¥+ noodles and serve.

I 8 wsing the small ones cut in sflices,

“ h

._1."

AKING CHICKEN CHOP SUE Y-—-—HOW TO MANAGE THE FLIRT—NOVEL KI TCHEN SET—-INQUIRI

|LEADING ELDERLY FLIRTS
BACK TO THEIR FIFTIES

S TY CHINESE DISHES |
I VEN BY MRS. WILSON

Phis Week'« Cosmopolitan Kitchen Contains Recipes for
" Chicken Chop Suey, Mushroom Soup, Savory Duck
~ Biscuits and Other Novel Ones You Will Like to Try

By MRS. M. A. WILSON

forp, by Mes, M. A, Wilson,
All Riphis Rezerved.)

fCopyripht,
One-quarter oup of chealnut
ited and eut into piecesn,
(e tablespoon of Chinese sauce,
One tablespoon of salt,

One teagpoon of pepper.

Cook slowly for one-half hour and
then serve in individual bowls with
gaucers of steamed rice.

Pork may be substituted for the
chicken meat and almonds in place
of chestnuts.

Gar Gee Guy

Split down the back and then draw
on medium-sized broiler. Wash and
Place in a saucepan and

Nankin, China, a city near the| 8, par-

8 Great Wall, the court which ap- |3"‘
I hes the inn is used az a door-
{E.nd barnyard. The inn itself is|

@ large compound; it contains

: . one-story building with many
“Mﬂl Each room is furnished with

- a K'ang, which is placed inn gtation
m position, either across one end
or & side of the room

These K’angs are Chinese beds;
they are usually from four and one-
half te six and one-half feet wide
and about two feet high; they arc
walled in with brick. The Chinese
wsually build under the K'ang a brick

' hearth, upon which a fire is made
during the winter.

" The K'ang is covered with
matting and on this is et a low bam-
boo table, Each room is usually fur-
nished with & second table about
three and one-half feet square. two

_ chairs and two small stools or
"benches, The floors of the rooms are
briek and the windows and doors ave
paper covered. Meals are usually
served in the room.

SOME CHINESE DISHES
Chicken Mushroom Soup

Three cups of cliicken atock,

One cup of finely diced muahroona

One teazpoon of Chinese sauer,

One teaspoon of soy,

One-half ecup of clicken
picked from (e bones and carcuass.

Add the above ingredients to the
ehicken stock. Cook slowly for ten
~minutes and then add:

One well-beaten egg.

One tablespoon of corngturch,
golved in the egy,

Ome tablespoon of butter,

One teaspoon of white pepper,

One and one-half teagpoons of ealt,

Stir well and then cook slowly for {
five minutes. Serve in deep individual | and add |
bowls, accompanied by a dish of 0 teaspoon of sall,

steamed rice. COne-half teaspoor. of pepper.

Chow-Min Mix well and then place in a mix- |

Cook one package of noodles in ing bowl i
boiling water for ten minutes. Drain 7.0 cupa of flour,
and then turn on a cloth to absorb | g, tenapoon of sall,

':.dm:"w"'r Now befnl ?““ egE ‘:9" One-half teagpoan of pepper,

: then place in a frying pan WO Pinch of thyme,

_:lék&pozs of ‘°°k'“¢3“tllr';l°" hOt‘ Two fmspofma of baking powder. |

% Satan, SEE. 8 R, etween the hands to mix and
- t.h"t the beaten egg will cover mei thﬁ?l rt':'.:hut :!n four wl:e.xpunus of |

_L:‘n:l“rem:t:!rf;;:e; E::':ru:lt‘:} ls'itt::ﬁ shortening and mix to rdduugh with |

g i . " | three-quarter cup of cold water. Cut
. ‘Roll and cut with scissors into thin ! in tenqb:wmts ll;oll exch blactit nut
jfresds; cut three-quarter cup of thin and then spread with the pre-
~onions ioto thin slices, then purhmI‘mrcd o {xtire. ‘Then. voll inbe-a ball
el drain. )-'ow £y 1!“? ngodles and place on a bnking sheet. Brush
golden brown in fat. Drain and ”1,”{' each ball with water. Bake in a mod-
A hot pl}num-. Mi:m 1::5"" erate oven for eighteen minutes.
uaing the ﬁom and stoc b d un(: Serve with brown gravy made from
‘:Ii,o:: finsly chopped pork wnd the the carcass of the duck.
g - Note.—These biscuits

One teaspoon of Clinese sance, steamed if desired.

