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COOKIE ORNAMENTS TO HANS ON YOUR TREE are easy to balce, (un to decorate and
wonderful to eat. You make only one batch of douqh, coloring part of it red, part green,to use at decorations on the plain cookies. Then they're baked, cooled, wrapped in cellophane
and tied with a bright red bow the most original and popular ornaments you ever used to
trim your Christmas troe. Just be sure to make plenty because they disappear and replace-
ments are often necessary. A wonderful bake-a-gi- idea for friends and neighbors, too.
Recipe and picture are courtesy Martha Meade, Sperry Home Service Department, San

A NOVEL GIFT is the Cutex Christmas card which comes in
three different designs, each with a jeweled lipstick attached.
Just sign the Christmas card, slip into cardboard mailer, put
on stamp and mail and cross another name off your Christ-
mas gift list. They can be mailed out as Christmas remem-
brances or hung on your Christmas tree b the red cord at
the corner of each card. Ask at your cosmetic counter for the
new Cutex lipstick Christmas card.

PRACTICAL HOUSEKEEPING Icirca 1883), a cook book loaned by Mr. and Mrs. Frank Fleet,

Kettler, staff photographer, took this pictureDoncontains a whole section on bread-makin-

of a loaf made from one of the 1883 recipes which called for a pint of sponge and yeast mixed

with two coffee cups of potato water and sieved cooked potatoes. Today's homemaken

would raise eyebrows at the instructions: "Knead for from 45 minutes to one hour ... do net

stop kneading-unti- l done ... any pause in the process injures the bread." The dough for the

loaf pictured was kneaded for a good 30 minutes by the clock!

COOKIE ORNAMENTS cookie in clear cellophane and tie
at the top with a small red bow.
Use to hang on the Christmas tree,
pack In Christmas boxes or give
to visiting children. Makes about
2'i dozen cookies.

BREAKFAST TnEAT

Start the morning with a special
breakfast by substituting frozen

pineapple or orange Juice for the
milk in a French toast dip. Just
beat together Vi cup juice, 2 eggs
and 'A teaspoon sa'.t to dip six
slices oj bread. Dust with cinna-
mon sugar before serving.

La Pointe'sA GIFT F

beoutifisS SLIPPERS

All measurements ere level. Sift
flour before measuring.

Beat together until light and
fluffy:

1 cup soft .shortening (part
butter or margarine)

l'i cups suRer
1 teaspoon vanilla
1 tca.spoon grated orange or

lemon rind
3 large eggs

81ft together Into crramed mix-
ture.

3 cups sifted flour
2 teaspoons douole - Action

baking powder
1 teaspoon salt

Mix to a moderately soil dough.
Leave half of the doiiKh plain. Di-

vide remaining doimh Into two or
three parts and color with red,
green and yellow vegetable color-
ing. (Before 'oiling, dough may be

chilled for easier hart'ling). Roll
rlaln dough on board
to about inch thickness and
cul Into rounds. Lift care-
fully with a spatula onto baiting
sheets and place about two Inches
apart. Press a Chilslmas orna-
ment hanizer (or loop il stiini?) in
lop of each cookie. Roll and cut the
colored dougir; r.'i'' n .'.miller
size cutter than tiie rounds)
Into a variety of holiJay shapes
such as stars. Santas, gingerbread
boys, Christmas trees, etc. Place
a colored shape on lop of each
plain round. Decorate with colored
sugar, sliver dragees, etc. Bake in
a preheated moderately hot oven,
375 degrees, for 8 to 10 minutes.
Be careful not to let them over-bak- e

and become browned. Re-
move from bHklng sheets and cool
on wire racks. Wrap each cooled

RELISH TRAY

Crisp celery hearts, glistening

BLANCHING ALMONDS

To blanch almonds means to re-
move their brown skins. However,
except tor light, fruit cakes, the
skins do not detract from their use
In recipes. To blanch, cover al-

monds with water. Bring to a boil.
Drain olf water and as soon as
cool enough to handle, slip off their
skins individually by holding nut
between thumb and forefinger and
pressing gently. The almonds sliv-
er more easily while they are
warm. If they are to be roasted,
lay them In a shallow pan In a
single layer about 16 minutes In a
slow (300 degree) oven.

ripe olives, balls of nippy cheese
and cinnamon anoles slices make n
nice relish assortment for a holi-

day meal. Dry the ripe olives with
paper towel, then roll In a few

drops of oil to make them shine.
Roll the cheese balls In ohoooed
parsley to add an extra dash of
color.
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You

belong on your
Christmas list!
Choose the intimate gift
that only you can give yourself...
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by FORMFIT
Heller tliiiti any ClirUlmas stirprit- - t his ift
you wry htmii;iII v cIiiiii-- c . . . for you! Cmitc in,
sec imr Mitiilcrfcil cullcctinn of Life linis in
lirw itchiiij; Muck or sucr-ll- friiiiniiic while.
Sljlrs to comiK-mcn- t imr onlirc "linliihiv iirl"
wardnilic slrnplcss, plnii);inp, lminli ati, lunlmc
nnil padddl. Faniotis for ihc way llicv ', lifi
and ImwtijvUtc Bras liclonp in your holiday
plana as surely us niiMlctoo. He fitted o.la !

lif Romance St.apl..., No. 390 ... gentle wire
vnd.r cupi for itcute allure) Coneenlric circlet of

give (lrmer, lovelier uplift. Glamourous
nylon toffeto (roiled with embroidered .heer. Woihel
beautifully. Alto In While. 32A to 38C. $5 00

A. JOYCE Square Dance Scuff
. . . black velvet, lined with red calico,trimmed with yarn dolls.

B. NITEAIRES
black velvet sprinkled with rhinestones

. and spangles.

C. JOYCE..'.
black velvet.

4,s

895

6'5

109S

D. OOMPHIE . . .

Sl.Ve,Vet With rhincston. button

E. JOYCE...
pearl monger . . . black, red, pink
turquoise and gold velvet!

life Romance No. 5)2. ..for your dren-ie- tt

occationt. luxurious nylon taffeta with
sheer, embroidery-lavithe- top. Concentric
circlet of for on uplift of lotting
beauty. Keept In thope through countlett
sudtingt. Alto in While. 32A to38C. J3.50

life Confidential No. 581 . . . tublly pod-ded with concealed foam rubber for a
youthfully lovely buitline, e.tra tupport.

cotton broadcloth with freedom-givin- g

elattlciied morquitelte fionl releate. i

32A to 381, 3 50. Alto in Whit,, $3.00

Life Confidential Draitaliere, Mo. 316
...lightly padded with concealed foam
rubber for natural, alluring contours, per-
fect fit. Gentle wire under-bu- support
givet lovelier uplift. Embroidered cotton.
Alto in Whit.. 32A to 38B. $8.95

SHOE SALON


