-
'.-l-...’.‘lllIlllllll.llll‘l-lll—‘L-.."..lllll-li-llll...lIl.llll_l_‘_l.llll..lll.‘l YUY TY PR TrTTT TR TR TTRYWS Y PP PN TR RN TR TR R T AR RS e w
TP TiffTTTryr v vy Yw L) III'.I.l.l""‘l""'U'll"ll"'llll"‘ lIlIIIl'IllI'. b'l’v!"""“‘“’"'"""“ 'vY"'T"'T"’"Y"""'rvvvv‘v-"v-"’
3 < 9 <
'ufhtte IaCket POpUlaT FaShiO'n t | § Cretonne, Linen Used to Cover Chairs }
T | So0o00e0000000000000000 0000000000000 000000000 0000008
By CHERIE NICHOLAS J | (repared by the United Riates Deoartment | aa rop, denim, and crash are to be
<+ af Agcloulture }=WNU farviee L
::::::::::::::1'::::?::-‘.‘::::::::::::::::::::::::."Lf::::::::: ] When we speak of slip covers we li:.‘?'l”.;::‘ l":‘!" ‘!“l“:"rlﬂll‘ :'"l' nkl‘umr
top the white Jacket which ls worn gouerally have In mind the dust cov- i 'll‘l:n.!II::;r:n]t.l.{:lnta .':“1:': !'l“li:lll“‘.’ bu-
with a dark costume ors of eretonne, lnen, and other wash requ of home economies of the TTnited
Competing with the Jacket which 1s Able materials that are whed to wake Rintes Department of \nrlmmurlu hinw
pure white 18 the Jacket which cons the !muun; quhl vn:ln'r“h: hot weither, ;w--l .allp vate u\--*rdlhn wore. Bod
trasts the dark color of the dress with | oF to protect the Turniiure, . My y e
bright color. The arvesting costume Thore 18, however, unother vory use 'r’;;:::‘ l:"lill:“l::,::i “‘::h .[.:.l;::m }.:‘,T,l,::.::
Mustrated to the right Is designed In ful type of slip cover which ln'1‘um1n fgured wisdow drapeciss. A DIAIN
black and yellow woel erepe. The nn\nl:u!t-lh:i.t||:‘v“Ii'-:“ll:;:tuﬂ!-:tlt'ut-r_\‘-.hwlh::: blue green cotton rep which repeated
close Qitting jacket I8 worn o Cuve i M ’ . dings w
[,1‘,“‘“. of :‘..u‘:“h ,:,"l crope lh.-q‘iﬂ;m: wuch more snug-Atting than the dust- :‘:::“:::: ”f.-:'l‘tl:::nr‘ulll;p[I:-T»::'I:-:.‘iml‘l:q:;‘\.
sleeves halfintalf black and yellow, | cover type A alip cover of this kind 1 oo™ pick  wateen mr\lll!ln o the
The semrf tied at the neck Is also tn | I8 Intended to be n permanent part | oo guve charncter to the covers
black and yellow and repeated the color of the painted
One after another these striking chalr frumex, Nefore making the slip
contrasts between Jacket and skirt | covers, the bureaw  speclnlists 1
are to |‘|"-|'t‘h wherever fashlonables | proved the chalrs, originally a drab
LT-|'If:|‘r. .\-:rn.n:u'.'.u':ﬂ it Is “:}:‘- . which green stinde, by painting them with
‘-:l.lwml'ul..tf'k‘ .;r”n.-;:_\-. H[lt.-u: ln:-.‘-."x; | two conts of black ennmel. When fin
Comes MIONE™ A Jaunty wilile SURinm-e wha horofora . -
fur coates ot Dolers worn With gray. | : h.l", [jllllhln,I !.lul ;lhl.lllil were In
for gray with white Is very smart. | FENEIAN VIR A DIONE: D
ki Al vl e of the roam,
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immaculately whi
handsomest of silk
velvets,

One notes In the style parnde maybe

te Jackets ns are tha

and

‘repes, satins

a white velvet Jacket a white
crepe jacket there, wit ek
et of white all.over eyelet en lery
bere, there und everywhere, each. one
of them posed over a skirt or dress of
navy, black or brown as the case may
oe. The clever jacket to the left In

the pleture ls of vogulsh eyelet em-
broldered hatiste. It Is smartly belted
with black patent leather. Its shapely
peplum and flowing elbow length
sleeves are outstanding detalls. The
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Rhubarb Betty Liked
as a Dessert
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each other. Rhubarb, if—served
e sance—ia sufliclently fawmlliar to
peed no Introdoction: In fa this s
almost the only form kich many
people koow rhubarb, Ever ey
enjoy rhubard ple, the rhubarb Is
pauce Dbefore It Is ple “"Betty”—
bread erumbs and frult, baked in aiter-
pate layers—Iis most often ' b

ty,” sometimes pench or prune betty
There 1s po renson, however, why rha-
barth betty should not vary the spring
desserts and be popular with the fam-
fly. It may be made with sweetened
rhubarb sauce or raw sliced rlinbarb,
sprinkied with sugar and altéernated
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t | '.ur the
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i!. perish
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lough of
pworth.