Two teaspoons of salt, Tout Yue

e teakpoct of papper.. Seale and clesnse two medium-!

Now add the egg threads and| . .°v . . place the heads and fins
bring to a boil. Pour over the fried| . in & saucepan and add two cups of
{ cold water. Bring to a boil and l'hmnI
cook slowly for fish stock.

Prepare as for the chow-min and  Split the fieh and then dip in cold
‘add the chicken meat in place of water. Drain. Then place in a hot|
‘pork. Now add one cup of finely|frying pan containing about one-half
chopped and parboiled mughrooms cup of vegetable cooking oil. Fry
&nd then finish as for chow-min. until golden brown on both sides.

Chicken Chep Suey | Now add

Place four tablespoons of shorten Two tablespoons of flowr ta the fof
fng in a frying pan and add: When browned, add

One cup of cooked chicken meat, Three-quarters cup of fish sfock,

One cup of cooked brussels sprouts, One green pepper, chopped fine.

Two onions, chopped fine,

One-half cup of mushraoms cut 1n
pieces,

One tablegpoon of Clhinese sauce,

One teaspoon of pepper,

Two teaspoons of salt,

Cook slowly for five minutes. Dish
the fish on a hot platter and pour the
gravy over it. Serve with a bowl of
steamed rice.

wipe dry.
add:
cups of boiling water,
.'rlhh's;.luu.rr' of Chinew
Oue leek tofine,

Two
e wirce,
8 e ll . "'.

Steam gently for ten minutes and
then cut into four portions. Now
place in the frying pan four table-
spoons of xalad oil. When hot add
the chicken and cook elowly until
nive and brown, then add two table-

of cornstarch.  Stir until
and add:

chip

spoons
nrown

thie of  muzhrooms,
Jteces,
" One and one-half cups of ehicken
stock,

Two teaspoons of salt,

tlne teaspoon ab peppr,

Cover clogely for five minutes and
then dish on a bed of steamed rice
Pour the gravy over it and then

serve

ment,

Roast Duck Biscuits
(Sue arp Bow)
Chop fine the meat from a cold
roast duck. Measure and then to one
cup of the prepared duck meat add
Ohie onion,
(hie green pepper,
Tiwo branches of cclery,

aa-

;'J‘ulplpa‘ul'

rery !f,;?,

may hbe

o Guy Chow-Min

One-half enp of celery, cut in ihin|
pieces,

One cup of mushrooms, cut in thin

pleces.
Toss gently for frying for three
_or four minutes and then add
' Two cups of clicken stock,
o Two tablespoons al cornstarch,
'4 Ofl ed in the chicken stoch,

,ﬁ Mrs. Wilson Answers s Questions

|

Broiled Squab

Sphit squab down back, draw, wash
and wipe dry. Parboil ten minutes,
|now rub with shortening, coating
| thickly. Broil in gas oven ten min-
utes, spread with butter, garnish
with bacon and parsley and serve on
| toast,

Hy dear Mrs. Wilson—Can you
sive me a recipe for a tomato or
. ,Ai ny other suitable sauce, to be
rved hot with a boiled smoked ox
tongue? Mre. J H. H.
Try This Creole Sauce
- in saucepan
¢ One cup of canned tomatoes,
¢ T'wo oniona, chopped fine,

pu green pepper, chopped fine,
One - half leaspoon powdned|
hyme.

My dear Mrs. Wilson—It is with
great pleasure | read your page
each evening, and have used your
recipes with wonderfu] success, [
made the Spanish buns and I would
like you to tell me what I could do
with the three egg whites left
over from it?
lished a cookbook? 1 gave all
| your recipes, but cannot get them

fixed as nicely as a cookbook

would be. Constant reader.
Mrs. H. D,

Use white of eggs.in white cake,

Place in bowl

T'hree-quarters cup sugar,

Six tablespoons shortening.

