ccarser in texture,
but has & very good flavor,

For home use, loin roasts
welghing from § to 10 pounds are
usually the most popular; but
this size happens to be too large
for your {amily, you can parcbase,
during cold weather, a whole lotn
(which contains tho delicious ten.
deorioin}. Usee a part, and keop
the rmest in the electric refrige:
ator, or hang it outdoors to freexc
when the temperaturs Is low.
Freezing does nol spoll the mesat
3 It ia thawed out slowly.—Hy
Allce M. Chfdd in McCall's for
January,

HOUSEHOLD HINTS

SWISS CHARD
A vegetable quite unappreciat.
od generally by Americans =
Swiss chard. It !s procurable at
moat fresh vegetable markets and
makes an excellent change,
LA L
GUAVE OMELET
A puava felly omelet either
pleases the family tremendously
or they do not lke it at all, but 1t
Is well worth trying. The feily
can be bought at any store, Make
nocording to any lelly omelet
recipe.
WICKRER DUSTER
A tive-cent dish mop makes an
exceilent duster fod wicker furni-
ture or for any other crevices or
amall pleces that one has abont.
Ll L]
BEAUTIFUL SALAD
For a lovely salad, tint halved
cauned peara a delicate pisk, ful
the pits with shredded white
&mpes, red cherries, pecans and
& bit of candied ginger, Serve on
Jettuce centers, with whipped
cream mayonnalse.
e
NEW LINEN
It you bave purchased new
household Noer at the mid-winter
sales, do Dot use a single place be
fore writing your name or sewing
Your mama tag in the corner
While dolng this, add the size, as
one for amall sheets, lowels and
napking, two for three-varter
theets and three for full xlze. This
fe a great time saver,
CARAWAY FLAVOR
Use a little caraway seed in vog-
tiahle salady to give an unexpect-
¢4 and plessant tang. 1a break-
fast rolls, caraway seods are good,
twa.
_-aw
VEGETABLE DISH
A single vegetable, served en
cagorole, with cheese pauce, pars-
ley savwos or some other tasty
salicw, mAkes an excellent luneh.
€0n with a salad and stewed fruje.
LR
FRUIT TARTLETS
Whan making ples, save some
@8 the crust and bake it over the
eks of muffin tins, Fill these
oulda with stewed fresh plums,
pricots or other frult, top with
hippod cream and serve chilled.
LAl
FRESH LAUNDRY
It you mmoolth out your elothes
as yon ‘ake them from the line
and roll up bandkerchiets aud
other flat things before they are
quite dry, they are more earily
froned and smell very fresh.
e
CLEAN COLLARS
Many women lol thelr coa's go
for weeks without ting the
oollars, Between civanings for
the whole coat, rub over the collar
and ouffs with an old bath towel,
dipped In eleaning fuld.
ans

ALUM FOOT-BATH
For sensitive feet, buthe both
night and morping in nlum baths
of first hot water and then eold,
This soothen and hardens them,
. ans
COLD SHORTENING
Chill your shortening belore
making pastry. It ls ono of the
ennleat ways to g# your pastry
flakey and lovely.

SPANISH CREAM
One and ons-half tablespoons
Belatine, 2 tablespoons milk, 4 egs
yolks, 4 cup sugar, few gralns
sall, 2 cups scalded millk, 1 1oa-
spoon vanilla, 4 cgg whiles.

Dish the chicken, Mix some]
cooked peas with the r--;--:\h‘.<u|
as a garnish, §f desired,

Stir and mix an egual qua.'-.‘i
titr of white sauce with the

Kolden brown coating.

Care must be taken In eramb.
0§ and egging or the delicate Yo
Quetie mixture may break during
t Evory particls of the [

f
i

liguor, boll for a few minutes
strain, pour it over, and sarve.

Oscar of the Walnorf (right), who has
famous men and woinen, shows an assistant how to prepare Dralsed
l"!alfkvn. Printaniere, In accordance with today’s recipe.

atersd (o the workil's most

the frying
surface uquotte mast oe
W, then dipped
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Fur Trimming Important With Novelty Wool-
ens, Satin and Broadcloth Favored Media.”

_Ti; “Dressmaker’ Suit For Springtime

Al Suits Are Feminized. Flares, Shaping of Bodice:
and Skirts and Seamings All Denote Silhouette,

dious eooks use only
‘AE slnce

¢ brown
Tusls

FISH CROQUETTES
One and one-hal! cups flak-
od fish, 1 cup milk, 3 tabe

ol

I &) |

e 0T
ST IMPORTANT SALE

spoons butter, 3 tablespoons ||
flour, 1 ege. 1 sliced onlun, 1 | )

hould be very dry.

teaspoon salt, 4 teaspbon pep poon ater ls add
per, 1 lemon, 1 tablespoon min ed in 1mbing
ced parsiey, crumbse, egg. i3 boaten _1u-..-:

