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COOKIE ORNAMENTS TO HANG ON YOUR TREE are easy to bake, fun to decorate and
wonderful fo est. You make only one batch of dough, coloring part of it red, part green,
to use as decorations on the plain cookiss. Then they're baked, cooled, wrapped in cellophane
and fied with a bright red bow — the most original and popular ernaments you ever used fo
trim your Chrisimas free. Just be sure to make plonty because they disappear and replace-

ments are often necessary., A wondorful bake-s-aift idea for friends and neighbers, too.
Recipe and picture are courtesy Martha Meade, Sperry Home Service Cepartment, San Fran-
cisco.
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A NOVEL GIFT is the Cutex Christmas card which comes in
three different designs, each with a jeweled lipstick atiached.
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 cut as Christmas remem.
brances or hung on your Christmas #ree by the red cord at
the corner of each card. Ask at your cosmetie counter for the
new Cutex lipstick Christmas card.
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PRACTICAL HOUSEKEEPING lcirca 1883), a cook book loaned by Mr. and Mrs. F":nk 'F|“l,
contains a whole section on bread-making. Don Ketiler, staff ghatog‘rapher, took this pm‘fu;.
of a loaf made from one of the 1883 recipes which called fer & pint of sponge f"d yeast mixed
with fwo coffoe cups of potate water and sieved cocked potatoes. Today's homemakers
would raite eyebrows at the instructions: "Knead for from 45 minutes to D:! hour .. . do net
stop knoading- until done . any pause in the process injures the bread.” The dough for the

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

BREAKFAST TREAT !

Surt the moming with a special
breakinst by substitaling frogen
npineapple or orange juice for the
ik in & French toast dip, Just
beat together ;. cup juice, 2 eggs|
and '\ teaspoon salt to dip six
slicen of bread, Dust with cinng-
mon sugar before serving. |

RELISH TRAY
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A GIFT FROM LaPointe’s
beautiful SLIPPERS
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