Cream well. Now add

One teaspoon vanilla,

One-half ocup milk,

One and one-quarter cups sifted |
flour,

Two teaspoons baking powder.

Beat to thoroughly blend. Now
cut and fold into this dough the
stifly beaten whites of three sl.
’uur in tubo-sbapn pan and

pok slowly for fifteen minutes,
through sieve and add

o tablespoona cornstarch, dis-
in
<half cup water,
and one-half teaspoons sall,

teazpoon paprika,
teaspoon  Worcesterahirve

~half teaspoon musiard,
tesapoona saugar,
of cloves,
starch in water, add spices,
i well before adding to the hot
Cook five minutes and serve,

r Mre. Wilson—Will you
t me know how (t.o tlzlook

do you want the squabs,
baked or wmothered like)
' 1 14 . Fi

‘¥ou roll it

Also have you pub- |

‘*f“ﬁl s

" GEORGETTE WITH WHITE BEADS

i

“ Adventures |
| With a Purse l

T LOOKED like a particularly good

iden—a kind of metal circle with six
holes for eggs aud a bandle, You lower
it into the water and when the oggs
| have bolled to your liking you lift it
out mnd ean, if you want to, serve the
eges right frmn it nt the table, *'How
| mueh is ll‘ I inquired, **Why,'" she
replied, “*it's part of the set.'” *'Set?"”’
I said,  *'Yes, here {8 nn egg-beater,
n measuring spoon, a sifting spoon, A&
!new Kkind of potato masher that works
something like an egg-beater, a tonst-
ing fork—all of them with black wooden
haodles and of good metal—eight piecen
in al,”" “Prieo again,”” T thought to
myself, “A kitehen set like that of
eight pieces is going to be no small
nmount.'”” But the price, if you please,
is but 150, Tt seemed so surprisingly
rensonable T thought there must be n
mistake somewhere., But no, we even
ealled the most highedt, and he assured
me that $1.00 is right., You'll be de-
lighted with one of thess sots,

SOh, look!''  exelnimed  Dorothea,
Yaee those ducky chains.,” 1 love her
enthusivsm, We examined them to-
gether,  OFf silver finish they arve, Somo
hinve beads of green, others of rose, xtill
others of Blue and again others have
beads of pale clouded amber.  Each has

a peodant, twi oyal bends covered aver
the top with silver filigree work. FEach |
i« three-quarters length, and any one!
of them would look most attractive with |
b dainty waist. Alice had oue on Inst
night  with n  Auffy  Jittle georgetie |
blouse and it looked lovely. They cost
but 82,

The moequite is & malicions “bivd,”’
but n sovinble one. A body has to show
a lot of foree of charncter to keep it
pway, A geotle, firm word counts rarl
naught, Dut here's o plan that ]unkn|
like a good one to me for telling that
tnosgaito oncee nod for all he is pot wel
The sot consists of 0 metal stand |
whitech  holds  five, nnyvhe it's six
pioces of slonder incense or punk. You
toek it up on the porch post and losert |
which when lighted warn
away the most aggressive nuwl doaring
!huqr‘]l.ilu, and you ean sit peacefully |
and talk, The holder uud 240 sticks of
punk cost but twenty-five couts, A |
good Bummertime investmenl.

I

e,
|

i

these slicks,

When a frock is beautiful and practical at the same time it does much in

the way of appealing to o womnn, Here is one fo mouse-color georgetie,

novel square design and red and orange wool em .

lraidered flowers to add life and eolor.

hat is in brown and navy flowered chiffon, brown glazed milan and little
chestnut burrs supply the trimming

THE WOMAN’S EXCHANGE

with white heads in a

—
|

SHave T ever plaved this for you?'
lie nskeid me. and sat down obligingly
to play it when T snid he had not, 1
prepared to listen (o it with n perfectly |
open mind. T was willing to like it, but
1 wasn't going to be influenced. To ix
cone of these pieces that make you |
want to sit sort of still und quiet as
vou listen to the tonderness and yearn-
ing of cach soft note, ench elusive chord. |

Nothing on the frock te soli! The

To Remove Shoe Polish From Dress
Ta the Editor of Woman'sa Pagr

Denr Madum-—Will you kindly let me
kpow how I capn remove ox-blood shove
polish from pongee silk? . |,

Chlorefarm or one of the prepared
liquid c¢leaners will remove the
polish staiuns, Wet n cloth with the
chloroform and rub it on the stains

| : .
The directions sre on the bottles of the | the yellow will disappear.

|other cleaners.