dy 1is al-
addition to any meal
Date Nut Roll.—
Boil one eupful of
evaporated milk
with two and oné
half cupfuls of
the soft
Add one
of dates
gllced and stir well
for a few
uls of nuls

A plece of home-made can
wars a welcome

|'|>:\!A_]'i.'.'

to the mixture,

nutes; now add two cupf

By NELLIE MAXWELL

platter and knead until creamy and
stiff. Shapo neatly Into a roll, wrap In
¢ damp eloth, plice In o coversd con-
talner and keep cold untll sllced.
Maple Fudge.—Boll together one
cupful each of granulated sugnr and
maple sugar, one tlablespoonful of
corn slrup, a few grains of salt, one
half cuptul of water and when the
mixture Is a thick sirup add one-half
cupful of evaporated milk. Stir and
cook until it tests for the soft ball
Let stand to cool. When the candy
s eool enough to hold the hand on
the bottom of the pan, It |8 ready to
stir. At the first sign of stiffening
turn into a buttered pan; it will be
gmooth and glossy: when cool enough
cut Into squares,
Pralines.—Boll
ceupful of cream,

one-half
l""_in-

together
one and

pped. Cool, turn out on a buttered | elghths cupfuls of powdered sugur and
1
with buttered, spleed crumbs. The | 20 minutes. If raw rhubarb Is used,
Unlted States Department of Agricul- | cover the haking dish at first and bake
tore has tested the g propor- | for 25 minutes, or until the rhubarb
tions; is tender. Serve the pudding hot with
‘ ¢ 1he malted butier rhubarb saucs, | OF Without hard sauce.
| 3 top. sait eliced rhubard, Kill Clothes Maoths
i ' o ary _ SN 4len Clothes moths can be killed In a
| N i S Buts | hundy way by using & noninflammable
o mixture of three parts of ethylene dl-
with the | ehloride and one part carbon tetra-

ling In n modernte oven.

mrh and the
ers In a greased
@ clnpamon or
I.a'v’.l' the pud-
It rhubarh
is used, this will require about

chlorlde. The mixture Is put In pans
sbove the clothes or high up In the
and left for 24 hours to evap-
ornte without opening the door or L,
Use one quart to 200 cuble feet of
space,

closet
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Fairy Tale for the Children :
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SEA FAIRIES

The sand fulries went rushing out to

the mea fulrles The sen fulries
langhed as they fell right over them
with thelr bonts of fuam In which
they were riding

AL suld the sen falries, “aren't
you g ud you jolned us? Our bouts
are golng so well 1odu)

“There are no hoats In the world
Hke the hrinker boats"

“They seom to have rather rough
pames,” sild the sand Tolries “Of
course,” suld the sen fuirles, “and

they nre good and rough, too.
“Although of course it 18 the ocean
that helps, These boats will not
come out unloss the ocean |8 Just
right.
“When the ocenn 18 Just right they

do what tha ocean tells them to do

“Wwe think old Mother Oueun Is pret-
ty powerful, Hhe rules the waves

“She rules the breakers, And
rules the bouts enll
breaker lLoats,

“Some people Just call them brenk-
ers, and others cull them high wnves
or fANgry WHVes, or Wuves covered
with whitecups and foam,”

“Here, here, hore,” whistled a volea
from above. It was the volee of old
Mr, Wind,

“Now, don't you start saying thot
Mother Ocenn does all the work. 1
do some of It myselL.

she

which we the
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By MARY GRAHAM BONNER

YT am a friend of Mother Qcean, 1
to help her™
1 the sea

nys get

“Oh dear, oh dear,” ln
| “The wind must alw
me pralse, 100"

“Of course T must,” wind
go many people who nhuse

sald the

L

“I'wey talk about the ‘frightful

“Enjoy Yourselves."

wind,' and the ‘terrible wind' and the
‘great gale' that I am blowing up”
“Oh, well, well, sald the gea
falrles, “you can't plense overy oneg.
We're sotlsfled, g0 that's  enoogh
pralse for you today, Mr, Wind,
“And we know you help Mother
Ocean, But we like to Lleause you

B S R R O FEER R R R

000 S N 0 B TR D00 0T T T T 0 N N

sometimes by glving Mother Ocean all
the pralse,

“It never fulls to make you very
angry.”

“1 guppose that 1s what you ke
snld Mr, Wind,

“Of course” sald the sea falries,
“Then you blow up Into a rage and
we have more fun than ever, and the
breaker boats go so wonderfully.”

