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Helpful Hints I‘or The Housewiie . . .

set tubs when the washing is done.
If tubs are left uncovered until thor-
yughly dry, they will not smell musLy.

Potatoes that are to be French iried

LWAYS wash and dry the inside of [yt soltens

VaIilss IS cracx.ng.

o p.<ce of chamous.

i
To remove a fresh grease spol on a

A and at the same time pre-,
Apply a lillue on a
sofl rag and poiish with a silk duster

should sland in cold water at least an rug cover the spotl with blotting paper,!

hour before cooking.

To clean a sponge, allow it to soak
‘or several hours in cold water, 1o
~which a generous quantily of ammonia
nas been addcd. Rinse well .n tepid
waler and dryv .n the open air.

.

If vou have only a smail amount 0f

.then press wiin a hot flat iron.

Cover

e spot wilh magnesia, let it remain for:

twenty-four hours, then brush oil.

Fresh or dr.ed fruit should be :aervedf

a. lcasi once a day.

Twice 1s beltier.

When poessing a saun dress sponge
sat.n lightlyv on the wrong side, then!
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Broucht Helen Chandier New Be:uly

“l\

AKE the most ot your looks!”
emphatic answer to the question, “What quality should a

That's Helen Chandler’s

girl cultivate who wants to get ahead on the stage or in business?”
“Our appearance is the only thing people have to go by when thcy

first meet us.

Whether we are instantly liked or disliked otten de

pends on it,” she said when interviewed recently in her Hollywood

apartment.

Helen Chandler is the lovely
blond ex-movie star who in two
short years has taken Droadway
by storm with her performance of
leading roles in Pride and Preju-
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i‘ashions For
Uider Women
Make Debut
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l‘-;{;.\.-.\hLY [ifty fashions designed for

'debul in

» 0l¢ woman have made their
14 world., They reflect
a growing trend to give special atten-
Lion 10 wne wardrobe problems of the
Vornan who is no longer young, and are
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S.5hed to minimize figure defects and

poth faces and silhoueites.
Many of the advance spring clothes
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popularity as-'round co!lar
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The shcer woolens {for spring
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(| FASHIONS
Flashes Say . . .

15 of white pique.
Much ado about yellow for spring is
‘«d by several important offeringa.
lamous designer comes a lovely
frock of thin wool in pale mus-
ly droped
\nere is
ular array of rust-colored but-
ions ailne waistline to match the rust
r:bon belt.
Tropical nights need lovely evening
LICCKS 10 complete the piciure

Difier-
the usual 1s a freck of wine-
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ard yellow with an intricate
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{or the older woman are black or navy
‘oluz. Dresscs are simple with fairly
nigh necks and sleeves which cover the
while coats are often fitted red-

Some dresses are topped by
nip-length capes and many suits are
shown. Dinner frocks often combine laiest varns des.gned for

_ lace tops and silk chiffon skirts ’ ” .‘
sorne in upon me more and more. _ P skirts. rnitters ie of <1k ribbon about an
u-.d for

I'he way their appearance seemed ||.. s Ay N French Fashion Tips prvaglalng Ryt svgar W
‘o hang together. | discovered it j} == ° " 8000 iy oo e BE For the w : RPN SOL N . £ 0
was because their entire scheme |} . 7 %o faigag bk, ' St - of B ‘woman who faces the prob- ¥ JALIL G, prin
of makeup and hair-dress was fo- lem of a new spring wardrobe, here arc
cused on one feature—their eyes.” ‘a few fashion tips gleaned from a five
Miss Chandler says that this vears' study made of the mature Pari-
discovery gave her an idea about sienne hailed as the smartest woman i
herself. She decided that she had e e ld. . . SFUESE Wonan 1
1€C wWoridq.

T T overlooked a point of logic, which,
- Wil in Western living, we constantly Study the new spring models, then
buy a good girdle as a founda‘ion for
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¢ wrong side with a.

on
moderateiy hot iron.

