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AUTOMATIC DRYER.
(Mrs. H. F. L.. Falls Church)

Please thank M. S.. Washing*

ton, for the excellent ice
cream recipes which were sent
in, in reply to my request.

Now I want to put in my two
cents worth about the dryer
question. First, I have never
used the kind they have In
apartment houses so I won’t
argue with the lady who wrote
about her experiences with that
type of clothes dryer.

However, I have had my
clothes dryer for two years and
I believe it is the greatest of all
the labor-saving appliances. It
has time and temperature con-
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trols which are very necessary

features. It was purchased from
a large mail order house with
stores in Washington and vicin-
ity but I am inclined to think

most of the well-known brands
would do an equally good Job.
I recommend that you have the
dryer vented to the outside when
it is installed. I also recommend
that you get the 220-volt type if
possible.

I hope this lady will get her
dryer and start enjoying wash-
days instead of dreading them.

I have a dishwasher, too. also
a wonderful thing, but if you
must choose, start with the
dryer.

*** *

RECIPES WANTED
(Mrs. A. S. W„ Washington)
I have just received a com-

bination rotlsserie and broiler
and would appreciate some
recipes for using the rotlsserie.

REST OF POEM.
(Miss B. E. H.. Washington)

The following is the last verse
to Robert Reese, by Carolyn
Wells. The first verses were sent
in by another reader:
“Ifyou’re waking, call me early,

to be or not to be.
The curfew must not ring to-

night! O, woodman, spare
that tree.

Charge, Chester, charge! On,
Stanley, on! And let who
will be clever.

The boy stood on the burning :
deck, but I go on forever!”

** * *

CO-OP NURSERY?
(Mrs. M. H., Bethesda)

Would you please send me
the name of a co-op nursery

for my 4-year-old son? We live
in Old Georgetown village out

Old Georgetown road and are
new in Washington.

ITALIAN PIZZA.

INFORMATION WANTED?
(Mrs. S. B. H.. Springfield)
Mrs. N. W., Washington: I

hope that this recipe for Ital-
ian pizza will prove satisfactory.
I believe that the bread dough
of which this -recipe mentions
is unleavened. I had an Ital-
ian cook to explain this to me.
It is also unsalted. The true
pizza pie is made with bread
dough, but a pastry crust is
often substituted.

Prepare dough or pastry for
six 5-inch pies. Roll out or flat-
ten the dough to about % of an
inch in thickness and use to
line six greased individual pie
plates, pressing the dough or
pastry neatly into the form and
trimming it at the edge. Dot
with butter, place in a hot oven
(400-425 degrees) for 2 min-
utes and set aside.

Combine 3 red, ripe tomatoes,
peeled and coarsely chopped; 4
tablespoons of finely chopped
anchovy filets, V* pound of Ital-
ian salami, coarsely chopped;
3 tablespoons of green olives,
coarsely chopped; 1 large onion,
finely chopped; 1 clove of garlic
(more or less, according to
taste), very finely chopped or
mashed to a pulp; 1 tablespoon
each of finely chopped celery
and parsley and Vi pound of
Italian cheese or any other pre-
ferred cheese, cubed very small.
Divide the well-blended ingred-
ients among the six individual
shells; piace in a medium oven
(375 degree) and bake 15 to 20
minutes or until filling is cooked
and crust nicely browned. Serve
hot as a main dish for lunch-
eon or supper.

I would like very much to ob-
tain some information about the
Edison Laboratories of Orange,
N. J. Could any one please tell
me who has taken over this
company or give me a lead as
to where I may get this infor-
mation? It may be that the
company still exists under the
same name, but I doubt it from
all I have heard.

** * *

CORN RELISH.
(Mrs. H. J. M., Clarksburg)
A couple of weeks ago some

one desired a com pickle or
relish recipe. This recipe comes
from my home town in Michi-
gan and is delicious: Grind 20
ears of com, 4 onions. 1 cab-
bage, 2 green peppers, 1 bunch
celery, and 1 red pepper.

Mix and boil 2 cups sugar,
*/« cup salt (or less), 2 teaspoons
celery seed and 1 quart vinegar.
Take V 2 cup flour, 3 teaspoons
dry mustard and % teaspoon
turmeric and add to liquid mix-
ture. Then stir this into vege-
table mixture and boil one-half
hour. Seal in jars.
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GENUINE ELK LEATHER

SHOULDER STRAP BAG
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shoulder strap . . . has inside zipper
pocket. Black, Brown, Red or Navy.
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DILL PICKLES.

(J. H. S., Hyattsville)

For a very good garlic-spiced

dill pickle, soak small pickle
size cucumbers overnight in
lukewarm water with some salt
added. Prepare your regular
canning jars, pint or quart size,
by washing and rinsing thor-
oughly.

In each jar, place fresh cut
dill, one or two cloves of peeled
garlic and 1 or 2 small dried
red peppers. The quantity of dill
does depend on one’s individual
preference. We like the pickles
with perhaps, an inch or 2 of
cut dill in the bottom of a
quart-size jar. Pack jars
tightly with the cucumbers,
whole, sliced or cut.

Pierce whole over with a
fork. Make solution of 3
quarts water, 1 quart cider vine-
gar and 1: cup table salt. Bring
to a rolling boil and fill jars to
% inch of top with hot solution.
Seal. These pickles will usually

be ready to eat within three
weeks and, of course, are pre-
served so that they can be kept
as any other home-canned pro-
duce. These are definitely a
spicy, garlic-flavored dill and
would be liked only by those
who enjoy this flavor.