*] should say they did" snld
poor little sand fairy, who had been
knocked over and over all the time
by the sen falries™

yt ghe really didon't mind. Tt had
all been qulte Jolly. The wea falries
wore thelr fluffy white dresses and
thelr green shoes and stockings. Such
gorgeous green Ahoes and stockings
ns they were,

one

And thelr collnrs nnd hats were
ke glorlous white rufMies—all made
by Mother Ocean.

All of the sen fairles were now
bk In thelr bouts and how the
breaker bonts did toss and  break !
They roared with the fun, and the

low, deep volee of Mother Ocenn mur-
mured all the time:

“That Is vight, my children, Enjoy
yourselves, You nre so beautiful, so
young and so netive. Tt does my old
watery heart good to gee L A

And the sen farles went on rolling
back and forth In thele breaker hoats,

And as they went they pliyed with
the sand falties on the beuch,

(@, 1931, Wustern Nawnpapur Unlon.)
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ane cupful of maple sirup. When tried
In cold water and a soft ball is formed
remove and heat untll creamy, adding
two cupfuls of pecan ments and drop
from a teaspoonfal on a buttered paper
or pour into small gem pans
Chocolate Filling.—lelt four squares
of chocolate; add to two well beaten
yolks of eggs one and onehalf cup-
fuls of sugur, onehalf cupful of milk
and one tablespoonful of butter. Cook,
stirring constantly and boll for one
minute, remove from the fire, add the
melted chocolate and a teaspoonful of
viunilla ; beat until thick., Add chopped,
peedless mising and nuts, If desired
This makes an lcing which will re-
miin soft and has a beautiful gloss,
(2 1931, Waesteras Newspaper Unlon.)

Removable Red Siip Cover for Chalr,

maost the rounded corners
can be slightly eased otito the straight
Ktrip.

“Cut the front section of the back
cover long enough to pass under the
lower edge of the frame and snap to
the lower edge of the back section”

materinls,

Scarf Now Entrenched

for Evening Occasions
Whether or not searfs would become
as firmly Intrenched In evening affalrs
ns In daytime ones In something we
were not certaln of untll we saw somae
of the Intest evenlng gowna There
they were, each frock had It own
senrf that conld be wound about the
throat or worn tralling out lo back,

A most lotriguing 1dea.

An Attractive Way to Serve Chicken

Dishes a la King Require Crisp Accompaniment and Little Other Starchy Food.

{Preparad by the Unlted Statas Departmaent
aof Arrivulture )WL Hervice

Dishes “a ln King" are character-
lzed by m large proportion of mush
roomg, & sauce made of pure cream
or rich milk, and varlous flavoring In-
gradients nmong which green pepper s
generally Included, The resulting rich

and delicions misture 18 served on
patty shells In restaurants, bot lodl-
vidpal pastry cups baked In muflin

vings are sutlsfactory If patty shells
cannot be obtalned. Or the chicken
mizxture may be served on tonst.
“Ohleken o ln King" was pumed for
the hotel ehef who first served chicken
in thla way, bot the same satice may
he used M™r other " In King" dishes,
All of them #re rich and need some

orlsp ruw vegetuble such as celery
hearts, or rudishes, or both, a8 un ne-
companiment,

Chicken a la King.
1 fowl, 4 to & 1w 1% tnpm. minoed
§ oups vream onlon
§ thy. butter 1% L, lemon
$ tha, Nour Julon
g amall green peps Paprika

parn Halt

1% Ibn, mushrooms %
(out In plecen)
B egg yolka

cup  ehopped
pimiento

P'ut the dressed chilcken on o rack
in a kettle, add one-half teaspoonful
of salt, barely cover with hot wuler,
partly cover the kettle and simmer
for two to two und half hours, or unti
the chicken Is tender, Lot cool In the
broth, then drain, remove the ment
from the bones and cut Into even
ized plecen. Thae broth ean be utl
lized for soup,

Hent the eream In a double ballere
Blend the flonr with thres teaspoon:
fuls of the butter, and stie Into the
cream untll thickened. Melt the re
maining butter In o skillet, ndd the
green  pepper  and  mushrooms, and
cook for a few minutes over low heat
teat the egg yolks, stir o small quan
ity of the thickened cream Into them
and add to the rest of the sauece, Add
remiining Ingredienty and heat thor
oughly, Serve In patty shells or on
erisp toast,