Scald oclon fa milk. Mah white and yo k|
butter, stir in [our and wien |
babbilag, add milk atrained to o 't potate s
remuve onlon. Add salt, pep i tead of the white sau. a.|
por and parsler and briag to " lly makes & less dol)
the beolling polat Hemave L t | §
from fre and add fish eprin ;

s

|| kled with lemon julce. Stir un
til blended, taking care not o
crush fish. Turn onto a platt
or to oool. Whes cool, shape
and roll in crambs., IMp in eg¢

| sauce or vegetable fonndatio:
How to Shape (Toquettes
The first shapiag of eroguettes

regires the most gentle

alightly beaten with 1 table handiing
spoon ©f water, roll again in || TO be sure the croquettes are the
crumbs and fry in deep, hoy ||**™0 mize, 1T s well 1o measure
fat, em. Measure betwe iwo large

|spoons and roll gently belwean the
hands untll & smooth ball is form
ad. 1! wanted cyrindical ln ahape
roll lightly on a molding board
dustod with sifted crumbs unihl
tha desired length. Flatten enda

2 DELICIOUS FRUIT SAUCES
Frait Sauce: Thickea julce
dralned from frult by adding ta-
blespoon cornstarch mixed with
o0ld water to each cup of julce
Cook until thick and smooth,

ually, st Ak constantly, Pal
minutes, rem 1 lire, ad

Lemon Sauce: Mix %4 cup of |tablespoons butter, 1% tabls
sugar anfl 1 tablsspoon cornstarch | spoons lemon julce, fow gralns of
and add 1 cup bolling water grad- isalt and a Iittle nutmes,

0.

682 DRESSES
| New Arrivals!

Sont to us from New York by our buver, Mra, La
| - )
\I!. | Pointe., Fashiopable new frocks that will make the i
most binse bargain seekera sit up and take notice

Frocks of New Spring Printa

Frocks of Crepe-back Satin

Froeks of Flat Crepe

Frocks of G orgette

Frocks of Chiffons

»

% TANDING the fact
that psychologists and a few
tamous women autbors have

|s hand's width below the knee, to
lothers that are still longer, depend:
ing on Madame's own tasie.

The Frenchwoman places the
walstline just above the hip-bones.
In afternoon ensembles the famous
bouse of Chanel features tuck-in
blouses of sllk or jersey and one
or two belted jumpers, to {llustrate
the ascent of the walstilne.

All suits are femininised. Skirls
are flared, pleated or softly draped.
8o many things are done to jackets,
Tuckings, drapings and 4ngenlous
founcing crente stunning effects,
while fur collars and cuffs lend &
fattering snd wholly decomtive
note.

Satin, flat crepe, shimmery vel
vet and broadcloth lead fn after
noon dress sult fabrics, while
tweeds, woolens and jerseys fash-
fon suits for the sport hour in at-
tractive combloationa.

A new tendency for Spring e
soted in & black satin dress with
jacket, which when worn looks ke
part of the dress. The blouse s In

_- v ——

white satin, while the ftted jampar
like jacket of black satin faunts
a shawl collar of white satin and
wide cuffs, which permit the white
sstin cuffs of the blouss to add
the finlshing touch. Hers, too, Lthe
skirt fs flared and seamings on
Jacket break the slihouette betwean
hip and knee, !
Another siriking creation Is a
black moire ensemble trimmed
with ermine, with an unusual coat
collar that stands up a la Queen
Anpe, and has Incrustations of the
efmine in the front with the molre
folded over fn & lapel effect. The
back of this “dressmaker” coal ls
softened by ends which continus
from collar pleces toward the back
and tie, The dress which goes with
it courageoualy reveals a peplum,
an appendage to »0 TWARY NeW
Bpring dresses.

Ot black broadcloth and trimmed
In ermine is another model which
dips and fOares in the back and
features & fiounce for & collar, that
ripples to the walstline, and s
bordered in ermine, The dress is of
flat crape and exemplifies the bo-
lero cut.

Black and white Is the favorite
medium, with browas runniog &
close second. In tweeds many gay
colors are explolted, such as bright
blues, reds and greens, alded and
shetted by mixtures of belge or
white

Winsomas Lila Lea wear a brown
volvet three-plece wult, four Inches
below the kneo in ber role of Jean
In “Murder Will Out,” deslgned by
Edward Btevenson. The walst s of
eroam colored satln, The coat Is
fitted around the hips and trimmed
with dark brown fur, While an-
other lovely First Natlonal star,
Loretts Young, wears this black
broadcloth ensemble with bolted
dross and ehic collariess coat with
fritereating  hemline, particularly
smart for the young dob.

minutes. Beat egx yolks and add
SuEar and salt. Mix well. Com
blos with sealded milk and cook

over hot water, stirring constants
1r. upill mixture thickens ke
eustard, Ad¢ gelatine and s

Unth) dissolved. Btrajn atd cool.

Bank pelatine W eold milk 6

fold in stitfiy-boaten mgg whites
Turn Into molds which have besg
dippad in cold water, Chill untl]
firm

The moose deor has the largest
horns of any noimal, They ofte\y

When parily conl add vanlila and

welgh from 50 to 40 pounds,

et this delicate,.
tempting tea flavor win your particu-
lar guests. Only the tender, first crop

flavory leaves in this fine Japan Tea,

Ji‘! l-l;i ]

For Street

For Travel

For Afternoon

For Sports Wear

more formal

new silhouetie

and
the

Charming Informal

modes nlre

ing

dipping hemlines — moulded waistlines

- lingoriec touches every new fazhion

note is sounded. In bottlo-green, Samoa,

et, Peraian lilac,
ot

California, blazing aun

violet, hlack, browns and print

muany colors be | for misses und

men, &lzo for the stoul miss,
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