If chicken prepared for salad is al-|
lowed n French dressing for,
an hour the flavor of
saiad 1s Before!

wane, |

meal lefl, mince il fine, scason and form saiin
with

the

bdd

dice and Lady Precious Stream.
“Before 1 undertook to play the
part of an Oriental in Lady Pre-
cious Stream, [ spent a great
deal of time studying how Chinese
women think and dress. How they
make up. How they arrange their
hair. Gradually one thing was

>d chiflon with released tucks pro-
Jersey reliably in- viding a w.de swing to the skirt. which
public that has all the s hord.oroed with enormous ruche
riies of both jersey and flan- of the al, A simpie ruche out-
warm. lightweight and as !inc¢s the off-shoulder line.
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nto little balls, welling
iroduced (o the

part of an egg. laxke
ogg and mix with some mashed and sea-
sonced potato, cover the meat balls with
notato and {ry in deep fal. Lhe

A clean piece of chamols wrung out ;g
£ clear waler makes an excelient daust-
er for unhoistered furniture, g o

If in whicn green subst.tuie for a r.ng moid.
tables are bo.led is hard, add a ja: ped
tiny bit of soda to it. This wild make
and a beller
cuil.vatng

the rest ol
to swand eiDoWwW. an

belfore serving,
much improved.
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Hclen Cizand]:rm
“ ..she was herself!”
nd hard. Use oniy enougia walct p.ace. Interiors of our homes. A Kkey
X color. She experimented—using
Alle her own blue eyes as a key color,
The result was transforming. She
was no longzer just another pretty
blonde actress—she was herself,
Helen Chandler!

Her friends saw the difference.
They tried it, too. It worked!
Even an Irish girl with black hair
and blue eyes found that she
could use the same cosmetics, and
yet retain her own distinctive in-
dividuality. It was the eye color
that counted, because make-up
necessarily takes on the character

togelner, in the articie!

"of individual skins. *So,”" con

f luidled the young actress, *if 2 . “NEP your clo
' egirl has to face the crifical eyes 1L an
of the public, whether 1t IS on the ) P{"" Y
stage or in the subway, she shoulg el A wisth WA The sl = W% (Ll o
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ture gave each of us our very owe {_:2!“
personality e¢olor in our ejyes— . . 1A,
and harmonize powder, rouge, lip - Brack and the smartest com- i@ [ad
stick, even mascara and eye binaiion you will ever find. When vou Couth Win
shadow te it"™ wear L, keep your white sparkling .
resh. Navy blue an excellent color: Sced boxes in
wine should be good and brown is pos- . |

s.ole if you have dark eyes. Avoid | irst t'ny humps
and green unless you have a fresh, io gecd gardening if nroperly hand’ed. il plants breal: the soil. Wine off the
C] skin. eKep your necklines fairly * colelcets on it from evap-
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Keep seed boxes moist but not wetl or
question of waicr-logged. Goed drainage will help
wheet e care of this, but do not deluge the
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Ingred.ents not stick to the sides

0l the cup.
Do not put 1o
A wax and

makes a betier-looking iloor.

v much wax on tloors.
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Doeskin and chamo.s gioves become
suff and harsh unless washed in iepid
suds and rinsed in sugnilly soapy waler,

Do not use soft butter or lard in mak-
ing pie crust. The shortening saouid
be hard and cold. '

A mixture oL equal par
vinegar will quickly brighten copper
or brass ware. :

A s.mple way to freshen white "
ing silk which has become yellow thru
cons.ant washing is to add milk to the
rinsing water and allow it to socak Ior
a few minutes before squeezing oul.

After putling waler SQup 1nlo
washing machnine let it run for a mnuie
or two to dissoive soap beiore puiung
in clothes, if you wish the best resulis.

Chilied, diced oranges mixod
pineappie and sprinkled with coconut
make a delicious dessert.

Never put soda and
enameled saucepan that has been burn-
ed. Although it will remove the burned
particies of food it will make the pan
more likely 10 burn again the next time
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of paper until

> and set a pane of glass
Remove the paper or cloth as
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Baked Potatoes
Is Economical
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1er 1o mo.sien), 1-4 teaspoon nutmeg,
The Finest 1-4 {easpoon celery salt, 3 1-2 cups milk,
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the and lay Melt the builter, add mushrooms