Now for a request. How do
you cooks who like to have use
of a hand turned food chopper
in your cooking manage to use
one in these modem apartment
kitchens where there is no place
to attach them? Has any one
tried these with the large suc-
tion type base? Do these work
well?

What about help from hus-
bands in housework and child
care? Would any one be in-
terested in giving their ideas on
whether a husband should be
expected to do any housework
or child care when the wife is
not working? This, of course,
depends on many things, but
your viewpoints will be appre-
ciated.

Thanks to RCH for such a
wonderful service.

HOOKED RUG CLASS.
(Mrs. P. H. L„ Washington)
Daytime classes in rug hook-

ing, both for beginners and ad-
vanced pupils will reconvene for

the fall semester on Monday,
Sept. 29th, at the Thomson
School in the Adult Home-
making Center, Room 17,
Twelfth and L Sts., N.W., with
Mrs. Phyllis H. Larsen as in-
structor.

Mrs. Larsen recently returned
from the McGown Rug Teach-
ers' Workshop, held annually
for two weeks in New England,

where she captured many new
ideas for the development of
hooked rugs which should be
helpful to her pupils.

Classes at the Thomson
School are free only to residents
of the District of Columbia.
One dollar is required for the
laboratory fee payable at the
time of registration. Rug class
convenes at 10 a.m.

*** *

AIR CONDITIONING.
(Mrs. R. E. S., Washington)

Mrs. Y. M., Washington: I
will say that for three years we
have enjoyed a %-horsepower
window air conditioner, in our
apartment. We wouldn’t think
of doing without one. Three-
fourth horsepower is the largest
that can be used on an ordinary
current.

(Miss E. A., Washington)

We have used for three sea-
sons a window air conditioner.
Ours is 1 horsepower and we
have found it completely satis-
factory. I should not want to
spend a summer in Washington
without it.

Our apartment consists of a
good-sized living room with din-
ing alcove, a very small kitchen,
a bedroom and bath opening
from a small hall. All connect-
ing doors are kept open and all
windows shut when the air con-
ditioner is in use. The living
room and kitchen are perfectly
comfortable on the hottest days
unless I feel compelled to do
some baking. In that case, I
shut the door between the kitch-
en and livingroom and swelter
it out if I have to stay in the
kitchen.

The bedroom being further
from the air conditioner is not
quite as cool as the living room
and dining area, but it isn’t too
bad. The air conditioner which
we have can be used three ways
—full horsepower, half horse-
power and with the fan only.
I should not recommend a size
smaller than 1 horsepower un-
less one wishes to use it to
cool a single room. Ours must
be serviced and a new filter
put in once a year. Since the
air conditioner cleans and de-
liumidifles the air, you will have
the happy surprise of discover-
ing that summer housecleaning
is reduced to a minimum—-
almost no dusting beyond the
weekly cleaning. My sister, who
suffers rather constantly from a
sinus infection, finds that when
the air conditioner is in use
this trouble practically disap-
pears.
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BLOOMING CEREU3
(Mrs. N. L. McK.. Washington)

In answer to Mrs. H. O. S.’s
Inquiry about a night-blooming
cereus, I wonder if she may

have confused her recollection
of a Christmas rose and a
cercis with the night-blooming
cereus. I have never heard a
legend on the latter.

However, in Ed Scofield’s
Geneva Gardens catalog from
Geneva, N. Y., he gives the
legend of the Christmas rose.

“When Jesus was bom in the
little town of Bethlehem there
came Wise Men from the East
bearing gifts. A little shep-

herdess, watching from afar,
wept because she had no gift
to offer the Christ Child. As
her tears fell to the ground
flowers sprang up, which the
child quickly gathered and
hastened to bring to the infant.

In adoration she knelt at the
crib, so Jesus could see the
flowers. When His blessed
hands touched the flowers a
delicate pink appeared in the
center of each one. And so a
flower that had never bloomed
came into existence. To this
day the Christmas rose blooms
more abundantly at Christmas
time than.fit any other season.”

The certs-*ttdbud, or Judas
tree received site name from
the tradition that it was upon
a specimen of it, near Jeru-
salem, that the traitor Judas
hanged himself.

*** *

FRAMES?
(Mrs. A. N., Kenilxoorth)

Can anyone tell me where I
might locate wire frames for
lamp shades?

It's a Date!
Monday, September 29:

LUNCHEON FASHION
SHOW, 1 p.m., Mayflower Hotel,
staged by Jelleff’s.

BEAUTY WEEK is scheduled
at Woodward <& Lothrop’s with
15 representatives of leading
beauty firms on hand. Bab’s
Lee, Beauty Editor of HAR-
PER’S BAZAAR presents “The
October Beauty Issue” at a 4
o’clock showing in the tea-
room.

CLAIRE McCARDELL show-
ing of her this season’s designs.
Modeled informally from 11 to
4 pm. Greenbrier and misses’
shops, fourth floor, Julius Gar-
flnckel <fc Co. Next day, same
hours in the Spring Valley store.
Tuesday, September 30:

FABRIC SHOWING at Wood-
ward & Lothrop’s, eighth floor.
Viyella fabrics and Vogue.
11:30 and 3:30. Show repeated
next day.
Friday, October 3:

COCKTAIL FASHIONS
staged by Jelleff’s, 6 p.m. at
Mayflower Hotel lounge.

LUNCHEON FASHION
SHOW. Palladian Room. Shore-
ham Hotel, 1 pm., staged by
Jelleff’s.
Saturday, October 4:
LUNCHEON FASHION

SHOW. Raleigh Hotel. Pall Mall
Room. 1 pm. Mrs. Gladstone
Williams commentating.
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