How to Store Large Rug

Ta Fhe ot Waman's ™
Denr Madam—~Could you kindly sug
gest a safe way of storipg o Inrge g
to prevenl it from getting moth eaten,
glso where 1 vould have the rug dyed

MRS, H. W, I
s

Roll your rug up in newspapers,
ing severnl thicknessos, and enelosing
every inch of the rug Sprinkle the
rug thickly with cedar shavings as
and cover the whole thiog,
| newspapers pod all, with o elath, pin
ning the ecloth securely around the roll,
1f vou call up rug-cleaning establish-
ments, you van find a place to have a
rug dyed. There is a list of them in the
business directory of  the  telephoue
| book.

Kditor Tibe

Dlﬂlcult Stains on G:orgeue
To the Ui vt Waiin e

Ilrm Maduom —=Will xon plogse 1ol
me how 1 eun remove wnter Spods aml
| perspiralion stnins frem §oinupe geor-
grlln eropn drpss® READER.
12 tnke o pleee
nued -L-]:nwll It
e spols

I press with

To remnve
of the spme
m l-.:l.-"-\n-'-u waten

wiatrr =pn
waterinl
nyey
on th il
crntely o
Porspiration stnins
| diffieult 1o remove, but lemon

f'.zn' UL ane
G
particulurly
Juive =

nre

shioe |l|rlir- of the lemon juice.

The Question Corner

Today's Tnquiries
Whiat is the animated advertise-
| meut socinl¥
2 In serviug afternoon tes what bit
of flavoring waker o dninty aod
tasty addition to the teg®”
¢, Doseribe n lovely and simple way
voembroider a child™s little blue
hiwmbray apron nod hat for the
sopshn
bt dainty 1rele touch for win
winiu= eap be mude in ero
Latting
5. What elenn
dn o washing bankets what makes
the rinsing ensy ?

will sonpstone?

task ol

Yesterday's Answers

Little Moy boaskets ean be used
to give a novel Mastime shower
for the engaged girl, Fach guest
biri ngs & little basket filled with
spring Bowers at the bottom of
which the small piece of linen,
ete., is placed,  Each guest, as
she SOmes, r[rln'fl.\‘ b-u\'l'- her hﬂi--
ket st the froot door and steals
gbout to the back door where
whe is admitted by previous uar-
raugement.  The girls are kept
hiddes nway in the kitehen,, for
the guest of honor must be brought
to the house beforchmod. When

ery one I8 there some one rings
the bell apd runs away, The
engaged girl is seat to the door
and discovers her baskets.,

2. There ute now between 11,0000, -
000 aod 12,000,000 women 8t
work in the United States,

Three mnovel gifts for the June
bride are a little magoasine table
to place beside u lounge, a candy
Jur for the lving room tuble or
sherbet glasses for wlich there

i Are ®0 ADY UBEH
To muke linoleum last longer wax
it lightly once & week aod haye
it varulshed when new, if this has
vot already been dome,

. Fasten baby's bonoet strings on
with snap fastepers wsecurely
sowedl. They can be so essily re-
maved then when laundered. -

. Honiton lace is mu.dn: by stitel-

ing braid on lace,

For o minute after he  had  fioished |
playing it, and he plays most sympa-

thetically (1 love to henr a mon play |
nuyhow, don’t wou?h 1 couldn't say

sometimes successful, but you had best
tey it first on nn unexposed portion
ol the waist to see if it takes the color
oit. You might use a little soah apd | noythiog. and then 1 told him that 1
water on the stnin first.  Tlien if this | must have it. 1 could hardiy wait to
doesn’t wark apply the squeeze of n|get home to play it.  As o matter of in-