nage and then!ccek (wo minutes. Stir in

that the box i seasonings and when well
it in a pan mik. Siir over low fire smooth
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Chairs and sofas upholsiered in
ther will last and reiain their appear-
ance much longer if you aoply regular- 1
ly a mixt of ong part vinegar and ‘et I ——
two parts boiled linseed oil, well ¥} crows drawn under the brim fi ‘3
together. It not only cleans the leather, way vou prefar, L with two 51]1‘_-,.-‘.-1' on ‘ e o ‘;hﬁ.
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1 teaspoon cin-
flour, 2 tablespoon:
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Heinz Home Institute
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take a glass of Cnarrant Jelly, r—
break it up a bit with a fork and
drop it in a doulle boiler to heat
until it’s melted smoothly. By this 0
time the cream should be on hand, g At
so while the Jelly is cooling, whip | V°Ho @ve much in vogue. Lasnolite.
a half cup of whipping eream and ‘doited ones are attached o Homiburrgs
bezin to arrange the creation in Pdrawn smoothly across the face and tied
parfait glasses or your favorite ‘in a knot i nthe back, while
small pecostal glasses. Line up filmy ones are worm on dark togucs.
the decsert with a teaspoonful of y . _—
whipped cream in the bottom ¢f Flowers are smart. Liltle p{‘:{-:n
each glass, a spoonful of melted baskei hats” have crowns massed will
Jelly on top of this, a large sposon- : Clusters of smail bivoms ac-
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Sho alsg £ exerelse through:

suorts or walking is preferable to set-!

ung-up exerc.isces—"probably because I Two-thirds cup fa%, 1 1-2 cuns — ':

‘ind i more fun —-sr She ska ' 2.3 eup jam (thick). 2-3 cup cﬂg w;z;_'i
ice and roller, Dicycles, swims all'i; 1-2 lcaspeons cinnamon, 2__-; toas Om{l

D year '.::aund and also bowls several times| cloves, 2-3 *€aspoon nutmeg '.1-" ptea |
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ful of the ice creaia next, and re- ‘cent many small dark medels and toques  An oy "hath cf her “Beaut';Izi?:.]Fa:' 1121(3..15’1‘)('1!)!1 vanilla, 2 eggs,

peat in layers until the glasses are re covered entirely with blassoms. Arapcrs ™ ] e & -6 cups Sour, ] teaspoon

full. Finish off with whipped cream wber of the smartest toques are de- | Pcon baking powder . i

and Jelly. If you have time for a wapendiog . o S '

She uszs it wherever her eyes ;oda. 1 teas
_ 4 _ . - are tired or she has Deen some place; Cream fat and sugar, Ad djars. water
bit of variation you might add nut -S“‘ﬁd of draped silk or chiffon and fin- ispices, salt, vanilla and €ggs. Beat 2-?
meats or cocoanut between the ned

~where it is dusty.
sne k<eps her hair lus-iminutes. Add
a 4 ' o - r“I ; - - ; .
layers and sprinkle over the top. raped around the throat. est of the ingredients!

vwith a long scarf which can be’ Aciked how =
{trous, what do Jhink she said? and pour into loat pan lined with wax|
e ——— e —————— — - e a ok l
Y G d ipaper. Bake 40 minutes in a moderate |
Transplanting

“Brush it like fury.”
L oven.
I: is possible to move p'&renn.?;ﬂ.-a.'

Try Apple Stuffed
hrubs and even trees in the summ{:ri WIth Mlncemeat —_—
eosen if the roots are protecied dy a:

Lecte ctions covered with
thick ccating of mud. This su 'f
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ACCENT ON THE IRISH

‘V'ITH St. Patrick’s Day lcoming
ahead on the e¢zlendar, we'd
best be about the business of plan-
ning some party fare, How about
gcrving your guests individual
chicken salad pies ail done up in a
gala gurise? Here's the trick: First
yeu roll out pastry to 1 inch in
thickness—uge vour favorite pas-
try recipe for this—‘hen cut and
fit the pastry rounds into indi-
vidual casseroles. Prick the bot-
toms and sides with a fork to pre-
vent blistering, and bake in a hot
oven (475°* F.) 10 or 12 minules
until lightly browned. While you’re
in the business you’ll want to cut
small shamrocks with a cooky cut-
ter from the rest of the pastry and
bake them, too. {ter the shells
ave cooled, fill them with chicken
salzd and embellish each with three
shamrocks, stems turned toward
tie center. Garrish the pielets
by sticking sprigs of watercress
Il around the edgas. Now for
the Chicken Salad, mit 2 cupfuls
cold diced cooked chiclen with 14
cupful neatly halved Stuffed Span-
ish Olives, 2 cupfuls ciopped cel-
ry, 3 teaspoonful s:lt, a flour-
icth of pepper, 3% cupul chopped
sa'led nuts and 3: cupul Mayon-
naise., Merge gently but thorough-
lv with a big spoon, chill and serve
in the pie shells. Tuere'll be no
lainey in the preise coming your
way after this dish is served.
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Th's efficient kitchen has been planned with an eve to beauty as well