Chicken # In King s often served
ns the mialn dish of & formal luneheon
or bulfet supper, but the family will
Mhka It fust an well for dlnner. The
recipe has been tested by the bhureay
of home the United
States Department of Agriculture

economlies  of

by Lieut. Frank E. Hagan

“Heaven, Hell or Hoboken!"
Mention  Chelstins  In
with the World war and
| fiest of that historle Chrlstmons doy
[ whon Iteltish Tommy and  Cerman
Frits erawled oot of thelr trenches und
there In the desolatlon of No Man's
‘I.uml, wherg the phrase “pesce on
enrth, good will to men” was n bitter
| mockery, met and fraternized for o
| Hitle while before golng back to the
[ grim tasl of killbg euch other. Or
| one may recall the Idle promjse of
‘l‘l'fhﬂl‘l well-dntended  1f UHhadvised
"‘w-uru oxpedition” 1o “get the boys
|
|
|

cannection
ona thinks

out of the trenches by Christmas”

But it remolned for the Awerican
fghting man to nake n promise, o
which Chrilstmas  wis  coneernod,
which  wian  kept.  Nememiar  the
phrase, “Heaven, Hell or Hoboken Ly
Christian !™ which becnme s by word
In the A, K. I In 10187 Where did
that saying originate? Genernl Pon
slilng haw bheen epsditod with having
sald It frst. But thon, a lot of sy
Ings have ben eredited to the Amer
lean commander In chlef which ho
never uttered, It sounds more ke the
boast of a soldler in the ranks than
the prophecy of a genernl, and here
Is one nuthorlty for the fmct that It
did originate there,

The story by J, G, Minard of Pelbam,
N. Y. follows: "Shortly ufter midnight
on Jung 2, 1018, 1 stoodd nt the edge of
Bellenn Wood whet o battnllon of ma
riogs who hnd boen rellevod emerged
1 nsked the sergeant what the verdict
wis and he replled, *Oh, we have
thelr number, and It Is going to bhe
Heaven, Hell or lohoken by Christ
mas' This wan the first thime | had
heard the remark, and the next I]:Ij ]
it In n letter

grbodiod ho e,

| War-Crazed

Niw Yorkers of the Twenty moventh
divislon saw something of the mental
havoe wrought by years of enemy o
cupation when they liberated village
after village during the closing dayw
of the war. And they will recognlze
this story. It happened while one
of the outfits of the Twenty-seventh
was rosting at Avesnes, which had
Just been tnken the Qermuans
after four years of occupation, An
Amerlenn  corporal, had bheen
throngh  much fghting without a
seenteh, wos killed by n stray shell
burst.

The corporal was a fine soldier, &
man of French descent who spoke the
Inngunge. He had made friends In
the villuge, was of the Catholic falth,
#o It was declded to bury him In the
loenl church yard

A French priest was found for the
service. Delng very shorthanded, with
oply a few Americaps In the viliage,
four German prisoners were turned
out to dig the grave and enrry the
streteher, A wjuad of Austrulinns
acted o guard of hooor. The Iitle
procession fled through the village,
the corporal a strnge Ngure, sewed
up In buriap on the stretcher

The priest was well along In the
pervice, and the German prisoners
were ready with their spades to throw
In the dirt when an aged peasant
came clumplog In.  Perhnps he was
| dnzed after years of hardship and en-
emy domination. The old man peered
Into the grave, asked what wan golng

frim

who

on. UHe was told an Amerlean sol-
dler was belng burled,
| Then he saw the Oermans, stand-

Ing meekly by with thelr spades. Sud-
deply he went mad. Selzing a spade,
Ilm made for the Germans, shouting
that they, who bed killed so many,
shiould be burled, and oot this Amer-
lenn, The service balted while two
sinlwart Australlans with some dim-
culty pried the patrlarch off the
startled Germans,

Frankness Wins

Many are the stories told about that
| pleturenque character Colonel “Splke”
(Null '"Em to the Cross) Hennessy of
the artillery. “Splke” was rough, and
be Hked his men to be outepaken,

One of the leutenants who seprved
under him when he commanded the
artillery training enmp st La Courtine
tella that at one time the doughty col
onel heenme “hepped” on the subject
of tanks.

It wis his fdea, at the time, that the
war wus to he won hy tanks, and tha!
any soliller who was any shakes of a
min should Join the tink unit he wns
forming, Came a day when the col
onel wiw In his oflice surrounded by
his sutellites, dispensing justiee In '
own wny, A soldigr of tough appenr
nice slepped forwnrd

“Splke" gave the mon the
which gualled éven the stoutest.

“Wihnt do you wanm 1"

“Bir, T want 1o gel out of the tnnks”
| Awed sllence, while averyone winlted
for the storm to hrenk,

Then the colonel, with ominous
enlm: “Oh, you do. What's the mutter
with the tanks?"

“Sir, | bave heard you are to ha in
ecommnnd of them”

Second Heutenants leoked nhout fur
tlvely for exlta, Bven the colonel
| was o bit tnken nback. For n moment
It geemed he might be vislied by 1
stroke, Then he simillod

"Don't like me, do you"

“No, alr."

YAl rlght,” sald the colonel
win 1"

i 1031 Waonstera Newsonoer Hnlon.d
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