If the lomoun | terest, it is written by » man who, it
sellow this 1s|is predicted, bids fair to be o sccond |
neutralizntion process and | Ethelbert Nevin,

Juice the

simply

turns
1the

crope

Sleeveless Crochet Pattern
the Hditar af Wani's Pape
Dear Madam —Could yon please tell
we  where o the directions  for
making a sleoveless filet opoelint sweater,
whierh was published some time Hgo in
the Evexiyeg Penrre Lepuens

E. 7.0, |

I nm sending you a copr of the [ ey

o which the puttern appeared.

For the names of shops where ar-
tirles mentioned in  *“*Adventures
With a Purse’ ecan be purchased,
address Lditor of Woman's Page,
Fvesisa Pustie LEDGeRr, or phone
the Wowan's Department, Walout
2000,

o

gol

The Bride's Veil

The bride’s veil arranoged coronet
fushion is graceful and upusual. "The
coronet is made of lece and pearls
wounted on slender white silk wire, The
lnce of the wveil is pulled up through
the coronet anc then eut loose at the
gides so that the general effoct is that
of the Castle eap. The veil is8 fastened
in loosely at the nape of the neck,

MANY PEOPLE

Take a few steps off Chestnut
Street on 12th Street simply to
see the

BEAUTIFUL
FLOWERS

We shall be glad to have you
come in. Please don't feel obliged
to purchase.

The Century Flower Shop
12th Street below Chestnut Strect

How to Dye Scrim Curtains

o the Editor of Waoman's Page

Dear Mudam-—Will you kindly pub-
|lish the best method of dyeing serim
curtaing? READER.

You cun dye gerim curtnins with n
1-'||Irlr dye, which has to be boiled,
or, if you prefer, you might use one of
the soap dyes that are sold so much
now in the light eolors.

To Develop the Necl

If your neck is thin and you wish to
develop it e sure to develop the muecles
ns well as merely to make it feshior,
| To develop the muscles et the hiead fall
buek ns far nd you con, then forwand,
then to tlie Teft and to tlie vight @ then
Tt head go aroumd in on
tiurning it arveund first one way
Lomd then the ather, Do this three times
and then go through some deep breath-
ing exercises standing on vour tors as
you do to. When you become dizzy stop,
ut onee,

ulow |y Your

eirele

IWHAT KIND of TEA SIR?

The answer to this question is always

the same,—Tetley’s. Here is why—

Clear, fragrant, and refreshing, a steam-
ing cup of Tetley's Tea brings with it a
world of cheer. It helps you enjoy that
lunch or dinner more!

Tetley's Teas are made from the
choicest blend of the finest tea plants,
They are packed in closely sealed pack-
ages which keep the impuritios out and
strength and

You will like Tetleya Orange Pekos
Tea, deep colored and soft flavored. It
gives a new meaning to tea. Try some

today!

A COMBINATION
SUIT THAT'S NEW

Some Advice Given to a
by a Man l!' ho Uu

OT so long ago there eame to the

page a letter from a young girl who
had been annoyed by the nttentions of n
married man who happened to go to
town each day in the same train as she
did. His remarks were exireniely din-
tasteful, more like those that might
come from a flippant and rather digre-
pectful youth than those befittiog u
more or less elderly gentleman, to whom
carpet slippers and grown-up sons and
daughters ought to be more or less be-
coming.

Now there are two ways to get rid of
these obnoxious attentions. First, nb-
solutely ignore them. That {s, to con-
trive some sort of an unstudied way to
get on a different car each morning and

| thus cut off any opportunity for conver.

sation, The second way is to do a lttle
| missionary work for all the young Indiex

Girl Who Was Bothered on rhe Train

gh: to Krmw Better

fine, big iotercsts of which those ak
twenty know nothing, There is the
romance of big business keenly watehed
through judgment mellowed and shapén-
el by yeara of experience. There I8
the molding of the lives of sons anrl
daughters,

Life at fifty and fifty-five and &0 on
can be go inteusely interesting and com-
fortable that it seems only kind and not
cruel to lend the flirtatious gentleman
carefully back to it.