@s utility. These shining carrara glass walls wouid be the pride and.
joy of any waoman.
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\f HENEVER women get togcther and talk, and when that
cor.versarion leads to houses (as it inevitably does), you hear

many wemen say: “Well, there’s one thing above all others I'd
like to plan for myself, and that’s my kitchen.™ :

It 15 easy to see the reason for this universal idea. Too many
women bhave lived—and worked—for years in kitchens that were.

built long enough ago to be obsolete or else built and planned by

men who had g hishly theorelica] G ————————————y
potion of just what keeping house | last literally a lifetime. The ¢oler
involves. IFuilding “or 1937, which | range is large enough to accommo-
is scheduled to achieve a new high, | date any color scheme, though-
will see more changes in the kit-|grey, cream or white are perhaps
chen thau perhaps any room in|the most popular shades.

the house. Women know better This same material in thicker
what they wsnt, they bhave excel. |slabs makes ideal table tope, not
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oney On Grapefruis
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Granefruit
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grasts the' A dish that fits f most appro-’m“,cy and then chilled are delicious ap- |

plan of puddling, which is practiced by priately into the menus is baked!mt;zer‘s‘ Maple syrup may be used in

many experienced growers even in the apple stuffed with mincemeat. Careiplace of the honey.

.pring and autumn when the weather the apples, being careful not to cut!

is cool. . through the bottom =i Stuff the cen-i
Tae plan is carried out by mixing:ter with mincemeat, put into a baking: lent equipment from which to!only for genera! use, but to use as-

; . . 431 - o2 ' e B8 e _— . ¢ v o :
tor w.th a somewhat heavy <oil until dish with a small cuantity of water in. Chococlate stains may be removed ehoose ~nd a host of new and | pastry slabs. It's the modern ver-

'+ is so thick that it will adhere closely ithe bottom and b %e unuti! iender. _&:fmm washadle muterials by first ap | o Sy oot o S S D SWE SR WISSRE ISR S
> | #lass has vecome 0. major 1m- |tial to fine cookcry of past genera-

ever concocted i1s likely to emersre iv 1S
the cinde;el]_a of th dinner table to anytbing with which it comes inilump of butter on the ton of each apple piying llle izerosene 1o the stained |
whE;n your imaginztion begins 1o contzez. This mud may be in a depres- adds to the flavor. ‘area and then washing the garment in p”;:la':]‘;‘z' P :—“1“5- Any :ﬂbl-‘; lgf-}‘ :’rﬁtgf’%‘:"fg
work on the condimcnts and spiccs  '.i;n in the ground or in a tub or bucket. ! the regulation way. "1 dows bas 3 ;51..:;: d ’agnes\: llnlll;rl:: zﬁe‘:eamgi? b )
a : ance. At leag! cae large group of Glass cupbcard shelves may

in }'ﬁl]]‘ p.lﬂtl‘}'. hf.: SO ]Uﬂ,’!' ﬂ_f} -FE},._ p!i!‘!’.'.: tD be mﬂ‘,’ed are dp:}_:fl iﬂlﬂj
windowe, ucuzlly over the gink |sound like a luxvry, but remewber

AMATEUR EFTORTS

There’s no telling where yom ‘
versatility will take you once you
start pondering in i ¢ kitchen over
some food suggestic as of your own. g
The mildest manncred dish you  @'V%
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Chocolate Stains
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Walnut Extract
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we were mulling over the bland- | ‘he moment they are dug, so that| ‘
ness of cream cheese when we hi.t i ¢ W0 = “et’  One-half cup brter. 2 tablespoons!
" are entirely covered. Of*- and nearby work area, is the mini- jthey will last indefinitely and,

