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A Leafy Hat By Garna Silke

On a lazy summer day, how about making yourself a hat of leaves?
Maple leaves are best because they have long firm stems that can be used
as pins. Other leaves which have broad surfaces and don't wilt too quick-
ly will work out well, too.

Here's what you do for the hat. Gather a small heap of leaves. Finch
off the stems and make a chain of the leaves by overlapping- - them, tip
behind tip, and using either a pinched-of- f stem or a toothpick to pin
them together. Measure the strip to fit your forehead and join the ends
together. Make another strip a few leaves shorter and close the top of
this one. Fin the sides of the two strips together. Presto, a hat!

Girls might also like to make a garland or a stole of the leaves. The
stole is easily made by joining the sides of two or three long strips and
draping it over the shoulders.

A maple-le-af outfit makes an excellent costume for a play or a pre-
tend game about a wood nymph or an elf.

Catch tha Jumper By Bta Kites

Two players stand opposite each other holding a jump rope slack. The
others line up, Indian file, and run at the rope continuously, jumping
over it each time they pass. At any moment the holders may raise the
rope a foot or so. If they succeed in touching a jumper as he clears it,
this runner then takes the place of one of the holders.
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Cardamom Cafe Noir en Punch Bowl
Vi cup instant coffee
'A cup sugar

2Vi teaspoons ground cardamom
IVt qts. boiling water

1. Mix the first three ingredients in a large pitcher or
bowl. Pour boiling water over the mixture and stir until
sugar is dissolved. Cool or chill.
2. Pour coffee over an ice mold in a decorated bowl.
3. Ladle into punch cups and serve with a bowl of sweet-
ened whipped cream and a crystal shaker of ground
cardamom for guests to help themselves. V4 9'. coffee
Note: Cardamom Cafe Noir is also delicious served hot

Flirtations Susan Punch Bowl Trim stems of black-eye- d
Susans to Secure flowers around rim of punch

bowl with pieces of transparent tape. Secure two flowers
to ladle handle and one to each punch cup handle.
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Delectable Pecan Bread
Serve this delicious bread cut in half-slic- and sand-
wiched together with whipped butter.

Vt lb. (about 2 cups) pecana
Vi cop flour
Vi teaspoon baking powder
H teupooa salt
Vt cup butter or Margarine
2 teaapoona vanilla eitraet

Vt cup plus 2 tablespoons sugar
2 egga, beaten until thick and piled softly

1. Finely chop V4 cup of the pecans; grate the remain-
ing nuts and mix together.
2. Blend the flour, baking powder, and salt together;
mix with the nuts and set aside.
3. Cream the butter and extract together. Gradually add
the sugar, creaming until fluffy after each addition.
4. Add the eggs in thirds, beating thoroughly after each
addition. Add the dry ingredients in fourths, blending
after each addition. Turn batter into two greased (bot-
toms only) 6x3x2-in- . loaf pans and spread to corners.
5. Bake at 325 F 65 to 60 min., or until a cake tester
inserted in center comes out clean. Cool on cooling rack
15 min. before removing from pans. Cool bread com-

pletely on cooling racks before slicing. To store, wrap
tightly in moisture-vaporpro- material. t loaves
Note: To make loaf pans Cut heavy-dut- y aluminum foil
into a piece 15x9 in. Fold in half to form a rectangle 9x7
in. Using edge of a ruler as a guide, fold the sides
2V4 in. toward center. Unfold. Fold remaining two sides
2 in. toward center. Unfold. On the sides, cut in 24
in. along the creases, or to where creases make right
angles. Turn up the four sides to form a box. Secure the
flaps against the outside by folding the top edges down and
over the flaps in. Make sure that the corners are sealed
and there are no air pockets. Repeat for the second pan.
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