Our Best Little Imitator

The eathird is so called hocanse the
note by which he isn most commonly &
kinown is like the meow of a cat, buf
ns a matter of fact he imitates almosy
every other sound he hears, says the
American  Forestry  Associntion, of
Washington, whose nation-wide bird-
house building contest is attracting
attention to the country’s feathered
host. Tt has been snid that the catbird

[ to come and lead the gentleman gently | cnn imitute anything from a squeaking

[ but firmly back into the ffties, where he

| belongs,

%ﬁ#—. = |
[ 3T |

]
vold,
| much more valuable to them this atti-

The coat is velvet with trimmings

in eheck velour. and the skirt is

check, too, but the practical charm

of this.sult is that one may wear

the little sports cont with any pum-
ber amd variety of skirts

A Daily Fashion Talk by Florence Rose |
T WOULD be difficult, T am sure,
for any oue (o =ny from what source

the term wis derived,

sports clothes'”

ihul for severnl seasous it hos beon used

to great extent in describing fushions.
Last year, it wns not con-
sidered correct to speak of this sort of |
| Barment.  There wore, of course, such |
| garments worn, hut they were not
high  fashion. This  sear the term
'-|mru clothes™ is vguin with us and
is n definition of plaiv clothes, in bright
colors, or different combinations from
those usunlly worn.

We have all become educated to the
|fact that sports clothes do not - mean
those which are worn for golf, or!
evon for teonis, but for n dressier type
of elothing when o womnn just wants
to look well and at her best,

however,

P o e oD
Use Cuticura Soap
' For Your Skin |

AHdu inta; Soap U8, Ojntmant 45 & 50
Samplo sach Fres of "Guticura, D Pt oL, bz't:fﬂ %

To lead a man back into the sufe dig-
nity and good naturedness of lis fifties
n girl has only to do one thing., Assume
the daughterly attitude, ‘11 the gen-
tleman about the boy she is expecting
home from France, 1f she has none, let
her manufacture a fow for the ocension,
Fill him up with the things of youth
until he is sick and tired hearing about
them and feels entively left out in the
If girls would enly realize how

tude is than all of the hatpin heroles
in the world put together the eldeply
flirt eould be cheerfully frozen out of ex-
istence,

HERE isx vuthing more like n dash
of cold water

a turn at the follies of youth, but that
bie had his turn some twepty-odd vears
ago.  Gray hniv s truly interesting.
Life at fifty is in its prime;

to the ardor of the
| gentleman with the interesting gray hair
than a gentle reminder that we all take

illed with |

enrtwheol to the wong of a thrush, ITe
wings along apparently without knowing
what he js going to improvise next. In
color this bird iz rather somber, being
dark gray with a binek cap. He is one
|of the most common birds throughout
the United States, although rare west
of the Rockies,

Infants aea Invalids

HORLICK'’S

THE ORIGINAL

" MALTED MILK
Rich - milk, malted grain,in mdurhm

| For infants, invali udgmwm

|  Pure nutrition,u bmldm;lhwidtbndy.

| lmngornt-aumn mothers isd the aged.
More nutritious than tea, coffee, ete

| Instantly prepared. Requires no cooking,

Subshhln Cost YOU Same Price

e ———

——=

your choice. Work
below regular winter

in the Fall.”

OU will be agreeably surprised to see
the variety of new styles that we can
remodel your old and wom furs into.
Dozens of the newest modes are here for

Mawson & DeMany

1215 Chestnut Street

done now at a third
price. “Pay the cost

By the Fit of the
One Knows the

Gown
Corset

That is—you can easily tell
whether it is a well or an ill

fitting model.

Buy your corset with your
own personality in mind.
The right model properly
fitted 1is “the same as if

made for you.”

Redfern models are supenor.
They are the high grade

economy corsels!

And a

Redfern Front Lace or
Back Lace is the

Corset of the

Made by

Hour

\CTRR ',&

ra

The Warnet Brothers Company, Inc.

‘:W
h‘t 1.. i