upon this plan to srap it up: Fir-t Re 1 sugar, 2 eggs (wel: Leaten), 2 1-2 cups|
course, it is not wise to move an¥ Pianis qq,,. 3 teaspoons bakne powder, 1-4 Black wa!
: - : s REE R T ainut extrac ' Dbe he nas 1 uil
and Horseradish. We prefer the di sinz a drought unless they can be!, . . e s e | oy P | acl may be pur-, . room has 1 uiusually sunny
. , S 4 & . : ' teaspoon salt, 1 cup rais.us, 1 cup milk, chased. A little of it is verw = o exposure, iis sumuier temperature
L‘Vﬂpﬂl‘ﬂtrd klnd Of }IOFS{‘T'an:H furctered arzificially i = ' 1%er 18 - 5= VeT) 5000 m . b ‘ 1-
~ T : CWLLereq arJdncially. ' Cream butter, add -ugar gradually baked o e e : | ¢in be consideratly lowered by
that retains in its bottle all the | Blue In Gardens e . e | - MeS puddings. cakes,|  giazing with sl I
sting and fire of the fresh root. o : e ‘ana beat! until well mixed. Add eggs. frosting and sauces “‘ 1cnga‘f thex’ 3[] new giass
- . . & e 2y | = g M1 r 1 » L * . . - e '." ! ‘" . ':
use this variety just soak 3{ tca- Be sure and have some blu® In YOUT | Aqq fdour mixed and sifted with dry, e pir lisht to come
spoonful Horceradish in 2 t- rarden —rot too much, but enough to] - stax. o i through but keeps out the solar
P u orceradish in toa- t AT ' - d raisins a:- beat rays.

A | ingredients and mis H ' -
spoonfuls cold water for about 10 }i-iance the color scale and to add 3 iorhately with the milk. Turn in‘o. ash Cakes Bettina ‘ The problem of a suitable finish
during the hot  suttered molds, cover and steam one; . | for kitchea wells is always of

minutes or thereabouts. Then add  !eccol summer | O
. . b . . . b4 o - i h ™D . -y . : : v
ggﬁtHQfEf ad}‘-'sll %o the package of |mcaths.  hour. Serve with a hot sauee. etny e €hopDed cooked meat, 2.3 primary lpertenes,  No room in
p CI(aE:}hc leedse :;:f]. St(.'!} un ‘t.'ie : The Hotbed ' NGNS Cup caopped cooked potatoes, 1 tab.e- the house is su yjected to so much
;a:'or Tlt l" a:ﬁn *o_f salg. Ncxt | 's time to be pgetting the hotbed, & . Spoon minced onion. 1-4 teaspoon salt.’ unavoidable ahuse from heat,
bu several very tain slices of e e e i -‘Et*eu;ng ST nmers 1-8 tzaspoon panrika, 2 stcam and grease. Obvlously, such

- ° 4 > IMCeS 111 0L | - E T e Gt sAa, N

read, spread them gently with - il T S A We .o C aiih o el $ walls should be waterproof, im-
butter and top with a layer of the If not, now's the tane 0 Ic re caring Lrowns: o Yo Srand pervious to stain, durable in Anish
cream cheese, For a touch of sone- m or to construct new ones, - | SE and pleasant to look at. This is
thing difierent, roll up each slice in Vegetable Growing a large order, but bere agaln glass
a firm litile roll and pack the gand- | ' comes to the fore Carrara struc
wiches closely together in a pan so tural v of these re-
they will hold their shape., At serva guiren ‘ficiently than
| ingz time toast the rolls under the any oth [t wil} oo!
amandal n® -‘\*nfr.'-‘,,n::lbi-‘i'qr ¢ 7 bf’tT'.'*E in a kﬁt oven CIracg or 1 not a'n.m:-fnf uses for this practlcal lnd
, and hie ycu: f to thejuntil g- ien brown--4256° F. does odor Tely by wip versatile marerial, solutions to
n as fast s you can, Threre'the trici. with and wililyour ewn poridsular problem.

TS
since they are (ransparent, you

can see what s on .he upper
shelves without resorting to a-
step-ladder. Tiuere will also be
none of the inconvenience of
inding a parking place for the
cupboard's contents while the
shelves are beinz repalonted.

Another logiral use for glass s
as a partition between the kitchen
and breakfast nook. Too often the
latter has a c¢losed-in feeling, but
a2 plate glass partition will correct
this. If a further decorative effect
s desired, this same partitiono
might be of blue or @esh tint
Klass.

But these are only the begim-
ning of the many ways you will
want to use glass in your new
kitchen. A little thought and
imagination will show you dozeus

) u ' & ( Y
we blended cream cheese, and s2lt, mum for zoy mclern kitchen. If
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PARTY PANIC FOILED

B: a quick trick culinator next
time you have unexnccled eallers,
and turn out a Party Parfait
vithont a filutter, 1 the emer-
- Juoms, r- r fleetest

ster runn. a quart of
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